STARTERS / OPEKTIKA / 3AKYCKM
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Salmon Sashimi Tacos €14.00
Tdkog pe papivapiopévo Sashimi coAdopoU oe odAtoa teriyaki, aBokdvio kai ppéoko KPEUPUSI. (2 tepdxia)

Salmon sashimi marinated with teriyaki sauce in a taco shell with avocado and spring onion. (2 pieces)

Calwmnmm 13 10CoCs, MapMHOBaHHbIE B COyCe TEPUAKM B TaKO C aBOKAZ0 M 3e/1eHbIM IYKOM. (2 WTyKK)

Cheese Twist £9.50
Al1dpopa tpid og pUAAO KpoUotag ouvodeuduevo Ue Tt SIKN pag onituknh odAtoa pdounag.

Various cheese wrapped in crust served with our special homemade strawberry sauce.

PasnnyHble Cblpbl B C/IOEHOM TeCTe, No4atoTCA C HalMm AOMaLLHUM Kﬂy6HVI‘4HbIM coycom.

Stuffed Mushrooms €10.00
Dpéoka pavitdpia yepiotd pe Sidpopa tpid tnyaviopéva Kai oepfipiopéva e odAtoa viopdtag kai BaoiAiko.

Fresh mushrooms stuffed with various cheese, deep-fried with basil tomato sauce.

Cexkune rpubbl }KapeHble BO GPUTIOPE C HAYMHKOW M3 Pas/IMYHbIX CbIPOB, C TOMATHbIM COYCOM U HasnINKOM.

Burrata Cheese €14.00
Tupl Burrata ogpBLplopévo pe pavpeg & Kitpveg VIopateg, ppéoka pUANA pokag, TEPAES BAACALLKOU, KOL APWHATIOMEVO AdSL Tpoldasg.

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

Cbip Byppata ¢ YEpPHbIMM U KENTBIMM NOMUAOPAMM, PYKONOM, Basib3aMUUYECKUM KEeMUYTOM 1 TpodenbHbIM MacaoM.

King Crab Cakes €15.50
BaoiAiké¢g kdBoupag navé pe tn Sikia pag oniukn ouviayn ogpPipiopévog pe odatoa taptdp.

Homemade breaded King crab meat served with tartare sauce.

MaHMpOBaHHOE MACO KOPONIEBCKOrO Kpaba no Halemy goMallHeMy peLenTy, NoAaeTcs C COycom TapTap.

Crispy Calamari €14.00

Tpayavioté kadaudpl eAaPPWE tnyaviopévo pe YAukO-mikdvukn Aciaukn odAtoa.
Crispy calamari lightly fried, tossed with a sweet and spicy Asian sauce.
XpycTAwme Kanbmapbl cierka o6apeHHble B C1aZKOM a3naTCKOM COYCe YMN.

Steak Tartare €15.50

Vinokoppévo ppéako vwnod Bosivo @iAéto ouvodeudpevo and Yinokoupévo ayyoupdkl toupai, kanapn, tpiduévo auyo Kal
Apepikdvikn odAtoa Kokt€in.

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

Menko HapesaHHoe ¢une roBaanHbl, NOAAETCA C Kanepcammn, MapMHOBAHHbIMU OrypLaMu, TEPTbIM ANLOM U AMEPUKAHCKUM
KOKTEMIbHbIM COYCOM.

Steak Tataki €14.50
Aentég péreg and eAaepog Ynuévo Bodivo papivapiouévo pe odAtoa teriyaki kal nacnaniopévo pe donpo kai paupo couadyl.

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

TOHKME NOMTUKM cnerka NnpoXapeHHoro CTeVIKa, MapWHOBaHHblIE B COyCe TEPUAKUN U MOCbINAaHHbIE l‘IépHO-6e}1blM KYHXYTOM.

Beef Carpaccio €14.00
Aentokoupéveg Qpéteg and epéoko vwnd Bodivo, yapvipiopéveg e §pooepd ouAAa pokag,

€0opata nappezdvag kal AGdI polQag.

Thin layers of fresh steak with fresh rocket leaves, parmesan flakes and truffle oil.

Menko HapesaHHas cBeXXas roBaAnHa CO CBEXMMMU IUCTbAMMU PYKKO/Ibl U CTPYXKKaMM NapmesaHa.

MapakaAw Onwe eVNHUEPWOETE TOV SLEVBUVTI] TOU E0TIATOPIOL EQV EXETE TPOPIKES AAAEPYIES I} EISIKES SLATPOPIKES oLVIBELES. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / [MoxanyiicTa, CO06LUTE MEHeAXepy pecTopaHa, €CAW y BaC €CTb MuLLeBasi anaeprus uam ocobble AueTuyeckmne noTpebHoCTM.

*ZT1G TIPEG oupmiepiAapBavovral 6Aoi o1 pépol / All Taxes included / Bce Hanoru BKloYeHbl



SALADS / ZANATEZ / CANATbI
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Rocket Salad €15.00

OAdPppeaka UANG pokag pe xanAoUUI o€ KpoUota ané gouadpl, kapoupdiouéva nivéaia, AIAOTEG VIOHATEG,
ano§npapéva oUka kal vip€aivyk and §Us1 BaAodpiko kal pénl.

