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OPEKTIKA | 3AKYCKMU

Avocado & Salmon

ABOKAVTO 0€ POPUAKL, L€ KAMVIOTO COAOUO Kal OANTOA TECTO BATIAKOU.
Avocado with smoked salmon and pesto basil dressing.

ABOKa/Z10 C KOMYEHbIM 10COCEM U COYCOM MECTO € 6a3UINKOM.

Stuffed Mushrooms

dpéoka pavitdpla YeUoTA Pe Sldpopa TUPLd, TNYAVIoUEVA KAl OEPBLPLOUEVA UE OAATOA
VTOUATAG KAl BACIAIKO.

Fresh mushrooms stuffed with various cheese, deep-fried with basil tomato sauce.
CBeskue rpubbl KapeHble Bo GpuTiope ¢ HAUMHKOM M3 Pas/INUHbIX CbIPOB, C TOMATHbIM
coycom u 6a3nInKom.

King Crab Cakes

Baoi\ikdg kdBoupag mave e T SIKia [1ag OTITIKY) ouvTayr 0ePBRIPLOUEVOG UE OAATOA TAPTAP.
Homemade breaded king crab meat served with tartare sauce.

MaHupoBaHHOE MACO KOPO/IEBCKOTO Kpaba no Hallemy AoMaluHeMy peuenTy,

noaaércs ¢ Coycom TapTap.

Burrata Cheese

Tupi Burrata oepBiploévo e paupeg & KITpveg VIOPATeg, pPETKA PUANA POKAG, TEPAEG
Bahodpuikou, kat apwHATIOPEVO AAdL TPoUPag.

Burrata cheese served with black & yellow tomatoes, fresh rocket, balsamic pearls and
truffle oil.

Cblp ByppaTta ¢ YEPHbIMM U KENTbIMM MOMUAOPAMM, PYKONOM, BaNb3aMUYECKUM SKEMUYYTOM
1 TptodeibHbIM MAC/IOM.

Duck Foie Gras

Foie gras ndmag pe kapageAwpéva uriia kat gdAtoa and ppEoKLa KPEUA Kat KaveAa.
Duck foie gras served with caramelized apple slices and cinnamon cream sauce.
YTuHana ¢ya—rpa C KapameimsnpoBaHHbIMU TOMTUKaMKU A6/10Ka U CAMBOYHbBIM coycom
C KOpULEen.

Beef Carpaccio

NETTTOKOUPEVEG PETEG aMO PPEOKO VWO AUEPIKAVIKO BOSIVO PINETO YAPVIPIOUEVEG
He dpooepd GUANA pokag, Euouara nappeldvag kat AadL Tpoupag.

Thin layers of fresh American fillet steak with fresh rocket leaves, parmesan

flakes and truffle oil.

TOHKME NOMTUKM CBEXKETO AMEPUKAHCKOTO roBaXbero Gpue ¢ IMCTbAMM PYKKOJbI,
CTPY)KKaMW napmesaHa v TpiodenbHbIM MacioM.

Steak Tartare

Wikokoppévo PPETKO Vo AEPLKAVIKO BodIVO PINETO CUVOSEUGIEVO aTIO YINOKOUUEVO
ayyoupdkL Toupat, KArapn, TPLUHEVO auyd Kat AUEPIKAVIKN OANTOA KOKTEIA.

Finely chopped American fillet steak served with capers, pickled cucumber, grated egg
and American cocktail sauce.

Menko HapesaHHoe AMepuKaHCcKoe dusie roBaauHbI, NOAAETCA C Kanepcamu,
MapUHOBaHHbIMU OTypLAMM, TEPTbIM ANLOM U AMEPUKAHCKUM KOKTEM/IbHBIM COYCOM.

Crispy Calamari

Tpayaviotd KaAaudpt EAAPPWG TNYAVIGUEVO e YAUKO-TILKAVTIKN ACLaTIKA) OAATOQ.
Crispy calamari lightly fried, tossed with a sweet and spicy Asian sauce.
Xpycmu.l.we KanbMapbl Caerka 06)'Kap8HHbIe B C1IagKOM a31aTCKOM Coyce YNaun.

Steak Tataki

NeTtTtéQ PETEG amd EAAPPOG WNUEVO ALEPIKAVIKO BOSIVO PINETO, APLVAPLOKEVO [IE TAANTOA
teriyaki kat mAoTAALOEVO e AOTIPO KAl LaUPO GOUTALL.

Thin layers of slightly cooked American fillet steak, marinated with teriyaki sauce and topped
with black & white sesame seeds.

TOHKME NOMTUKM CNerka npoxapeHHoro AMepuKaHCKOro roBsxbero ¢pune, MapuHoBaHHbIE B
COyce TEPUAKM U NOCbIMAaHHbIe YEPHO-6E/bIM KYHIKYTOM.

Baked OySterS (Fine de Claire / size 1)

dpgoka oTpeldla (3 TEW.) Ynuéva oTo PoUpVo HE PPETKIA KPEUA, OTIAVAKL KAl VIPAdeg apueldvag.

