Meat for fit Fresh pasta — Risottos

(all handmade with the purest of ingredients)

g;;gﬂgoﬂﬁgsg?cegdémﬁen it i ok Risotto with wild mushrooms and 11-month aged €14.00

parmesan cream
Short ribs [sLong cooked in 85°C for 18 hours) with €24.00

roasted pepper cream and chives - Gnocchi* with Black Angus beef filets and walnut pesto €16.50
Grilled pork steak with pancetta €14.00 Spaghetti al pesto with pine cone, parmesan cheese €12.00
‘ and roasted cherry tomatoes

Chicken Leg kontosouvli with yogurt cream, country €15.00
potatoes and pita breads Tagliatele with Bolognese sauce and parmesan cream €13.00
Burger from beef fillet, truffle mayonnaise, sweet €17.00 Ragu spaghetti with smoked beef breast £€15.00
chili, parmesan bacon and country potatoes :

. Risotto with Lamb Leg on the grill €17.00
Grilled Liver with flavored truffle butter €17.00 ' g

Oxtail casserole — giouvetsi with yogurt saucé.- €17.00

Water buffalo kebab with pita breads and yogurt sauce ~ €17.00
Primavera with handmade pasta and seasonal vegetables ~ €12.00

Safran risotto with confit duck and onion ash €17.00
International Meat Choices Grilled fish
Tagliata steak (inside skirt) 300gr with chimichurri sauce  €25.00 Please ask the waiter for the fish and seafood dishes of the day
Iberico* presa with jamon butter €26.00 Tuna in crust, boiled vegetables and Lemon mayo £22.00
Veal fillet 250gr with butter miso sauce €26.00
and kimci cabbage
Striploin steak 300gr with ginger sauce €36.00
Rib-eye U.S.A. 300gr with butter miso sauce €35.00

Prime Cuts Dry Aged Beef

(served with butter miso or chimichurri sauce)

Rib steak beef 1 portion / +- 600gr (35 days aged or more) €35.00 %%Lgrlfggm%Onudp?)t?:t;r?ggr?gnﬁgﬁ%zcigie with kaimaki €7.00
e SRon [ 7?09r (35 days aged or more) I AL Hot chocolate pie with cappuccino ice cream €7.00
T-bone1 portion /+- 500gr calf €28.00 Apple pie with cinnamon crumble, vanilla ice cream, €7.00
(15 days aged or more) . Birlowiio 1 - A

Porterhouse 1 portion /+- 1100gr £76.00 ' Pavlova with vanilla ice-cream, red fruits €8.50
(35 days aged or more] and namelaka chocolate

Porterhouse 1 portion /+- 1100gr calf €56.00 1) (*) Refrigerated product

(15 days aged or more)
Tomahawk 1 portion / +- 1100gr (35 days aged or more] ~ €96.00
Dry aged beef, (per kilo] (35 days aged or more] €52.00

Sides

(each meat for fit selection is served with one of the foLLowing]

2)(*] We use extra virgin olive oil for cooking

Potato purée cream

Fresh French fries

Carrot purée with smoked paprika and fried onion
Steamed aromatic pice

Extra side €2.00
Extra sauce €1.00

DL VEE COF 'KITGHEN

THE CONSUMER HAS NO OBLIGATION TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)*
OUR MENU CONTAINS ALLERGOGENES.
’ IF YOU HAVE FOOD ALLERGIES OR INTOLERANCE, PLEASE INFORM US DURING YOUR ORDER.
: THE STORE IS PROVIDED WITH COMPLAINT FORMS
- ALCOHOL CONSUMPTION IS PROHIBITED TO ANY PERSON UNDER 18
WE USE EXTRA VIRGIN OLIVE OIL, PALM OR SUNFLOWER OIL IN FRYING * FROZEN
PRICES INCLUDE ALL LEGAL FEES
MUNICIPAL FEE 0.5% - VAT 24%
PERSON IN CHARGE IN CASE OF MARKET INSPECTION - EFSTRATIOS MENIDIS



WOLVES OF KITCHEN
MENU

Appetizers

Roaster eggplant. Served with Florina pepper sauce, fresh herbs and Myconian cheese

8.00€

Greens pie in gyoza phyllo with spinach cream and feta cheese

8.00€

Beef tartar with olives and confit Lemon

11.00€

Greek beef carpaccio, Florina pepper culi sauce
and freshly trimmed pepper

12.00€
Handmade sausage from Rodopi (free range)
10.00€
Dumplings™ filled with chicken and vegetables in a sweet-chili flavored sauce

10.00€

Grilled vegetables with feta cheese mousse and vinegar molasses
10.50€

Wild mushroom variety sautéed with garlic, thyme and formaela cheese from Arachova

