Aperitif Aneputig

ITALIAN
APEROL SPRITZ 8.00
Aperol, Prosecco and soda water
CAMPARI 7.00
Orange juice or soda water
MARTINI 6.00
Bianco, Dry, Rosso
ROSSINI 8.00
Prosecco, strawberry puree and fresh strawberries
BELLINI 8.00
Prosecco and peach puree
NEGRONI 8.00
Gin, Campari, sweet Vermouth and slice of orange
HUGO 8.00
Prosecco, elderflower puree and fresh mint
MELOGRANO FIZZ 8.00
Gin, pomegranate puree, soda water and fresh thyme
CLASSIC
MOJITO 9.00
Rum, fresh lime, fresh mint, brown sugar and soda water
Flavour: Strawberry, Passion Fruit
BLOODY MARY 8.00
Vodka, tomato juice, tabasco, worcestershire sauce, salt and pepper
BRANDY SOUR 6.00
Brandy, lemon squash, bitter and soda water
MOSCOW MULE 9.00
Vodka, fresh lime, bitter and Three Cents ginger beer
GREY GOOSE VODKA 9.00
Companied by Three Cents Sparkling Lemonade
HENDRICK’S GIN 9.00
With Three Cents tonic water or Three Cents light tonic water

Beers Mnupeg
CARLSBERG Cyprus Bottle 33l 3.50
CARLSBERG Cyprus Half Pint 25cl 3.20
CARLSBERG Cyprus Pint 50cl 4.50
KEO Cyprus Bottle 33l 3.50
FARMER OCTOPUS WEISSE  cyprus Bottle 33cl 6.00
MISS OCTOPUS IPA Cyprus Bottle 33cl 6.50
PERONI Italy Bottle 33l 4.50
PERONI Italy Half Pint 25cl 4.20
PERONI Italy Pint 50cl 5.50
HEINEKEN Netherland Bottle 33cl 4.50
CORONA Mexico Bottle 33cl 4.50
STRONGBOW CIDER UK Bottle 33cl 5.00
SAN MIGUEL GLUTEN FREE  Spain Bottle 33d] 6.00

YOU ARE KINDLY REQUESTED TO INFORM US OF ANY ALLERGIES
TAPAKAAQ 010X MAX ENHMEPOZETE A TYXON AAAEPTIEE



Cold KpUa

Antipasti Opekuka €

ANTIPASTO MISTO (TO SHARE)

The Chef’s selection of assorted Antipasti.

©v BRUSCHETTA CLASSICA

Bruschetta with fresh tomatoes, fresh basil,
garlic and olive oil.

SALMONE TARTAR

Finely diced fresh salmon wrapped in
smoked salmon with dill, onion, capers
and drizzled with honey mustard dressing.

TONO TARTAR

Fresh tuna, avocado, spring onion, pomegranate,

coriander, drizzling with aromatic sesame oil and lime.

CARPACCIO DI MANZO

Beef carpaccio with rocket leaves,
parmesan flakes, drizzled with white truffle oil.

* CARPACCIO DI POLIPO

Thin slices of octopus with capers, fresh tomatoes,
fresh lime juice, olive oil and rocket leaves.

(2-4 persons) €19.70  (4-6 persons) 27.70
H emAoyn tou Zeg and notkiAia tuptdv kat alavikwy.

6.70
Mnipouokéta pe PpETKIES VIOpdTEC,
ppéako Paailiko, akdpdo kai eAaiéAado.

16.20
Qpéakog aoAopag, Ayuévog o Kanviato
golopo pe dvnBo, Kpeupudl, kdnapn
Kal VIDEGIVYK ano [ouatdpda Kai LEAL

19.70

@péakog t0vog, afokdvio, PPETKO KPEUUUOAKI,
KoAiavdpo, pavtigugvo Lie apwuatike AGdt douaapiod Kai Adiy.

18.70
Nentéc péte and piAéto fobivou pe puMa pokag,
vipadeg nappeddvac pe Adéi Aeukiig pougag.

17.20

Nentég pEtec oxtanodiol pe KAnapn, PPETKIES VIOUATES,
Ppéako xupd Adiy, eAaidAado kat pUAa pokag.

