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ALL DAY DINING

library

BRASSERIE



Brunch (seppipeta 09.00-13.00)
Brunch (served 09.00-13.00)

Yavrtourtg yovakapoAe 16
Kamviot) yahomodha, fpactd avyd kat poxa
Guacamole sandwich

Smoked turkey, boiled eggs and rocket

GNES

Croque madame 12
Zapmov, topl, afiyo kat precapéd

Croque madame

Ham, cheese, egg and Béchamel sauce

GDEMS

Toot tactpam 15
Tpafiépa xau payovela tpodpag

Pastrami toast

Graviera cheese and truffle mayo

GDEMS

Brioche 16
Aya scrambled, préwov, toévtap, payovéla
PUPWSIKOY KAl OYOVOTPATO

Brioche

Scrambled eggs, bacon, cheddar cheese, herb mayo and chives
GDEMS

Bpwpn 12

Ymopot toia, kapddia, GpuoTIKoovTVpo, PpEoka ppodTa
Kat olpom odpévdapov

Overnight oats

Chia seeds, walnuts, peanut butter; fresh fruits and maple
syrup

G N

T'aAlko toot 16

Kpépa toilken, poptida, ppdovieg xat yYAuko tov
KOUTAAOD

French toast

Cheesecake cream, blueberries, strawberries and tradional
greek dessert

G DE

T'aovptt 10

Dpéoxa ppodTa, péAt kat apdT oPhevdapov

Yogurt
Fresh fruits, honey and maple syrup
D

Tnyaviteg 12
okoAata, Pppaovleg, kaxdo kat povvtovkia
Pancakes

Chocolate, strawberries, cacao and hazelnuts

GDEN

2.VAK (oepPipovrar 13.00-18.00)
Snacks (served 13.00-18.00)

Mmnépykep 25
Kipag Black Angus, toévtap, payovéla pico, mtikAeg ayyovpod,
QUOPTEPYK, PTEKOV KA VIOPATA OEPIPITPEVO PE TTATATES TIYAVITEG
Burger

Black Angus beef; cheddar cheese, miso mayo, cucumber pickles,

weberg, bacon and tomato served with french fries

DGEMSOS

Toot ntactpam 15
Tpafiépa kar payovéla tpodpag

Pastramai toast

Graviera cheese & truffle mayo

GDEMS

Toprtiya 16
Xaobpi, pavitdpia mAevpoTovg, Kohokvbaxia, mmeplEg
DAwpivr|g, YOOPOUG, TAATOA TOIITEOVPL KAl HECKAA

Tortilla

Haloumi cheese, pleurotus mushrooms, zucchiny, Florina red peppers,
hummus, chimichurrt sauce and mezcal

GNES

All day menu
(ogpPipetar 13.00- 23.30 / served 13.00-23.50)

Ywpi kat var npépag 5
Bread and dip of the day
GDS

Opextixka / Starters

Xovpovg 17
AAd1 pe toiN, prrodkofo, kKovkovvAapt, KOMAVSPOG KAl COVPAK
oepPiplopévo pe mtita

Hummus

Chili ol bukovo, pine nuts, coriander and sumac served with pita
bread

G N SE S

Tnyavntég matateg 10
Me apoevikdé NaZov xai piyavn

French fries

With Arseniko cheese from Naxos and oregano

DS

Mbda paprvép 20
Mapabog, Tpaoo, tivtlep, Aadt avrBov kat sour cream

Mussels mariniere

Fennel, leek, ginger; dill oil and sour cream

SFDCS

JmTikn yopTomta 18
Xopta emoyng kat {ivopulnBpa

Handmade pie

Seasonal greens, xinomizithra cheese

GDENS



Tnyavntog yavpog 18
Me tapapd, Tpdoivo Aadt kat Todvdpa amd nori

Deep fried anchovies

Fish roe dip, green oil and nort powder

EGDS

Yeflitoe 23
Wapt npépag, yAvkomatata, Kapahlopévo KAAAPTTOKL, YOOGS
OAYKOVIVL KL COPPTE avava pe ToiAt

Ceviche

Fish of the day, sweet potatoes, flamed corn, blood orange juice and
pineapple chali sorbet

SF S

Bitéo tovaro 27

Poxa, vropartivia, xarapopnAa xat cdAtoa toputoodpl
Vitello tonnato
Arugula, cherry tomatoes, capers and chimichurrt sauce

EGMS

YaAlateg / Salads

EMnvikn calata 16
Nroparta, ayyodpt, kpeppoddi, Lvotdpl, NEG kau kpitapo
Hellenic salad

Tomato, cucumber; onions, xynotyri cheese, olives and crithmum

DS

Jalata pe pnpéva tavr{apla 15
Karik, xapddia, ppaovieg, dSboopog kat VIpéotvyk TopTtokaod
Roasted beetroot salad

Katiki cheese, walnuts, strawberries, mint and orange dressing
DNS

Yaiata tov Kaiocapa 19
Kapaiopévo aiopmepyx, tyavntd kotomovio, viopativia,
KAAQPTOKL, PITEKOV KA KPOUTOV

