Opextkd - Appetizers

Wntn pehitdava oepPipetan pe odAtoa ané mnepia ®Awpivns,
PpPEoKa PUPWOIKG Kal HUKOVIGTIKO Tupi
Roasted eggplant served with Florini pepper sauce, fresh herbs and Myconian cheese

NtapnAivyk otov atpé pe @éta, ppéoKia piyavn ka1 xépta enoxns
Steamed dumplings with feta cheese, fresh oregano & seasonal greens

Taptdp ané pooxapioio QIAETo pe eAiés Kal Agpovi
Beef tartar with olives and lemon

Kapndtoio ané eAAnviké pooxdpl, @iAéto noptokdAl, cdAtoa and
mingp1d @Awpivns, (PPECKOTPIPPEVO MINEPT KAT PPECKA PHUPWEIKG enoxns
Beef carpaccio, orange filet, Florini pepper sauce, fresh pepper and fresh seasonal herbs

Wnto Aoukaviko vepofoufalou (Aipvn Kepkivns)
Grilled water buffalo sausage

Mouykia yepiotd pe KOTOnouAo ka Aaxavikd o€ YAUKOKauteph odAtoa
Dough stuffed with chicken and vegetables in a sweet and chili flavored sauce

Wnta Aaxavikd oth oxdpa Pe pous @étas Kal Kpépa naAaiwpévou BaAodpikou
Grilled vegetables with feta cheese mousse and aged balsamic cream

®dpa ®eveol ProAoyikn pe Wntd topativia,
KapapeAwpéva Kpeppudia ka £€tpa napBévo eAaidAado
Organic Fava Feneos with roasted cherry tomatoes,
caramelized onions and extra virgin olive oil

‘Octpaka axviotd (Tuahiotepés, kKubwvia kar axiBades)
ofnopéva pe Aeuko kpaoi
Steamed clams flambéed with white wine

MoikiAia Gypiwv HAVITAPIWV GWTE pE oKGPSO,

Oupapr km @oppaéda Apaxwpas

Wild mushroom variety sautéed with garlic, thyme and Formaela cheese
(hard cheese produced exclusively in Arachova)

Taptdp and @péoko GoAopo pe TPIPPEVN PpEéoKia viopdra,
BaciAiko, lime ka1 ehiés
Fresh salmon tartar with grated fresh tomato, basil, lime and olives

KoAokuBokpokétes pe pedixAwpo ka1 odAtoa yiaouptiol pe @péoko dudopo
Zucchini croquettes with Melichloro cheese and yogurt sauce with fresh mint

XaAoupn Adpvakas Wntd, pe XoUpoUs apakd Kal WYntés KUNPIOKES MITOUAES
Grilled Haloumi cheese with pea hummus and roasted Cypriot pitas

Y. aldtes - Salads

EAAnvikn caAdra (Vropdta, ayyoupl, Kpeppudi, mnepid, kanapn, €Aiés,
@éta, tpayavés pnoukiés pe piyavn & £€tpa napOévo eAaidAado)

Greek salad (tomato, cucumber, onion, pepper, capers, olives, feta cheese,
crispy bites with oregano & extra virgin olive oif)

Mpdoivn enoxns e @péoka pupwdikd, avBotupo kar papperada toiln
Green seasonal salad with fresh herbs, cream cheese and chili marmalade

MotoapéAa Buffala pe topativia km @péoko BaciAiké
Buffala mozzarella with cherry tomatoes and fresh basil

Navtdapia ynta oto @oupvo e Katiki Aopokou,
duodopo, Koukouvapl, Kapudia ka1 A€oVl
Roasted beetroots with katiki cheese, mint, pine nuts, nuts and lemon

KaBoupooaAdta* pe topativia, afoxdavro kai Aadi tpoupas
Crab salad* with cherry tomatoes, avocado and truffle oil

Mpdaoivn caAdta pe Yntd KOTONOUAO, YKPEINPPOUT Kal VIPECIVYK AEHOVIOU
Green salad with grilled chicken, grapefruit and lemon dressing

LaAdta kanviotolu coAopiou pe @péoka oaAatikd, afokdvto,
@IAETaKIa YKPEINPPOUT, Pnpik Kal cdAtoa eonepidoe1dwv
Smoked salmon salad with fresh greens, avocado, grapefruit filets,
red caviar, and citrus fruits sauce

Bpaotd Aaxavika pe Aepovi ka £Etpa napBévo eAaidAado
Boiled vegetables with lemon and extra virgin olive oil

2 uvodevuxkd - Sides

(H xaBe Emdoyn xpéatos cuvoSetetal pie éva ané ta mapakdrm)
(Bachs Meat 'for fit sel'ection is served _With one of the following)

Moupés natdras pe tpIppPévo avyo
Potato purée with grated egg

DpéoKIES TNYAVITES NATATES PE TPIPPEVN PETA
Fresh French fries with feta cheese

Moupés KapdTou Pe KANVIOTH NANPIKA KAl TNYAVITO KPEPHUSGT
Carrot purée with smoked paprika and fried onion

Apwpauko puQi otov Cltll()
Steamed jasmine rice

Wiipl owm Opdxa - Fish for fish lovers

Pwtiote pas yia ta @péoka Wapia kam Oadacgoiva npépas

Please ask the waiter for the fish and seafood dishes of the day
ks

ZoMopos otn oxdpa pe onapayyia Kai apwHatike pudi

Grilled salmon with asparagus and goku rice

®Opéoxa (upapika - Piddro

(6Aa ta ppéoka Qupapixd pas eivai xerpormointa pe ta mo ayvda vAkd)

