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Oduoaoeac EAUTNC
BpaPeio Néunel Aoyoteyviag, 1979

If you take Greece apart,

In the end you will be left with

an olive tree, a vineyard and a boat. ..
which means that with these items

you can rebuild Greece. ..

Odysseas Elytis
Mobel Prize for Literature, 1979

OPERATIONAL HOURS
18.00 - 01.00



BREAD AND DIP OF THE DAY 3,00€
IOYMNA HMEPAZX | SOUP OF THE DAY

IAAATEXI | SALADS

BURRATA # 18,00€

NoAUXpWHES TOUATES, YKATTIATOO KOKKLVNC TOPATAC,
MEoTo uoTiKLoU Atyivng, mafipadi xapoumiou, Aadt Bacithikou

Multicolored tomatoes, red tomato gazpacho, Aegina pistachio pesto,
carob rusk, basil ol

NMANTZAPOIAAATA | BEETROOT & 16,00€

Kapmdatowo kitpivou katl kokkivou mavrlapioU, kaBoupdlouéva nekayv, dpAéto
grapefruit, mavrl{apoyxopta, KatikL Aopokou, vinaigrette amo lanwviko EUdL ot
{Upwon pe ppolta tou dacgoug, podi kal crumble mavtlaplod

Yellow and red beetroot carpaccio, roasted pecans, grapefruit fillet, beet greens,
Katiki Domokou cheese, vinaigrette with fermented Japanese vinegar, forest fruits
pomegranate and beet crumble

TOMATINIA TANTOPINHE | SANTORINI CHERRY TOMATOES o 15,00€
KanapodpuMia, Elvotipt'lou, vinaigrette mepyapdvrou, piyavn Kpnng

Caper leaves, los "xinotyri" cheese, bergamot vinaigrette, Cretan oregano

MPAZINH | GREEN SALAD 2 16,50€

OAaumoupltoq, vinaigrette pakoueiou, mikAa $ivokio, amofnpauévo ouko,
Kaoloug, axAadL moog

Lamb's lettuce, rakomelo vinaigrette, pickled fennel, dried fig,
cashews, poached pear

AGOHNAIKH | ATHENIAN 22 00€

Baby Aayavika, paylovéla kapotou, toumoupa, MEPAEG Aepoviou,
$pECKO auyoTapayo

Baby vegetables, carrot mayonnaise, seabream, lemon pearls,
fresh bottarga (cured fish roe)

’ vegetarian ,’ vegan



QOMA | RAW

KKAPIMATZIIO MOXIXAPI | BEEF CARPACCIO 24,00€

Mooyapl Black Angus, baby poka, ¢ppouta Tou dacoug, nekopivo Audlioxiacg,
xaBiapt tpoldag, malawwpevn pouotapda, payiovela pokdto

Black Angus beef, baby arugula, forest fruits, Amfilochia pecorino cheese,
truffle caviar, aged mustard, aji rocoto mayonnaise

EmnAéov dpeokia tpouda | Extra fresh truffle

TAPTAP MOIXAPI "“MOYIAKA" | "MOUSSAKA" BEEF TARTARE 26,00€

NwoKL matatag, PolUtupo pouoakad, kpéua kamviotg peittiavac,
flakes Topatag, chips pehitdavag, eomoupa Metoofove

Potato gnocchi, moussaka butter, smoked eggplant cream, tomato flakes,
eggplant chips, Metsovone espuma

TAPTAP TONOY | TUNA TARTARE 22,00€

ABokavto wasabi, yuzu truffle, kimchi couoapu,
dpéoka flakes tpoudag

Avocado wasabi, yuzu truffle, kimchi sesame,
fresh truffle flakes

KAPMATZIIO AAYPAKI | SEABASS CARPACCIO 17,00€

Zalkopvia, caAta ykaotpik moptokaAlol, KanvioTog Tapapag,
vinaigrette eonepldoeldwy, auya peykac, paylovela DEOS

Samphire, orange gastrigue, smoked fish roe, citrus vinaigrette,
mullet roe, DEOS mayonnaise




OPEKTIKA | STARTERS

SPREAD SELECTION

Kamviotog tapapdc, youpouc, peAttlavooalarta, tpayavn pinza xapoumou,
piyavn Kprtng

Smoked fish roe dip, hummus, eggplant salad, crispy carob pinza,
Cretan oregano

BBQ AAXANIKON | BBQ VEGETABLES /7

Koxkivn milolva, aplydalo GLAE, VIPECIVYK YIQOUPTIOU ME MEAL, KUMLVO Kal AdL,
umpokoAlvi oxapacg, ornapayyla npaciva

Red mizuna, sliced almonds, yogurt dressing with honey, cumin, and lime,
grilled broccolini, green asparagus

QAH ITH NA=O | ODE TO NAXOS

Aguk6 oayavakt yapidac, ytévia, unmpokolivi oxdapac, kpokocg Kolavnc,
apoeviko Nakou, Aad. actakou