Baked oysters (3 pcs) with fresh cream, spinach and parmesan flakes.
3aneyeHHble ycTpuubl (3 WTYKKM) CO CAMBKAMM, LLINMUHATOM U XI0MbAMM NapmesaHa.

MapakaAw 6nwe evnUEPWOETE TOV SLEVBUVTH TOU 0TIATOPIOV £AV EXETE TPOPIKEG AAAEPYIES 1} EISIKES SLATPOPIKES ouvriBeLES. / Please inform the restaurant manager if you
have any food alfergies or special dietary needs. / [ToxanysicTa, cCoo6LyNTe MEHEKEPY PECTOPaHA, EC/IN y BAC €CTb MULLeBast anneprus Ui ocobble AUETUYECKUE MOTPEGHOCTH.

*ZTIG TIPEG oupmepiAapBavovrai 6Aoi o1 dpoi / All Taxes included / Bce Hanoru BKoyeHbl
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ZTON NAro I HA nbAay

Fine de Claire Oysters size 1)
>Tpeldla v vie KAep

Yerpuubl GuH ge Kaep

3 pcs / TEU. / WTYKM

6 pcs / TE. / WTYK

Poached Prawns

[apideq moog oe Bpuppatiopévo ndyo. ZepRipovral pe OAATOA PIVIOVET KAl OAATOA TAPTAp.
Served with mignonette and tartar sauce.

KpeBeTkn Ha napy, NoAakoTcsa C MUHbOHETTOM U COYCOM TapTap.

3 pcs / TEM. / WTYKM

6 pcs / TeM. [ WwTyK

Fine de Claire Oysters size 1) & Poached Prawns

3 yapibeg nooé & 3 otpeidla ev vie kKAep. ZepRipovTal e CANTOA PIVIOVET Kal OANTOA TaPTAp.

3 poached prawns & 3 fine de claire oysters. Served with mignonette and tartar sauce.
3 KpeBeTkM Ha napy & 3 yctpuubl duH ae knep. MogatoTca ¢ MUHLOHETOM M COYCOM TapTap.

OALADS

2ZAANATEZ | CANATDI

Rocket Salad

OASPppeaka GUANA pOKAG e XAANOUL Og KpoUoTa arnd 0ouodpll, KaBoupdiopéva MvoALd,
NaoTég vioudteg, ano&npapéva ouka kat vipgatvyk arnd EUSL BAATAWIKO KAl UEAL.

Fresh rocket leaves with halloumi cheese in sesame crust, roasted pine nuts, sun dried
tomatoes, dry figs and honey balsamic dressing.

CBerKre NNCTbA PYKKOJIbI C CbIPOM Xa/IlyMU B KYHXXYTHOM KOPOUKe, KeAPOBbIMU OpeLIKaMu,
CYLIEHBIMM MOMUA0PAMM N CYXUM UHXKMPOM B Mef0BO-6a1b3aMoBOM coyce.

Strawberries Salad

ONSPppeaka GUANA POKAG e LOAAKO TUPL YEMLOMEVO HE LoUPa, PPETKES PPAOUAEG,
kaBoupdiopéva Kapudia kat VIPETIVYK ard MEMAAAWHIEVO BAATAUKO EUDL KAl JEAL.
Fresh rocket leaves with soft cheese stuffed with cranberries, fresh strawberries,
roasted walnuts and honey balsamic dressing.

CBeXMe NNCTbA PYKKOJIbI CO CBEXKEN KNYOHUKOW, *KapeHbIMU FPELLKUMU OpeEXamu U
MATKMM KO3bMM CbIPOM C KNHOKBOM B MeL0BO-6a/163aMOBOM coyce.

Mediterranean Salad

Meooyelakr caAdra pe xopta, viopdra, ayyoupt, Kpeuuudt, eNEG, KAmapn, Tupl
pavoupl, VIAKOG Kal OTUTIKO VTPETLVYK.

Mediterranean salad with greens, tomato, cucumber, onions, black olives, capers,
manouri cheese, dakos and homemade dressing.

Cpeamn3eMHOMOPCKMI canat 13 3e/1eHn, NOMUA0POB, OTYPLOB, JIyKa, OJINBOK,
Kanepcos, AaKocC U cbipa MaHypu B JOMALLHEM Coyce.

The Steak House Salad

OANSppeaKka papoUNa e paplvaplopeves Awpideg Bodivol PINETOU, TIOPTOKAAL,
OOUCAWL, XPWHATIOTEG TUMEPLEG, KATIOUG KAL VTPEDLIVYK ard HEAL Kal TiepdpLZa.
Marinated fillet steak strips on a bed of lettuce with orange segments, sesame,
coloured bell peppers, cashew nuts and honey & ginger dressing.

