DEAS

ATHENIAN SKYLINE

OPERATIONAL HOURS
13.00 - 01.00



BREAD AND DIP OF THE DAY 3,00€

SALADS

BURATTA © 17,50€

MoAUXPWHEG TOUATES, YKAOTIATOO MPActvng topdtag, AddL Bacthwkou,
PpLotikL Alyivng, KpouTtov XapoutoPwuou

Colorful tomatoes, green tomato gaspazio, basil oil, Aegina pistachio,
carob bread croutons

MPAZINH TAAATA KOTOMNOYAO / GREEN CHICKEN SALAD 15,00€

Baby ¢UMa, Yntd poddakivo, kapudia, Alactr Topata, Yntod BLoAoyilkd KOTOTTOUAO UE
yAdoo amd taxivt & miso, toalagouTtt vinegraitte

Baby leaves, grilled peach, walnuts, sun-dried tomato, grilled organic chicken with
tahini & miso glaze, tsalafouti cheese vinegraitte

OXZMPIAAA ME TONO /TUNA LEGUMES 19,00€

OotpLada, memdvy, apmeAopdooula, Kepkupdikd vouumoulo, tévog os pUNO
Kpouotag, HEvTa, dackOuNnAo, BaciAikog, ooyla AALu vinegraitte

Legumes, melon, string beans, Corfu numbulo, tuna in a crust sheet, mint, sage, basil,
soy lime vinaigrette

NMANTZAPOXAAATA / BEETROOT SALAD “ 14,50€

Kapmatolo Kitplvou kat kokKivou mmavtlaploU, kaBoupdiopéva rekdy, GLAETo
grapefruit, mavt{apoxopta, Katikt AopokoU, vinaigrette amd lamwvikd pavupo EUdL og
{Opwon pe Pppouta tou ddcoug kat crumble mavtlaplou

Yellow and red beetroot carpaccio, roasted pecans, grapefruit fillet, beetroot greens,
Domokos katiki cheese, vinaigrette from Japanese black vinegar fermented with forest
fruits and beetroot crumble

NICOISE 19,00€

Auyd opTtukLoU, Kanviotd xEAL, TOAUXpwHa Topativia, Eokapol, baby matdta,
mpdowvn eAd, mikha watermelon radish, pacdAia haricot, auyotdpayo, dressing
Bepikoko, Aoutla

Quail eggs, smoked eel, colorful cherry tomatoes, escarole, baby potato, green olive,
pickled watermelon radish, haricot beans, bottarga, apricot dressing, verbena

° vegetarian @ vegan



RAW

TATAKI TONOY / TUNA TATAKI

Tovog TATAKL, KATTVLOTOG Tapapdg, {wudg amd ppolta tou ddooug,
ypavita jalapeno

Tuna tataki, smoked fish roe mousse, forrest berries broth,
jalapeno granita

TAPTAP MIMAPMIMOYNI / RED MULLET TARTARE
KaptoudL, x1dvL ayyoupLou, pévta, oxovorpaco, Toil, Aepovorinepo

Watermelon, cucumber snow, mint, chives, chili, fruit lemonpepper

KAPIMATZIO MOZXAPI / BEEF CARPACCIO

Mooyxdpt Black Angus, baby pdka, dppolta tou ddooug, mekopivo Apdiloxiag,
xaBiapt tpoldag, malatwpévn pouotapda, paytovéla rocoto

Fish of the day, tiger milk, avocado cream, grilled corn, rocoto mayonnaise,
salmon roe, chives, chili

KAPMATZIO AAYPAKI / SEA BASS CARPACCIO
TaAkopvia, payloveéla Koupkoupd, vinegraitte amd yuzu kat kKapdauo

Salicornia, turmeric mayo, yuzu cardamom vinegraitte
"KOKKINIZTO" TAPTAP MOXXAPIOY / “RED" BEEF TARTARE

Ixowomnpaoco, mapueldva, TkAa ayyouplou, ASUKO KPEUUUSL

Chives, parmesan, pickled cucumber, white onion

—————~ A

24,00€

22,00€

28,00€

19,00€

25,00€



STARTERS

SPREAD SELECTION @

Karviotdg tapapdg, xoupoug, peAtt{avooalata, tpayavn pinsa pe eEalpetikd
mapBévo sAatdhado, plyavn KpAitng

Smoked fish roe mousse, hummus, eggplant mousse, crispy pinsa, extra virgin
olive oil, Cretan oregano

QAH ZTHN NAZO / ODE TO NAXOS

Agukd cayavakt yapidag, xTtévia, mpokoAivt oxdpag, eotpaykdy, KpdKog
Kolavng, Apoevikd Na€ou, A&4dtL actakol