Fresh pasta — Risottos

(all handmade with the purest of ingredients)

P1{6to pe aypia pavitdpia kan kpépa nappedavas 11pnvns wpipavons
Risotto with wild mushrooms and 11-month aged parmesan cream

NidK1 pe @i1Aetdkia koténouAou, néoto BaciAikou kai nappedava
Gnocchi with chicken filets, basil pesto and parmesan cheese

Inayyéu al'oAio pe twpi Zav MixaAn, eEmipetiko napBévo eAadAado ka okopdo
Spaghetti all’ olio with San Michalis cheese, extra virgin olive oil and garlic

Inayyéu al pesto pe Koukouvapl, nappedava Km Yntd topativia
Spaghetti al pesto with pine nuts, parmesdn cheese and roasted cherry tomatoes

TahiatéAes pe odAtoa pnolové] kal kpépa ypaBiépas - nappedavas
Tagliatele with Bolognese sauce and graver - parmesan cream

Inayyéu payou pe kanviotd otibos pooxapiou
Ragu spaghetti with smoked beef breast

KpBapoto pe apvi pnovu otn Bpdka
Barley with lamb leg in the robata

Oupa pooxapiola pe xuAwpévo mMAGE! ka1 oGAtoa yiaovpT
Beef tail with rice pilaf and yogurt sauce

KpBapoto pe kpépa nappedavas ka pooxapioia payoula
Barley with parmesan cheese cream and beef cheeks

Emoyés kpedatov - Meat for fit

Tpayavo o1tepévo KoToNouAo
Crispy dry aged chicken

Mooxapioia nAgupd
Beef short ribs

IBnpiko* presa pe Boutupo xapdv
Iberico* presa with Jamon butter

Mapivapiopévo pooxapicio @iA£To pe Kanvioth Aaxavooaldra
Marinated and grilled beef filet with smoked cabbage salad

Dry aged heef eupwnaiko simental per kilo

Flank steak 300gr :
Tagliata steak 300gr

Striploin steak 300gr

Rilz-eye U.S.A. 300gr

Opulixés ppilodes - Legendary steaks

Porterhouse
1 portion / * 1.500gr

T-bone
1 portion / * 1.100gr

New York steak
1 portion / * 650gr iy

Prime rib
1 portion / * 500gr

Tomahawk
1 portion / * 1.800gr

Emdopma - Desserts

MNaywto* yiaoupu pe tooupéki, odAtoa péAlou ka1 Kapudia
Yogqurt ice cream™ with tsoureki, honey sauce and walnuts

Kapudomita pe naywto* kaipdki
Walnut cake with Greek «kaimaki» (white ice cream* with mastic)

LokoAatonita HE Nnaywto* cappuccino
Chocolate pie with cappuccino ice cream™

MnAonita pe crumble kavéAas, naywto* Bavidia, cdAtoa kapapéAas
Apple pie with cinnamon crumble, vanilla ice cream*, caramel sauce

NapAoBa pe naywté* Pavikias, KOKKIVa @polta Kal Kpépa coKoAdtas
Paviova with vanilla ice-cream*, red fruits and namelaka chocolate

1) 6nou * Katewuypévo npoiov
where * frozen product

2) 6Aa ta @aynta pas paysipevoveal pe é€tpa napOévo eAaidAado
all of our dishes are cooked with extra virgin olive oil
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0 KATANAAQTHE AEN EXEI YIOXPEOIH NA MAHPOZEI EAN AEN AABEI TO NOMIMO MAPALTATIKO ITOIXEIO (ANOAEIZEH - TIMOAOrIO0)
TO MENOY MAL NEPIEXEI ANAEPTIOTONA.
EAN EXETE TPO®IKEXZ AAANEPTIELZ H AYZANEZIA, MAPAKAAOYME ENHMEPQXTE ENA MEAOL THZ OMAAAL TOY EXTIATOPIOY KATA THN MAPATTEAIA AL
TO KATALTHMA AIAGETEI ENTYNA AEATIA T'lA ONMOIAAHNOTE AIAMAPTYPIA .
ATMATOPEYETAI H KATANAAQZH AAKOOA LE ATOMA HAIKIAL KATQ TQON 18 ETQN
XPHZIMOMOIOYME EXAIPETIKO MAPOENO EAAIOAAAQ & ETA THFANHTA ®OINIKEAAIO (®YTIKO MPOION) ‘H HAIEAAIO *KATEWYTMENA
' ITIZ TIMEL NEPINAMBANONTAI OAELZ Ol NOMIMEX EMIBAPYNIEIL
AHM. ®OPOZ 0,5% - ®.M.A. 24%

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE) OUR MENU CONTAINS ALLERGENS.
IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, PLEASE LET A MEMBER OF THE RESTAURANT TEAM KNOW UPON PLACING YOUR ORDER
THE STORE IS REQUIRED TO HAVE PRINTED DOCUMENTS IN A SPECIFIC POSITION NEXT TO THE EXIT TO FORMULATE ANY PROTEST
ALCOHOL CONSUMPTION IS PROHIBITED TO MINORS
« WE USE EXTRA VIRGIN OLIVE OIL & FOR FRIED PRODUCTS PALM OIL (HERBAL PRODUCT) OR SUNFLOWER OIL *FROZEN

' . PRICES INCLUDE ALL LEGAL CHARGES
- . MUNICIPAL TAX 0,5% - V.A.T. 24%