MapWHOBaHHbIe NONOCKU dUNE roBALAMHBI CO CBEXMMM IUCTBAMM Canata, A0bKaMm
anenbCuHa, KYHXYTOM, 60rapcknum nepLem v opeLlkamm KeLlbio B Mef0BO-MMBUPHOM
coyce.

€16.50
€31.00

€16.50
€30.50

€31.00

€18.00

€19.00

€14.50

€21.50

MapakaAw 6nwe evnUEPWOETE TOV SLEVBUVTH TOU 0TIATOPIOV £AV EXETE TPOPIKEG AAAEPYIES 1} EISIKES SLATPOPIKES ouvriBeLES. / Please inform the restaurant manager if you
have any food alfergies or special dietary needs. / [ToxanysicTa, cCoo6LyNTe MEHEKEPY PECTOPaHA, EC/IN y BAC €CTb MULLeBast anneprus Ui ocobble AUETUYECKUE MOTPEGHOCTH.

*ZTIG TIPEG oupmepiAapBavovrai 6Aoi o1 dpoi / All Taxes included / Bce Hanoru BKoyeHbl
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GRLLED STEAKS

2TEIK ZXAPAZ CTEMKHATPUNE

*ARGENTINIAN ANGUS STEAKS*

Argentinian Fillet Steak (approx. 250gr) €35.50

ZepBipetal pe omavdakt pe kpgpa. / Served with creamy spinach. /Mogaércs co WnUMHATOM B CIMBKaX.

Argentinian Picanha Steak (approx.300gn) €32.50
Tpupepd Picanha steak Wnuévo ot oxdpa pe apwpuatikd APYEVTIVIAG.

ZepBipetal oe AemTEG PETEG HETPLA YNUEVO KAl OUVODEUTAL [ OTIAVAKL LE KOEMA.

Tender Picanha steak grilled with Argentinian herbs. Cooked medium and

served in thin slices with creamy spinach.

CpeAHHH CTeneHb NPoXapKu, nogaeTtca TOHKUMU TOMTUKaMU CO LUNUHATOM B C/IMBKax.

Argentinian Rib Eye Steak (approx.300gr) €36.50

ZepBipetal pe omavdakt pe kpgpa. / Served with creamy spinach. /Mogaércs co WnMHATOM B CIMBKaX.

*AMERICAN CERTIFIED BLACK ANGUS STEAKS*
American Rump Steak (approx. 240gn €30.00

ZepBipetal pe omavdakt pe kpgpa. / Served with creamy spinach.
MoaaéTtca co WNMHATOM B C/IMBKAX.

American Sirloin Steak (approx. 300gr) €41.00

2epBipetal e omavakt pe kpgpa. / Served with creamy spinach. /Mogaérca co WNMHATOM B CIMBKaX.

American Rib Eye Steak (approx. 300gn €44.50

ZepBipetal e omavaki pe kpgpa. / Served with creamy spinach. / NMogaércs co WnNMHaTOM B CAMBKaX.

American Fillet Steak @pprox. 25091) €49.00

ZepBipetal pe omavdakt pe kpgpa. / Served with creamy spinach. /Mogaércs co WnUMHATOM B CIMBKaX.

American T-Bone Steak (approx. 500gr) £€53.00

2epBipetal e omavdkt pe kpgpa. / Served with creamy spinach. /Mogaérca co WnUMHATOM B CIMBKaX.

*TQ SHARE#*
American Chateaubriand Steak (approx. 500gr) €97.00

To peyaAUTepo KOPUATL TOU Bodivou PIAETOU Yla 2 dtopa, oepRipetal e OANToa PnePVES KAl OTIAVAKL
He kp€ua. ZepBipeTal HEXPL LETPLA WNPEVO.

The biggest boneless cut of beef fillet for 2 persons, served with Bearnaise sauce and creamy
spinach. We suggest medium grilling the most.

Cambliii 60/1bLLION KYCOK pune roBafUHbI Ha 2 nepcoHbl. MoaaéTca ¢ beapHCKMM COycom U LINUMHATOM
B C/IMBKaxX. Mbl COBETYEM CPEAHIOK0 CTEMEHb MPOXKAPKM.

Australian Tomahawk Steak €11.50 / 100gr
SepBipetal pe omavakl pe KpEa. ZepRipetal PEXPL LETPLA YNUEVO.

Served with creamy spinach. We suggest medium grilling the most.

I'Io,u,aé'rcn CO WNMHATOM B caMBKax. Mbl coBeTyem CpeaHo CTeneHb NPOXapKu.

* All Grilled Steaks can surf...

‘OAa Ta oTEIKG OXAPaGg UITOPOUV VO OUVOSEUTOUV pe... Ko Bcem cTelikam Ha rpuie MoXHO f06aBuTb...