Caesar salad

Flamed weberg, deep fried chicken, cherry tomatoes, corn, bacon and
croutons

G D E

Kuvpiwg mata / Main courses

Unta Aayavika 24
Aayavika eroyng anéd to Mrootavt pag, kpépa amd kaoiovg
Ka odAToa ToptoodpL

Grilled vegetables

Seasonal veggies from our Bostani, cashews cream and chimichurr
sauce

N SO S

Rib eye 35
YepPipetan pe emAoyn and smashed baby watdarteg 1| Pnra
AayaviKa 1) TaTATeg TYavITEG Kat 0AAToa TOITooOpL

Rib eye

Served with a choice of smashed baby potatoes or grilled vegetables,
or french fries and chimichurr: sauce

DGS

Puréto yYAwaooag pevigp 42
Me xamapn, otk kaw pavtavod oepPIptopévo e TOVPE TATATAG
Sole meuniere

Wath cappes; chilly and parsley served with potato pureé

GDS

Awvykovivi vongole 35
Ayadeg, hovkaviko nduja, oxopdo, taiky, paivravog kal tappelava
Linguine vongole

Vongole, ndwa, bottarga, garlic, chili, parsley and parmesan cheese

SFGDCS

PiAéTo KOoTOTOVAO 30
ITovpég xapdrtov, pwf kapodta, baby prpokoro kar cditoa
TOPTOKANOD

Chicken fillet

Carrots purée, purple carrots, baby broccoli and orange sauce

CDS

Cacio e pepe 23
Me provkartivt

Cacio e pepe

Bucatini pasta

GDS

Actaxopakapovada (to kiAo) 140
Mmiox Balacovay, viopativia kat Gprvoxio

Lobster pasta (per kilo)

Bisque, cherry tomatoes and fennel

SFDGCS

Wnto Ppapt npépag (to xiho) 90
epPiplopévo pe yopta, Bpactd Aayavika ka AadoAépovo
Grilled fish of the day (per kilo)

Served with wild greens, boiled vegetables and lemon and olwe il sauce

M

Emidopma / Desserts

Tapta ocokolatag 14
AXatiopévn kapapéla, kapapeAwpéva povvtovkia, KOKKOL
Kakao, avBog aratiod kal Taywtd GovVTOvKIOD TOVKA
Chocolate tart

Salted caramel, caramelised hazelnuts, cocoa nibs, sea salt flakes
and hazelnuts tonka ice cream

N D GESES

Kpépa Aepoviod 14
Kpapm tividep, xapmatolo avava kat taywtod ylaodptt pe dadvn
Lemon curd

Ginger crumble, pineapple carpaccio, yogurt ice cream with laurel

NDGES

T'alatéomrta 14
Me cog and ppodra emoyng

Milk Pie

Wath seasonal fruit coulis

GD

IMowhia aAAAVTIKGOV Kot TUPLWV (2/4 aropa)  25/45
TTouhia eNAnvikcv Topiov, alhavtikd ka pappeAdda
Charcuterie board

Assortment of Greek cheeses, cold cuts and chutneys

DNGS

* Katepoypéva / Frozen

G: yhovtévr/gluten, N: xapddi/nut, E: affyo/egg,
S: Berdn/sulphites, D: yalaxtokopwa/ dairy,
M: povotapda/mustard, SO: coya/soya, SE: covoapt/sesame,

SF: ootpaxoedny/shellfish, C: aéept/ celery



POSEIDONION
C%a/m/&tz{p/

EST.1914

‘Oleg o1 Tipég eivau oe evpw (€). Ot tipég ovpmephapfavovy oAeg TG ypewoeig & tovg popovg (Snpotikds popog 0,5%, payntod 13%, akkoorovya
nota 24%). I'a to payeipepa kat ta vrpéotvyk ypnopomoodpe é¢tpa taphévo ehadrado kat yia to myaviopa nhigiao. Iapakarodpe evnpepoote
pag yia wyov tpodikég arepyieg 1) Svoaveieg. To pevod eivar mBavo va mepiéyet iyvi) amd allepyloydveg ovoieg oL 0Toieg PTopel va TPoKaAéTovy
alkepyia 1§ Svoavedia. O katavaiwt)g dev éyel voypPéwor va TANpmoet ey dev Adfet To vopipo tapaotatikd otoiyeio (anoddedn 1} tpoAdyo). To
xataotnpa vroypeodtal va Siabétel évtona dedtia oe eidir) Béon dimha oty €£0d0 yia ) Slatdnwor) onowacdirote dlapaptopiag. Ayopavopikog
Yrevbovog: Iladrog Podaoog.

All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%, food 15%, alcoholic drinks 24%). For cooking and dressings we use extra virgin olive oil.
For frying we use sunflower oil. 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 (veceipt or invoice). The establishment must be equipped with printed forms, placed

i a spectfied location next to the exit, for the reporting of any complaints whatsoever: Registered Manager: Pavlos Roussos.

To pevov éyel empelnBei o oep Hhiag Kialoh
The menu was created by chef Ihas Kiazol



