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Salads & Starters /
Yalareg & Opexnka

Caesar Salad [ ZaAata tou Kaiocapa
Fresh romaine lettuce, Bacon, croutons, Parmesan flakes with Caesar dressing
Mok i PPETKWV LAPOLALWV, UTIELKOV, KPoUTOV, TtTapueldva pe odAtoa tou Kaioapa

with chicken / ue kotémouAo
with prawns / ue yapibeg

Burrata Salad | aAdata Mmoupdtag
Burrata with coloured cherry tomatoes in basil pesto sauce
DpETKOo TUPL UTTOUPATA HE LAPLVAPLOHEVA VTOUATIVLA KAL ETIKAAUKEVA e CAATOO HPETKOU BACIALKOU

Roasted Cauliflower Salad | Wnuéva PepiOia pe Avooig KouvouTttidiwyv ve
Roasted cauliflower & chickpeas with spicy smoked herbs and Tahini dressing
Wnroi AvBol KouvouTtidLwy e kauTtepd pefibla kat caitoa Taxivng

Bao Bun with Salmon and spicy Mayo
Bao Bun ple ZoAWMO Kat TILKAvTikn Mayloveda

Marinated Prawn Tacos/ Takog pe Mapiwvaplopeveg Mnpideg
Served with “Pico di Gallo” and sour Cream
YepBipete pe “Pico di Gallo” kat §lvr kpgua YyaAaKTog

Mushrooms & Avocado Tartare Tacos [ Tikog e Mavitapia & ABokAavto VG
Served with salad and Tahini
YepBipete pe caldta Adxavo kat Tayivt

Miso glazed Roasted Eggplant with tahini dressing vG
Macapiopévn MeAttdava pe Mico kat cAtoa amo toayivi

Baby Calamari Goujons with Avocado Tartare v
Tnyavntda Koppatia KaAapdapt pe ABokavto Taptap

Slow Cooked Pulled Pork on Mini Brioche Buns
Tiyoynpuévo Pulled Pork o Mikpa Wwpdkia Brioche

Fresh Pasta / ®péoxa Zvopapixa

Al Limone [ AN Aipéve v
Pasta with virgin oil & lemon sauce with Parmesan and basil
Maota pe mapBevo ehatdrado, Xupuod Aepovt kat MNappelava

A la Carbonara with Italian Salami | A Aa Kapumovapa pe ItaAitko ZaAapi
With Italian salami, egg yolks and Parmesan chesse
Me ItaAiké cahdpl, kpdkoug avywv kat tupi Mapuelava

Mushrooms ragout
PaykoU Mavitaplwv v

Choose your favourite pasta: Pappardelle, Spaghetti or Penne

ETtiA€€Te To ayanmmpuévo oag £idog Jupapikwv: NMamapdéieg, Imayyett N Mévveg
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®

Burgers / Mjmgiéxia

Black Angus Beef Burger 200gr. /| Bodwvo Mgtk Black Angus 200yp. 16
Topping choices: fresh tomatoes, fresh romaine lettuce, crispy bacon, Cheddar cheese
Emti\oyEg yapvitovpwy: pETKLa VTOUATA, PPETKO LAPOUVAL TPAYAVO UTIEIKOV, TUpl TogvTap

M & C Burger | Xoptodayikoé Burger v
Grilled Portobello mushroom with cauliflower résti, lettuce, tomato chutney and tahini sauce
Mavitdpl TIOPTOUTIEAD OXAPAG UE YOAETA ATIO KOUVOUTTISL, LAPOUAL, LAPUEAASA aTId VTOUATA KAl CAATOA TaXivt

14

*Burgers are accompanied with double fried skinned potato chips & coleslaw
*Ta prmgtexia oepBioovtal (e SUTAOTNYAVIOUEVES TTATATES e TN pAouSa Toug Kat coleslaw

Meats / Kpsanxa

Black Angus Beef Fillet Steak 200gr./ Bodwvo ®iAéto Zxapag Black Angus 200yp. 32
Accompanied with baby potatoes and sautéed vegetables
TUVOSEVETAL PIE ULKPEG TIATATES KAL COTAPLOMEVA AAXAVIKA

Black Angus Rib Eye Beef Steak 300gr. /| Bodwo Rib Eye Black Angus 300yp. 35
Accompanied with baby potatoes and sautéed vegetables
TUVOSEVETAL LIE IKPES TIATATEG KAL COTAPLOPEVA AQXAVIKA

Sauces of your choice: Chimichurri, Green pepper sauce
YaAtoeg NG emAoyn§ oag: ToyutooUptl, ZAATod mpdotvou mimepLou

Chicken Ballotine with Quinoa Tabbouleh 17
MniaAotiva KotomouAo pe Kwvoa TapmoUAL
Chicken breast, quinoa, fresh herbs, served with ayran sauce
YT11100G KOTOTIOUAO, KIvoa, PpEaKa LUPWSLKA, cuvodeleTal e dipdvt cAAToa

Iberico Pork Rack | Kapég amé xoiptvo ‘IBepiko’ 19
Accompanied with Sweet potatoes purée, Confit leeks and orange sauce
YUVoSeVETAL LIE TIOUPE YAUKOTIATATAG, TIPACA KAl CAATOA ATIO TIOPTOKAAL

Fish / Wapwca

Catch of the day Fish Fillet | ®1Aéto ané Ppsoko WapL HUEpag 19
Fish fillet on a celeriac and cauliflower purée, fresh asparagus and king oyster mushroom
DiAETO YPaplol TTAVwW o€ TIOUPE oeAVOPL{OG KAl KOLVOUTTISL, GPECKLA OTIAPAYYLA KAl LAVITAPL

SalmonFillet | D1A€to ZoAopo0 20
Salmon fillet served on a bed of beluga lentils salad, drizzled with caviar supreme sauce
DIAETO 0OAOWOU TTAVW 0€ PAKEG UTIEAOUKA, CAATOA “"ZouTIPEN" Kal XaBLAPL GOAOLOU

Desserts / Endopma

Desserts of the day | TAuka Tng nuépag 7

V Suitable for Vegetarians | KatadAAnAo yia xoptoddyoug
VG Suitable for Vegans | KatdAAnAo yia akpaipveig xoptodpdyoug

Some of our dishes may contain ingredients, which may cause allergies. Our staff is at your disposal should you require any further clarification.

Mepid aré ta mdra UImopel va ITEPLEXOVY OUCTATIKA, TA OTTola EVSEXETAL VA TIPOKAAETOUV AAAEQYIES. TO MPOOWTIKO LA elval aTnY SIABECT 0ag EQV XPELATTEITE TEPALTEPW SLEUKPLVIOELS.

All prices are in euro and include V.A.T. / OAeg ot TES eivat oe eupw kat ouprepapBavouy tov A.1.A.
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THE CLASSIC
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