Aotakdg otov atpud 1 oykpatév / Steamed or au Gratin Lobster

Jlo6cTep Ha napy UAM 3aneyéHHbIN €12.50 / 100gr
rapideg Moaog / Poached Prawns / KpeseTtku Ha napy € 5.50/ piece

*% Select your side order
emA$ETE éva amo Ta oUVOSEUTIKG TTou akoAouBolv / BbiGepuTe OAUH U3 raPHUPOB:
*Matdra ot *Mardreg myavitég Tunou Steak House * Tnyavitég yAukonatdreg * Matdreq oykpartév *Aompduaupo pudt
*Jacket potatoes *Steak House chips *Sweet potato chips * Potato au gratin *White & brown rice

*Kaptodenb B myHaupe *HKapeHbiii KapTtodens Steak House *HapeHbiii cnagkuin kaptodens * KaptodenbHbiit rpateH
*Besibl M KOPUYHEBbI pUC

MapakaAw 6nwe evnUEPWOETE TOV SLEVBUVTH TOU 0TIATOPIOV £AV EXETE TPOPIKEG AAAEPYIES 1} EISIKES SLATPOPIKES ouvriBeLES. / Please inform the restaurant manager if you
have any food alfergies or special dietary needs. / [ToxanysicTa, cCoo6LyNTe MEHEKEPY PECTOPaHA, EC/IN y BAC €CTb MULLeBast anneprus Ui ocobble AUETUYECKUE MOTPEGHOCTH.

*ZTIG TIPEG oupmepiAapBavovrai 6Aoi o1 dpoi / All Taxes included / Bce Hanoru BKoyeHbl



WAGYU BEer

To 6voua Wagyu The name
onuaivel Wagyu means
lantwvedko Japanese
: cattle.
00XAPL.
U X p Japanese have devoted

Otldnwveg €xouv dwaoel ueydAn
TIPOCOXI] OTOV TPOTIO TTOU [EYA-
Awvouv autd To EexwpLoTo e(d0g
pooxaptou.

Ta {wa auTtd TPEPOVTAL e TIG
KOAUTEPEG TPOPEG, TOUG KAVOUV
Haodl yia va araAayouv

extraordinary care and attention
to the growing of this unusual
breed of cattle, focusing on the
quality rather than the quantity
of their beef.

These animals are given the
best food to eat, are massaged
frequently to relieve stress and
muscle stiffness and are fed on
beer to stimulate their appetite.
The result is the most tender,
most succulent and tastiest meat
in the world in other words the
“caviar” of beef!

arnd To AyxX0og Kal va XaAapwaouv
Ol Ueg Kat Tiivouv urdpa yla va
Toug avolyeln Opeen.

To anotéAeoua eivat To o
MOAQKS KAl TO Lo EUYEUOTO
Kp€ag atov Kéapo!

29 Wagyu Sirloin Steak (approx. 300gr)
ZepPBipetal e omavdkl pe kpgpa. / Served with creamy spinach.
MNopaérca co WNMHATOM B C/IUBKaX.

30 Wagyu Rib Eye Steak (approx. 300gr)
ZepPBipetal e omavakl pe kpgpa. / Served with creamy spinach.
MNopaérca co WNMHATOM B CIMBKaX.

* All Grilled Steaks can surf...

‘Oha Ta oT€iKG OXAPAG PITOPOUV VA CUVOSEUTOUV UE...
Ko Bcem cTeiikam Ha rpuse MOXXHO A06aBUTb...

Aotakdg otov atud ) oykpatéyv / Steamed or au Gratin Lobster /
NobcTep Ha napy Uav 3anedY€HHbIN
[apideg Moo€ / Poached Prawns / KpeseTku Ha napy

* % Select your side order
emAEETe éva amé Ta OUVOSEUTIKG TouU akoAouBouv / BbiGepuTe OAWUH U3 FapHUPOB:

i *Jacket potatoes
i *Steak House chips
| *Sweet potato chips
i * Potato au gratin
i *White & brown rice

*Mardra opm)

*Matdreg Tnyavitég Tunou Steak House
*Tnyavitég YAUKOTIATATEG

* Matdrteg oyKpaTév

*Aompouaupo pull

Ha3BaHue
Wagyu O3Hayvaer
ANOHCKUM
KpynHblii
Poratbii CKoT.

ANoHUbl Npuaanu 6onblioe
3HaYeHMe TOMY, KaK BblpalLy,
MBAOT 3TOT HEOObIYHbIN BUA,
KPYMHOro poraToro cKoTa,
chOKyCnpoBaBLLMCh Honblue
Ha KayecTBe CBOEro CKOoTa,
HEXKe/NI Ha ero KoanyecTse.
3TW KMBOTHbIE MUTAOTCA
Haunyylen eaon, UM aenarot
Macca YTobbl CHATb CTpecc

1 paccnabutb MblLLLbl U NOKOT
NMUBOM YTOBbI MOBBLICUTL UX
anneTuT. Pe3ynbTat - camoe
HEXXHOE, CAMOE COYHOE U
camoe BKyCHOe MACo B mupe!

