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APPETIZERS | OPEKTIKA

TACOS RIB EYE 19.5

Crispy tacos, rib eye marinated with fresh herbs and sweet garlic,sour cream,
and green salad

Toayavd 1dKog, rib eye uapIivapioUEVO UE PPECKA UUPWIIKA Kal YAUKS okOpdo, sour
cream kai npdoivn caAdra

BEEF TARTARE | TAPTAP MOZXXAPI 20.5

Beef tartare with mustard, pickled cucumber, onion, crispy lard, fresh spring
onion, egg yolk, truffle-lemon vinaigrette and parmesan-truffle croutons

+5 euro, fresh truffle

TapTdp LOOXAPICIOU KPEQTOG UE LOUCTAPAQA, NiIKAQ ayyoupioU, KOEUMUOSI, Toayavo
Aapdi, ppEoko KpeUUUddki, KoOKo auyou, AadoAEovo TpoUpag, KOOUTOV anad
napueldva kai Tpoupa

+5 eup, ppEokia Tpoupa

BEEF TATAKI | TATAKI MOXXAPI 18.5

Beef tataki with handmade ponzu and a sea greens salad
Tatdki pooxdpi, o€ xelpomnoinTn ponzu kai caAdra and xépra Tng BdAacoag

KING CRAB | BAZIAIKO KABOYPI 16.0

King crab, fish roe cream, crispy shiso, nori dust, mustard caviar, ikura,
samphire

BaociAikd kafoupi, AeukdG Tapauds, Toayavo shiso, kauugvn okévn Nopi, xafidpi
pouoTdpdag, auyd coAouou, KpiTauog

SEAFOOD ARANCINI | TIOYBAPAAKIA ©AAAZIINQN 17.5
Seafood arancini, sushi rice, dashi egg-lemon sauce, coriander, starmoss
Arancini 6alacoivayv, sushi rice, dashi auyoAéuovo, auyd coAouou, kSAiavdpog, pUK:
starmoss

SEA BASS CARPACCIO | CARPACCIO AABPAKI 18.5

Sea bass sliced and marinated with lemon, seafood salad, fish roe, sea
urchin, pepper, fleur de sel, and fish demi-glace

AaBpdki KOUUEVO OE (PETEG UAPIVAPIOUEVO UE Agudvi, caAdTa TnG BdAacoag,
auyotdpaxo, axivo, ninépi, avhd aAatiou kar Lwud and vreui- ykAag Yyapiou

CALAMARI CARBONARA | KAAAMAPI KAPMIMONAPA 17.0

Crispy smashed potatoes with truffle aroma, squid carbonara
Matdra ouag Tnyavntri ue dpwua TpoUPag, KaAaudp! kapunovdpa

POUGIA | MOYTKIA 15.0

Fried pies with wild greens, feta cream, and aromatic oil
Tnyavntd mTdkia Je x3PTA, KOEUA PETAG, APWMATIKO AQd!

DIRTY METSOVONE | DIRTY METZOBONE 14.5

Metsovone in cast iron, caramelized onions, and crispy bread sticks breaded
with bacon powder

Metoof3dve og uavTéul, KapaueAWUEVA KPEUUUdIA Kal OTIK and Tpayavr pokdToia
navapioueva and oKovn UMNEIKoV



SALADS | >ANATEZX

SHRIMP SALAD | ZAAATA TAPIAA 16.0

Quinoa, peas, pickled fennel, lemon-mustard dressing flavored with yuzu,
torched corn, cashews, and grilled cold shrimp infused with green curry
Kivéa, apakdg, nikAa @ivokio, vIpEoivyk and AadoAEuovo uouoTdpdas apwUATIOUEVO
UE yuzu, KaUUEVO KaAaumnoki, KAoIOUG Kal YNTEG KPUEG YAPIOEG APWMATICUEVEG LUE
npdoivo Kapu

GREEK | EAAHNIKH 15.0

Variety of tomatoes carpaccio, Mykonian Kopanisti espuma, pickled
cucumber, pickled onion, pepper drops, infused olive oil, crumble sourdough
bread with caper

MoikiAia and kapndToio vioudTag, appos Mukoviakric KonavioTrig, nikAa ayyoupiod,
nikAa Kpeupudiou, oTaydves mnepids, apwuaTtikd eAaidAado, BpuuuaTtiougvo
XWPIATIKO Yowul e KANnapn

BURRATA WITH ROASTED VEGETABLES
MMOYPATA ME WHTA ANAXANIKA 15.0

Salad of grilled vegetable tartare, arugula and fennel pesto, extra virgin olive
oil, pine nuts and burrata in herb-infused oil

YaAdta and TapTdp YnTdv Aaxavikwy, NEcTo pokag kar udpabou, EETpa napbevo
eAaiéAado, koukouvdpi Kai unoupdTa o€ AddI PPECKWV UUPWAIKWV