Fresh rocket leaves with halloumi cheese in sesame crust, roasted pine nuts, sun dried tomatoes, dry

figs and honey balsamic dressing.

CBeXXue IUCTbA PYKKOJIbI C CbIPOM Xa/lIyMU B KYHXKYTHOM KOPOUKe, KeAPOBbIMM OpPeLLUKaMU, CYLLEHBIMM MOMUAOPAMM

M CyXVMM MHKMPOM B Mefl0BO-6a/1b3aMOBOM COyCe.

Berries Cheese Salad €16.00
0N6ppeoka pUAAa pékag pe Hanakd tupi yepiopévo Pe HoUpa, PPETKEG ppAouneg, kapoupdiouéva

kapUdia kai vipéoivyk and nenanaiwpévo Badoduiko 081 kal péni.

Fresh rocket leaves with soft cheese stuffed with cranberries, fresh strawberries, roasted walnuts

and honey balsamic dressing.

CBexkume IMCTbs PYKKOJIbl CO CBEXKEW KTYOHUKOMN, KapeHbIMU FPELKMMMN Opexamm, MATKMM KO3bWM CbIPOM C K/IHOKBOM

M Mef0BO-6a/1b3aMOBbIM COYCOM.

Mediterranean Salad €13.50

Meooyelakn oandta pe xépta, viopdta, ayyoUpl, Kpeupuusi, eA1€g, kdnapn, tupi pavoupl, VIAKOG Kal onitiké VIpETIVYK.
Mediterranean salad with greens, tomato, cucumber, onions, black olives, capers, manouri cheese, dakos and
homemade dressing.

Cpep,VI3EMHOM0pCKVIl71 canat u3 3eneHun, nommaopos, orypuos, 1ykKa, 0O/IMBOK, Kanepcos, AaKOC U Cblpa MaHypH B
AOMallHeM coyce.

Orange Steak Salad €18.00
ON6ppeoka papoUAia pe papivapiopéveg Awpideg Bodivol ¢piAétou, Noptokdnl, couadul, XPWHATIOTEG

ninepi€g, kadaloug kal vipéoivyk and PéAl kal ningpépiza.

Marinated fillet steak strips on a bed of lettuce with orange segments, sesame, colour bell peppers,

cashew nuts and honey & ginger dressing.

MapurHOBaHHbIE NONOCKK dUe FTOBAANHBI CO CBEXKMMMU NUCTbAMM Canata, A401bKaMu anesibCUHa, KYHKYTOM,

60/'Il'apCKMM nepuem mn opelkamMmm Kewbto B ME,D,OBO-VIMGMpHOM coyce.

MapakaAw Onwe eVNHUEPWOETE TOV SLEVBUVTI] TOU £0TIATOPIOL EQV EXETE TPOPIKES AAAEPYIES I} EISIKES SLATPOPIKES oLVIIBELES. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / [MoxanyiicTa, cCO06LNTE MEHeAXepy pecTopaHa, €C/AM y BaC €CTb MuLLeBasi anaeprus uam ocobble AueTuyeckmne noTpebHoCTH.

*ZT1G TIPEG oupmepiAapBavovral 6hoi o1 pépoi / All Taxes included / Bce Hanoru BKloYeHbl



GRILLED STEAKS

ARGENTINIAN ANGUS STEAKS

14 Arqentinian Beef Fillet Steak (approx.240gr) Served with grilled vegetables. £30.50

Bo&ivo pinéto (nep.240yp). ZepPipetal pe Aaxavikd oxdpag. /Pune rosagmHbl (npum.240rp). MoaaeTcs ¢ oBoLLAMM Ha rpue.

15 Argentinian Picanha Steak (approx.300gr) £€29.50
Tpupepd Picanha steak ynpuévo otn oxdpa pe apwpatkd Apyevuvig.
TepPipetal o€ Aentég p€tec pétpia Ynuévo Kal ouvodeltal Je Aaxavikd oxdpag.
Tender Picanha steak grilled with Argentinian herbs. Cooked medium and served in thin slices with grilled vegetables.
HeXXHbI CTeMK NMKaHbsA, 06XKapPEHHbIN Ha rpuie C apreHTUHCKMMUK crneumamun. CpeaHAasa cTeneHb NPOXKapKu, nogaeTca

TOHKUMW TOMTUKaMU C OBOLWaMM Ha rpune.

16 Argentinian Rib Eye Steak (approx.300gr) €32.50

Served with grilled vegetables. / ZepBipetal pe Aaxavikd oxdpag. / MoaaeTca ¢ oBoOwWamMm Ha rpune.

AMERICAN STEAKS / USDA CERTIFIED BLACK ANGUS STEAKS

18 American Rump Steak (approx.2409r) £€25.50
Served with grilled vegetables. / ZepBipetal pe Aaxavikd oxdpag. / MogaeTcs ¢ 0BOLWAMM Ha rpune.