€92.00

€92.00

€12.50 / 100gr
€ 5.50/ piece

E*KapTod)enb B MyHAMpE

i *¥apeHbIit KapTodenb Steak House
i *}apeHbiii chagkuii kaptodens

i * KapTodenbHblii rpateH

i *Benblii U KOPUYHEBbIN pUC

MapakaAw 6nwe evnUEPWOETE TOV SLEVBUVTH TOU 0TIATOPIOV £AV EXETE TPOPIKEG AAAEPYIES 1} EISIKES SLATPOPIKES ouvriBeLES. / Please inform the restaurant manager if you
have any food alfergies or special dietary needs. / [ToxanysicTa, cCoo6LyNTe MEHEKEPY PECTOPaHA, EC/IN y BAC €CTb MULLeBast anneprus Ui ocobble AUETUYECKUE MOTPEGHOCTH.

*ZTIG TIPEG oupmepiAapBavovrai 6Aoi o1 dpoi / All Taxes included / Bce Hanoru BKoyeHbl
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oCAFOOD

OAAAZZINA | MOPENMPOAYKTDI

Fresh Salmon

20TAPLOPEVO PPECKO PINETO CONOLIOU, OEPRIpETAL e aoTiPOPAUPO PUTL KAl
Taptdp and navrldpla.

Fresh salmon fillet saute, served with white & brown rice and beetroot tartare.
Ceexkee dwme J10CoCA coTe, no,u,aé‘rca c 6enbim n KOPUYHEBbBIM PUCOM U CBEKOJIbHBbIM
TapTapom.

Ocean Prawns

apideq wkeavou pe vipeotvyk arnd AadL, AeovL kal apwuaTikd Bétava.
ZepBipovral pe Aaxavikd atpou Kat aotpdpaupo pull.

Ocean prawns with olive oil and lemon hearbs dressing, served with white
and brown rice and steamed vegetables.

OKeaHCK1e KPeBeTKM C O/IMBKOBLIM MAC/IOM M JIMMOHHOI 3anpaBKoi, NoAatoTcs
C 6el]0-K0pVI'-lHeBbIM pucom n oBoLlamun Ha napy.

Lobster Pasta

dpgokog aoTakdg amnd T deEapevr) Hag. ZepPIpETal e OTUTIKY KPEUWIEG
odhtoa vropdrag, dvnbo, paivravo kat Jupapikd Atykouivt. Ma 2 dtopa.

Fresh Lobster from our tank, served with our homemade cream tomato sauce,
dill, parsley and Linguini pasta. For 2 persons.

CBexuii nobctep U3 Hawero akBapuyma. Noaaétca ¢ AoMaLIHUM KPeMOBbIM

NOMUZOPHBIM COYCOM, YKPOMOM, METPYLUKON M MakapoHamu JIMHIBUHU. Ha 2 nepcoHbi.

Steamed Lobster

dpéokog aoTakdg and Tn SeEAuevN Hag, YnUEVOG OTOV ATUO.
ZepBipetal pe aompépaupo pUdL kat Aaxavikd atpou.

Fresh steamed lobster from our tank, served with white & brown rice
and steamed vegetables.

CBexuii 106CTep U3 Hallero akBapmyma NpUroToBEHHbIV Ha Mapy.
MopaéTcs c 6enbiM U KOPUYHEBLIM PUCOM M OBOLLLAMM Ha napy.

Lobster au Gratin

dpéokog aotakdg and Tn SeEAUEVT) LAG LAYELPEUEVOG e KPEUWDNG CAATOA OKOPSOU

Kal vipadeg nappeldvag. ZepBipetal e aompouaupo pUdL kat Aaxavikd atpou.
Fresh Lobster from our tank cooked with creamy garlic sauce and parmesan
flakes. Served with white & brown rice and steamed vegetables.

CBexui I106CTep M3 Hallero akBapnyma I'IpMFOTOBI'IeHHbIﬁ CO C/INBOYHbIM YEeCHOYHbIM

COyCOM U XN10MbAMU NapmMe3aHa. Mopaétca c 6enbim n KOpU4yHeBbIM PUCOM U OBOLLAMU

Ha napy.

€27.00

€34.50

€13.00 / 100gr

€12.50 / 100gr

€12.50 / 100gr

MapakaAw 6nwe evnUEPWOETE TOV SLEVBUVTH TOU 0TIATOPIOV £AV EXETE TPOPIKEG AAAEPYIES 1} EISIKES SLATPOPIKES ouvriBeLES. / Please inform the restaurant manager if you
have any food alfergies or special dietary needs. / [ToxanysicTa, cCoo6LyNTe MEHEKEPY PECTOPaHA, EC/IN y BAC €CTb MULLeBast anneprus Ui ocobble AUETUYECKUE MOTPEGHOCTH.