Hot Zeota

v GARLIC BREAD 7.70
Garlic bread with mozzarella cheese or TKkopbowwpo pe tupi potaapéda i
feta cheese and tomatoes. PETa Kai vioudra.

v FUNGHI RIPIERI 11.70
Stuffed mushrooms cups with variety Qpéaka pavitdpia yepiatd
of cheeses and herbs. e noikiAia Tuplwv Kal apwpatikd.

v HALLOUMI 12.70
Homemade grilled halloumi cheese with Zmukd xaAoupt ot axdpa
cherry tomato marmalade. e papuerdéa and viopartivia.

v MELANZANE ALLA PARMIGIANA 10.70
Eggplant slices with fresh tomatoes, mozzarella, MehAwvidava pe ppéokia vioudra, potaapéMa,
fresh basil and parmesan topped with tomato sauce. ppéako PaaiAiko, napueddva kat adAtoa viopdrag.

v RAVIOLI PORCINI 14.70
Ravioli stuffed with porcini mushrooms PapioAeg yepiatég e pavitdpta noptaivi
and fresh cream. Kal pPETKIa KpEua.

v RAVIOLI TARTUFO 15.70
Ravioli stuffed with cheeses, black truffle PafiéAeg yepnatéc pe didpopa tuptd,
in a light butter sauce. padpn 1podpa e eAappid adAtaa foutipou.
BLACK ANGUS BEEF SAUSAGE 300gr 21.00
Grilled sausages with black truffle mayonnaise
Bobiva Aoukdvika atn axdpa pe payiové{a padpng 1poupag.
Certified Black Angus 140 days corn fed - Origin: USA | Producer: Creekstone Farms
F1 WAGYU SHORT RIBS 300gr 34.00
Grilled Wagyu short ribs with chimichurri sauce
Wagyu short ribs axdpag pe awg chimichurri
350 days Grain Fed - Origin: Australia | Marbling Score: 5+ | Producer: Darling Downs
WAGYU KAGOSHIMA RIBEYE 100gr 48.00

Cooked at your table on a lava grill stone.
Wnvetal unpoatd aag ndvw oe nétpa Adag.

350 days Grain Fed - Origin: Japan | Marbling Score: 5+ | Producer: Wagyu Master



Soups Zolneg €

vV MINESTRONE 8.70
Authentic Italian soup with AuBevukn ltakikn godna pe
fresh vegetables and parmesan. ppéoka Aaxavikd kai nappeddva.
LOBSTER SOUP 13.70
Veloute Lobster soup. Jouna aatakou BeAouté.

v TOMATO SOUP 8.70
Tomato soup. Nroparéoouna

Salads LaAateg

v INSALATA BURRATA 13.20
Burrata cheese with cherry tomatoes, Tupi Mnoupdra pe vioparivia kai pUAa pokag,
rocket and aromatic fresh basil olive oil. apwpauauévo pe eAaicado ppéakou PaaiAikol.

v e INSALATA RUCOLA 12.70
Rocket salad with sun dried tomatoes, Baby pdka pe koAokuBéanopo,
pumpkin seeds, parmesan flakes Maatég viopdreg, vipdbeg nappedavag
and balsamic vinaigrette. Kat Biveykpét faAaduikou.
v e INSALATA SPINACCI 14.70

Baby spinach leaves with dry figs, Baby anavdki pie ppdouleg,
strawberries, sesame seeds, anoupapéva auka, aouady,
goat cheese and balsamic vinaigrette. Kataikioto tupi Kai Biveykpé€t faAaduikou.

#~INSALATA MARE 18.70

Crispy lettuces with king prawns,
calamari, avocado, chopped tomatoes,
fennel, coriander and aromatic

olive oil lemon vinaigrette.

INSALATA SAINT DANIEL

Mixed green leaves with prosciutto,

cherry tomatoes, pomegranate,

parmesan flakes and balsamic vinaigrette.

INSALATA DI POLLO
Grilled chicken with crispy lettuces
cherry tomatoes, cheddar flakes
and parmesan vinaigrette.

7© INSALATA QUINOA
Crispy lettuces with Quinoa, beetroot,
avocado, red grapes, walnuts, mint basil
coriander leaves and orange lime vinaigrette.

Toayavd papoulia pe Pacidikés yapideg,
kalapdpt, aBokdvro, wilokoppévn viopdra,
pdpabo, kohiavdpo kai BiveykpEr ané AaboAépovo.