12.00€

Zucchini croquettes with melichloro, yogurt sauce and fresh mint
9.00€

Grilled haloumi cheese with sweet pepper marmalade and onion chips
10.00€
Spianiata with sautéed mushrooms and braise cabbage
 11.00€
Tuna tartar with tobico wasabi, yuzu, soya, avocado and mango

13.00€

&

»

Greek salad (tomato, cucumber, onion, pepper, capers, olives, feta cheese, oregano rusk & extra virgin 6iL]

_ 10.00€
Burata with gazpacho, basil oil and herb bruschetta
; 12.00€
Steamed vegetables with black beans, truffle, Lemon and olive oil sauce and black garlic
__ | 9.50€ .
; Roasted beetroots with katiki cheese from Domokos, spearmint, pine cone, walnuts and Lemon
9.00€ N
Crab salad* with cherry tomatoes, avocado and basil oil
14.00€ '
Greens with crayfish, mizuna and crispy nori Leaves
14.00€

Mixed vegetables, fried mozzarella balls, cherry tomatoes, country-style crouton, crispy prosciutto from Parma and vinegar balsamic sauce

; 12.50€



Enidoyés kpedtwyv Dpéoka Cupapika - Piloto

(6Aa ta ppéoka Tupapikd pas eival xelponointa pe ta mo ayvd uAikd)

lggﬁﬁﬁ%é"}lﬁiﬂfgiﬁ%tfe”,%%?f’ HE LT CE, Qpacke e PiC6to pe dypia pavitdpia kai kpépa nappelavas €14.00
11pnvns wpipavaons
Short ribs (ayoynpévn 18 wpes atous 85 °C ) €24.00 377 : :
He Kpéua yntns ninepids Kal 0XoIVORpaco Nioki * pe gifletakia pooxdpi Black Angus €16.50
kal néato kapudiou
Xoipivi pnpiloia oxdpas pe tnv navoeta tns €14.00
‘ gy ; gty 2nayyétl al pesto pe koukouvdpi, nappeldva €12.00
KovtoooUBAi and giA€to pnouti kotonoudou pe €15.00 kal yntd Topativia
kpépa yiaouptiol, natdtes country kar nitdkia :
BlE R e oo T Lol o opo s swest £17.00 Tadiaténes pe oddtoa pnodovel kal kpépa nappe(dvas €13.00
chili bacon pappefiada, HGPPGEGVO Kai natdtes country Xnayye€t payol pe kanvioté atnbos pooxapiol €15.00
Wnto oukwtl pe apwpatiké BoUtupo tpolgas €17.00 Pil6to pe apvi pnodti ‘ot Bpdka Bt " £17.00
el v noB o (Ain KEbs) (e i £17.00 Oupa pooxapioia yiouBétar kai adAtoa yiaouptiol €17.00
Kal 0ws yigouptiou MpipaBépa pe xeiponointa {upapikd kai Aaxavikd enoxns €12.00
Pi{6to oappdv pe ndnia kovei kai atdxtn Kpeppudiol €17.00
AieBvn kpéata Wapi otn Opdka
Tagliata steak (inside skirt) 300gr pe odfitoa taipitoolp! €25.00 PwtAote pas yia ta gpéoka ydpia kar BaRacoivé npépas
IBnpiko™ presa pe Bodtupo xapov €26.00 Tuna oe kpouata, Bpaotd Aaxavikd kai Lemon mayo €22.00
§1Aéro pooxapioio 250gr pe odtoa butter miso €26.00 :
kar kimci Adxavo
Striploin steak 300gr pe odftoa ginger : €36.00
Rib-eye U.S.A. 300gr pe oditoa butter miso €35.00

Prime Konés Dry Aged beef

(pe odfitoa emiAoyAs butter miso A taipitoolpi)

> nafopnpil6Aa pooxapioia 1 portion / +- 600gr £35.00 [afaktopnolpeko pe naywtd kaipdki kal kapapéna Boutupou €7.00
35 npepwv wpipavons kar navw

Zegtn ookoflatonita pe naywté cappuccino €7.00
T-bone 1 portion /+- 750gr (35 npepuiv wpiavans kar ndvw) €54.00 BT T e orunblo kavéos £7.00
T-bonel portion /+- 500gr ydAaktos £29.00 naywto Baviflia, odittoa kapapéfas
(15 npepiov wpipiavons kai ndvw) ' [aBAoBa.pe naﬁqné Bavififas, kokkiva ppolta €8.50
‘ Kkal kpéua gokondtas

Porterhouse 1 portion /+- 1100gr €76.00
(35 npepuiv wpipavens kar ndvw)
1) (*) Onou kateyuypévo npoidv