White shrimp "saganaki”, scallops, grilled broccolini, tarragon, Kozani crocus
sativus, Naxos “arseniko" cheese, lobster oil

"TAZIAI XTHN MAPAAOZH" FNOYBAPAAKIA GAAAZZIINON /
"JOURNEY TO TRADITION" SEAFOOD SPHERES

TAdAtoa Auspkatly, auya peykag, Adxavo cafolag
Sauce Américaine, herring eggs, savoy cabbage

BREAD & BEEF

Strip Loin HMA, yoAatoywpo payelpepévo o Almog anmd Wagyu, cdAtoa amo
HawvTavo Kat okopdo, TOUTG TATATAG HE KATTVLOTN TATPLKaA

USA Strip Loin, milk bread cooked in Wagyu fat, parsley and garlic sauce, potato chips
with smoked paprika

BBQAAXANIKQN / BBQ VEGETABLES @

Kokkivn plolva, dlé aplydalo, VIpESoLvyK amd ylaoUptt puctikoBouTtupo Kat
peAAoa, uTPOKOALVL, orrapdyyLa

Red mizuna, almond fillet, yogurt, peanut butter and molasses dressing,
broccolini, asparagus

MOZXXAPIZIO INITZEA / BEEF SCHNITZEL

‘Axupo npdcoou, cdAtoa béarnaise

Leek, béarnaise sauce

MANITAPIA ENOXHX / MUSHROOMS OF THE SEASON °

MNoup£g aykivapag lepoucalny, Bactlopavitapa, flakes pavitapwwy "champignon”,
mikAa and Aeukod shimenji, AadL tpoudag

MNpoocBéote ppéokia tpolda 8,00

Jerusalem artichoke puree, king mushrooms, "champignon" mushroom flakes,
white shimenji pickle, truffle oil

Add fresh truffle 8,00

FAGOTTI AXAAAI / PEAR FAGOTTI °
Kpéuna amé gorgonzola, axAadt

Gorgonzola cream cheese, pear

APNI TAAAKTOX / LAMBKIN

Kapapehwpévn peAtlava, xolupoug, apvi xepakt, umpelé caAtoa apviou e
paldpn pmipa, Toupé Kapévou pdcou, urecapél ypaBLépag

Caramelized eggplant, hummus, leg of lamb, dark beer braised lamb sauce,
burnt leek puree, graviera cheese bechamel

° vegetarian @ vegan

17,00€

26,00€

18,00€

24,00€

17,00€

19,00€

17,00€

22,00€

18,00€



MAIN COURSE

MANEXTPA ME BABY CHICKEN / ORZO WITH BABY CHICKEN

TéAtoa Yntnig topatag, Kwvéliko Adayavo “pok choy”, omtikn kamviot) bbg, coucéput
Roasted tomato sauce, Chinese cabbage "pok choy", homemade smoked bbqg, sesame
®DIAETO OAOMOY/ SALMON FILLET

T&Atoa bianco, caldta ¢wvédkio e pupwvia, baby kapdta

Bianco sauce, fennel with fresh herbds, baby carrots

IBERICO

Moupég aykivapag lepoucalnu He Ynta Kaoloug, Tourg aykivapag, baby ¢wvdkio
sous vide, ocdAtoa asado (Japanese sauce), Ynth aykivépa

Jerusalem artichoke purees with roasted cashews, baby fennel sous vide ,artichoke
chips, asado sauce (Japanese sauce), roasted artichoke

PIZOTO XYKO / FIG RIsOTTO @

Pu6to pe kpépa oukou, gorgonzola, kaBoupdiopéva dpouvtoukia, AadL amd ¢pUMa cukou
Risotto with fig cream, "gorgonzola" cheese, roasted hazelnuts, fig leaves oil
INATTETI AXINOY /SPAGHETTI WITH SEA URCHIN (upon availability)

IMayyETL, vEPS axvou, {wHog HUSLWY, axLvog, TolAL paivtavog, Tplna auyotapayou
"TPwKaALvog", okopdoAado

Spaghetti, sea urchin water, mussel broth, sea urchin, chili, parsley, bottarga flakes
"Trikalinos", garlic oil

®DIAETO MOXXAPI / BEEF FILLET
TdAtoa Bordelaise, kpépa yAukomatdrag, apoevikd Nafou, dpéokia tpouda

Bordelaise sauce, sweet potato cream, Naxos "Arseniko" cheese, fresh truffle

IDYPIAA A AA IMETIIQTA 200MP / GROUPER A LA SPETSIOTA 200GR
Kaprmdtolo matdtag, paytovéla pudilwy, caitoa a Aa ImEToLwTa, SPOCOUALTES