17.70
Avdueiktn npdaivn caAdra pe npogouto,
vioparivia, podi, vipdbes nappeldvag
Kai Biveykpét faAaduikou.

15.70
Koténoudo axdpac ue tpayava papodia,
vioparivia, vipddeg tploU taéviap
Kai Biveykpét napueavag.

14.70
Tpayavd papothia pe Kivéa, navi{dpl, aBokdvro,
KOKKiva atapuAia, kapudia, puMa dudapou, Baaidikol
Kat KéAiavbpou e Piveykpét and noptokdhi kai Adiy.

Risotti P1{dto

v RISOTTI FUNGHI

Risotto with wild mushrooms, fresh cream
and parmesan flakes.

*RISOTTI GAMBERONI

Risotto with king prawns, fennel
and basil pesto.

RISOTTI POLLO

Risotto with chicken fillet, green peas,
leek, celery, fresh cream and parmesan.

RISOTTI NERO (RECOMMENDED TO SHARE)

Squid ink with fresh calamari,
celery, carrots & pernod mist.

16.70
Piloto pe dypia pavitdpia, ppETKIA KpELa
Kai vipddeg napueddvag.

21.70
Pi{oto pe Baaihikég yapibeg, udpabo
Kat néato BaaiAikod.

16.70
Pi{oto pe piAéto kotonoulo, umdeh,
npdoo, gEAvo, ppéaxia KpEua Kat napueddva.

19.70

PiZoto pe peAdvi aouridg, ppéako Kalaudpl,
géAivo, kapdro kai dpwya pernod.



Pasta Makapovadeg

Gluten free Pasta available | Spaghetti or Penne €
v SPAGHETTI NAPOLETANA 13.20
Fresh basil and herbs Opéaxog BaciAikdg kat apwyatikd
in our signature tomato sauce. e m 6Ikid pag amukn odAtaa viopdrag.
V7 PENNE ARRABBIATA 13.70
Hot Chillies with tomato sauce. Kautepég mnepig kat adAtoa vioudrac.
SPAGHETTI BOLOGNESE 14.70
Mixed minced meat of pork and beef AVAUEIKTOC KIUGS ano Xolptvo
in tomato sauce. kat Bobivé oe adAtoa viopdrac.
SPAGHETTI CARBONARA 15.70
Bacon, mushrooms and fresh cream. Mnéikov, pavitdpia kai ppEoKia KpEua.
PENNE QUATRO FORMAGGI E BROCCOLI 16.20
Four cheeses: parmesan, taleggio, regato, Téoaepa twpid: napuelava, TaAetdio,
pecorino with broccoli and fresh cream. PEYKATO, NEKOPIVO LIE UMPOKOAD Kal PPETKIa KPELA.
* LINGUINI GAMBERONI 21.70
King prawns with cherry tomatoes, lapibeg pe viopativia, ppEokia Kpéua,
fresh cream, garlic, tomato sauce and parmesan. akdpdog, adAtaa viopdrac kai nappeddva.
* LINGUINI FRUTTI DI MARE 22.70
Selected seafood pearls EmiAeypéva Bakagavd
with rich Sicilian tomato sauce. e nAouaia adAtaa viopdrag LikeAiac.
PENNE SALMONE 19.70
Fresh salmon, garlic, fennel, white wine, lemon juice, @péakog aodopdg, pdpabog, Aeuko kpaai,
capers and cherry tomatoes. XUWGG AgpiovioU, Kdnapn Kai viouartivia.
7 ©VEGANO PASTA 16.20
Whole grain spaghetti with parsley pesto, Inayyéu ohikric aAéoews pie néato paiviavou
spring onion, spinach, garlic, (PPETKO KPEUUUBGKI, anavaki, akopda,
cherry tomatoes and cashew nuts. viopativia Kat puUaTiKia KGaloug.
Pasta fresca ®péokiec Makapovadeg
LASAGNE (OVEN PASTA) 16.70
Oven baked layers of pasta with bolognese, L1pwaoeic and {upapikd pe adAtaa
bechamel and parmesan. unoAovéq, uneoapél kat napuedava.
v RAVIOLI RICOTTA E SPINACI 16.70
Ravioli stuffed with ricotta cheese and spinach Pafi6hi yepnato pe tupi pikota
cooked in tomato sauce. Kal onavdk payeipepevo ae odAtaa viopdrag.
RAVIOLI SALMONE 19.70
Ravioli stuffed with fresh salmon, Papidi yepnato pe ppéako aoAouo,
cooked in creamy sauce with LAYEIPELEVO TE KpeUwoNG adAtaa
beetroot and dill. e navi{dpt kat dvnBo.
TAGLIATELLE POLLO CREMA 17.70
Chicken with leek, mushrooms, Kotdnoulo pe npdao, pavitdpia,
fresh cream, cherry tomatoes and tomato sauce. PPETKia Kpéua, viouativia kai dAtaa vioudrac.
TAGLIATELLE MANZO 21.70
Beef strips, spring onion, asparagus Bobivé ae Awpibeg, ppéako Kpeppuddki,
and creamy gorgonzola sauce. anapdyyia Kat kpepwdn adAtaa ykopykovi{oAa.
TORTELLINI PROSCIUTTO 18.70
Tortellini stuffed with prosciutto TopteMivi yepoto pe npogolto

