Bread & dip / 5¢

Mow\ia and Ywpdkia & vun

Salads >aldtec

Greek variety of tomatoes, “tsalafouti cheese”, ouzo flavored
rusk, pickled sea fennel, oxymel & herb vinaigrette 25€
EMN\nvikn mokihia and topdteg, tupl toalagouty,

na&ipuddt apwpaticpévo pe oulo, mikia kpitapou,

ofUpel & Biveykpét pupwdikwy

NDRINY

Mixed green salad with goat cheese, seasonal fruit,

raisins, nut crumble & forest fruit vinaigrette 25€
Avdpueiktn mpdoivn caldta pe katoikiolo tupl,

ppouta enoxng, oTaPIOeg, kpaumh Enpwv Kapmwv

& Biveykpét ppoUtwy Tou ddooug

\DRIRC)

H6RAND

Burrata with prosciutto, dried figs, arugula,

pistachio verde sauce & oxymel vinaigrette 20€
Mroupdta pe npocouto, anofnpapéva clka, pdka, cditoa
verde ané puotikt Atyivng & Biveykpét o§upélt

NJRS)

Quinoa salad with tomato, cucumber, bell peppers,

green apple, avocado, pickled onion & herb yogurt 27.5€
Za)xdta Kvoa pe Topdta, ayyoupl, mnapléc, npdotvo plo,
aBokdvto, nik\a Késppu&ou & ylaoUpTt HUP WKV

WIHRIOIOR

Appetizers Opektika

Soup of the day 19€
2oumna nuEPaAg

Fish of the day carpaccio with citrus broth,

passion fruit, chili & coriander 27.5€
Kapridtoo Yapiol nuépag oe (wpd eonepldoeldmv

ue passion fruit, tol\t & kéhiavdpo

= fe)

Beef tartare with vine leaf chips,

egg-lemon sauce & dolma cream 30€
Mooxapiolo taptdp pe toung and apneAdpuilo,

AUYOAEHOVO & KPEUA VIOAUA

WD

Organic egg in potato crust with staka &

mushroom ragout 22€
Bioloyké auyd oe kpolota natdtag

HE oTdka & payou pavitaplov

HPOE

Guinea fowl ravioli with aged parmesan cream

& tangerine sauce 35€
Pafidh ppaykdkotag pe kpéua nalaiwpévng nappeldvag

& od\toa pavtapivi

HHH L

Grilled calamari with topinambur puree,

chorizo marmalade & buttermilk sauce 35€
Kalapdpt oxdpag pe moupé aykivdpag lepoucalry,

pappeldda toopifo & odhtoa Poutupdyala

b

Gnocchi potato with pumpkin cream, guanciale,

pistachio verde sauce & “kariki” cheese from Tinos 27.5€
Nkt natdrtag pe kpépa kohokUBag, ykouavioidhe,

odAtoa verde and quotikt & tupl “kapikl” THvou

HPE

Dry aged premium cuts Eidikéc konég Enpdc wpipavong

T-Bone 850gr 82¢€
Porterhouse 1,000gr 95€
Tomahawk 1,150gr 103€
Entrecdte 500gr 52€

Served with baby potatoes, grilled vegetables,
béarnaise sauce & pepper sauce

YepPipovtarl pe baby natdteg, Yntd hayavikd,
odAtoa béarnaise & cd\toa muneplol

HO



S6RAND

Main Courses Kupiwg lMiata

Beef rib eye with baby vegetables, potato puree Garganelli pasta with rocket pesto,

& chimichurri sauce 55€ pistachio verde sauce & goat cheese 31€
Mooyxaplioto rib eye pe baby Aaxavikd, noupé natdrag Mkapykavéll pe nécto pdkag, cditoa verde

& ocdhtoa chimichurri and euotikt Atyivng & katoikiclo tupl

Lamb with parsnip puree, caramelized onions, Beef fillet for 2 with french fries,

baby potatoes & “stifado” sauce 45.5€ pepper sauce & chimichurri sauce 105€
Apvi pe Moupé mactivdki, Kapape wpéva kpeppldla, Mooyapiolo IAETO yia 2 AToPA PE PPECKIEG TNYAVNTEG

baby natdteg & cdhtoa ctipddo natdteg, oditoa runepov & odhtoa chimichurri

Catch of the day with grilled artichoke, baby carrots, Kalamarata pasta with lemon bisque, basil

green peas, mussel sauce, herring roe & fennel pesto 55€ & marinated crayfish with citrus 42€
Wdp nuépag pe Pntr aykivdpa, baby kapdta, apakd, Kahapapdta pe Aepovdtn pmiok, facikd

od\toa and pudia, auyd péyyag & néoto pdpabou & papivaplopévn kapafida oe eonepldoeldn

NOR= R =K ") HPHY

Rooster “pastitsada” with gnocchi potato, Beef cheeks “giouvetsi” 30€
pastitsada sauce & roasted corn 35€ Mooyapiola pdyoula youBétot

Kékopag nacttodda pe vidkt natdtag, \@ @

odAtoa nactutodda & Yntd kalapndki ¥

NORIN-Y

Desserts Eméépma [ce cream 5€ / scoop
MNaywtd

Chocolate cube with whisky, Baileys &

chocolate ice cream 17€ Vanill

KUBog cokoldtag pe ouiokl, Baileys & - vanita

naywtd cokohdtag - Chocolate

@ \@ @ - Caramel
- Kaimaki

Raspberry-lime cheesecake with . .
Madagascar vanilla ice cream 17€ - Pistachio

Toulkék pe paounept & Mup pe maywté @D f@ \@
Bavihia Madayaockdpng

WROA)

- Sorbet mango

Caramelized créme brilée with - Sorbet raspberry
espresso aroma & caramel ice cream 17€
Kapapelopévn kpep pmpoulé - Sorbet lemon

He dpwpa espresso & maywtd kapapéla - Sorbet ricota - pomegranate

WRS) NORS),

You are kindly requested to contact the restaurant manager if you suffer from any food allergy or intolerance to any product or substance. We will be happy to inform you about the ingredients
we use to prepare the dishes or, if you prefer, we can prepare a substitute dish for you.
Prices include all legal taxes and service charges. Customers may refuse to pay if the restaurant does not issue a valid tax receipt or invoice for their purchase(s).

Inspection Representative: Giannis Kostakis
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Lactose Gluten Nuts Soy Mustard Eggs Fish Crustaceans Sesame Mushroom Celery Alcohol Mollusks Sulfur
Seafood Dioxide