*ZTIG TIPEG oupmepiAapBavovrai 6Aoi o1 dpoi / All Taxes included / Bce Hanoru BKoyeHbl
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OPEKTIKA | 3AKYCKMHU

Avocado & Salmon

€13.50
ABokAvTo 0e POPUAKL, e KarvioTé coAoud Kat 0dAToa MEaTo BactAikou.
Avocado with smoked salmon and pesto basil dressing.
ABOKaZ0 C KOMYEHBIM JIOCOCEM M COYCOM NECTO € 6A3UNNKOM.
Stuffed Mushrooms €12.00
dpEoka pavitdpla YeULoTd pe Sldpopa TupLd, Tnyaviouéva Kat oepBLpLoéva e oANToa
VTOMATAG Kal BACIAIKO.
Fresh mushrooms stuffed with various cheese, deep-fried with basil tomato sauce.
CBekue rpubbl }apeHble BO GpUTIOPE C HAYMHKOM U3 Pa3NNYHbIX CbIPOB, C TOMATHbIM
COYyCOM 1 6a3nIMKOM.
King Crab Cakes €18.50
Baaoi\ikdg kadBoupag rave pe n dikia pag oTutik ouvtayn oepPLplopévog pe adAToa TapTdap.
Homemade breaded king crab meat served with tartare sauce.
MaHMpPOBaHHOE MACO KOPONEBCKOTO Kpaba No Halemy JOMALIHEMY peLenTy,
noAaértcs ¢ Coycom TapTap.
Burrata Cheese €15.50
Tupl Burrata oepBiplopévo e paupeg & KITpveg VTOUATEG, PPEOKA PUANA POKAG, TIEPAEG
BaAodpikou, Kat apWHATIONEVO AASL TPoUPAg.
Burrata cheese served with black & yellow tomatoes, fresh rocket, balsamic pearls and
truffle oil.
Cblp ByppaTta ¢ YEpPHbIMM M KENTLIMU NOMUA0PAMM, PYKOIOW, 6ab3aMUUECKUM KEMUYYTOM
1 TptodenibHbIM MacIoM.
Duck Foie Gras €22.00
Foie gras ndamag pe kapapeAwpéva priAa kat odAtoa and GPEoKLa KPEUA Kat KAvEAQ.
Duck foie gras served with caramelized apple slices and cinnamon cream sauce.
YTuHasa dya-rpa c KapamesiM3MpoBaHHbIMM IOMTUKaMK A610Ka U CAIMBOYHbBIM COYCOM
C KopuLen.
Beef Carpaccio €22.00
NETTTOKOMUEVEG PETEG aMd PPETKO VITIO ALEPIKAVIKO BOSIVO PINETO YAPVIPIOUEVEG
e dpooepd pUANa pdkag, EUopata nappeldvag kat AadL Tpoupag.
Thin layers of fresh American fillet steak with fresh rocket leaves, parmesan
flakes and truffle oil.
TOHKME JIOMTUKM CBEKErO AMEPUKAHCKOTO roBsisKbero Gpuae ¢ IMCTbAMM PYKKOSIb,
CTPY)KKaMM NapmesaHa 1 TpropenbHbIM MacioM.
Steak Tartare €22.00
WIAOKOMMEVO PPETKO VWTTO AEPIKAVIKO BOBIVO PIAETO OUVODEUSIEVO ATO WINOKOMUEVO
ayyoupdkL Toupat, karapn, TPLUHEVO auyd kal AUEPLIKAVIKN OANTOA KOKTEIA.
Finely chopped American fillet steak served with capers, pickled cucumber, grated egg
and American cocktail sauce.
Mesiko Hape3aHHoe AMepUKaHCKoe dpuae roBaguHbl, NOAAETCA C Kanepcamu,
MapUHOBAHHbIMMW OFyPLAMM, TEPTBIM ANLLOM U AMEPUKAHCKMM KOKTEMNbHbLIM COYCOM.
Crispy Calamari €15.00
Tpayaviotd KaAapdpL ENAPP WG TNYAVIOUEVO e YAUKO-TIKAVTIKN ACLaTikr) OdAToa.
Crispy calamari lightly fried, tossed with a sweet and spicy Asian sauce.
XpycTAwme Kanbmapbl Cerka obKapeHHble B C1aZKOM a31aTCKOM COyCe YMNM.
Steak Tataki €20.00
NeTtTéQ PETEG and eAaPPOG YNUEVO ALEPIKAVIKO BOBIVO PINETO, UAPLVAPLOUEVO LE OAATOA
teriyaki kal TaomaAMopévo pe AoTtpo Kat Haupo GOUTAL.
Thin layers of slightly cooked American fillet steak, marinated with teriyaki sauce and topped
with black & white sesame seeds.
TOHKME IOMTUKM Cierka NpoXKapeHHoro AMepuKaHCKOro roBaxXbero ¢puae, MapMHOBaHHbIE B
COyce TEPUAKMN 1 NOCbINaHHbIE YEPHO-6E/bIM KyHXKYTOM.
Baked Oysters (Fine de Claire / size 1) €19.50

dpéoka otpedia (3 TeW.) Ynuéva oto poupvo e PPECKIA KPEUA, OTIAVAKL KAl VIPAdeg mapuelavag.