and fresh creamy cheese sauce. Kai Kpepwon odAtaa wpiev.



Pizza MNitoa

€

v MARGHERITA 12.70
Tomato sauce and mozzarella LdAtaa viopdrag kat potaapéda
AL FRESCO 14.70
Tomato sauce, mozzarella, ham, YdAtoa viopdrac, potaapéla, {aunov,
mushrooms, fresh tomatoes and oregano. pavitdpla, pPETKES VIOPATES Kal piyavn.
SICILIANA 16.70
Tomato sauce, mozzarella, capers, LaAtoa viopdrac, potaapéAa,
anchovies, olives and oregano. kanapn, avi{ouyies, EAIEC Kat piyava.
JUST ITALIAN 16.70
Tomato sauce, mozzarella, salami Milano, YdAraa viopdrag, potaapéla, aaAdut Middvo,
pancetta, prosciutto and baby rocket. npooouto, navaéta kat baby poka.
ITALIANA 15.70
Tomato sauce, mozzarella, ham, bacon, YdAtoa viopdrac, potaapéla, {apnov, pnéiov,
mushrooms, green peppers and onion. pavitdpla, npdaoives MAEPIES Kal KPELUUOIA.
QUATTRO FORMAGGI 15.70
Tomato sauce, mozzarella, feta, LaAtoa viopdrac, potaapéAa,
gorgonzola and parmesan. péta, ykopykovi{oAa kai napueldva.

v VERDURE 15.70
Tomato sauce, mozzarella, LdAtaa viopdrac, potoapéa,
artichokes, wild mushrooms and red peppers. dypia pavitdpia, ayKivapes Kal KOKKIVES MIMEPIES.

© (Available with VEGAN cheese.) (Aabéapo pe Biykav tupi)

» DIAVOLA PEPERONI 14.70
Tomato sauce, mozzarella, YdAtoa viopdrac, potaapéla,
hot salami and chillies. KauTEPG aaAdul Kal KaUTEPO TaiAL

7 SALSICCIA 16.70
Tomato sauce, mozzarella, Italian sausage, LaAtoa viopdrac, potaapéla, ltaiké Aoukdviko,
pickled cucumbers, drizzled with chipotle sauce. ayyoupdki Toupai kai awg chipotle.
HAWAII 14.70
Tomato sauce, mozzarella, LdAtaa viopdrac, potoapéa,
ham and pineapple. {apunov kai avavdg.

v FUNGHI BURRATA 18.70
Tomato sauce, touch of mozzarella cheese, JdAtoa viopdrag, eAdxiotn potaapéla,
wild mushrooms, burrata cheese 1pl pnoupdra, dypta pavirdpia,
and baby rocket, drizzled with truffle oil. baby pdka, pavtiguévo pe Adéi pougag.
POLLO E SPINACI 16.70
Tomato sauce, mozzarella, LdAtoa viopdrac, potaapéla, baby anavaki
baby spinach, chicken and parmesan flakes. KotonouAo Kai vipabeg napuedavag.
TONO 15.20
Tomato sauce, mozzarella, LdAtaa viopdrac, potoapéa,
tuna, sweetcorn, onion 10vo¢, KaAaunoki, kénapn
and red peppers. Kal KGKKIVEG MINEPIE.
CALZONE (FOLDED) 15.20

Tomato sauce, mozzarella and ham

YdAtoa viopdrac, potaapéda kai {aundv

Pizza size = 30cm
MéyeBoc nitaag = 30 ex.




