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ALLERGENS INDEX

WHEAT-GLUTEN. Wheat (such as spelt and Khorasen wheat/ Kamut), rye barley and oats is often found
in foods containing flour such as some types of baking powder, batter, bread crumbs, bread, cakes,
pasta, couscous, meat products, pasta, pastry, sauces, soups and fried foods which are dusted with
flour.

CRUSTACEANS. Crab, lobster, prawns and scampi are crustaceans, shrimp paste, often used in Thai
and south-east Asian curries or salads in an ingredient to look out for.

EGGS. Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, sauses
and pastries or foods brushed or glazed with egg.

FISH. You will find this in some fish sauces, pizzas, relishes, salad dressings, stock cubes and
Worcestershire sauce.

PEANUTS. Peanuts are a legume and grow underground, which is why its sometimes called a
groundnut. Peanuts are often used as an ingredient in biscuits, cakes, curries, deserts and sauces such
as satay sauce, as well as in groundnut oil and peanut flour.

SOYA. Often found in bean curd, edamame beans, miso paste, textured soya protein, soya flour or tofu,
soya is a staple ingredient in oriental food. It can also be found in desserts, ice cream, meat products,
sauces and vegetarian products.

MILK. Milk is a common ingredient in butter, cheese, cream, milk powders and yoghurt. It can also be
found in foods brushed or glazed with milk, powdered soups and sauces. Its often split into casein in
curds and BLG in whey.

TREE NUTS. Not to be mistaken with peanuts (which are a legume and grow underground). This
ingredient refers to nuts which grow on trees, like cashew nuts, almonds and hazelnuts. You can find
nuts in bread, biscuits, crackers, desserts and nut powders (often used in Asian curries). Stir-fried
dishes, ice cream, marzipan (almond paste), nut oils and sauces.

CELERY. This includes celery stalks, leaves, seeds and room called celeries. You can find celery in celery
salt, salads, some meat products, soups and stock cubes.

MUSTARD. Liquid mustard, mustard powder and mustard seeds fall into this category. This ingredient
can also be found in bread, curries, marinades, meat products, salad dressing, sauces and soups.

SESAME. These seeds can often be found in bread (sprinkled on hamburger buns for example),
breadsticks, houmous, sesame oil and tahini. They are sometimes toasted and used in salads.

SULPHUR DIOXIDE. This is an ingredient often used in dried fruit such as raisins, dried apricots and
prunes. You might also find it in meat products, soft drinks, vegetable as well as in wine and beer. If
you have asthma, you have a higher risk of developing a reaction to Sulphur dioxide.

LUPIN. Yes, lupin is a flower but its also found in flour. Lupin flour seeds can be used in some type of
bread, pastries and even pasta.

MOLLUSCS. These includes mussels, land snails, squid and whelks, but it can also be commonly found
in oyster sauce or as an ingredient in fish stews.
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MARBRE

FUSION GRILL

To pevou €xel oxebiaotei and tov BpaBeupevo pe Michelin Star oegp ANéEavbpo TotoTivn.
Xapaktnpiletal ano ayamnn yia TNV mpwtn VAN Nddog yia Tnv TEAELOTNTA Kal
evBoLOLAOPO Pe TNV SNHLOLPYIKGTNTA IOV HNOpEL va EKPPAZEL N HayeLpLkn. O oe
ANEEavdpog ToloTivng EXEL EpyacTei O PEPLKES AMO TIG TLo didonpeg kouliveg o 0Ao
TOV KOOHO, (PEPVOVTAG ToV TAOUTO TNG YVWONG KAl TNg sPmneLpiag Tov oto Marbre, omou
SnuLoupyel yaoTpovopLka aploToupyrpata mov oiyoupa 6a oag Koyouv Tnv avdod.

The menu has been designed by Michelin Star award-winning chef Alexandros Tsiotini. It is
characterized by a love for the ingredients material, a passion for perfection and an
enthusiasm for the creativity that cooking can express. Chef Alexandros Tsiotinis has
worked in some of the most prestigious kitchens around the world, bringing his wealth of
knowledge and experience to Marbre, where he creates culinary masterpieces that are sure
to take your breath away.



SOUP / Z0YTIA

Soup of the day / Zoumna nuépag
£€8.00

SALADS / XAAATEX

Grilled halloumi cheese with green salad and fig marmalade
Wnto xahoUpt pe mpdotvn cahdta Kat pappehada cukov
€15.00 (7,10)*

Marinated courgettes salad with arseniko cheese from Naxos, walnuts and fresh mint
Mapvapilopévo KoAoKUBL pe Tupi aposviko Nagou, kapudia kat ppeako duoauo
€15.00 (7, 8)*

Burrata cheese with cherry tomatoes, mountain herbs pesto and prosciuto
Mrmoupdta pe vTopativia, TECTO APWHATIKWY KAl prosciuto
€16.00(7,8,10)*

@ Green mix salad with falafel, pistachios and barbeque vinaigrette
Mpaotvn cahdta pe paiagpel, uOTIKLA ALylvng Kat BLYEYKPET UMAPUTIEKLOL
€12.00(6,7,8,10,12)*

Grilled broccoli with roasted almond , aromatic olive oil with mountain herbs, Caesar dressing,
bacon and parmesan flakes.

