2ANATEZ - SALADS

Belluga lentils
on tomato gaspacho, grated Feta cheese, olive fillets,
crushed Cretan  barley rusk and olive oil flavored
with white balsamic vinegar, celery leaves and grated
carrot @)
Pakég pmeAolyka
0€ YKAOTIATOO VTOUATAS, TRIMMEVN GETA, GINETO NG,
OTTAOHUEVO VTAKO KOl APWHATIKO EACIONADO e AEUKO
balsamico, pUAAD CEAEPU KOl TRIPPEVO KAPOTO.
20.00 €

Paillard Calamari
with ‘Chios Mastiha’, black cherry tomatoes,squid
ink bread croutons, semi sun-dried cherry tomatoes,
homemade sweet chilly, thai basil and lemon foam
Mayidp kahapdp!
ue MaoTixa Xiou, yaupa TOPATIVIA, KOOUTOV Wwiou
amo PeEAAVI oouTAS, NUIAIGOTO VTOPOTIVIO, XEIPOTTOINTO
sweet chilly thai basil kol adppd Aepoviou
25.00 €

Selection of different colours beetroots,
carbon alioli, beetroot gel, turnip chips, pastel and
mint sponge )

Wnta moAuxpwpa mavtlapia,
ayloAi avBpaka, gel mavtlapiol, chips peRag, TACTEA
Kal sponge duOoou
22.00 €

OPEKTIKA - APPETIZERS

Lobster ‘Dolmas’
with savoy cabbage in rice pastry roll with baby leeks
glazed in bisque aromatised with star anise
NToApaddki Aotakou
be Adxavo savoy, oe pulddulro pe pdoo baby yAaooe
0€ PTTIOK YE 00TEPOEIDN YAUKAVIOO
32.00 €

Caramelised octopus
on focaccia bruschetta with “Florinis” red pepper
pate, cherry tomatoes confit and basil flavored oil
KopapeAwpévo XTamodi
0€ UTTPOUCKETA GOKATOIOG WE TTaTE mTeEPIdg PAwpivng,
vTopaTivia kovoi kol Add1 BaoiAikou
30.00 €

Seabass ceviche
with yuzu, lime, chili, coriander, and orange fillets
> eBiToe AAUpPAKI
ue yioulou, Aaiy, Talhl, KOAMavdpo kal GIAETA
TTOPTOKAAIOU.
30.00 €

Tuna gratin
with sesame oil on beetroot carpaccio and glazed soy
sauce with ginger and pineapple
Toévog ypaTivé
UE oloapENaIO o KapuTdTolo avTlapiol Kol HEAOPEVN
ooyla e avavd kai TCIvTep
28.00 €

Scallops sauteed
in clarified butter stuffed with truffle flakes on
caramelised endive
XTévia owTE
o€ BouTtupo KAapipiE yepioTd e flakes Tpoldag oe
avTiB kapapeAilé
28.00 €

Cuttlefish cacio e peppe
with pecorino, butter and sichuan pepper
>oumd cacio e peppe
ue BoUTupO, TTEKOPIVO Kal TTIEPI OETOOUAY
28.00 €

ZYMAPIKA, PASTA - PIZOTO, RISOTTO

Lobster ravioli
with mozzarela, bisque sauce, carrot foam and
salmon eggs
PaBioAl aoTakou
UE HOTOAPEAA, OAATOO PTTIOK, adpd KAPOTOU Kal auyd
ooAopou
35.00 €

Paccheri with scorpionfish
basil, cherry tomatoes, lemon zest, and black garlic
Paccheri pye okopmiva
BaoiAIkO, vTopaTivia, EUopa Aepoviol Kol paupo
oKkOpPd0o
28.00 €

Spaghetti with sea urchin
black garlic, pepperoncino, and crispy bread crumb
with herbs
STayyETI Je axivou
Ue Haupo oképdo, pepperoncino, Kal Tpayavh wixa
PwHIoU JE APWHATIKA
40.00 €

Papardele with beef cheeks ragout,
porchini cream and parmesan touille
MamapdéAeg e payoula pooxapioia payou,

KPEUQ TToPTOiVI Kol TOUIA TTopPeldvag

28.00 €

Cuttlefish Risotto
with squid ink, calamari ragout, ‘xigalo’ cream, fennel
and lime zest
P1{éTo coumidg
ue peAdvi, payou kaAauaplol, Kpeua EUyaro, Hdpado
Ko ¢uopa Aepdvi 33.00 €

Lobster pasta
with bisque, fresh tomato sauce and star anise
AcTokopokapovada
ue bisque, dppéokia 0AATOO TOPATOS KO OOTEPOEIDN
YAUKQVICO
150.00 € per kg

KYPIQX MIATA - MAIN COURSES

Lamb chunks braised
with ginger, celery, celeriac root puree and glazed
baby carrots
NTakakia Apviou pmpelé
ue 1Civiep, oéhepu, Toupé oehivopilag Kal KapdTo
baby yAac€
34.00 €

Beef Tagliata Black Angus
butter baby potaoes with parmesan, spring onion and
pink pepper flakes
TaAidTa pooxou Black Angus
moTdreg baby Boutupou, pe moppeldva, odAToa amd
dpEoKo KPEUPUDI Kai VIpadeg pol miTrepioy
46.00 €

