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18:00 - 00:00
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ZAANATA ZNANAKOMNITA /13
Buyaldo Xaviov, Tpayavo $uldo Zuung,
KapBoupbioucvo douvvrovkt

SAANATA MAYPOMATIKA / 14
Dpéoro Kpspuvébr, I'A\uxornarara, Paoumept,
Dressing PuotikoBoutupo

EAAHNIKH ZAAATA /18
Toudra Pomodoro, @¢ta KalaBputwv, ¥niég Iinepisg,
ITixAa Ayyoupr, Karnapopudda, Kpaurd Kpeupudiov
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ZTAPOTO MPAZINOY ZITAPIOY / 22
Zaoiur Paykpi, IToAvxpwuo Zovoaut,
Boutupo Asuoviou, Kpakep Tamokag

MMNAKAAIAPOX ZQTE / 28
TopteAovt KaBoupiou, Kpsua Kalaumox,
ZaAtoa Ootparodeppuov

®IAETO WAPIOY HMEPAZX / 34
Pnuévo ora KapBouvva us Kpéua Aykivapag,
Xopra Emoxng, Paocolarxia Zwte, AaboAéuovo
Piyavng, Tpayavd Guanciale
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KPOKETA ZINOXONTPOY TPAXANA /15
ue Boutupo Keprupag, Kogpa Dpaoviag-ITaviiapiov,
Moug Kartowciowou Tuptou, Tpayavo Guanciale

2ZIFTOMATEIPEMENH

XOIPINH NMANZETA / 16

ue ITita I'aovptiou, Kpéua MeAutlavag,
ITixAa Iaotuvaxt, Ebaw Coleslaw

KAPIMATZIO EAAHNIKHZ FAPIAAX / 22
ue T¢ed MooxoAéuovou, AvBog Adatiou, EAaidAdabo Chili,
ITépAec Yuzu, Kpaxep Tamokag

AOHNAIKH MMNAAOTINA ®ATKPI / 24
ITikAa ZéAepr, Kpéua ITavi{apiov, Dressing

MooxoAéuovou, Aadt BaoiAukou,

Ilitepia Aji Amarillo

EAAHNIKA ZTPEIAIA ABOPO /17

Zropdo, Asvrpodiavo, EAaioAado,

Kpeupuvb, Ipolupévio Youl

BABY KAAAMAPAKIA

% ZXAPAZ /19

Aeurog Tapauag, EAaivAado Maiviavou,
Tpayavo duldo AvBpaka

e

FLAP STEAK AMEPIKHX / 36
IToupég Kodokaor, Xtévia Zote, Baby Mmporolo,
ZaAtoa Demi-Bisque

RIB-EYE BLACK ANGUS / 48
Ribs Kalaumoxiou, Il¢oto Awaotrg Touarag,
Hollandaise XAaopopulng, Karvotdg Ioupég Iaratag

KONTOZOYBAI APNIOY TAAAKTOX / 26
EAAnuikn Focaccia, XaAtoa Eoué,
Ynw Touata Ouuapiou, Creme Fraiche

E7lcfc'>(ol7/o\

TAPTA SPICY MANIKO / 15
Monte Aeurrjg¢ ZokoAarag, T¢eA Avoopou-Aay, IToudpa
Dpauroval, KpaurmA Auvydalo, Iaywto Fior Di Latte

PARIS-BREST / 14

Emixalvyn Zokolatag 'adarxtog, Kpéua Speculaas,
Xopua Kavélag, Moug Bavidwag, Iaywto ITavakota
ue Apoua Kagpé

TPATANH BAXH O®IFIENTINHZ / 14
Awoykougvo Puli, Monte Asukr¢ XokoAatag
Apopanougvn ue Ppaovda, Xailroa Mupulou,
KpaumA @ovvrovkt, Zopune Ppova tou Aaooug

Artwork / Serafim Saltis
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ATOPANOMIKOZXZ YMEYOYNOZX: AAEEANAPOX AMOXTOAOMOYAOZL, @
O KATANAAQTHX AEN EXEI YITOXPEQXH NA MAHPQXEI
EAN AEN AABEI TO NOMIMO MAPAXTATIKO XTOIXEIO (AMOAEIZH - TIMOAOTIO)
2ITIZ TIMEXZ ZYMMNEPIAAMBANONTAI ©.M.A. 13%, 24% AHM.®OPOX 0.5%

A for Athens.



, @)
Diser Piens

SERVING TIME
18:00 - 00:00

BPN/AE

SPANAKOPITA SALAD /13
Xygalo Cheese, Crispy Pastry Phyllo,
Roasted Hazelnut

BLACK-EYED PEA SALAD /14
Fresh Onion, Sweet Potato, Raspberry,
Peanut Butter Dressing

GREEK SALAD /18
Pomodoro Tomatoes, Kalavryta Feta, Roasted Peppers,
Pickled Cucumber, Caper Leaves, Onion Crumble

Sec

STAROTO WITH GREEN WHEAT / 22
Seabream Sashimi, Colorful Sesame,
Lemon Butter, Tapioca Cracker

SAUTEED COD / 28
Crab Tortelloni, Corn Cream,
Shellfish Sauce

GRILLED FISH FILLET OF THE DAY / 34
Artichoke Cream, Seasonal Greens,

Sautéed Green Beans, Oregano Olive Oil and
Lemon Dressing, Crispy Guanciale

;

Stewvters

SOUR TRAHANAS
CROQUETTE / 15

Corfu Butter, Strawberry and Beetroot Cream, Goat
Cheese Mousse, Crispy Guanciale

SLOW-COOKED PANCETTA / 16
Yogurt Pie, Eggplant Cream,
Pickled Parsnip, Tangy Coleslaw

GREEK SHRIMP CARPACCIO / 22
Lime Gel, Fleur de Sel, Chili Olive Oil,
Yuzu Pearls, Tapioca Cracker

SEABREAM ATHENIAN

BALLOTINE / 24

Pickled Celery, Beetroot Cream,

Lime Dressing, Basil Oil, Aji Amarillo Pepper

GREEK OYSTERS SAVORO / 17
Garlic, Rosemary, Olive Oil, Onion,
Sourdough Bread

GRILLED BABY SQUID /19
with White Tarama, Parsley Olive Oil,
Crispy Charcoal Phyllo
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AMERICAN FLAP STEAK / 36
Colocasia Purée, Sautéed Scallops,
Baby Broccoli, Demi-bisque Sauce

RIB-EYE BLACK ANGUS / 48
Corn Ribs, Sun-dried Tomato Pesto,
Chlorophyll Hollandaise, Smoked Potato Purée

SUCKER LAMB KONTOSOUVLI / 26
Greek Focaccia, Ezme Sause, Thyme -
Roasted Tomato, Créme Fraiche
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SPICY MANGO TART /15
White Chocolate Monte, Mint and Lime Gel, Raspberry
Powder, Almond Crumble, Fior di Latte Ice Cream

PARIS-BREST / 14
Millkc Chocolate Coating, Speculoos Cream, Cinnamon,
Vanilla Mousse, Coffee-Infused Pannacotta Ice Cream

CRISPY FEUILLETINE BASE / 14

Puffed Rice, Strawberry-Infused White Chocolate
Monte, Blueberry Sauce, Hazelnut Crumble,
Forest Fruits Sorbet

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%
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