PASTA-RISOTTO | MAXTA-PIZOTO

BEEF OXTAIL | MOZXAPIZIA OYPA 26.0

Paccheri, slow-cooked oxtail, aged graviera cream, truffle, tomato sauce,
citrus fruits

Mdkepl, pooxapicia olyouayeipeEvn oupd, KPEUa naiaiwuévng ypaBiépag, Tooupa,
odAtoa vroudTa, eonepidoeidn

VEGETABLE ORZO RISOTTO WITH A CUT OF MEAT
KPIOAPOTO AAXANIKQN ME TAAIATA MOZXAPI 36.0

Orzo cooked in vegetable broth, confit vegetable and grated mizithra

cheese
Kp1Bapdki uayeipeugvo o {wud Aaxavikawv, kovepi Aaxavikd kai Tpiuugvn uulnbpa

PORK TENDERLOIN | WAPONE®PI 22.0

Pappardelle, pork tenderloin, spinach, fresh onion, onion cream

and beef broth

ManapdéAeg, Yapoveppl, arnavaki, pPECKO KPEUMUSI, KOEUA KPEUMUSIOU Kal LwudG
Bodivou

CARBONARA | KAPMIMONAPA 22.0

Spaghetti, Mykonian louza, smoked pork cream, bacon crumble,

crispy Enoki, raw pepper

Znayyert, Aoula Mukdvou, KanvioTn KpEUa xoipivou, KpaunA ungikov, Toayavo Enoki,
PPECKO MINEP!

RISOTTO GEMISTA | PIZOTO FEMIZTA 20.0

Stuffed risotto with confit vegetables and herb yogurt cream
Pil6T0 yeuioTdv ue Aaxavikd Kovopi Kai KOEUA yiaoupTioU UE HUPwOIKA

C-FOOD SHRIMP PASTA 28.0

Shrimp pasta with linguine, bisque cream, curry and lime,
shrimp with coriander and salted peanuts
Fapidouakapovdda e Alykouivi, KOEUA Unick UE KApu Kai Adiy,
yapideg ue kOAiavopo Kai aAaTiouéva PIoTikia

SALMON SPAGHETTI | MAKAPONAAA XOAOMOQY 27.0

Tagliolini with cuttlefish ink, smoked salmon with fresh herbs,
cream with sage and salmon tartare

TaAioAivi ue ueAdvi counidg, coAoudS KanvioToG UE PPEOCKA HUPWOIKA,
KOEUQA YAAQKTOG UE (paOKOUNAO Kal TapTdp and coAoud

LOBSTER | AXTAKOX 80.0
Linguine, lobster, bisque, lobster oil, lime
AlyKouivi, QO0TaKOG, UMioK, Addr aoTakou, Adiu



DRY AGED & WAGYU CUTS
KOTEZ =ZHPHX QPIMANXHX & WAGYU

ENTRECOTE, FRANCE 35 DAYS 1KG 60.0
SMMAANOMIPIZOAA, TAAAIA 35 HMEPQN 1KG

T-BONE, FRANCE 35 DAYS 1KG 65.0
T-BONE, TAAAIA 35 HMEPQN 1KG

WAGYU A5 STRIPLOIN, KAGOSHIMA 200GR 90.0
WAGYU A5 STRIPLOIN, KAFKOXIMA 200GR

STRIPLOIN MS5, AUSTRALIAN 250GR 44.0
STRIPLOIN MS5, AYZTPAAIA 250GR

TOMAHAWK, AUSTRALIAN 35 DAYS 1KG 95.0
TOMAHAWK, AYZTPAAIA 35 HMEPQN 1KG

SIDES
PUREE | MOYPEX

Miso sweet potato lime 5.0
FAukonatdra ye miso kai Adiu

Cauliflower 5.0
Kouvounidi

Celery root 5.0
SeAivopila

VEGETABLES | AAXANIKA

Grilled vegetables 5.0
Wnrd Aaxavikd

Country potatoes 5.0
lMardta onaoTtr (country)

FRESH TRUFFLE | ®PEZKIA TPOY®A 5.0



MAIN COURSES | KYPIQX MIATA

CHICKEN | KOTOMOYAO 23.0

Chicken, fregola, raisins, crispy prosciutto, hazelnut, gorgonzola
Kotdnoulo, ppgykoAa, oTapideg, Toayavo npocouTo, (pOUVTOUKI, YKOPyKovT{OAa

IBERICO PLUMA | IBIPIKH MAOYMA 34.0

Marinated pluma in a citrus marinade, tomato and pepper cream, leek in
hoisin sauce, lemon sour cream, fried bread and fig BBQ sauce
Mapivapiougvo QIAETo xoipivou (MAouua) o uapivada eonepidoeIdwv, KOEUA
vToudTag Kai ningpidg, npdoo ue cdAtoa hoisin, v kpgua Asuoviod, Tnyavnté Yowui
kai BBQ cdAtoa oukou