Chicken breast roulade,
marinated with nduja,lime, and cous cous with
smoked cheese from Metsovo, black beans and peas
®1AéTO KOTOTTOUAO roulade
Hapivopliopévo Pe nduja, lime, kol KOUOKOUGAKI e
KamvIoTO Tupl MeTodRou, paupo GacdAl Kal apakd
32.00 €

White grouper
fillet with chards fricasse, fennel, spring onion, leek
and lemon foam
> dupida DIAéTO
UE OEOKOUAD dPIKOOE, HApabo, GPEOKO KPEUPUDAKI,
TTPACO0 Kol appd Aspdvi
46.00 €

Croaker
with tomato cream, echalot confit, burnt leek,
potatoes confit and fried ‘Kritamo’
Mulokom
HE KOEUA TOUATAS, E0AAOT KOV, KAPPEVO TTPACCO,
TTaTaTo Kovei kar TnyavnTd KPITapo
35.00 €

Tuna Ras el Hanut
Acacia honey, cous cous with cauliflower sautee and
almonds
Tévog Ras el Hanut
HEN OKOKIOg, KOUG KOUG JE KOUVOUTTIOI OWTE Kal
apuydoAa
32.00 €

Sea bass fillet
with salty olives fillets, caper berry, hazelnut powder,
pepperoncino, and fresh tomato sauce with basil
NaBpdki GIAETO
be aApupa GIAE eAIdG, kKammapounAo, Toudpa amd
douvToUk, pepperoncino kal ¢peokia OAATON TOPATOG
ue BaoiAikd
35.00 €

Catch of the day
grilled or in seasalt crust
Ppéoko Wapi
oxdpag 1 og kpoUoTa aAaTiou
120.00 € per kg

EMAOPTIIA - DESSERTS

Cheesecake
on vanilla almond crumble, cheese cream with
‘Anthotiros cheese’ and bergamot sauce )
Cheesecake
oe crumble BaviAiag e aplydalo, KpEua TupioU e
AvBSTUPO Kal OAATOO TTEQYAUOVTO
16.00 €

Chocolate Fondant
on crispy pistachio biscuit, strawberries and vanilla
sauce )
PovTdv cokoAATOG
oe Tpayavo umokoTo amd ¢uaTiki Alyivng, dpdoula kal
odAToa BaviAiag
16.00 €

Creme Brulee
with fresh thyme, Raspberry and vanilla stick ¢
Creme Brulee
e ppeoko Bupdpl, Batduoupo kai stick BaviAiog
16.00 €

Orange souffle
with cinnamon- white chocolate ice cream &) @ ()
> oUPAE TTOPTOKAAI
HE TTaywTO KAVEAAS e AEUKAS OOKOAATOG
16.00 €

Seasonal Fresh Fruits
dpéoka dpouTa EMOXNAS
16.00 €

Variety of ice creams flavors ()
Madagascar Vanilla | Chocolatel Pistachio | Caramel -
Hazalnut
MoikiAia amd MaywTd
Bavihia Mayadoaokdpng | ZokoAdTa | GuoTiki Alyivng |
KapauéAa - ouvTtouki
15.00 €

() Vegetarian

(@) Vegan
Contains Gluten
Contains Lactose

> & ONeG TIG TTAPOOKEUES OGS XPNOILOTIOIEITOI EETPA
TapO£vo eAaidAado Kal apioTng TolIdTNTAS NAIEAQIO VIO
TyovnTd ed€opaTa
All foods are prepared with extra virgin olive oil and the
finest quality
sun flower oil for any fried

*2TIC AVWTEPW TTOPOCKEUES XPNOIKOTIOIOUVTAI KAl
dPEOKOKATEWUYHEVES UAES
*All the above dishes also contain freshly frozen ingredi-
ents

O1 TIuéG ouptrepIAapBavouy OAeS TIS VOUINES eMRAPUVOEIG
Services and taxes are included

To Eevodoxeio dloTnpei To dikaiwpa aAAAYAS TWV TIHWY,
TOU WPEAPIOU & TWV NUEPWY AEITOUPYIOS TOU 0TIATOPIOU
XwpIg mponyoupevn idomoinon
The hotel reserves the right to alter prices, operating
hours & days of the restaurant without prior notice

MapakaAoUPE VO OGS EVNUEPWOETE VIO TUXOV OAAEQYiES
A €101KES DIATPODIKES AVAYKES TIG OTIOIES TIPETTEI VO
yvwpiloupe
In case of any food allergy, kindly inform us

H emxeipnon sival umoxpewpévn va d1o0ETel EvTutia JeATIO
o€ £va €I0IKO XWPO KOVTA oTnV ££0D0 VyIa TNV KaTaypadn
TUXOV TTAPATIOVWV
The establishment is obliged to have a printed form
available in a special location near the exit for the regis-
tration of any complaints

Ayopavopikdg utreubuvog: Mewpyiog IMavakoupag
Market inspector officer: George Gianakouras

O KATANAANQTHZ AEN EXEI YITOXPEQ>H NA MAHPQZEI
EAN AEN AABEI TO NOMIMO MAPAXTATIKO 2TOIXEIA
(AMOAEI=H - TIMOAOTIO)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF
PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT - INVOICE)