19 American Sirloin Steak (approx.3009r) €31.00
Served with grilled vegetables. / ZepBipetal pe Aaxavikd oxdpag. / MoaaeTcs c 0BOLLAMM Ha rpune.

20 American Rib Eye Steak (approx.3009r) €39.50

Served with grilled vegetables. / ZepBipetal pe Aaxavikd oxdpag. / MogaeTcs ¢ 0BOLWLAMM Ha rpune.

21 American Porter House T-Bone Steak (approx.500gr) £€49.50
Served with grilled vegetables. / ZepBipetal pe Aaxavikd oxdpag. / MogaeTcsa ¢ 0BOLWLAMM Ha rpune.

EmAé€te €va ano 1o cuvodeuukd * MNatdia o@tA * Matdteg tnyavitég * Matdta noupé *Aonpduaupo pizi
Select your side order * Jacket potatoes * Fried potatoes * Mashed potatoes * White and brown rice
BbibepuTte ogMH U3 rapHUPOB * KapTodenb B myHaMpe * apeHsblit KapTodenb * KapTodenbHoe nope * Benblit n KOPUYHEBDIN pUC

MapakaAw OMwe eVNUEPWOETE TOV SLEVBUVTI) TOU £0TIATOPIOV EAV EXETE TPOPIKES AAAEPYIES 1} EISIKES S1ATPOPIKES oLVIIBELES. / Please inform the restaurant manager if you
have any food aflergies or special dietary needs. / [oxanyvicTa, COO6LYMTE MEHEKEPY PECTOPaHa, €CAIM Y BaC €CTb NULLeBas aseprus uam 0cobble JUETUYECKME MOTPEGHOCTY.

*Z1iG TIPEG oupmepiAapBavovral 6Aoi o1 pépol / All Taxes included / Bce Hanoru BKoYeHbl



GRILLED STEAKS

TO SHARE

22 Argentinian Angus Chateaubriand Steak (approx.500gr) €63.00
Zatopnpidv (nep.500yp). To peyanltepo Koppdu tou Bosivou giAétou yia 2 dopua,
oepBipetal pe odntoa unepvéz kai Aaxavikd oxdpag. ZepPipetal péxpl p€pia Ynuévo.
The biggest boneless cut of beef fillet for 2 persons,
served with Bearnaise sauce and grilled vegetables. We suggest medium grilling the most.

Camblit 60/1bLION KYCOK Puae roBaanHbl Ha 2 NePCOHbI, NoAAETCA € coycom beapHes 1 oBoLwamu
Ha rpune. Mbl COBETYEM CPeAHIO0 CTENEHb NPOXKAPKMU.

43 Australian Tomahawk Steak per 100qr / €9.80

ZepBipetal pe Aaxavikd oxdpag. / MNogaeTtcs c oBoOLWaAMM Ha rpune.

WAGYU BEEF

To 6vopa Wagyu onpaivel lanwvéziko pooxapl.

O1 ldnwveg éxouv Swaoel peydAn NPOCOXA OTOV TPOMO NOU HEYAAWVOUV autd 10 EEXwPIoTo €i850¢ pooxapioU.

Ta zwa autd 1pEPovial Pe TG KaAUTEPEG TPOPEC, TOUG KAVouv pHaodz via va anafddayouv and 1o dyxog Kal va XaAapwoouyV ol
pUEC Kal nivouv pnudpa yid va toug avoiyel n 6pe€n. To anotéAeopa €ival 1o Nio Janakod Kail 1o Mo eUYEUCTO KPEAG OTOV KOOLO!

The name Wagyu means Japanese cattle.

Japanese have devoted 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!

HassaHue Wagyu O3Hauaet AAnoHckuii KpynHbii Poratbiit CKOT.

AnoHupbl Npuaanmn 6onbloe 3HaYeHMEe TOMY, KaK BblpaLLMBatOT STOT HEOBbIYHbIM BUA, KPYMHOTO poraToro ckota, choKyCcMpoBaBLUNCH
bonblle Ha KayecTBe CBOEro CKOTa, HeXXe/ln Ha ero Koanyecrse. 3TU }KMBOTHbIE NMUTALOTCA Hamnqueﬁ e,u,017|, UM enakloT MmacCaxK
YTObbI CHATbL CTPECC M PaccabuTb MbiLLbl U NOKOT NMMBOM YTOBbI MOBLICUTL UX aMNMeTUT. Pe3ynbTaTt - caMoe HEXKHOEe, CaMOe COYHOoe

M camoe BKyCHoe mAco B mupe!

23 Grilled Waqyu Rib Eye (approx.300gr) €87.50
Served with grilled vegetables. ZepBipetal ye Aaxavikd oxdpag.
MofaeTcs ¢ 0BOLWLAMM Ha rpune.