Porterhouse 1 portion /+- 1100gr ydnaktos £56.00

[15 NpEpWY wpipavans Kal I'ICIVLU] 2) 2)'0Aa ta payntd pas payeipeboveal pe 6Etpa napBévo efaiéAado
Tomahawk 1 portion / +- 1100gr €96.00

(35 npeptov wpipavons Kol&névuﬂ

Dry aged beef, (to kiAd) £52.00 -

2uvodeutikd
(H kd0e emAbyn kpéatos ouvodeletal pe pia yapvitolpa)

[apvitoupes

Moupés kpépa natdtas

Dpéakies tnyavntés natdtes

[Moupé€s kapdtou pe KanvioTh NAnpIka Kai Tpayaveé Kpepuud! *
Apwyigtikd pUli otov atpo

EninAéov pepida yapvitolpas €2.00
EmnAéov pepida aditoas €1.00

B VES OF K| TEHEN

O KATANAAQTHX AEN EXEI YNOXPEQXH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO 2TOIXEIO (AMOAEIZH - TIMOAOQTIO)
F TO MENOY MAX NMEPIEXEI AAAEPTIOTONA.
EAN EXETE TPODIKEZ AAAEPTIEZ H AYZANE=IA, MAPAKAAOYME ENHMEPQZTE ENA MEAOZ THX OMAAAY TOY EZTIATOPIOY KATA THN MAPATTEAIA TAX
2 'TO KATAZTHMA AIAGETEI ENTYMA AEATIA F'IA OMOIAAHMOTE AIAMAPTYPIA
" AMATOPEYETAI H KATANAAQZH AAKOOA ZE ATOMA HAIKIAZ KATQ TQN 18 ETQN
XPHZIMOMOIOYME E=AIPETIKO MAPOENO EAAIOAAAO & XTA THFANHTA ®OINIKEAAIO (®YTIKO MPOION) ‘H HAIEAAIO *KATEWYTMENA
XTIZ TIMEZ NMEPIAAMBANONTAI OAEZ Ol NOMIMEX EMIBAPYNZEIZ
AHM. ®OPOZ 0,5% - ®.M.A. 24%
ATOPANOMIKOZ YMEYOYNOZ - EYZTPATIOZ MENIAHX



WOLVES OF KITCHEN
MENU

Opektikd

Unti pefit{dva. ZepBipetal pe odAtoa and ninepid PAwpivns, ppéoka pupwdikd kai pukovidtiko Tupi
8.00€
Xoptonitdki e pUAio ykidlas pe KpEa onavaki kal petas
8.00€
Taptdp and pooxapioio giA€To e efli€s kal koviww Aepdvi
11.00€

Kapndtaio ané efdnvikd pooxdpl, pidéto noptokddi, koudi ninepids PAwpivns ka
PPECKOTPIUHEVO MINEP

12.00€
Xeiponointo Aoukdviko Podonns [eﬁeu@épas_BooKﬁS]
10.00€
Mouykid* yepiotd pe kotdnouro kar Aaxavikd oe yukokautepn oditoa
10.00€
Untd Aaxavikd otn oxdpa pe pous petas kal Biveykpét netipell
10.50€
Moikifia dypiwv pavitapiwv owté pe akopdo, Quudpl kai popuaéna ApdxwBas
12.00€
KoflokuBokpokeétes pe pedixiwpo, adAtoa yraouptiol kal ppeako dudapo
9.00€
XafloUpi yntd pe pappendda yAukids minepids kai toins kpeppudiol
10.00€
2niavdta pe owté pavitdpia kai Adxavo pnpele
11.00€
Taptdp tévou pe tobico wasabi, yuzy, soya, aBokdvto kal pdvyko
13.00€ c

%

EAfnvikA oafida (viopdta, ayyolp, kpeppddi, minepid, kanapn, efi€s, péta, tpayavés pnoukiés pe piyavn & é€tpa napBévo eaidfado)

10.00€
Burata pe topatéoouna [gdspacho], Aad1 BaaiAikoU Kal pnpoudketa pupwoIKWY
. 12.00€
2afdta Bpaotd Naxavikad pe paupopdtiko pacon, Aadofépovo pe tpolpa kai padpo okdpdo
__ 9.50€ _
; Mavt{dpia yntd oto polpvo pe katiki AopokoU, dudopo, koukouvdpl, kapUdia ka Aepdvi
9.00€ o
KaBoupooaidta* pe topativia, aBokdvto kar Addi Baaoifikol
14.00€ |
Mpdoivn oafdta pe kapaBides, mizuna kai tpayavd guAda nori
14.00€

¥

Yafdta e avdpeikta Aaxavikd, tnyavntd potoapeddkia, topativia, xwpidtiko kpoutdy, tpayavd npooouto Mdppas kar aditaa Baoduikou

12.50€
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