EST. 2014

DRY AGER

BUILT FOR BEEF

Me mv biabikaaia e Enpdg wpiuavang (dry aging) n uypacia anouakpUvetal ano 1o KpEac,
1a €v{upa nou undpxouv ata KUTIAPA Twv LUwV eAeubepwvovial Kai diaanouv Ti¢ npwreiveg
ot apvo&ea evaw kdnota an’ autd dnpioupyouv 1o «ouudut» bivoviag Babog atn yelan.

Metarpénouv toug Alyoug udatdvBpakes nou éxel 10 KPEAG O OAKXAPAKI 101 TO KPEAG Yivetal
YAukUtepo. Aiaanolv toug GUVOETIKOUG 10TOUG YUpw and TG rpwreive¢ Kar Kdvouv 10 Kpéag
1pupepdtepo. OAa autd pnopodv va gupfolv av dwaoupe ato KpEag Xpovo, HéEaa ae €va Xwpo
Enpdc¢ wpiuavang, énwe o BdAauog wpiuavang kpéartog DRY AGER®.

H Enpd wpiuavan bev eivat ta noAunAokn ematipn «aAAd xpeidetat pia neiBapxia yia va ppovrifels

10 Kpéac kai va pubuifelc T napapétpous avtigroixa». OAa autd ta kdvel yia eadg o 8adapog DRY
AGER®.

With the dry aging process, moisture is removed from the meat, the enzymes present in the muscle
cells are released and break down proteins into amino acids while some of them create the
“umumy” giving depth to taste.

They convert the few carbohydrates that have the meat into sugars and so the meat becomes
sweeter. They break the connective tissues around the proteins and make the meat more tender.

All this can happen if we give the meat time in a dry curing area, such as the DRY AGER®
meat curing chamber.

Dry maturation is not a complex science “but it requires a discipline to care for the meat and adjust
the parameters accordingly”. All this is done for you by DRY AGER®.

DRY AGER

BUILT FOR BEEF

DAWN MEATS s msi)\
WAGYU MASTER»



I FRESH BEEF CUTS OPELKEL KOMNEXL BOAINOY

BLACK ANGUS RIB EYE
Grilled Rib Eye. With Chipotle and truffle sauce.
Bobwvo pin axdpag. Me awg Chipotle kat 1podgag.

Certified Black Angus 200 days grain fed. - Origin: Australia | Producer: Darling Downs

USDA PRIME RIB EYE
Grilled Rib Eye. With Chipotle and truffle sauce.
Bobuvé pin axdpag. Me aw¢ Chipotle kai pougag.

Certified USDA Black Angus 140 days corn fed. - Origin: USA | Producer: Creekstone Farms
USDA PRIME SIRLOIN

Grilled Sirloin. With Chipotle and truffle sauce.
Bobivé Kdvipa (ZépAotv). Me awg Chipotle kat tpougag.

Certified USDA Black Angus 140 days corn fed. - Origin: USA | Producer: Creekstone Farms
PICANHA

Rump cap beef with herbs. With Chimichurri sauce.
Mikavia pe ppéoka apwpatikd. Me awg Chimichurri.

Certified Black Angus 200 days grain fed. - Origin: Australia | Producer: Angus Reserve

All of the above are served with baby potatoes and sautéed vegetables.
‘0Aa ta mo ndvw aepPipovrat e baby natdreg kai ootapiauéva Aaxavikd.

300gr

350gr

400gr

300gr

EDRY AGED BEEF CUTS KOINEX BOAINOY =HPHX OPIMANZHX

28 days dry aged in our Dry Ager fridge - 28 nuépeg Enpri¢ wpipavong ato 6iké pag Dry Ager

BISTECCA FIORENTINA
Grilled dry aged Céte de boeuf, Rib eye on bone. With Chipotle and truffle sauce.
Bobwva pin ot axdpa. Me awg Chipotle kat pougag.

Certified Black Angus grass fed. - Origin: Ireland | Producer: Dawn Meats

T-BONE
Grilled dry aged T-Bone. With Chipotle and truffle sauce.
Bobivé T-Bone atn axdpa. Me awg Chipotle kat tpodgpag.

Certified Black Angus grass fed. - Origin: Ireland | Producer: Dawn Meats
USDA PRIME T-BONE

Grilled dry aged T-Bone. With Chipotle and truffle sauce.
Bobivé T-Bone atn axdpa. Me awg Chipotle kat tpodgpag.