EmAé€te €va ano 1o cuvodeuukd * MNatdia o@tA * Matdieg tnyavitég * Matdta noupé *Aonpduaupo pizi
Select your side order * Jacket potatoes * Fried potatoes * Mashed potatoes * White and brown rice
BbibepuTte ogMH U3 rapHUPOB * KapTodenb B MyHaMpe * apeHsblit kKapTodenb * KapTodenbHoe nope * Benblit n KOPUYHEBDIN pUC

MapakaAw OMwe eVNUEPWOETE TOV SLEVBUVTI) TOU £0TIATOPIOV EAV EXETE TPOPIKES AAAEPYIES 1} EISIKES S1ATPOPIKES oLVIIBELES. / Please inform the restaurant manager if you
have any food aflergies or special dietary needs. / [oxanyvicTa, COO6LYMTE MEHEKEPY PECTOPaHa, €CAIM Y BaC €CTb NULLeBas aseprus uam 0cobble JUETUYECKME MOTPEGHOCTY.

*Z1iG TIPEG oupmepiAapBavovral 6Aoi o1 pépol / All Taxes included / Bce Hanoru BKoYeHbl



FLAMBE STEAKS / ®AAMNE ZTEIK / CTEUKU ®/IAMBE

Choose between Argentinian Angus Fillet Steak and American Rump Steak ARG::H:!;';;'E‘;':(G“S RUMII:SSATEAI(

(approx.240q) (approx.240q)
&9) 24 Hobos Spemal (approx.240gr) €32.50 €21.50

Touepd Bo6|vo otéIKk (nep. 240Yp), oBnopévo pe unpdvu kai odAtoa and pavitdpia,
KPEUMUSI, Tupi Kal PpEoKIa Kp€ua, oepPipetal e Aaxavikd atpoy.

Tender steak flamed in brandy with mushrooms, onion, cheese and fresh

cream, served with steamed vegetables.

HexKHblIl CTEMK roBAANHbI, MOAOXMKEHHbIN B KOHbsIKE C rpMbamu, IYKOM, CbIPOM U CIMBKaMM,

noAaeTcAa C oBOWamMmu Ha napy.

\ﬂ) 25 Steak Diane (approx.240gr) £32.50 €21.50

Tpupepd Bodivo otéik (nep.240yp), cBncuevo e KOKKIVO Kpaoi, yavitdpia, Kp&uuuﬁl
pouotdpda, odAtoa demi-glace kai ppéokia kpéua, oepRipetal pe Aaxavikd atuou.
Tender steak flamed in red wine with mushrooms, onions, mustard, demi-glace
sauce and fresh cream, served with steamed vegetables.

HexKHblIl CTEMK roBAAWHbI, NOAOXKMKEHHbIN B KPAaCHOM BUHE € rpnbamm, 1yKOM, ropumLen,

COYCOM [IEMWINIAC U C/IMBKAMM, NOAAETCA C OBOLLAMM Ha Napy.

@) 26 Pepper Steak (approx.2409r) €32.50 €21.50

Tpupepo Bodivé otéik (nep.240yp), opnouévo Le KOKKIVO Kpaai, anaotd ninépl,
pavitdpia, oditoa demi-glace kai ppéokia kpéua, oeppipetal pe Aaxavikd atpod.
Tender steak flamed in red wine with crushed pepper, mushrooms, demi-glace
sauce and fresh cream, served with steamed vegetables.

HexHblIl CTEMK roBAAWHbI, MOAOMKMKEHHbIA B KPAaCHOM BUHE C MOJIOTbIM NepLem, rpnbamm,

Coycom gemwurnac n ChmBkamu, nogaeTca ¢ oBowamum Ha napy.

\(9) 21 Garlic Steak (approx.240gr) £32.50 €21.50

Tougepd Bo&wo otéIK (nap 240Yp), oBnopévo Pe KOKKIVO Kpaoi, pouotdpda, aditoa
demi-glace, pp€okia kp€ua kal ppéoko YiAokoupuévo okdpdo, oepRipetal pe Aaxavikd atuod.
Tender steak flamed in red wine, mustard, demi-glace sauce, fresh cream

and fresh chopped garlic, served with steamed vegetables.

HexHblIli CTEMK roBAANHbI, MOAOMKMKEHHbIA B KPAaCHOM BUHE C FOpPYULLEN, COYCOM AEMUTAAC,

CNINBKAaMU U CBEXUM MESTKO Hape3aHHbIM YHeCHOKOM, NoJaeTcAa C 0BOLWamMun Ha napy.

\(9) 28 Traditional Southern Comfort Steak (approx.2404r) €33.00 €28.00

Toupepo Bobivo otéik (nsp 240yp) pe napadooiakn odAtoa and 1o Tennessee Quayuévn and
uéAl, 061 Banaduiko, ouiokl Southern Comfort ka1 ppéokia kpéua, oepPipetal pe Aaxavikd atpod.
Tender steak with traditional Tennessee sauce made with honey, balsamic vinegar,
Southern Comfort whiskey and fresh cream, served with steamed vegetables.

HeKHbII CTeliK roBAAUHbI C TPAAMLMOHHBIM COycoM TeHHeccH 13 mea, 6a1b3aMUYECcKoro yKeyca,

BuckM Southern Comfort n canBok, nogaeTcs ¢ oBoLamu Ha napy.

