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AAAENIA & TAPAMAL* / BREAD & TARAMA** (GF)

Mp&oo kovepi oe ehaidbhado

Silky fish roe cream, leek confit in olive oll

TONOZL KAPMATZIO* / TUNA CARPACCIO**
Nrpéoivyk odyia, yiamwvelikn pévTa, Tpayavn pila Kpeppudi

Thin slices of tuna, soya, shiso dressing, crispy spring onion root

MOYZAKAZ* / MUSSAKA**
Kapapehwpévn pehirlava, padnuévn otnBomleupd pdoyou, precapél pe Katoikiolo Tupi

Caramelised aubergine, slow cooked short rib, goat cheese béchamel

MPAZINH ZAAATA ME WHTO AXAAAI / GREEN SALAD WITH ROASTED
PEAR (V) (VG)

Tpayava Aayavika, wnrd axhadi, kapapehwpevol Enpoi kaproi, Biveykper unhdfudou,
Avefato Mpefevav

Crisp vegetables, roasted pear, caramelised nuts, apple cider vinaigrette, Anevato cheese
from Grevena

KAAAMAPATA IMIMEPIKO / CALAMARATA IBERICO
Madnpéva pdyoula IBnpikol xoipou, cahroa cdyia-meTiued), kpgpa petoofove

Pulled Iberico pork cheeks, soy & grape molasses sauce, metsovone cream

TAAIATA USDA STRIPLOIN / TAGLIATA USDA STRIPLOIN (GF)

Black angus striploin, odA\toa pdoyou, pmrpokoNivi wntod, youaodapi

Black angus striploin, beef jus, grilled broccolini, wasabi

KOYMAPOY* / KUMARU**
Ax\&d), kapapéha, kpépa tdvka, mpakiva Tekav, agpag ¢ppouta Tou TaBoug

Pear compote, caramel, tonka crémeux, pecan praline, passion fruit foam

* YepPiperal otn peon, ava Slio dropa f} TPOoapHOCKEVO Yia povd apiBpd emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests
Vegetarian (V), Vegan (VG), Gluten Free (GF)

Anox)eioTika yia katdxoug Mastercard
50€ / aropo, cupnepilapBavopévng ékntwong 20%

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