Certified USDA Black Angus 140 days corn fed. - Origin: USA | Producer: Creekstone Farms
TOMAHAWK

Grilled Tomahawk. With Chipotle, truffle and bearnaise sauce.
Bobivé Tomahawk atn axdpa. Me awg Chipotle, tpoupag kat unepved.

Certified USDA Black Angus 140 days corn fed. - Origin: USA | Producer: Creekstone Farms

F1 WAGYU TOMAHAWK

Grilled Wagyu Tomahawk. With Chipotle, truffle and bearnaise sauce.
Bobivo Wagyu Tomahawk atn axdpa. Me awg Chipotle, tpoupac kat unepvéd.

350 days Grain Fed - Origin: Australia | Marbling Score: 5+ | Producer: Darling Downs

All of the above are served with baby potatoes and sautéed vegetables.
‘0Aa ta mo ndvw aepPipovrat e baby natdreg kai ootapiopéva Aaxavikd.

i SIDE SAUCES LYNOAEYTIKEL LAATLEL

GREEN PEPPER | NPAZINOY NIMEPIOY
WILD MUSHROOM | ATPION MANITAPION
TRUFFLE | TPOYDAL

BEARNAISE | MIEPNEZ

CHIMICHURRI | TZIMITZOYPI

400gr
+100gr

500gr
+100gr

500gr
+100gr

1000gr
+100gr

1000gr
+100gr

3.00

37.70

52.00

34.70

27.70

34.00
8.50

42.50
8.50

50.00
10.00

120.00
12.00

160.00
16.00



Chicken Kotonoulo

Main Courses Kupiwg Mdta

# POLLO GRILIA

Free range grilled chicken marinated
with Italian herbs.
Served with baby potatoes and boiled vegetables.

POLLO CON SALSA

Chicken fillet with creamy mushroom sauce.

Served with mashed potatoes and sautéed vegetables.

Meat Kpag

17.70
KotonouAo atn axdpa paptvapiapévo
e ltakika apwyarikd. XepBipetar pe
baby natdreg kat fpaotad Aaxavika.

18.70

QiAéto kotonoulo pe kpepwdn adAtaa pavitapiov
LepPipetar e noupé nardrag Kai gotaplopEva Aaxavika.

IBERICO RACK

A Spanish cornfed Pata Negra pork chops
with chimichurri sauce.
Served with baby potatoes and sautéed vegetables.

MAIALE MARSALA
Pork fillet with dry figs
in marsala wine sauce.

Served with mashed potatoes and sautéed vegetables.

MANZO FUNGHI
Beef fillet with wild mushrooms
creamy sauce.

Served with mashed potatoes and sautéed vegetables.

MANZO AL PEPE VERDE
Beef fillet with pepper sauce.

Served with mashed potatoes and sautéed vegetables.

MANZO TARTUFO

Beef fillet with creamy black truffle sauce
and taleggio cheese.

Served with mashed potatoes and sautéed vegetables.

Fish Wapt

400gr  28.70
Mnpi{6Aeg and HBipiké padpo xoipo
e chimichurri van.
LepPipetar pe baby natdre¢ kai ootapiouéva Aaxavikd.

300gr 21.70
Xoipivé piA€to e anofnpapéva auka
og adAtoa and kpaoi MapadAa.
LepPipetal e noupé nardrag Kai gotapiougva Aaxavika.

250gr  34.70
Moaxapiaio piAéto pe kpepwbn odAtoa
dyplwv pavitapiawy.
LepPipetar pe noupé natdrag kai ootapiauéva Aaxavika.

250gr  34.70
Mooxapiaio piAéto pe adAtaa mnepiod.
LepPipetar e noupé nardrag Kai gotapiopeva Aaxavika.

250gr  35.70
Mooxapiaio pIAéTo pe Kpepwon adAtaa palpng
TpouQag Kat pl taleggio.
LepPipetal e noupé nardrag Kai gotapiougva Aaxavika.

*

GAMBERONI TIMO

Sauteed king prawns with fresh thyme,

chopped tomatoes, white wine, lemon and garlic.
Served with baby potatoes and boiled vegetables.

7 BRAZINO
Sea bass fillet with capers, olives,
cherry tomatoes and thyme.
Served with baby potatoes and boiled vegetables.

SALMONE

Fresh salmon fillet with creamy grappa sauce.
Served with mashed potatoes and

boiled vegetables.

