Fine Dining Menu
19:00 - 23:00



AMUSE BOUCHE

STARTERS / OPEKTIKA

ATHENIAN / AGHNAIKH
FISH OF THE DAY, POTATO, CARROTS, DILL, CAPERS, CELERY,
FISH MAYONNAISE
21,00 €
WAPI HMEPAZ, ITATATA, KAPOTA, ANHOOZ, KAITAPH, ZEAINO,
MATTONEZA WAPIOY

SEA BASS CARPACCIO/ CARPACCIO AAYPAKI
SEA URCHIN, GRAPES, FENNEL, POLLEN, CHIVES, YUZU PASTE,
LEMON DRESSING
23,00 €
AXINOZ, ZTADYAIA, I'YPH MAPA®QY, ZXOINOITPAZO, ITAXTA YUZU,
DRESSING AEMONI

RED MULLET SAVORO / MITAPMIIOYNI SAVORO
SHERRY VINEGAR, ROSEMARY, RAISINS, BAY LEAF, BISQUE SAUCE
23,00 €
EYAI SHERRY, AENAPOAIBANO, ~TA®IAEZ, AAONH, ZAATXZA BISQUE

GRILLED OCTOPUS / WHTO XTAIIOAI
FAVA BEANS, CAPER LEAVES, PARSLEY, SANTORINI'S AGED VINEGAR
23,00 €
®ABA, KATTAPOO®YAAA, MAINTANOZ, ITAAAIQMENO EYAI ZSANTOPINHZ

GROUPER CEVICHE / CEVICHE Z®YPIAAX
CUCUMBER GAZPACHO, ROASTED ALMONDS, CHILLI
25,00 €
AITOYPI GAZPACHO, KABOYPAIZMENA AMYTAAAA, TZIAI

CHICKPEA STEW (IN A POT) [VEGAN]/ ZI®NEIKH PEBY®OAAA [VEGAN]
ROSEMARY, ONION, GARLIC, OLIVE OIL, MANOURA LOCAL CHEESE
22,00 €
AENAPOAIBANO, KPEMMYAI, ZKOPAO, EAAIOAAAO, MANOYPA I'Y AGMENH

STUFFED CALAMARI/TEMIXTO KAAAMAPI
TSIGARELI (SPICY GREENS COOKED WITH TOMATO)
AVGOLEMONO SAUCE WITH SQUID INK
20,00 €
TZIFTAPEAI (ITIKANTIKA XOPTA MATEIPEMENA ME ®PEXKIA TOMATA),
2AATZA AYTOAEMONO ME MEAANI 2OYITIAX



SALADS /XAAATEX

GRILLED VEGETABLES / WHTA AAXANIKA
BABY GEM LETTUCE, SPRING ONION, ASPARAGUS, BROCCOLI, ARIANI,
MANOURI CHEESE, HERBS OIL, ALMONDS, HONEY
20,00 €
MAPOYAI BABY GEM, ®PEXKO KPEMMYAI, ZITAPAITIA, MITPOKOAO,
EINOI'AAA, MANOYPI, EAAIOAAAO, AMYTAAAA, MEAI

GREEN BEANS / AMITIEAO®AXOYAA
CHERRY TOMATOES, CHILLI, MINT, XINOMYZITHRA CHEESE, GRILLED BREAD
20,00 €
TOMATINIA, TZIAL AYOZMOZ, EINOMYZHOPA, WHTO WQMI

GRILLED PRAWNS / WHTEX I'APIAEX
QUINOA, AVOCADO, CUCUMBER, CHIVES, LIME AND YUZU DRESSING
25,00 €
KINOA, ABOKANTO, AITOYPI, ZXOINOITPAZO, DRESSING LIME KAI YUZU

GREEK/EAAHNIKH
TOMATO, CAPERS, PEPPER, ONION, CUCUMBER, FETA, OLIVES, OREGANO
20,00 €
TOMATA, KAITAPH, ITITTEPIL, KPEMMYAI, AITOYPI, ®ETA, EAIEZ, PITANH



MAIN DISHES / KYPIQX

SEAFOOD ORZO / KPIGAPOTO OAAAZYINQN
SHRIMPS, FRESH FISH, TOMATO, CHIVES, BISQUE
27,00 €
I'APIAEZ, ®PEXKO WAPI, TOMATA, 2XOINOIIPAZO, BISQUE

MEDITERRANEAN GROUPER / ®IAETO Z®YPIAAX
CAPERS, TOMATO, THYME, OLIVES, KALE CREAM WITH SPINACH
AND BROCOLLI, LEMON DRESSING
38,00 €
KAITAPH, TOMATA, ©YMAPI, EAIEX, KPEMA KALE ME MITPOKOAO
KAI XITANAKI, DRESSING AEMONI