EmAé€te €va ano 1o cuvodeuukd * MNatdia o@tA * Matdteg tnyavitég * Matdta noupé *Aonpduaupo pizi
Select your side order * Jacket potatoes * Fried potatoes * Mashed potatoes * White and brown rice
BbibepuTte ogMH U3 rapHUPOB * KapTodenb B MyHaMpe * apeHsblit kKapTodenb * KapTodenbHoe nope * Benblit U KOPUYHEBDIN pUC

MapakaAw OMwe eVNUEPWOETE TOV SLEVBUVTI) TOU £0TIATOPIOV EAV EXETE TPOPIKES AAAEPYIES 1} EISIKES S1ATPOPIKES oLVIIBELES. / Please inform the restaurant manager if you
have any food aflergies or special dietary needs. / [oxanyvicTa, COO6LYMTE MEHEKEPY PECTOPaHa, €CAIM Y BaC €CTb NULLeBas aseprus uam 0cobble JUETUYECKME MOTPEGHOCTY.

*Z1iG TIPEG oupmepiAapBavovral 6Aoi o1 pépol / All Taxes included / Bce Hanoru BKoYeHbl



BURGERS

BURGERS / MMNIDTEKIA / TAMBYPTEPbI

29

Hobos Burger €17.00

Zmuké pm@iéki and Bodivé Kal xolpivé e tupi Kal pnéikov. uvodeUetal e HAPUENGSa KOKKIVWV KPEUHUSIWY,
NyaviItég Natdieg Kal 1payaviotég poSENEC KPEUUUSIWY.

Homemade burger from beef and pork with cheese and bacon. Served with red onion jam, fried potatoes
and crispy onion rings.

JomawHuii byprep 13 roBaguHbl U CBUHUHbI C CbIPOM M 6eKOHOM. MogaeTcs ¢ AKeMOM M3 KPacHOTO yKa, KapTodenem

bpU M XPYCTALMMM NYKOBLIMU KONbLAMMU.

USA Premium burger £€20.50

MioteGoupe 61 0TN NAPACKEUN UMIQTIEKIWY 10 Steak nou xpnoiyonoigite npénel va kAvel tn 8iagopd otn yevon.
Zmiuké umoetékl ané USA black angus steak pe wpi toéviap kal pnéikov. Zepfipetal Ye tnyavitég natdieg kai
1PAyaviotég poSEAEG KPEUHUSIWY.

We believe that for burgers the steak used to produce it should make all the difference in taste.
Homemade burger made from USA black angus steak with cheddar cheese and bacon. Served with fried
potatoes and crispy onion rings.

Mbl BEpUM B TO, YTO CTENK, KOTOPbIV UCNONb3YETCA ANA MPUTOTOBNEHWA Byprepa, UrpaeT BasKHYH PO/b B Ero BKYyCe.
[JomalHuii byprep U3 amepuMKaHCKOTO YEPHOTO aHryca ¢ Cbipom Yeaaep v 6ekoHom. lMogaeTcs ¢ KapeHbim

KapTodenem v XpycTaWmMmMm YKOBbIMM KONbLAMMU.

ALTERNATIVE

ALTERNATIVE / ENAAANAKTIKA /ANbTEPHATUBHDIE

3

(o) 32

Grilled Pork Chop (approx.5504r) Served with grilled vegetables. €20.00
Xoipivh pnpizéna (nep.550yp) Ynpévn otnv oxdpa. ZepPfipetal pe Aaxavikd oxdpag.
CBUWHas 0TOMBHAsA Ha rpuse. MNogaeTtca ¢ 0BOWAMM Ha rpune.

Chicken Diane €21.00
Koténouno otnBog pAauné ofnopévo e AgUKS kpaai, pavitdpia, kpePPUsl, pouotdpda, odntoa demi-glace

Kal péokia Kpépa, oepPipetal pe Aaxavikd atpod.

Chicken breast flamed in white wine with mushrooms, onions, mustard, demi-glace sauce and fresh cream,

served with steamed vegetables.

KypuHas rpyaka pnambe nogoxkeHHas B 6e10M BUHE, ¢ rpubamu, NyKOM, ropyumLLEein, COycoM AeMUINac U CANBKaMK,

nogaeTcAa C oBOWaMun Ha napy.

EmAé€te €va ano 1o cuvodeuukd * MNatdia o@tA * Matdteg tnyavitég * Matdta noupé *Aonpduaupo pizi
Select your side order * Jacket potatoes * Fried potatoes * Mashed potatoes * White and brown rice
BbibepuTte oAMH 13 rapHUPOB * Kaptodenb B myHaupe * ¥apeHblii kapTodenb * KapTodenbHoe nope * Benblii M KOPUYHEBbIN pUC

MapakaAw OMwe eVNUEPWOETE TOV SLEVBUVTI) TOU £0TIATOPIOV EAV EXETE TPOPIKES AAAEPYIES 1} EISIKES S1ATPOPIKES oLVIIBELES. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / [ToxanyiicTa, cO06LNTE MeHeAXepy pecTopaHa, eC/M y Bac €CTb MuLLeBas asaeprus uam ocobble AneTnyeckmue noTpebHoCTH.