Baked oysters (3 pcs) with fresh cream, spinach and parmesan flakes.
3aneyeHHble yCTpULbl (3 LIJTyKVI) CO CIMBKaMy, WIMNUHATOM U X1ONbAMM NMNapme3aHa.

MapakaAw 6nwe evNUEPWOETE ToV SIEVBLVTI) TOU ECTIATOPIOV EAQV EXETE TPOPIKEG AAAEPYIES 1] EIOIKES SlaTpoIKe ouvriBetes. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / [MoxanysicTa, coo6LyMTe MEHeAXXePY PECTOPaHa, eC/I1 Y Bac eCTb MuLLeBas aneprus Ui ocobble AUeTUYecKne noTpeGHoCTy.

*Z11G TIpEG oupmepidapBdvovral 6Aoi o1 popoi / All Taxes included / Bce Hanoru BKoYeHb!



oet Menu
STARTERS

Cheese Twist

Aldpopa Tuptd oe PUANO KPOUOTAG CUVODEUSEVO e T SIKN LAG OTITIKY) OAATOA PPAOUAAG.
Various cheese wrapped in crust served with our special homemade strawberry sauce.
PasnunyHbie Cblpbl B C/IOEHOM TeCTe, NOAATCA C HAalWMM AOMALLHUM Klly6HVI‘-IHbIM coycom.

OR
Beetroot Tartare

dpeoko mavtldpl o€ HKpoUg kKUBouG. ZepBipetal pe EvOkpepa amd eotepldoeldry, UNAAeG and
KATOLK{O10 TUp(, MTOPTOKAAL KaL OKOVN arnd kapudia.

Fresh diced beetroot served with sour-citrus cream, goat cheese balls, orange segments
and walnut powder.

CBexkas cBekNa HapesaHHan Kybrkamu, NofaéTca ¢ KUCNO0-LMTPYCOBbIM KPEMOM, LIAapUKaMM
13 KO3bETO CbIPa, anesibCUHOM U MOPOLLKOM PELIKOro opexa.

MAIN MEAL

American Rump Steak (approx. 240g1)

2epBipetal pe omtavdkl pe kpéua. / Served with creamy spinach.
MNMoaaéTtca co WNMHATOM B C/IMBKAX.

OR

Fresh Salmon

20TAPLOEVO PPETKO PINETO TONOMOU, OepRipeTal e aompdpaupo pull kat Taptdp and navr{dpla.
Fresh salmon fillet saute, served with white & brown rice and beetroot tartare.

CBexxee dwme 10CocA coTe, I'IO,CI,aéTCFI c 6enbim n KOPUYHEBBIM PUCOM U CBEKOJIbHbIM TapTapoM.

OR

Marinated Grilled Corn Fed Chicken

MapIvapLoHEVO KOTOTTOUAO TIOU TPEPETAL UE KAAAUTOKL, YnUEVO O oxdpa.
2epBipetal pe oaldra pdkag Kal TNYaviTEG YAUKOTTATATEG.

Marinated grilled corn fed chicken. Served with rocket salad and sweet potato chips.
MapvHOBaHHasA Kypu1La, KOPMIEHHas KyKypy30M, Ha rpune.

HOAaéTCH CO CBEXMM Canatom U3 PYKKO/Ibl U HANCaMKN U3 CNadKOro KapTocbenﬂ.

DEooER |

Forest Fruit Australian Pavliova

Map€yka e ppéoka kpepa, poupa kat gdAToa and ppouta Tou dAcoug.
Dry meringues with cream, berries and forest fruit sauce.

MEDEHFM C Kpemom, Aroaamum U COyCom sIeCHbIX Aroa,.

5

*H npoapopd avtr v iJeTaL pe érimote dAAn mpoowopd. * This offer does not relate or is applicable to any other offer.
*3T0 NPeAIoXeHNe He OTHOCUTCS M He MPUMEHNUMO K KaKOMY-/TGO APYroMy MpeasoXeHUo

MapakaAw 6nwe evNUEPWOETE ToV SIEVBLVTI) TOU ECTIATOPIOV EAQV EXETE TPOPIKEG AAAEPYIES 1] EIOIKES SlaTpoIKe ouvriBetes. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / [MoxanysicTa, coo6LyMTe MEHeAXXePY PECTOPaHa, eC/I1 Y Bac eCTb MuLLeBas aneprus Ui ocobble AUeTUYecKne noTpeGHoCTy.

*Z11G TIpEG oupmepidapBdvovral 6Aoi o1 popoi / All Taxes included / Bce Hanoru BKoYeHb!