CHICKEN BALLOTINE (LEMONATO)/KOTOITIOYAO MITAAOTINA (AEMONATO)
HERBS CRUST, CARROT, LEEKS, POTATO PUREE WITH OLIVE OIL
AND DEMI-GLACE, CONFIT LEMON
28,00 €
KPOYZTA MYPQAIKQN, KAPOTO, ITPAXA, ITIOYPE ITATATAZ ME EAAIOAAAO
KAI DEMI-GLACE, AEMONI CONFIT

LOBSTER PASTA (PER KILO) / AASTAKOMAKAPONAAA (TO KIAO)
FRESH WHOLE GREEK LOBSTER, RICH BISQUE SAUCE, BASIL, OUZO
120,00 €
OPEZKOX EAAHNIKOZ AXTAKOX OAOKAHPOZ, ITAOYZIA BISQUE SAUCE, BAXIAIKOZ, OYZO

FISH OF THE DAY (PER KILO)/ WAPI HMEPAX (TO KIAO)
SIDE DISH CHOICE
110,00 €
EITIAOTH TAPNITOYPAZ

BEEF FILLET / PIAETO MOXXAPI
ROOTS, TOPINAMBOUR, BABY POTATOES, DEMI-GLACE INFUSED WITH APAKI AND SAGE
45,00 €
PIZEX, TOPINAMBOUR, ITATATEZ BABY, DEMI-GLACE ME AITAKI KAI PAXKOMHAO

RACK OF LAMB / KAPE APNI
SMOKED AUBERGINE PUREE, VEGETABLES RAGU, RED WINE SAUCE, LEEK CHIPS
36,00 €
IMOYPEZ KATINIZTHY MEAITZANAZ, RAGU AAXANIKQN, ZAATZA
ME KOKKINO KPAZX], CHIPS ITPAZO

PAPPARDELLE PASTA /ITAITAPAEAAEX
MUSHROOMS, TRUFFLE
24,00 €
MANITAPIA, TPOYOA



DESSERTS / EITIAOPIITIA

PATE A CHOUX
FILLED WITH VANILLA ICE CREAM, BUTTERSCOTCH CARAMEL,
SERVED WITH CHOCOLATE SAUCE
18,00 €
ME I'EMIZH ITATQTO BANIAIA, KAPAMEAA BOYTYPOY, ZEPBIPETAI ME
PEYZTH OKOAATA

CHOCOLATE WORLD
BITTER AND MILK CHOCOLATE CREMEUX, CHOCOLATE “ROCKS”, TONKA
AND COCOA TUILLE, CARAMEL ICE CREAM
16,00 €
CREMEUX MAYPHZ KAI 2OKOAATAX TAAAKTOZ, ZOKOAATENIOI «BPAXOI»,
TUILLE TONKA KAI KAKAO, ITATQTO KAPAMEAA

LEMONGRASS YOGHURT
WHITE CHOCOLATE CREMEUX INFUSED WITH LEMONGRASS, MARINATED STRAWBERRIES,
MERINGUE, YOGHURT ICE CREAM, BERRIES SAUCE
16,00 €
CREMEUX AEYKHZ 20OKOAATAX APQMATIZMENH ME AEMONOXOPTO,
MAPINAPIZMENEZ ®PAOYAEZ, MAPEI'KA, TTAT'QTO ITAOYPTI, ZAATZA MOYPQN

EXOTIC VIEW
COCONUT GANACHE MONTEE, YUZU-BANANA COMPOTE, PASSION FRUIT GEL,
BANANA AND LIME SORBET
18,00 €
TKANAX MONTEE KAPYAAZ, YUZU-BANANA COMPOTE, TZEA ®POYTA TOY AAZOYZ,
2OPMITE MITANANA KAI LIME

PEACH “LOUIZA” TART [VEGAN]
ALMOND CREAM TART, POACHED PEACHES, VEGAN VANILLA CREAM,
PEACH VERBENA SORBET
18,00 €
TAPTA KPEMAZ AMYTAAAQOY, BPAZMENA POAAKINA, VEGAN KPEMA BANIAIA,
2OPMIIE POAAKINO AOYIZA

GALAKTOBOUREKO “PILLOW”
PHYLLO PASTRY FILLED WITH VANILLA CREAM, AROMATIC SYRUP,
CREMA CATALANA FOAM, SERVED WITH MILK ICE CREAM
16,00 €
OYAAO ME T'EMIZH KPEMA BANIAIA, APQMATIKO ZIPOITI, AOPOZ KPEMAZ CATALANA,
ZEPBIPETAI ME ITATQTO TAAAKTOZXZ

VARIETY OF FRUITS
1, 2, 4 PERSONS
8,00€ /12,00€ /18,00 €
1,2,4 ATOMQN