Wnto pnpokoho pe kaBoupdlopgévo apvydaho, apwpatikod ehatdhado pe Botava, Ceasar owg,
uTEéLKoV Kat nappeZava flakes

€15.00 (3,4,5,7)*

o Vegetarian *(Allergens)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies
and intolerances. e nepintwon tpogikrg aAkepylag i Suoavetiag, mapakaloupe aneuBuvBeite oto
TPOCWTILKO PAG.

Prices are in euro (€) and include all taxes/ Ot TLpég elvat o eupw (€) kat mepthapBavouv dAoug Toug EOPoUG.



COLD APPETIZERS / KPYA OPEKTIKA

Beef Carpaccio with lime marmalade, vanilla and fresh herbs
Kapmndtoto amod @ihéto Mooyou pe pappeAdda lime, Bavilia kat ppeoka Botava
€19.00 (6, 7)*

Mediterranean Tuna Tartar with roasted pumpkin puree and orange
Taptdap ppeokou Tovou e TOVPE YNTHG KOAOKUBAG KAl TIOPTOKAAL
€18.00 (4,6, 7)*

HOT APPETIZERS / ZEXTA OPEKTIKA

Cheese croquettes with cherry tomato and smoked bacon marmalade
KpOKETES TUPLLIV PE pappeAasa arod VTOPATivLa Kal KATvIoTO ITTELKOV
£12.00 (7)*

Mediterranean spring rolls with tomato pesto
AvolELatika poAd HoUCaKA PE TIEGTO VIOPATAC
€15.00(1,3,7)*

Tacos with slow cooked pork neck, grilled tomatoes and yogurt with French fries
Tékog PE oLyopayeLpEPEVO XOLPLVO AdLpo, PnNTr) VIOPATA KAl YLAoUPTL PE TNYAVLTES TIATATES
€18.00(7,8,10)*

Wild mushrooms arancini with herbs pesto.
Arancini Jg Gypla Javitapla Kat Téato JUpWELKWY
£€14.00 (3,5, 7)*

o Vegetarian *(Allergens)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies
and intolerances. L& nepimtwon tpoikrg aAepylag i Sucavetiag, mapakahoupe aneuBuvBeite oto
TPOCWTILKO PAG.

Prices are in euro (€) and include all taxes/ OL TLpég elvat o eupw (€) kat mepthapBavouv dAoug Toug EOPoUG.



SIGNATURE DISHES BY TSIOTINIS
ME YINMOMPA®H TSIOTINIS

Slow-cooked Beef short ribs with potato gnocchi and aubergine cream
Short Ribs pooxou pe vidkL Tatdrag kat kpepa peAttavag
€29.00(1,3,7,11)*

Black Angus Beef Burger with goat cheese, kimchi, with truffle mayonnaise, caramelized onions
and French fries

Mooyapioto Black Angus Burger pe katolkiolo tupt, Kimchi pe paylovéla tpolgac,
KapapeAwpEva KpePPUSLA KAl THyaVLITES TIATATEG

€27.00(7,1, 3, 10)*

Papardelle with ragout of wild mushrooms, foie gras and beef tenderloin
ManapSeAeg pe payou dypLwv HavITapLwy, (oud yKpa Kal QLAETTaKLa poayou
€33.00(1,7,12,13)*

Barley mushroom risotto, marscapone cream and truffle oil
KplBapdto pavitaplwv pe KpEUa Jackapmove Kat AddL tpolpac
£19.00 (7, 12)*

Linguine with vegetables “briam” and smoked feta sauce
ALYKOUIVL PE PTTPLAK AQY VLKWV KL OAATOO KATVLOTAG PETAC
€17.00 (7, 10)*

o Vegetarian *(Allergens)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies
and intolerances. L& nepimtwon tpogikrg aAepylag i Suoavetiag, mapakaioupe aneuBuvBelte oto
TPOCWTILKO PAG.

Prices are in euro (€) and include all taxes/ Ot TLpég elvat o eupw (€) kat mepthapBavouv dAoug Toug EOPoUG.



PREMIUM CUTS

Selective Meat Board for 4
Chateaubriand, Cowboy steak , Rib eye steak, Strip loin, grilled vegetables and French fries
€195.00

Beef Tenderloin USA

Grain Fed - Creekstone Farms Golden Awarded USDA
Tender filet of beef 220 gr

£€49.00

Chateaubriand (for two)

Grain Fed- Imperial Valley USDA

A Perfect steak to share 500-600gr
€76.00

Japananese Wagyu Ribeye
Kagoshima Farm Japan A5 +MBS 12
Premium Quality Ribeye steak 200 gr
€115.00

Beef Rib Eye Steak USA

Grain Fed - Imperial Valley Brand USDA
Succulent marbling steak 330 gr

€46.00

Cowboy steak USA

Grain Fed - Greater Omaha Brand A
The steak on the bone 400gr
€46.00

Beef Striploin USA

Grain Fed - Greater Omaha Brand USDA
Premium short loin cut 400gr

€41.00

T-Bone Steak USA

Grain Fed Imperial Valley Brand USDA
Well-Marbled Premium cut 450gr
€48.00

Black Angus Picanha USA 650gr
€87.00

o Vegetarian *(Allergens)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies
and intolerances. L& nepimtwon tpogikrg aAepylag i Suoavetiag, mapakaloupe aneuBuvBelte oto
TPOCWTILKO PAG.

