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dvaxk & Opektika
Snacks & Appetizers

Ywnpi & Jvvodevtika

Xelpomointn mita oYApAg PE papvaplopeves eAEG, Alao Tt vtopata
kat é¢tpa mapbévo ehadAado

Bread & Dip

Handmade pie on the gnll with marinated olives, sun-dried tomatoes

and extra virgin olive o1l

®OPO®W®

Toot
Zapmdv 1) yalomodAa kat kKaoépt
Toasted sandwich

Ham or turkey and kassert cheese

®®

Club sandwich (oeppipetai ¢wg g 19.00)
Zapmov, yalomovAa, épevtal, affyooardta, prékov, papodA kat viopata
Club sandwich (served until 19.00)

Ham, turkey, emmental, egg salad, bacon, lettuce and tomato

®EO®

ITatateg tnyavntég country style
Country-style fried potatoes

OIOIOIOLS)

Mrnovparta
I'oAdxtwpa ykaomatoo kat Ppnteg ppdrovieg
Burrata

Gazpacho emulsion and roasted strawberries

©E

Parapel xkohokvBiod
Yaltoa xedpip, Aadt dudopov kau tlivilep
Zucchina falafel

Refir sauce, muint o1l and ginger

®E®
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Moaoyxapioia covf3Aaxia
Mapivapiopéva oe mmepld aji amarillo, tpayavo kpeppddt kat ayovortpaco
Beef skewers

Manrinated in aji amarillo peppes; crispy onion and chiwves

®O®

Flat bread
Me pavitdpia, ypafiépa pe tpodda, Bopdpt kat poxa

With mushrooms, graviera cheese with truffle, thyme and rocket

2alarteg
Salads

Vegan Caesar

Tnyavntd pavitdpia tAevpwtovg, Tappelava amd KAoIoug
Kal caATtoa and daTpodiky payld

Vegan Caesar

Fried pleurotus mushrooms, cashew parmesan and nutritional yeast sauce

OlOIGIO

EAAnvikn carata
Nropativia, vTaxog yapoumod, OTayyETt ayyovplod, kpeppddl, mweptd kat peta Apkadiag
Greek salad

Cherry tomatoes, carob dakos, cucumber spaghetti, onion, pepper and feta cheese from Arcadia

®E

K&

IIpaowa caratikd and to Mrootave pag, k€, yapideg*, affokavto, Taaov ¢ppovt,
ppéoko kpeppddL kat péfa

Kale salad

Greens_from our Bostani, kale, shrimp®, avocado, passion fruit, fresh onion and turnip

®O®
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Kvpiwg IIiata
Main Dishes

Aryxovivt al limone
Me taptap yapidac*, caiwodpvia xat poxa
Linguini al limone

With shrimp* tartare, glassworts and rocket

®EO®

Poseidonion burger

Chuck eye roll xau brisket 220yp, pavitdpia pe tonkatsu, payovéla pe tpodpa,
KPOKETA TATATAG, PAPOVAL ALOPTEPYK, VTOPATA KAl THUKAEG CYyOLPLOD

Chuck eye roll and brisket 220g1, mushrooms with tonkatsu, truffle mayo, potato croquette,

weberg, tomato and cucumber pickles

T'ovf3étor prprap
Aayavikd amod Tov KITo pag, E0aA0T pe pavpn pripa Kat Tpdoivi) VIopdta Tovpat
Orzo ratatouille

Vegetables from our garden, shallots with dark beer and pickled green tomatoes

®P®

Rib eye
Me tnyavntég matateg kat caAToa preapved

With fries and béarnaise sauce

®E

Aafpaxt
Me AadoAépovo Pt VIopatag kat yopTa ETOYNG
Sea bass

With grilled tomato lemon and olive o1l dressing and seasonal greens

®EO®®

Kotdémovio

Mapwvapiopévo pe tampika xat ehaoviado, omapdyya oydpag xat cahtoa Café de Paris

Chicken
Marinated with paprika and olive oil, grilled asparagus and Café de Paris sauce

®EO®®
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Emdopma
Desserts

Poseidonion tipapiocod

Mmokota oafayiap pe kpaot I1épto, povté Aevkng cokoldtag kat peyletiv

Poseidonion tiramisu

Ladyfinger biscuits with Port wine, white chocolate montée and feulletine

ITpogrtepor

20v pe tQiavtodyla, caAtoa gokoAatag kal taywto Pavihia Madayaokapng

Profiterolles

Choux with giandwja filling, chocolate sauce and Madagascan vanilla ice cream

ITafrofa

Mapéyka pe ykaval ylaovptiod, kopmoota Gppaoviag

pe tlivtlep, coppmé GppaovAa xat ToddPa PATPTEPIS

Pavlova

Meringue with whipped yoghurt ganache, strawberry compote with ginger,

strawberry sorbet and raspberry powder

Ppéoka ppovta emoxng

Fresh seasonal fruits

IHaywta

Bavilia Madayaoxdpns, Loxoddra, Lopune gpdovia, Zopumé xapmoilt, Kaiudni,
D, Laodpte ue uéh xaw xapiwa

Ice creams

Madagascan vanilla, Chocolate, Strawberry sorbet, Watermelon sorbet, Kaimakz,

Pistachio, Yoghurt with honey and walnuts

To pevov éyel empeAnBei o oedp Oeordyog Apnpag

T he menu was created by chef Theologos Amiras
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* Katepoypéva / Frozen

Xwpig yrovtévy | Gluten free @meig Aaxtoly | Lactose free priq Inpovg xaprovg | Nut free @priq Cayapn | Sugar

free @ Jegetarian (it is possible that animal by-products may have been used. Please ask your waiter. | I'a yoptodayovg (evdéyetat va éyovv
xpnowporomBei Tapaywya {wikawv Tpoiovtwy. Iapakarodpe pwtote tov oepfitopo cag.)

‘Oleg o1 Tpég eivau oe evpw (€). Ot tpég ovpmepirapfavovy oAeg TG ypewoelg & tovg popovs (Snpotikds popog 0,5%, paynto 13%, akkoorodya
nota 24%). I'a 1o payeipepa kat ta vrpéotvyk ypnopomolodpe é¢tpa mapbévo ehadrado kat ya to myaviopa nhiédao. Iapakarodpe evnpepoote
pag ya wyov tpodikég alepyieg 1§ Svoavedieg. To pevod eivar mBavo va mepiéyet iyvn) amd allepyloyOveg ovoieg ol 0Toieg PITOPEl VaL TPOKAAETOLY
aMkepyia 1§ Svoavedia. O katavaiwt)g dev éxel voypéwor va mAnpwoet eav dev Adfet To voppo tapactatikd ototyeio (anodedn 1 tpordyo). To
kataotnpa vroypeodtal va Stabéter évtona dedtia oe eldikn) Béon dimha oty €€080 yia ) datdnwor onowacdirote Slapaptopiag. Ayopavopikog
Yrevbuvog: ITavrog Podaoog.

All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%, food 13 %, alcoholic drinks 24%s). For cooking and dressings we use extra virgin olive oil.
For frying we use sunflower otl. Please inform us if you have any food allergies or intolerances. The menu may contain traces of allergenic substances that may cause allergies or
intolerances. The consumer is not obliged to pay if the notice of payment has not been received (receipt or invoice). The establishment must be equipped with printed forms, placed

in a specified location next lo the exit, for the reporting of any complaints whatsoever: Registered Manager: Pavlos Roussos.
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