White shrimp saganaki, scallops, grilled broccolini, Kozani saffron,
Naxos "arseniko” cheese, lobster oil

APNI FAAAKTOX | MILK-FED LAMB

KapapeAwpévn peArrlava, youpouc, apvi xepaxt unpelé, odAtoa apviol e
palpn pmupa, MOUPES KappUEvou nMpacou, popve ypaPLépac

Caramelized eggplant, hummus, lamb shoulder braised in lamb jus with dark beer,
burnt leek purée, graviera mornay

XTAMOAI | OCTOPUS

Noupéc yAukonatatag, moupéc oeAlvopilac, panavaty, Kanviotog Tapapac pe
HeAavL coumac, oaitoa xramodlou, chips ytanodiou

Sweet potato purée, celery root purée, radish, smoked tarama with squid ink,
octopus sauce, octopus chips

MANITAPIA EMOXHE | SEASONAL MUSHROOMS &

NMoupég aykivapac lepouoalny, Baclopavitapa, flakes pavitapuwwy "champignon”,
amo Aeuko shimeji, AadL tpoudacg

Jerusalem artichoke puree, king oyster mushrooms, mushroom flakes ('champignon’),
pickled white shimeji, truffle oil

BREAD & BEEF

Strip loin black angus, yaAatoywpo payelpepevo oe Aimog wagyu, ocaktoa ano
okopdo, chips matatacg pe kamviotn nanpka

Black Angus strip loin, milk bread cooked in wagyu fat, parsley-garlic sauce,
smoked paprika potato chips

MOZIXAPIZIO INITZEA | BEEF SCHNITZEL
®uhéto Black Angus, ayupo npacou, caitoa béarnaise

Black Angus fillet, leek straw, Bearnaise sauce

ﬂ vegetarian ﬂ’ vegan

17,00€

16,00€

28,00€

18,00€

16,50€

18,00€

24 00€

22,00€



KYPIQX NMNIATA | MAIN COURSE

MANEZITPA ME QIAETO KOTOMOYAO | ORZO WITH CHICKEN FILLET 19,00€

IaAtoa Ynng topartag, Kivéliko Aaxavo ‘bok choy’, omrtikn kanviom BBQ,
MoAUXPWHO COUTAlLL

Roasted tomato sauce, Chinese cabbage (pok choy), homemade smoked BBQ,
multicolored sesame

®IAETO IOAOMOY | SALMON FILLET 22,00€
Iaktoa bianco, calata ¢ivokio pe pupwvia, baby kapéta

Bianco sauce, fennel salad with aromatic greens, baby carrots

IBERICO 27,00€

Noupéc aykivapac lepougalnu He Ynta kaowouc, chips aykwapac, baby ¢uvokio
sous vide, oaAtoa asado (lamwvikn odAtoa), Yntn aykivapa

lerusalem artichoke puree with roasted cashews, artichoke chips, baby fennel
sous-vide, asado sauce, grilled artichoke

“DEOS SPECIAL" BEEF WELLINGTON 47,00€

D®éto Oupouyouang 200yp, mMaota ano pavitapla enoxng, mpooouto,
gahtoa madeira

Uruguayan fillet 200gr, seasonal mushroom paste, prosciutto,
madeira sauce

“MMPIZOAA" KOYNOYMIAIOY | CAULIFLOWER “STEAK" &4 16,00€

MkpepoAdarta, koug Kouc, HoP kouvounidi, kpépa YnTou Kouvoumdiou,
Kamviota Aayxavika, caitoa yuzu hoisin

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

PIZOTO TAYKOKOAOKY®AZX ME FAPIAA | 25,00€
PUMPKIN RISOTTO WITH SHRIMP

Kpakep ¢etac MN.0.MN., auya peykacg, yAuko Kpaol Anuviou, Yntn yAukokoAokuBa

Feta P.D.O. crackers, mullet roe, Limnio sweet wine, roasted pumpkin

MAMAPAEAA ME OYPA MOZIXAPIZIA | PAPPARDELLE WITH OXTAIL 24,00€
Mavitapla emoync, Zav Muyain Iipou, palpn XEMEPLYT TpoUda

Seasonal mushrooms, Syros “San Michali" cheese, black winter truffle

®IAETO NAMIAX | DUCK FILLET 42,00€

Kpépa kokkwvou navtl{aplou, crumble mavtlaplou, mikAa koupkouat, pakaviépia, kale,
odaltoa moulepikwy, kovdl navelapiol

Red beet cream, beet crumble, pickled kumquat, macadamia, kale, poultry sauce,
beetroot confit

APNIZIO KOTZI | LAMB SHANK 38,00€
Iéokoula, oaAtoa Aspovi-avnBo, pupwdika

Chard, lemon-dill sauce, herbs

IKOPMINA ZIABOPO | SCORPION FISH SAVORY 33,00€

Kitpivo kohokuBL, moupécg kapotou, oalktoa ocafopo,
nikha pavpnc otadidacg,calikdpvia