*Z1iG TIPEG oupmepiAapBavovral 6Aoi o1 pépol / All Taxes included / Bce Hanoru BKoYeHbl
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Marinated Grilled Corn Fed Chicken

Mapivapiopévo Koténouno nou pépetal ue kaAaunoki Ynuévo otn oxdpa. ZepPipetal ye oandia pokag
Kal tnyavitég yaukonatdrieg.
Marinated grilled corn fed chicken. Served with rocket salad and sweet potato chips.

MapuHOBaHHan Kypuua, KOpMIeHHan KYKypy3oi, Ha rpuse. Nogaérca co CBeXMM CanaTom M3 PyKKO/bI U
YyMncamm U3 cNagKoro Kaptodens.

Rack of Lamb

Kapé€ apvioU yaAAIKAG Konng Je kpoUaota and apwuatikd tou Bouvol. ZepPipetal ge Aaxavikd oxdpag Kal
tnyavitég yaukonatdieg. ZepBipetar pérpia ynuévo.

“Frenched"” rack of lamb with mountain herbs crust. Served medium cooked with grilled vegetables
and sweet potato chips.

Kape ArHéHka, 06pe3aHHOro Ha ¢paHLy3CKUiA MaHep, C KOPOUYKOM U3 TOpHbIX cneuunit. CpeaHas cteneHb

NPOXKapKK, NOAAETCA C OBOLAMM Ha rpmae N Ymncamm u3s cnagKoro KapTod)enﬂ.

Fresh Salmon

Totapiopévo ppéoko QIN€to coAopoU, oepBipetal e aonpdpaupo puzi Kai taptdp and navizdapia.
Fresh salmon fillet saute, served with white & brown rice and beetroot tartare.

Cseskee pune nococs cote, NogaETCa ¢ 6enbiM U KOPUYHEBBIM PUCOM M CBEKO/IbHBIM TapTapOM.

Ocean Prawns

Fapibec wkeavol pe vipeoivyk and AG81, Agudvi Kal apwuatkd Botava. Zepfipovial ye Aaxavikd atuol
Kalr acnpéuaupo plzi.

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

OKeaHCKMe KPeBETKM C 0/IMBKOBbIM MaC/IOM U JIMMOHHOM 3anpaBKoW, MoAatoTcs ¢ 6e10-KopUYHEBbIM

PVCOM 1 OBOLLLAMM Ha Mapy.

Southern Comfort Pasta

Zupapik@ Alvykouivi pe odAtoa and xpwpatotég ninepI€c, pavitdpla, GpEokia KpEPa, ouiokl Southern
Comfort ka1 Awpideg 1pupepol Bodivou piAETou.

Linguini pasta with fillet steak strips, mushrooms, colour bell peppers, fresh cream and Southern
Comfort whiskey.

MakapoHb! JIMHIBUHM C MOIOCKAMM HEXHOTO FOBAXKbero ¢puse u ¢ coycom 3 6oarapckoro nepia, rpubos, CMBOK

1 Bucku Southern Comfort.

Vegetarian Steak

Opéoko oniukd giA€to Aaxavikwy and Yinokouuéva pavitdpia, akéG kal Aoupdva. ZepPfipetal pe oniukn
odAtoa vioudtag, Aaxavikd atgoU Kai tnyavitég yAukonatdieg. Mpoteivetal yia xoptopdyoug kai 6xi pévo.
Fresh homemade Vegetarian Steak that contains chopped mushrooms, lentils and louvana. Served with
our homemade tomato sauce, steamed vegetables and sweet potato chips. Suggested for vegetarians/
vegans and not only.

Ceexuit gomalwHunin BeretapmaHckuii CTeliK, KOTOPbIN COAEPKUT Hape3aHHble rpubbl, YeyeBuLy U NyBaHy.
Mopaérca ¢ HawMm AOMALLHMM TOMaTHbIM COYCOM, OBOLLAMM Ha Napy M YMNCamMM U3 CNaZKOro Kaptodens.

PekomeHayeTcs Beretapual,am/seraHam u He TObKO.

MapakaAw OMwe eVNUEPWOETE TOV SLEVBUVTI) TOL £0TIATOPIOU EAQV EXETE TPOPIKES AAAEPYIES 1} EISIKES S1ATPOPIKES ouVIiBELES. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / [oxasnyiicTa, COO6LUNTE MEHeAXKEPY PECTOPaHa, EC/IU y Bac €CTb MULLeBas anneprus UM ocobble AUETUYECKNe MOTPEGHOCTH.

*21g TIpEG oupmepihapBavovtal 6hoi o1 pdpoi / All Taxes included / Bce Hanoru BKioYeHb!

€22.00

€33.00

€25.50

€30.50

€24.00

€20.00



- | MIENU

39 2ET MENOY / HABOP MEHIO €34.00

STARTERS

Stuffed Mushrooms

®péoka pavitdpia yepiotd pe 61d@opa wpld tnyaviouéva kal oepPipiopéva pe odntoa viopdiag kai Baciniko.
Fresh mushrooms stuffed with various cheese, deep-fried with basil tomato sauce.

