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EAAHNIKH ZAAATA

TPIQN EIAQN TOMATAX /18

Touara Kapbia Mooxou, Kitpwwn Touata, Ilopovtopt,
Crumble Baollikou, PuAda Karapng,

Tupi Maotixag Xiou

SAAATA ME BABY AAXANIKA /16
“Kaugvog Kopuog” Katouciowu Tuprou, Touativia Kovgt,
Towugvo Povvrovukt, Pobaxivo kat Dressing Eorepibostdov
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MA®AANTINEZ TONOY TAPTAP / 25
ZalAtoa AspovoBuuapou, MooxoAguovo,
dpéora Naxavika, Boutupo Mupwducaov

AXNIZTA MYAIA KAI KYAQNIA / 21
Mooxopilepo, Ilaota MooxoAguovou,
Zwarmt, Mrpovoréta ITpolupgviov Youiou

WAPI HMEPAX NOZE / 34
oe AaboroAda ue Ioupé Kovvoumibiou,
Kartirt Aoporou, Kpgua Aparxa kat Tnyavnto Ilpaoo

WHTH ZOYPIAA IXAPAX / 36
Ioupég ZeAwopilag-Kaporou-Ilavi{apiov, XaAtoa
XapounAiwou, Baby MrpoxolAo
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MANAPIZMENA EAAHNIKA TYPIA /14

oe Panco-Metoof3ove, Aabdotupt ZaxuvBou, I'pafiepa
Ouuapou, ue Mapuedaba Ppéoriag Toparag kat
Mapuedaba Ioptoxadiov pe Apunapopiia

KIMAXZ APNIOY ZE ®YAAO ZOOAIATAZ / 20
ue INoupé MeAut{avag, INaovptt Metoofove,
Kai Zalrtoa Ppéorxiag Touarag

AOHNAIKH MNAAOTINA ME ®ATKPI / 24
IixAa ZéAepr, Ayyoupr, Kpéua Iavilapt,

Dressing MooxoAguovou, Aadt BaotAucou

rxat ITinepia Aji Amarillo

EAAHNIKA ZTPEIAIA ZABOPO /16
Zropdo, Asvipodiavo, EAaidAado,
Kpeupuvb, Ipolupévio Youl

BABY KAAAMAPAKIA ZXAPAX /18
Aeurog Tapauag, EAaivAdado Maiviavou,
Tpayavo Purdo Zuung

SASHIMI WAPIOY HMEPAZX / 22
Aunedopaocovda Atuou, AvBog Adatiou,
MooxoAguovo, Ilikda Asukou Kosuuubiou
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KPOKETA KOYNEAI ZTIGAAO / 28
ue Ioupe Kaporou, Kovgpi Eoalot, Zaltoa Ppsokiag
Touarag kat Tupi Toalapout

TRI-TIP BLACK ANGUS / 32
Pug Kovvourubou, Mnporolo Exdpag, [Toupse Iavavag pue
Mavpo Zrxdpbo, AvBog Adauou, EAaitvdado Mupwbikodv

KEMMNAM NMPOBEIOY KIMA / 26
Aabéva Kyuwlou, IToAitiko Mix
Dpéoriag Touarag, I'aovptt ABoravto
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LEMON PIE / 12
ue Mapéyka Baviliag, Kpéua Patisserie
Moupav-Aguoviou, Iaywto Auvydadov Tonka

BISCUIT ME AIKEP MAXAENIOY / 14
Kpéua Maotixag, IToubpa Iloptorxaldiou,
Zaltoa Mavpng Zokodatag kat ITaywto AvBotupo

Artwork / Serafim Saltis
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ATOPANOMIKOZ YMEYOYNOZXZ: AAEEANAPOX AMOXZTOAOMOYAOZ,
O KATANAAQTHX AEN EXEI YITIOXPEQXH NA MNMAHPQXEI

EAN AEN AABEI TO NOMIMO MAPAXTATIKO XTOIXEIO (AMOAEIZH - TIMOAOTIO)
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Diver Pens

SERVING TIME
18:00 - 00:00

BPNACE

GREEK SALAD OF

THREE TYPES OF TOMATO / 18
Veal Herat Tomatoes, Yellow Tomatoes,
Pomodoro Tomatoes, Basil Crumble,
Caper Leaves, Chios Mastic Cheese

SALAD WITH BABY VEGETABLES / 16
“Burnt Trunk” of Goat Cheese, Cherry Tomatoes Confit,
grated Hazelnut, Peach and Citrus Dressing
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MAFALDINE WITH TUNA TARTAR / 25
Lemon Thyme Sauce,
Fresh Vegetables, Herb Butter

STEAMED MUSSELS AND CLAMS / 21
Moschofilero Wine, Lime Paste, Mustard,
Sourdough Bread Bruschetta

POACHED FISH OF THE DAY / 34
in parchment paper, Cauliflower Puree,
Katiki Domokou, Peas Cream, Fried Leek

GRILLED GROUPER / 36
Celeriac-Carrot-Beetroot Puree,
Chamomile Sauce, Baby Broccoli

Stewvters

GREEK CHEESES BREADED / 14

in Panco-Metsovone, Ladotyri of Zakynthos

(Oil Cheese), Thyme Graviera, with Fresh Tomato
and Orange Jam with Arborifolia

MINCED LAMB IN PUFF PASTRY / 20
with Eggplant Puree, Metsovone Yoghurt
and Fresh Tomato Sauce

ATHENIAN BALLOTINE WITH
SEA BREAM / 24

Pickled Celery, Cucumber, Beetroot Cream,
Lime Dressing, Basil Oil, and Aji Amarillo Pepper

GREEK OYSTERS IN SAVORO SAUCE / 16
Garlic, Rosemary, Olive Oil,
Onion, Sourdough Bread

GRILLED BABY SQUID / 18
White Tarama, Parsley Olive Oil,
Crispy Phyllo Dough

FISH OF THE DAY SASHIMI / 22
Steamed String Bean, Fleur De Sel,
Lime, Pickled White Onions
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STEW RABBIT CROQUETTE / 28
with Carrot Puree, Confit Shallots,
Fresh Tomato Sauce and Tsalafouti Cheese

TRI-TIP BLACK ANGUS / 32
Cauliflower Rice, Sauteed Broccoli, Mashed Potato
with Black Garlic, Fleur De Sel, Herb Olive Oil

MINCED HOGGET KEBAB / 26

Ladenia Kimolou, Fresh Tomato Mix,
Avocado Yoghurt

Desser#s

LEMON PIE / 12
with Vanilla Meringue, Berry and
Lemon Patisserie Cream, Tonka Almond Ice Cream

BISCUIT WITH MACHLEPI LIQUEUR / 14
Mastic Cream, Orange Powder,
Dark Chocolate Sauce and Anthotyro Ice Cream

Artwork / Serafim Saltis
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MARKET DIRECTOR: ALEXANDROS APOSTOLOPOULOS, THE STORE IS OBLIGATED TO HAVE PRINTED SHEETS @
IN A SPECIAL COMPARTMENT NEAR THE EXITON FOR THE WORDING OF ANY PROTEST. CONSUMER IS NOT
OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE),
PRICES INCLUDE VAT 13%, 24% REP. TAX 0.5% A fOI' Athens.