Yellow zucchini, carrot purée, savory sauce,
pickled black currant, samphire

’ vegetarian ” vegan



KOMNEXZ PRIME | PREMIUM CUTS

RIB EYE BLACK ANGUS STRIPLOIN BLACK ANGUS INSIDE SKIRT BLACK ANGUS
USA OMAHA 3500GR USA OMAHA 250GR USA OMAHA 250GR
55,00€ 42,00€ 38,00€
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TENDERLOIN BLACK ANGUS TOMAHAWK USA BLACK ANGUS T-BONE USA BLACK ANGUS
URUGUAY 250GR

48,00€ 180,00€/*¢ 165,00€%
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IYNOAEYTIKA | SIDES

Tnyavitég matateg e ypaPiepa Kpnng +6,00 €
Fries with “Graviera" cheese

BBQ Aayavikwy (koAokuBi, kapoto, kahaumokl, baby matarta) +7,00 €
BBQ vegetables (zucchini, carrot, corn, baby potato)

Maupo pU{lL apwpaATIKO +6,50 €
Aromatic black rice

Noupéc YAUKOTIATATAC APWHATIOUEVOC UE KUPLVO +6,00 €

Cumin-Infused Sweet Potato Puree

IAATIEL | SAUCES

Béarnaise +4.00 €
Madeira +4 50 €
Pepper Sauce +4,00 €

Homemade BBQ Sauce +4 .50 €




ENIAOPNIA | DESSERTS

DEOS

Kpeua bitter cokoAdtac, Kapauehwpevo ¢pouvtoukl, namelaka cokoAata
yahaktoc kail mpaliva mekav

Dark chocolate cream, caramelized hazelnut, milk chocolate namelaka,
pecan praline

CHEESECAKE (FOR2)

Kpépa tuplou, Baon Boutlpou e apuydalo, kKapapéla Kokkiva ¢poulta
Kal maywto Tplavtaduiio

Cream cheese, almond butter crust, red fruit caramel. rose ice cream

LEMON

Kpéua Aspdvi, koumote KOKKiva dpouta, capmié alatiou, gel lime,
copuné raspberry

Lemon cream, red fruit compote, salted sable, lime gel,
raspberry sorbet

MONT BLANC

Vermicelli kaotavo, naywto Baviiia, onopouc Kakao, KpaunA douvtoUkl,
Hapuelada pavrapivi

Chestnut vermicelli, vanilla ice cream, cocoa nibs, hazelnut crumble,
mandarin marmalade

15,00€

22.00€

12,00€

13,00€



ATHEMNIAN SKYLINE

O KATANAAQTHI AEN EXEI YTTIOXPEQYZH NA NAHPQOQLIEI EAN AEN AABE]
TO NOMIMO NAPAZTATIKO ITOIXEIO (ANOAEIZEH - TIMOAOTIO).
CUSTOMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE).

Ma to payeipepa kaw yia ta dressings ypnowonowupe ehaidhado.
Ma to myaviopa xpnoidonoiolpe nAlEdaio.,

In our salads and dishes we use virgin olive oil. For frying we use sunflower oil.

Kateuypéva npoldvia onpuewwvovtal pe aoteploko (*).
Frozen products are marked with an asterisk (*).

TO KATALTHMA AIA©ETEI YNOXPEQTIKA OYAAA AIAMAPTYPIAL
MNATOYZI NEAATEL LE EIAIKH ©EZH AINAA ITHN EZQAQ.
THE ESTABLISHMENT IS OBLIGED TO HAVE PRINTED FORMS AVAILABLE IN A SPECIAL LOCATION
NEAR THE EXIT FOR THE REGISTRATION OF COMPLAINTS.

AMAFOPEYETAI H KATANAAQIH OINONNEYMATOQAQN NOTON
AIMO ATOMA KATQ TQN 17 ETGN NOY AEN ZYNOAEYOMNTAI
AMO FONEIZ vy KHAEMONEX (N. 3730,/2008 & N.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)

AMAEPTIONONA: To kataotnua Siabétel kataloyo HE Ta alAepyloyova oUSTATIKG TTOU UNIapyouy
ota nmpoldvra pag. Ie nepintwon nou elote aMepyikol o kamowo cuotatike napakaholpe va
HacC 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.

ITic TIHES Tou KaTtaAoyou cupneplhapfavovtal
oAoL oL vopipoL dopol kal emBapuvoelc.
Prices are all inclusive of all taxes and duties.

OL Tiuég pnopel va tpononomnBouy xwple nposidonoinom.
Prices can change without prior notice.

Executive Chef: Kwvotavrtivoe Akoupoc | Chef De Cuisine: Aplotocg Navvng
Executive Chef: Konstantinos Akouros | Chef De Cuisine: Aristos Giannis
Ayopavouikoc YmelBuvoc: Avactaoiog Axoupog

Person responsible upon market inspection; Anastasios Akouros



