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CESARE * /CESARE **

Avapeiktn mpdaoivn oakdra, iceberg, Aaxavo, Toparivia, KamvioTh) TAvoETa, YnTo
kotomoulo, vipadeg mappeldvag, kpoutdv kai oaktoa Cesare

Mixed green salad with iceberg, cabbage, cherry tomatoes, smoked pancetta,
grilled chicken, parmesan flakes, croutons & Cesare dressing

THFANHTO NIOKI TPOYDAX ME KPEMA CACCIO E PEPE */
FRITTI GNOCCHI AL TARTUFO CON CREMA DI CACCIO E PEPE **

XeiportmoinTa VIOKI TPoUpAg TNYAVNTA HE KPEPA caccio e pepe

Handmade truffle gnocchi, fried and served with caccio e pepe cream

THFTANHTO KANEAONI * / CANELLONI FRITTI **

XeipotoinTo yepIoTo kaveldvi TnyavnTod e KamvioTh precapel, oahtoa
amatriciana kai {got oaktoa Tupiol parmigiano reggiano

Handmade stuffed cannelloni, fried and topped with smoked béchamel,
amatriciana sauce & parmigiano reggiano cheese sauce

MITZIA MOPTAAEAA MIMOAONIAL & MIMOYPATA * /PIZZA
MORTADELA BOLOGNA & BURRATA **

XaNtoa vropdrag San Marzano, BouBalioia proupdra, Toparivia, poptadela kai
¢uariki Alyivng

San Marzano tomato sauce, buffalo burrata, cherry tomatoes, mortadella & Aegina
pistachios

*To maro oepPiperal otn péon (pia pepida ava duo aropa)

**Sharing-style dish (one serving per two people)

Amok\eioTika yia karoxoug Mastercard®
50€ / dropo, oupnepilapfavopévng éknrwong 20%

Exclusively for Mastercard® cardholders
50€ / person, including 20% discount
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MITZIA MOPTAAEAA MMOAONIAL & MIMOYPATA * /PIZZA
MORTADELA BOLOGNA & BURRATA **

Yaltoa vropdrag San Marzano, BouBalioia pmoupdra, Toparivia, popradeha kai
puarTiki Aiyivng

San Marzano tomato sauce, buffalo burrata, cherry tomatoes, mortadella & Aegina
pistachios

MAMNMAPAEAEL MANZO & TARTUFO / PAPPARDELLA MANZO &
TARTUFO

MNanapdéleg ppeokieg pe pooxapioia PINETAKIA, paviTapia porcini Kal dpwpa
TPOUPpAg

Fresh pappardelle with beef fillet, porcini mushrooms & truffle aroma

MANAKOTA AEYKHXZ ZOKOAATALX /PANNACOTTA DULCEY
MavakoTa Aeukng cokohdtag pe kapapeha Boutupou Kkai KpApTA PouvTouKIoU

White chocolate panna cotta with butter caramel & hazelnut crumble

*To maro oepPiperal otn péon (pia pepida ava duo aropa)

**Sharing-style dish (one serving per two people)

Amok\eioTika yia karoxoug Mastercard®
50€ / aropo, cupmepihapBavopévng ekntwong 20%

Exclusively for Mastercard® cardholders
50€ / person, including 20% discount