Caexkume rpunbbl KapeHble BO GppuTIOpe C HAUMHKOMN U3 Pa3INYHBIX CbIPOB, C TOMATHbIM COYCOM U 6a3UAUKOM.

OR

Cheese Twist

Aidpopa tupid og pUANO KPOUOTAG CUVOSEUOHEVO HE Th SIKA Pag onitikn odAtoa gpdoulag.
Various cheese wrapped in crust served with our special homemade strawberry sauce.
PasnunyHblie Cblpbl B C10€HOM TeCTe, No4aeTcA C Halnm A0OMaLlUHUM K}'Iy6HVI‘-IHbIM coycom.

MAIN MEAL

American Rump Steak (approx.240gr)

Served with grilled vegetables. / ZepBipetal pe Aaxavikd oxdpag. / MNogaeTcsa ¢ 0BOLLAMU Ha rpune.

OR

Fresh Salmon

Totapiopévo Pppéoko PIAEto coAopoU, oepBipetal pe aonpdéuaupo plzi kKai taptdp and navizdpia.
Fresh salmon fillet saute, served with white & brown rice and beetroot tartare.

Cseskee ¢pune nococa cote, NoAaETCA ¢ 6ebiM U KOPUYHEBBIM PUCOM M CBEKO/IbHBIM TapTaPOM.

OR

Marinated Grilled Corn Fed Chicken

Mapivapiopévo koténouno nou pépetal e kanapnokl Ynuévo otn oxdpa. ZepBipetal e oandra pokag Kar tnyavitég YyAukonatdieg.
Marinated grilled corn fed chicken. Served with rocket salad and sweet potato chips.
MapuHOBaHHaA KypuLa, KOPMIEHHAA KYKYPY30M, Ha rpune. Noaaérca co CBEXMM CaNlaTOM U3 PYKKO/bI M YMNCAMU U3 CNAAKOTOo KapTodens.

DESSERT

Pistacchio Cream delight

Nta koudz xadeniavol pe Aaxtapioth 1taikoU tinou AEukn Kp€ua pazi ue tpayavd koppdua and guaotikia Alyivng.

TepPipetal ye napadoaoiakd kKpePWdeg AIBaAvEZIKO NAywro.

Pistacchio dacquoise with white italian type cream and crispy pistacchio nuts. Served with traditional lebanese ice cream.
Pistacchio dacquoise ¢ 6enbiM UTaNbAHCKMM KPEMOM U XPYCTAWMMM PUcTawkamu. MogaeTtca ¢ TpagMUUOHHbBIM IMBAHCKMM MOPOMKEHbIM.

'

*H mpoowopd avtr bev qeTal pe érimote dAAn mpoapopd. * This offer does not relate or is applicable to any other offer.
*3T0 NpeAoKeHne He OTHOCUTCS M He MPUMEHUMO K KaKOMY-TIMGO APYroMy NpeAsoxeHuto

MapakaAw Onwe eVNHUEPWOETE TOV SLEVBUVTI] TOU €0TIATOPIOL EQV EXETE TPOPIKES AAAEPYIES I} EISIKES SLATPOPIKES oLVIBeLES. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / [MoxanysicTa, COO6LMTE MEHEKEPY PECTOPaHa, CAN Y Bac €CTb NULLeBas aaneprus uam 0cobble AUETUYECKME MOTPEGHOCTH.

*ZT1G TIPEG oupmepiAapBavovral 6hoi o1 pépol / All Taxes included / Bce Hanoru BKouYeHbl



KIDS CORNER

KIDS CORNER / NAIAIKO MENOY / AETCKOE MEHIO

40 Burger & Chips €12.00

Zmiuké uniQiékl ue natdieg tnyavitég kal ppEakia ocandta.
JomaluHuii byprep ¢ Kaptodenem ¢pu 1 CBEXUM CanaTom.

41 Chicken Nuggets £10.50

Kotounouki€g Pe natdieg tnyavitég kal ppéokia oandra.
KypuHble HarreTcbl ¢ KapTodenem Gpu 1 CBEXKMM CanaToM.

42 Cheese pasta €8.00
Zupapik@ pe wpi
MaKapOHHbIe n3genna c Cbipom.

MapakaAw OMwe eVNUEPWOETE TOV SLEVBUVTI) TOL £0TIATOPIOU EAQV EXETE TPOPIKES AAAEPYIES 1} EISIKES S1ATPOPIKES ouVIiBELES. / Please inform the restaurant manager if you
have any food allergies or special dietary needs. / MoxanyiicTa, coobLyMTe MeHeXepy pecTopaHa, eC/in y Bac eCTb NuLLeBas anneprus nam ocobble AUeTMYeckme NoTpeGHOCTH.

*21g TIpEG oupmepihapBavovtal 6hoi o1 pdpoi / All Taxes included / Bce Hanoru BKioYeHb!