23.70
Baaidikég yapide¢ awrtapiauéveg pe ppéako Buudpt,
wihokoppévn vioudra, AeukG Kpaai, Aeudvi kai aképéo.
LepPBipovrai pe baby natdteg kai fpaatd Aaxavikd.

21.70
OiAéto AaPpdxi e eAiég, kdnapn,
viopativia kat Bupdpt.
LepPipetat pe baby natdres kat fpaotd Aaxavika.

22.70

Opéaro PiIAETo dodopou pe Kpepwdn odAtaa lkpdnag.
LepPipetar pe nardra noupé kai fpaatd Aaxavikd.



Side Dishes Luvobdeutika

v VEGETABLES OF THE DAY

Aaxavikd nuépag

v GREEN SALAD

lMpdawvn gaAdra

v POTATOES OF THE DAY
lMatdreg nuépag

v PLATE OF CHIPS

[Matdreg myavntég

v GNOCCHI POMODORO

Nioki pe odAtoa viopdrag.
Gnocchi with tomato sauce.

Children Menu Matdiké Mevou

Choice of: Spaghetti or Penne

v PASTA NAPOLETANA

Fresh basil and tomato sauce.

PASTA BOLOGNESE

Minced meat and tomato sauce.

PASTA CARBONARA

Bacon, mushrooms and cream.

MARGHERITA PIZZA

Make your own pizza up to 3 ingredients.

" NUGGETS

Chicken nuggets served with chips.

EmiAoyii and Enayyéu i Méveg

Opéaxog Baciikés kat adAtoa viopdrag.

Kiudg kat adAraa vioudrag.

Mnéiov, pavitdpia Kat kpépa.

Qudctre m bdikn¢ aag nitoa pe enmiAoyn 3 uAikwv.

KoTopmouKIES e NaTdTeg TYavnTeS.

5.00

5.00

5.00

5.00

11.00

8.70

9.70

9.70

8.70

8.70



Homemade Desserts Lnitika Emdopnia €
ESPRESSO AFFOGATO 5.00
Vanilla ice cream drizzling with espresso coffee. Maywté Bavikia, pavtiauévo Le Kapé eanpéao.
TIRAMISU Smitikd tipapiaod. 6.70
PANNA COTTA 6.70
Panna cotta with fresh sweet basil sauce. IMavakara pe owg and yAuko ppéako BaatAiko.
CAPRICCIOSA CAKE 7.20
Hot chocolate cake with almond nuts. Kauté kéik aokoAdtag pe audydala.
Served with mint ice cream. LepPipetal pe naywro péviag.
CHEESECAKE 7.20
Served with blackcurrant. T{iCkeix pe paupo ppaykoatdpuo.
DOLCE CARAMELLATO 7.20
Mascarpone cheese, caramelized sweet milk, Tupi paokapnove, kapapeAwpévo yAuko ydAa
on a crispy biscuit base with walnut. g Bdon and tpayave pmoKato e Kapuoia.
ICE CREAM per scoop 2.00
Vanilla, Chocolate, Strawberry, Mint, Mastiha. Bavikia, LokoAdra, ®pdouda, Mévta, Maatixa.
Lemon Sorbet, Apple Sorbet. Zopuné Aepoviod, Zopuné pnou.
CALZONE DESSERT (4-6 PERSONS) Ask for availability 25.70
With nutella, biscuit and mascarpone cheese. Me voutéAa, pmakdro kai tupi Jaokapnove.
Served with vanilla ice cream. LepPipetar pe naywrd favikiag.
SMALL CALZONE DESSERT (2-4 PERSONS) Ask for availability 19.70

With nutella, biscuit and mascarpone cheese.
Served with vanilla ice cream.

Me voutéAa, pniokdro Kai tupi Jaokapnove.
LepPipetar pe naywro favikiag.

YOU ARE KINDLY REQUESTED TO INFORM US OF ANY ALLERGIES
TAPAKAAQ 010X MAX ENHMEPOZETE A TYXON AAAEPTIEE

MENU GUIDE | OAHIOX MENOY

\/ VEGETARIAN | XOPTO®ATIKO

@ VEGAN | AYZTHPA XOPTODATIKO
J SPICY | KAYTEPA

& NUTS | =HPOI KAPTIO|

H HEALTHY | YTIEINA

* FROZEN | KATEWYIMENA

TAXES ARE INCLUDED IN THE PRICES | OAOI Ol ®0POI YYMMNEPIAAMBANONTAI LTIZ TIMEX



