ATHENIAN SKYLINE



BREAD & DIP OF THE DAY 3,00€

ZOYIMNA HMEPAX / SOUP OF THE DAY -
SUMOUAEUTELTE TO MTPOCWITLKO

Consult the stuff

STARTERS

ARANCINI FTEMIZTA / ARANCINI STUFFED '"GEMISTA" 15,50€
Moug détag, apwpatikd yliaoUpTt Sudcuou, AadL Bacthkol

Mouse cheese, aromatic yogurt with spearmint, oil basilic

XTAMOAI ME ®ABA APAKA / OCTAPUS WITH FAVA PEAS 18,00€
KamapdduMa, pamavakt, kpitapog, AadL Bacihikol, dpEoKka LUPWILKA

Caper leaves, radish, kritamos, basil oil, fresh herbs

BREAD & BEEF 26,00€
Ribeye, milk bread, béarnaise, ayupo nmpdacou

Ribeye, milk bread, béarnaise, leek straw

MOIKIAIA MANITAPIQN / VARIETY OF MUSHROOMS 17,50€
MaytlovéZa kamviotn, AadSL Asukng tpoldag

Smoked mayonnaise, white truffle oil



SALADS

EAAHNIKH / GREEK

MoAUxpwua topativia, ayyoupt, xapoutt malluadt, KpepUudL ppéoko,
TILTEPLEG, EALA podéNa, EtvopulnBpa

Colorful cherry tomatoes, cucumber, carob nut, fresh onion, peppers,
olive ring, sour cream

BELUGA SALAD

Néotpoda kamviotn, KohokuBakt, afokdvto, kapdta, mureptd OAwpivng,
dressing pavtapivi KUuLvo

Smoked trout, zucchini, avocado, carrots, florin pepper, dressing with
mandarin and cumin

ZMANAKI MMPEZAOAA / SPINACH BRESAOLA

®UMa pouotapdag, ulouva, ykopykovtloAa, dressing amd malatwpévo
EUSL ppaoulag, Ppuotikt Atyivng

Mustard leaves, mizuna, gorgonzola, aged strawberry vinegar dressing,
pistachios

BURRATA KEPKINHX / BURRATA KERKINIS

NoAUxpwua Topativia, antipasti Aaxavikd, pouva KOkkivn, pesto BactAtkou

Colorful cherry tomatoes, antipasti vegetables, red mizuna, pesto basilic

BBQ VEGETABLES SALAD

MMTPpOKOAO pauTTE, pOavECKO, oTrapdyyla mpdaova, udouva, apuydaio GLAE,

dressing kKOALavdpog

Broccoli rabe, romanesco, green asparagus, mizuna, almond fillet,
dressing coriander

16,50€

18,00€

18,50€

17,00€

18,50€



RAW

MOZXAPIZIO CARPACCIO 25,00€

Mooyxapt black angus, baby péka, kamviot paytovéla yuzu, AadL actakou,
flakes mapuelavag, kpokog auyou, TikAa oLwvart, TEPAEG paupng tpoudag,
karmapounia

Beef black angus, Baby rocket, smoke mayonnaise yuzu, lobster oil, flakes
parmesan, egg yolk, pickled mustard seeds, pearls with truffle, caper apples

TIRANTITO FISH OF THE DAY 24,00€

TARTARE MOXXAPI KOKKINIZTO / BEEF TARTARE 29,00€
Ixowvompaco, mapueldva, ayyoupAakt Toupoi, KPEUUUSL Asukd

Chives, parmesan, cornichons, white onion

CEVICHE ®ATKPI / CEVICHE SEA BREAM 27,00€
rala tiypn, k6Muwavdpo, chili mumepld, afokavrto, pukia wakame

Tiger milk, coliantro, chilli pepper, avocado, seaweed wakame

TARTARE TAPIAA KOIAAAOX / TARTARE VALLEY SHRIMP 26,00€

WIAOKOUMEVESG PPECKLEG YOPLOEG HAPLVAPLOUEVES UE
BuveykpéT mepyauodvto, afokdvto

Chopped fresh prawns marinated with bergamot vinaigrette, avocado



MAIN COURSE

RISOTTO FAYKOKOAOKYO®AX / RISOTTO SWEET PUMPKIN

KaBoupdiopévo pouvtoUkt, vegan mapueldva, Kapuevn yAukokoAokUBa

Roasted Hazelnut, vegan parmesan, burned sweet pumpkin

BIO CHICKEN

MNMoupEg KAMVLOTAG YAUKOTIATATAG, UITPOKOALVL, cdAtoa amd maAaliwpevo EUdtL

Ppdoulag, flakes petooBodve

Smoked sweet potato puree, broccolini, aged strawberry vinegar sauce,

metzovone flakes

PAPPARDELLE TARTUFO

Payou pavitaplwy, duxelles pavitaplwy, AadL Asukng tpoudag, king oyster

Mushrooms ragu, duxelles mushrooms, oil white truffle, king oyster

KPIOAPOTO ME MOZXXAPIZIA MAFOYAA / BARLEY WITH BEEF CHEEK

TaAtoa Yntou, dpEoka HUPpwILIKA, YpaPLEpa AudLioxiag

Gravy sauce, fresh herbs, Amfilochia graviera

KOYZX KOYZX ZKOPIINA / COUS COUS SCORPINA
Imapdyyla mpactva, GpEckog BactAkog, Topativia