Prices are in euro (€) and include all taxes/ OL TLpég elvat o eupw (€) kat mepthapBavouv dAoug Toug EOPoUG.



PARILLA & PLANCHA

BEEF / MOXZXAPI

Black Angus Irish Bon Fillet 220gr

Black Angus @uAéto Iphavsiag
€38.00 (7)*

USA Onglet Charolais 250gr
Onglet Charolais HMA 250gr
€36.00 (7)*

Australian rib eye Wagyu steak 260gr
Rib eye Wagyu steak AuotpaAiag 260gr
€78.00 (7)*

Irish Black Angus Tomahawk
Tomahawk Black Angus IpAavsiag
€92.00/kg (7)*

LAMB / APNI

Herbs and buttermilk marinated French cut Lamb chops
Apviola Talddakia yaAALKG KOTIG HE HUPWSELKA
£46.00 (7, 10, 12)*

o Vegetarian * Allergens

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies
and intolerances.

Te Tiepimtwaon Tpo@ikrg aAkepyiag i Sucavegiag, mapakaioUpe aneuBuVBELTE GTO TIPOTWTIKG Pag.

Prices are in euro (€) and include all taxes/ OL TLpég elvat o eupw (€) kat mepthapBavouv 6Aoug Toug EOPoUG.



POULTRY / NMOYAEPIKA

Duck fillet with citrus sauce
duAéto amd otriBog TATLAG KAl GAATOA E0TIEPLEOELS WV
€28.00 (5, 7)*

Chicken fillet with vegetables

®LAéto amno oo KOTOMOUAOU pE Aaxavika
€25.00 (7)*

FISH / VAPI

Tuna Steak with green mixed salad and yuzu sauce
®uAéto Tovou pe pdotvn oaAdra kat ocaktoa yuzu
€28.00 (4, 7, 10)*

Salmon Fillet with green mixed salad and yuzu sauce
®AETo ZoAopou pe ipdatvn oaAdrta kat gditoa yuzu
€26.00 (4, 7, 10)*

Seabass with spinach - quinoa and citrus sauce
AaBpdKL Je oTtavakoKkvod KaL oaAToa oTepLE0eLd WY
€29.00 (4, 7, 10)*

SIDE DISHES / ZYNOAEYTIKA

Potatoes Alumettes
€6.00

o Triple cook potatoes with truffle mayonnaise
TpUTAOUAYELPEPEVES KUTIPLAKEG TTIATATEG PE payloveda amd tpolpa
€7.00(3,7,8,10*

Homemade Cypriot potato puree
Moupég KUTIPLOKNG TTaTaTag
€6.00 (7, 12)*

@ Grilled vegetables
Wntda Aayavika
£7.00 (10)*

O Green salad
MNpdown cakata
€5.00 (10)*

o Grilled green asparagus

Wntd onapayyla
€9.00

SAUCES

Béarnaise, Peppercorn, Mushroom, Chimichurri
€2.00/each

o Vegetarian *(Allergens)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies
and intolerances. Zs mepimtwon Tpo@ikrg aAkepylag fj Suoavetiag, mapakahovpe ansuBuvBe(te oto
TIPOCWTILKO Pag.

Prices are in euro (€) and include all taxes/ Ot Tipég givat g€ upw (€) kat TepAapBavouv GAOUG TOUG POPOUG.



DESSERTS / TAYKA

Mi-Cuit Dulcey with yuzu caramel, coffee sauce and variegato ice cream
Yypo kéik Dulcey pe kapapéAa yuzu, oweg Ka@e Kal maywtod Priayaplkwv
€10.00 *(1,3, 7y*

Apple pie with Dulcey chocolate parfait, salted caramel and vanilla ice cream
MnAémiita pe parfait cokoAdta Dulcey, aApupr) kapapéAa kat maywto Baviia
€10.00 * (1,3, 7, 12)*

Churros with Dulcey caramel, cinnamon and Tonka caramel
Churros pe kapapéAa Dulcey, kaveda kat Tovka
€9.50 (3, 7)*

Melted Chocolate cake with wild cherry cream and vanilla ice cream

KELK ALlwpEvng 0OKOAATAG PE KPEPQ AypLou Kepaalol Kal aywtd Baviiia
€11.00(3, 7)*

o Vegetarian *(Allergens)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies
and intolerances. L& nepimtwon tpogikrg aAkepylag i Suoavegiag, mapakaioupe aneuBuvBeite oto
TPOCWTILKO PAG.

Prices are in euro (€) and include all taxes/ Ot TLpég elvat o eupw (€) kat mepthapBavouv dAoug Toug EOPoUG.