RIB EYE 42.0

Black Angus Uruguay, Foie gras sauce, wild mushrooms,

celeriac puree with pistachio

Black Angus Oupouyoudng, odAToa poud ykpa, dypia uavitdpia, Nnoupsg oeAivopilag
UE QIoTiKI Alyivng

MOUSSAKA | MOYZAKAZX 19.5

Braised lamb, eggplant cream with pine nuts, potato, eggplant, béchamel
sauce, fresh truffle, nutmeg oil

Siyouayeipeugvo apvi, Kogua ueAitldvacg ue Koukouvdpi, NaTtdarta, ueAirddva, unecauél,
ppEokia TpoUpa, Addi HOOXOKAPUOOU

SALTED COD SOUS-VIDE | MIMAKAAIAPOX XYBPAZXH 30.0

Cod cooked in aromatic bergamot oil, spinach and lemon sauce, white
tarama cream, pickled lemon, sous-vide greens and green beans
MnakaAidpoG uaysipeUEVos o apwuUaTiké Addi nepyaudvro, cdAtoa and
onavdki kai Asudvi, Kpgua AeukoU Tapaud, nikAa Asudvi, xépta cuBpaong
Kai acoAdkia

SEA BREAM FILLET | ®ATKPI ®IAETO 30.0

Pan-seared sea bream in aromatic butter, celery root and miso puree, tomato
confit, parsley, Lefkada salami, confit celery root rocks, and chorizo sauce
Jor€ paykpi oe apwuaTikd BoUTupo, Noupss oeAivopilag Kai Pico,kovgpi vioudTag,
yaivravog, oaAdur Aeukddog, kovepi Bpdxoi oeAivopilag, kai cdAtoa ToopiBo

THE CAULIFLOWER | TO KOYNOYTIAI 18.0

Fried cauliflower, pecorino Romano, glazed soy sauce, black pepper,
fresh truffle, chimichurri, hazelnuts

Tnyavntd kouvounidl, nekopivo Poudvo, cdAtoa odyiag ue yAdoo, uaupo ninepi,
PpPEOKIQ TPOUPQA, TOIITOOUPI, POUVTOUKIA



DESSERTS | TAYKA

DUBAI for 2 | DUBAI yia 2 18.0
Caramelized kataifi, peanut praline, couverture chocolate, peanuts, chocolate

and peanut ice cream
Kapaueiwuévo kavraips, npaliva @ioTiki, cokoAdTa kouBepToUpq, pIoTiKI, NAYwTo
OOKOAQTA Kai QICTIKI

RICE PUDDING | PYZOTAAO 13.0

Rice pudding flavored with rose, rose spoon sweet and Greek coffee ice cream
Puldyalo apwuaTtiougvo ue Tp1avid@uilo, yAuKS Tou kouTaAioU TpiavTdpuAlo Kat
naywro eAAnvikoU Kapé

LEMON PIE 13.0
Lime biscuit crumble, Swiss meringue, lemon cream, white chocolate lemon

and lemon-mint sorbet
KoaunA and uniokdto Adiy, eEABETIKA WAPEYKQ, KPEUA AgOVIOU, AEUKI} OOKOAQTA UE
Agudvi kar copuné Aeuoviou- UEVTAG

BROWNIES 13.0

Homemade brownies with roasted hazelnuts, chocolate crumble, chocolate
ice cream and chocolate sauce

Xeiponointo unpdouvi¢ e kaBoupdiougva pouvToUKIa, KOQUNA CoKoAdTag, Naywro
OOKOAQTAG Kal 0dAToQ ooKoAdTacg

CHEESE & CURED MEAT PLATTER
NAATO AAANANTIKQN & TYPIQN

FOR 4 | 4 ATOMQN 32.0
Chutney, baked pitta bread
Todrtvei, Ynuevn nita



e

INFO

XPHZIMOMOIOYME EAAIOAAAO TA TO MATEIPEMA & HAIEAAIO TIA TO THIFANI.

We use olive oil for cooking and sunflower oil for frying.

*KATEWYIMENO MPOION *Frozen product

ATOPANOMIKQZX YNEYOYNOZ : OEQAOPOX MMAPZOYKAZX. In charge: Theodoros Barzoukas.

OMNA TAX A, 9%-17%. YNAPXEI AEATIO MAPAMONQN XTHN EZOAO. Complaint forms are available at the exit.

O KATANAAQTHZXZ AEN EXEI YITOXPEQXH NA NMAHPQXEI EAN AEN AABEI TO NOMIMO TMAPAXZTATIKO XTOIXEIO.
Consumers are not obliged to pay if the notice of payment has not been received.

NAPAKAAQ ENHMEPQXTE TON ZEPBITOPO XZAZX, MPIN TH MAPATTEAIA, TIA TYXON AAAEPTFIEXZ 'H AYZANEZIA.
Please inform your server, before placing your order, of any food allergies or intolerance
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