Potato carpaccio, mussel mayonnaise, sauce a la Speciota, ice plant

PACCHERI ME KAAAMAPI / PACCHERI WITH SQUID

KaAapapt oxapag, méoto amd pula ayplou okdpdou, {wndG 0OTPAKOELSWY,
PpEoka pUPWSIKA

Grilled squid, wild garlic leaf pesto, shellfish broth, fresh herbs
BEEF WELLINGTON
DOW\éto Oupouyoudng 200yp, maota amd pavitdpla emoxng, cdltoa Bordelaise

URU fillet 200gr, mouche from mushrooms of the season, Bordelaise sauce

FREGOLA ME FAPIAA JUMBO / FREGOLA WITH JUMBO SHRIMP
DOpéykola pe yapida, caldut AUKAS0G, KOUPMKOUAT

Fregola with shrimp, Lefkada salami, kumquat

"MIPIZOAA" KOYNOYIAIOY / CAULIFLOWER "“STEAK" °

MKPEMOAATA, KOUG KOUG, MwfB KouvouTiidL, kpéua Yntou Kouvoutidiou,
kamviotd Aayxavikd, cdAtoa yuzu hoisin

Gremolata, couscous, purple cauliflower, roasted cauliflower cream,
smoked vegetables, yuzu hoisin sauce

19,00€

22,00€

27,00€

18,00€

26,00€

45,00€

38,00€

34,00€

47,00€

34,00€

16,00€



PREMIUM CUTS

STRIPLOIN WAGYU A5+ 100GR 80,00€
STRIPLOIN USA BLACK ANGUS 250GR 42,00€
TENDERLOIN URU BLACK ANGUS 250GR 48,00€
TOMAHAWK USA CREEKSTONE BLACK ANGUS 180,00€7%e
PORTERHOUSE STEAK USA CREEKSTONE 165,00€7ke
RIBEYE USA BLACK ANGUS OMAHA 250GR 55,00€
PICANHA USA 250GR 38,00€

FAPNITOYPEX / GARNISH

Tnyavitég matdteg pe ypaBiépa MN.0.N +6,00
French fries with "Graviera" cheese P.D.O.

BBQ Aaxavikd (UmpokoAivt, pOLavEoKo, KAPAOTO, KAAQUTTOKL) +6,50
BBQ veggies (broccolini, romanesco, baby carrot, corn)

PO jasmine pe PppEOKA HUPWILKA KAl ApwHATKO BouTtupo +5,50
Jasmine rice with fresh herbs and aromatic butter

MNMoup£g YAUKOTIATATAG APWHATIOMEVOG ME KUMLVO +5,50

Sweet potato puree with cumin

ZAATZIEX / SAUCES

Béarnaise +4,00
Bordelaise +4,50
Pepper Sauce +4,00

Homemade BBQ Sauce +4,50




DESSERTS

AEOZX / DEOS

Kpéua Uritep coKOAATAG, KAPANEAWUEVO POoUVTOUKL, vapueAdka cokodta
yAAaKTOG Kal paliva mekayv

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

CHEESECAKE (FOR 2)

Kpépa tupt, Bdon Boutlpou pe aplydalo, kapapéla KOKKva ppouta
KaL TaywTo tplavtadpullo

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

BLACK FOREST

Kpéua Bavilia pe Kirsch, dpvavolé cokoAdtag, copumne KepAot,
B&on kakdo, apapéva

Vanilla cream with Kirsch, chocolate financier, cherry sorbet,
cocoa base, amarena
PISTACHIO

Adpatn kpéua puotiky, capmAe aplydalo, eAatdAado, Kpepa Aeuove,
COpUITE amd ¢poUTo EMOXAS

Fluffy pistachio cream, almond sable, olive oil, lemon cream,
fruit of the season sorbet

15,00€

22,00€

13,00€

14,00€



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 xpnotponotoUue eAatdAado.
Ma to Tnyavioua XenotuomnoloUue nAtEAato.
In our salads and dishes we use virgin olive oil. For frying we use sunflower oil.

Kate@uyuéva mpolovta 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 TLMEG Tou Kataldyou cupmneplapBéavovtal
SMol oL vouoL popot kat emPBaplvoelg.
Prices are all inclusive of all taxes and duties.

OL TLpéG uropel va tpormomonOolv xwplg mpostdomoinon.
Prices can change without prior notice.

Executive Chef: Kwvotavtivog ‘Akoupog | Chef De Cuisine: Apiotog MNévvng
Executive Chef: Konstantinos Akouros | Chef De Cuisine: Aristos Giannis
Ayopavoukog Yrelbuvog: lwavva Todkalou
Person responsible upon market inspection: loanna Tsakalou