SO DRINKS

ANAWYKTIKA & AANNA

Refreshments - AvayukTtikd
(cocacola, coca cola zero,
sprite, fanta orange,

sprite zero & soda)

kavoviké/regular 25cl €430

Sparkling Water

Aeplouxo Nepd

25cl €4.30
Mineral Water

Epplahwpévo Nepd

1Ltr €4.80
Natural Juices

(orange, apple, pineapple,

peach & tomato)

®uokdg Xupog

(mopToKdAAL, urjo, avavdg,

POJSAKLVO KAL VTOUATA)

kavoviko/regular 40cl €4.00
Fresh Squeezed Orange Juice

dpéokog Xupdg MopTokdAL

kavovikd/regular 40cl €5.00
Ice Tea (lemon & peach) 40cl €4.00
Maywpévo Tadt (AepdvL & podAkivo)

Fresh Lemodade 40cl

dpgoka Aepovada €4.80
TZIN

Bombay Sapphire

4cl €7.00
btl / p1dAn 70cl €90.00
Tanqueray

4cl €7.00
btl / p1dAn 70cl €90.00
Gin Mare

4cl €9.00
btl / ptéAn 70cl €130.00
Hendrick’s

4cl €9.00
btl / p1dAn 70cl €130.00
Tanqueray Ten

4¢l €10.00
btl / p1éAn 70cl €150.00
Monkey 47

4cl €12.50
btl / ptéAn 50cl €145.00

*371G TIPEQ qupmepiAapBavovTai 6Aoi ol opol / All Taxes included / Bce Hanoru Brkato4eHb!

BECHO

MMNYPEZ

KEO 33cl €5.00
Carlsberg 33cl €5.00
Heineken 33cl €5.50
Corona Extra 33cl €5.80
Guinness 44cl €7.00
Erdinger 33cl €6.00
Carlsberg Non Alcoholic 33cl €5.00
AMNEPITI®

Martini Bianco 8cl €6.00
Martini Rosso 8cl €6.00
Martini Dry 8cl €6.00
Campari 4cl €7.00
Aperol 4cl €7.00
Ouzo 8cl €7.00
BOTKA

Smirnoff

4cl €7.00
btl / p1édAn 70cl €90.00
Stolichnaya

4¢l €7.00
btl / p1édAn 70cl €90.00
Belvedere Vodka

4cl €9.50
btl / pLéAn 70cl €140.00
Grey Goose

4cl €9.00
btl / p1dAn 70cl €130.00
Beluga Vodka

4cl €10.00
btl / p1éAn 70cl €140.00




SINGLE MALT

WHISKIES

OYIZKI

Glenfiddich 12

4cl €9.00
btl / p1édAn 70cl €130.00
Cardhu12

4cl €9.00
btl / pLédAn 70cl €130.00
Talisker 10

4cl €10.00
btl / p1éAn 70cl €140.00
Lagavulin 16

40l €16.00
btl / p1dAn 70cl €260.00
Macallan 12

40l €16.00
btl / p1édAn 70cl €260.00
BLENDED

OYIZKI

Johnnie Walker Red Label

4cl €7.00
btl / p1édAn 70cl €90.00
J&B

acl €7.00
btl / pLédAn 70cl €90.00
Famous Grouse

4cl €7.00
btl / pLédAn 70cl €90.00
Chivas Regal 12

4acl €8.00
btl / p1dAn 70cl €100.00
Johnnie Walker Black Label

4c¢l €8.50
btl / p1dAn 70cl €120.00
Johnnie Walker Blue Label

4¢l €30.00
btl / pLédAn 70cl €410.00
TENNESSEE &

TENEZI KAl MEPMION

Jack Daniel’s

4cl €7.50
btl / p1dAn 70cl €85.00
Wild Turkey

4cl €8.00
btl / pLdAn 70cl €100.00
XQNEYTIKA

Grappa 4cl €7.00
Limoncello 4cl €6.00
Jagermeister 4cl €6.00

*371G TIPEQ qupmepiAapBavovTai 6Aoi ol opol / All Taxes included / Bce Hanoru Brkato4eHb!

JEQUILA

TEKIAA

Jose Cuervo Silver

4c¢l €7.00
btl / p1dAn 70cl €90.00
Jose Cuervo Gold

4cl €7.00
btl / p1aAn 70cl €90.00
POYMI

Captain Morgan White

4cl €7.00
btl / pLéAn 70cl €90.00
Captain Morgan Original Spiced Gold

4cl €7.00
btl / p1éAn 70cl €90.00
Malibu

4cl €7.00
btl / pLaAn 70cl €90.00
Ron Zacapa 23

4cl €13.00
btl / p1édAn 70cl €200.00
NKEP

Mastiha Skinos 4cl €6.00
Baileys 4cl €7.00
Tia Maria 4cl €7.00
Amaretto Disaronno 4cl €7.00
Sambuca 4cl €7.00
Southern Comfort 4cl €7.00
KONIAK KAI MIMPANTI

Metaxa 7* 4cl €7.00
Remy Martin VSOP 4cl €10.00
Hennessy 4cl €10.00
Hennessy X.0 4cl €30.00
Remy Martin X.0 4cl €25.00
Hennessy Paradis 4c! €100.00