SO DHINKS

ANAWYKTIKA & AANA

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

sprite zero & soda)

kavoviké/regular 25cl

Sparkling Water
AgeploUxo Nepd
25¢l

Mineral Water
Epplahwpévo Nepd
1Ltr

Natural Juices

(orange, apple, pineapple,
peach & tomato)

duaIkdg Xupog
(mopToKAAL, uAo, avavdg,
POJAKIVO KAl VTOUATA)

kavoviké/regular 40cl

Fresh Squeezed Orange Juice
®péokog Xupdg Moptokah

kavovikd/regular 40cl

Energy Drinks 25cl|

Ice Tea (lemon & peach) 40cl

Maywpévo Todl (Aepdvi & poddkivo)

BECRO

MNYPEZ

Draft Beer - MrUpa BapeAiou
(KEO, Carlsberg)

Small - Mikp6 25cl

Large - Meydho 50cl

Heineken 33cl

Corona Extra 33cl

Guinness 44cl

Erdinger 33cl

*Lug upéc oupnepiioppdvovear 6dor or popoi / All Taxes included / Bce Hanorm sknioueHbl

€3.80

€3.90

€4.00

€3.80

€4.00

€3.90

€3.80

€4.00

€5.00

€5.00

€5.70

€6.80

€6.00

C

JER

MHAITHZ

Cider 33cl €5.80
ANEPITI®

Martini Bianco 8cl €5.50
Martini Rosso 8cl €5.50
Martini Dry 8cl €5.50
Campari 4cl €5.50
Aperol 4cl €5.50
Ouzo 8cl €6.50
BOTKA

Smirnoff

4cl €6.00
btl / p1dAn 70cl €80.00
Stolichnaya

4cl €6.00
btl / p1aAn 70cl €80.00
Belvedere

4cl €8.50
btl / p1aAn 70cl €130.00
Grey Goose

4cl €8.00
btl / p1édAn 70cl €120.00
Beluga

4cl €9.00
btl / p1&d\n 70cl €130.00




GIN

TZIN

Bombay Sapphire
4cl

btl / p1aAn 70cl

Tanqueray
4cl

btl/ p1dAn 70cl

Gin Mare

4cl
btl/ p1dAn 70cl

Hendrick’s
4cl

btl / p1dAn 70cl

Monkey 47
4cl

btl / p1aAn 50cl

[-QUILA

TEKIAA

Jose Cuervo Silver

4cl
btl / p1aAn 70cl

Jose Cuervo Gold
4cl

btl / ¢1édAn 70cl

UM

POYMI

Captain Morgan White
4cl

btl / piéAn 70cl

Captain Morgan Original Spiced Gold
4cl

btl / p1dAn 70cl

Malibu
4cl

btl / p1&An 70cl

Ron Zacapa 23
4cl

btl / pi1dAn 70cl

*Lug upéc cupnepiioppdvovear 6dor or popoi / All Taxes included / Bce Hanorm sknioueHbl

€6.00
€80.00

€6.00
€80.00

€8.00
€125.00

€8.00
€125.00

€11.50
€135.00

€6.00
€80.00

€6.00
€80.00

€6.00
€80.00

€6.00
€80.00

€6.00
€80.00

€11.50
€170.00

SINGLE MALT

WHISKIES

OYIZKI

Glenfiddich 12

4cl €8.00
btl / pLé\n 70cl €120.00
Cardhui2

4cl €8.00
btl/ p1dAn 70cl €120.00
Talisker 10

4cl €9.00
btl/ p1éAn 70cl €130.00
Lagavulin 16

4cl €14.00
btl / p1dAn 70cl €200.00
Macallan 12

4cl €15.00
btl / p1aAn 70cl €220.00
BLENDED

OYIZKI

Johnnie Walker Red Label

4cl €6.00
btl / piédAn 70cl €80.00
J&B

4cl €6.00
btl / p1&\n 70cl €80.00
Famous Grouse

4c¢l €6.00
btl / pLéAn 70cl €80.00
Chivas Regal 12

4¢l €7.50
btl / p1dAn 70cl €100.00
Johnnie Walker Black Label

4cl €7.50
btl / pt&\n 70cl €100.00
Johnnie Walker Blue Label

4cl €25.00
btl / p1&\n 70cl €350.00
TENNESSEE &

TENEZI KAl MOEPMIMON

Jack Daniel’s

4cl €6.50
btl / p1dAn 70cl €85.00
Wild Turkey

4cl €7.00
btl / pLé\n 70cl €90.00



i

QUEUR

NKEP

Mastiha Skinos 4cl €5.50
Baileys 4cl €6.00
Tia Maria 4cl €6.00
Amaretto Disaronno 4cl €6.00
Sambuca 4cl €6.00
Southern Comfort 4cl €6.00

COGNAC
& BRANDIES

KONIAK KAI MMPANTI

Metaxa 7* 4cl €6.00
Remy Martin VSOP 4cl €9.00
Hennessy 4cl €9.00
Remi Martin X.0 4cl €22.00

D

Geo TVES

XQNEYTIKA

Grappa 4cl €6.00
Limoncello 4cl €5.00
Jagermeister 4cl €5.00

*Fug upég cupnepiioppdvoveal 6ot of popoi / All Taxes included / Bce Hanorm BknioueHbl