Green asparagus, fresh basil, cherry tomatoes

ZDYPIAA / GROUPER
MNoupé Kappévng osAwvdpllag, XoOpTta emoxng, Haupn tpolda

Burnt celeriac pure, seasonal grass, black truffle

SECRETO IBERICO

TaAldta papLvapLoPEVN HE TTOPTOKAAL, UTTAaXApPLKd, dackouno,
mmoupe oeAvopllag kat aApupn mpaliva ¢ouvtoukloU

Tagliata perfectly marinated with orange, spices, sage,
celeriac pure and salty hazelnut praline

h g

18,00€

22,00€

24,00€

32,00€

39,00€

42,00€

29,00€



PREMIUM CUTS

INSIDE SKIRT USA 250GR

RIBEYE URU 300GR

®IAETO MOXXAPI URU 250GR / BEEF FILLET URU 250GR

HANGING TENDER USA 300GR

BISTEKA FIORENTINA 1KL

KPEAX - WAPI HMEPAZX / MEAT - FISH OF THE DAY

TUPBoUAEUTELTE TO TTPOCWTILKO

Consult the staff

37,00€

55,00€

48,00€

40,00€

155,00€

FAPNITOYPEZ / GARNISH

Moup£ég YAUKOTIATATAG

Purée sweet potato

Tnyavntég matdreg, flakes mapuelavag, Aadu
Tpoudag

Fried potatoes, flakes parmesan and truffle oil
Gnocchi

Gnocchi

Aaxavika BBQ_

BBQ Vegetables

IAATIEX / SAUCES
Mrnieapvel

Béarnaise

Demi porto

Demi porto
Tolutrtooupt
Chimichurri

TAaAtoa Murteplag

Pepper sauce

+5,50

+6,00

+8,00

+6,50

+4,00

+4,50

+3,00

+3,50




DESSERTS

AEOZX / DEOS 15,00€

Kpéua pritep cokodtag, KapapueAwpnévo pouvtoUkl, vapeldka
OoKOAATA YAAAKTOG KAl TTPaAlva TTekav

Chocolate bitters, caramelized hazelnuts, soft milk chocolates and
pecan pralines

CHEESECAKE (FOR 2) 22,00€

Kpéupa tupt, Baon BoutUpou pe aplydalo, kapapéla KOkKva ppouta
KAl TTAywTo TPLavtadulo

Cream cheese, almond butter base, red fruit caramel and rose ice cream

®ETIETE OYXTIKI / FEGIETE PISTACHIO 12,50€

Kpéua puotikt, mpaiiva PuoTikl, appaTteEVn KPEUA GUOTLKL
Katl maywto raspberry

Peanut cream, peanut praline, fluffy peanut cream and
raspberry ice cream



DEAOS

ATHENIAN SKYLINE

O KATANAAQTHX AEN EXEI YITOXPEQXH NA MAHPQZXEI EAN AEN AABEI
TO NOMIMO MAPAZTATIKO XTOIXEIO (ANOAEI=H - TIMOAOTIO).
CUSTOMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE).

Ma to payeipepa kat yia ta dressings xpnotuonotoUue eAatdAado.
Ma to Tnyavioua XenotuomnoloUue nAtEAato.
In our salads and dishes we use virgin olive oil. For frying we use sunflower oil.

Kate@uyuéva mpolévta onpelwvovTal He actepioko (*).
Frozen products are marked with an asterisk (*).

TO KATAITHMA AIAGETEI YITOXPEQTIKA OYAAA AIAMAPTYPIAX
A TOYZ MEAATEX XE EIAIKH ©EXH AINMAA XTHN EZOAO.
THE ESTABLISHMENT IS OBLIGED TO HAVE PRINTED FORMS AVAILABLE IN A SPECIAL LOCATION
NEAR THE EXIT FOR THE REGISTRATION OF COMPLAINTS.

AMNATOPEYETAI H KATANAAQZH OINOMNEYMATQAQN MNOTON
AIMTO ATOMA KATQ TQN 17 ETQN MOY AEN XYNOAEYONTAI
AITO FONEIX } KHAEMONEZX (N. 3730/2008 & 1.A 350/2003).
THE CONSUMPTION OF ALCOHOLIC BEVERAGES IS PROHIBITED FOR INDIVIDUALS UNDER
17 YEARS OLD WHO ARE NOT ESCORTED BY PARENTS OR GUARDIANS (LAW 3730/2008
PRESIDENTIAL DECREE 350/2003).

AAAEPTIOIONA: To katdotnua Stabétel kataloyo pe Ta aMepyloydva cuoTaTiKA Tou UTTapXouV
ota mpoldvta pag. Ie mepimtwon mou slote aMepyLKol o€ KATTOLO CUOTATLKO TTAPAKAAOUUE va
HOG EVNUEPWOETE.

Allergenic Ingredients: The store has a list of allergenic ingredients in our products. In case you are
allergic to any ingredient in please let us know.

3TLG TLHEG Tou Kataldyou cupmneplapBéavovtal
SMot oL vouoL popot kat emPBaplvoelg.
Prices are all inclusive of all taxes and duties.

OL TG urmopel va tpormomon®olyv xwplg mpostdomoinon.
Prices can change without prior notice.

Executive Chef: Kwvotavtivog ‘Akoupog | Chef De Cuisine: Mlewpylog Flopyocdylou
Executive Chef: Konstantinos Akouros | Chef De Cuisine: Georgios Gorgosoglou

Ayopavoukog Yrelbuvog: lwavva Todkalou
Person responsible upon market inspection: loanna Tsakalou



