E&apeTiko mopOEvo ehardérado 50ml 2,50 €
Extra virgin olive oil 50ml

Yovma - Soup

Mnovywepréca pe PEcKo yapt nuépag, pvll Ko
Kkpoxko Kolavng

Aegean style Bouillabaisse soup with rice and Kozani
saffron

21 €



Ipoto marta - Appetizers

®éto pe péM Ko povpo 6ovcaut
Feta cheese with honey and black sesame

PoLdaxio pe @riéto KOTVIOTHG PEMTLAVOG YEUIOTA pE
ELMVIKGE TUPLA, KOUKOUVVAPL GTAPIOES, APOUATIKG,
potava ko cdrteo vroparag Ipopevedir

Rolls with smoked aubergine stuffed with Greek cheese,
pine, raisins, herbs and Provencal tomato sauce

Hotateg Ppaydxt pe kpépo mappeldvos Ko
yepomoinT) popuerdoa mmaepras ®ropivig
Potatoes with parmesan cream and homemade Florina
red pepper jam

Tapidec™ oydpog pe Tpoyova gOAle Kol AdoL
HUPOIKOV
Grilled shrimps* with mixed seasonal salad and herbs oil

Tnyovid povitopidv pe KPERO KATOLKIGLOV TUPLOV KoL
chips matarog

Stir-fried mushrooms with goat cheese cream sauce and
potato chips

Ceviche a6 ppioko yapL NUEPAS KU 6OG
E0TTEPLOOELODV
Fish of the day ceviche with citrus sauce

Carpaccio pécyov 6€ KPovGTU UPOUATIKAOV UE CULATO,
pokac, flakes mrappelavag kon dressing Adip

Veal carpaccio in aromatic crust with rocket salad,
parmesan flacks and lime dressing

20 €

20,50 €

14 €

27 €

20 €

21 €

23 €



Yolatec - Salads

Xopto emoyns ne TORATA, TOPTOKAAL PLAETO,
KPEPPLIGKL PPECKO Kol avOoTVPO

Seasonal greens with tomato, orange fillet, onion springs
and white cream cheese

EXnviki] cordto pe géto ApKadiog, Karapounio Kot
naipnaono.

Greek traditional salad with feta cheese from Arcadia,
caper and rusks

YoAdT0o pE KOPmTovll, SVOGH0, PLOTIKLY ALYivg,
TOpOTIVIO KOl KOAOaKL Af|pvov

Salad with watermelon, mint, pistachios, cherry tomatoes
and soft salted cheese from Lemnos

Avapeiktn coldrto pe iceberg, Topoativia, KoAopmoK,
PpovTa ETOYNGS, PILETO KOTOTOVAO, TpOayovn tortilla,
Tupi cheddar ke dressing Adip

Mixed salad with iceberg, cherry tomatoes, corn, seasonal
fruits, chicken fillet, crispy tortilla, cheddar cheese and
lime dressing

Tpayoava carotikd pe Aovla Trvov, Etvounio,
napnaoie YopovTov Kot vinaigrette Aevko foloapiko
Seasonal green salad with louza cheese from Tinos Island,
crab apple, carob rusks and white balsamic vinaigrette

Yohata Kaotehopilo pe tpayava @OALA emoys,
MAEPLES TOVPGT, KAPOTO KOl KPERUPVOIAKL PPEGKO
Kastelorizo Salad with crunchy green leaves, pickled
peppers, carrot and spring onion

20 €

20 €

20 €

20 €

20 €

15 €



Kvpiong mdrae - Main dishes

Avyaonehayitiko yapr nuépog 100 €/ kg

Aegean fish of the day

®pEoKog 0.0TAKOS Y APag 147 €/ kg
Fresh grilled lobster

AGTOKOG L AYKOVIVL, GTIITIKN PTTLOK, TOROTIVIO KO 51 €
QpéoKo Paocriko

Lobster with linguine, homemade bisque, fresh tomato

and fresh basil

MUvUAOKOTL pHE PPECKOUAYELPENEVA PUCOATKLO KL 30€
A000AEPOVO

Grilled croaker fillet with freshly cooked beans and olive

oil / lemon dressing

Yapr quépag PLALTO HE TOLYUPLOTE YOPTA KO 29 €
A000AEPOVO

Fish of the day fillet with seasonal greens sautéed and

lemon/oil sauce

Pafioi pe maté kotémovro, kpépa wappeldvog, 29 €
APAoIVO MTEPL KoL TPAYavo TpocovTo Evputaviag

Ravioli with chicken paté, parmesan cream, green

pepper and crispy prosciutto

P1l0TO0 pe aypro povitaplo Kot YE1pomointo TapTovpo 27 €
Risotto wild mushroom trilogy and homemade tartuffe

KpOapdTo pe yopides, ynti vroparta, maepid 28€
DLopivnc Kol PECKA PUPOIKA

Orzo pasta with shrimps, roasted tomato, red pepper

from Florina and herbs



Kpéag - Meat

Kapé naiodxio apvicro Ttavapiopéva 6e QuoTikng Avyiving pe
64ATc60. amé apviclo Lov, ayrdol mocé Kol fpoydxio TaTATOS
Rack of lamb breaded in pistachio from Aegina with lamb joux
sauce, poached pear and potatoes

Xopwviy tomahawk pe Bpoydxkia matdrog Kot 6mg
YLoVPTIOV
Pork tomahawk with potatoes and yogurt sauce

duAETo KOTOTOVAO SOUS Vide pe calata Kivoa Kot
dressing Adip
Sous vide chicken fillet with quinoa salad and lime dressing

Ouvietaxwo Black Angus maywap pe baby poka, flakes
noppelavag ko reduction amé rolol@uévo Baiodpiko
Black Angus fillets paillard with baby rocket, parmesan flakes
and reduction from aged balsamic vinegar

Rib — eye pe yntaé Layavika kon bearnaise
Rib — eye with grilled vegetables and bearnaise sauce

40 €

28 €

27 €

39€

51 €



Emoopma - Desserts

YTaGPUEVO IAPELY HE YAVKO TOV KOVTOALOD 9,50 €
aYPLOKEPACO KoL TAYMTO Pavilia,

Crushed mille feuille with wild cherry spoon sweet and

vanilla ice cream

Mnoaxkiopas INoavviaTikog pHe ToymTo KOTpHaKL 950 €
loannina style baklava with kaimaki ice cream

Y00QAE 6OKOAATOS PE TOYOTO Pavilia 950 €
Chocolate soufflé with vanilla ice cream

NTovéTo AEVKNG 60KOLATOS / GOKOALATUS YAAUKTOS 1UE 950 €
crumble Baropovpo / YiaoOpTL KoL 6aATGA 0O

Batopovpa

Duet milk / white chocolate with berry / yogurt crumble

and berry sauce

Executive Chef: Miyalnc Zoyapns

OJgg o1 oéltoes pag & ot aloipés mapaokevalovior ue 101aitepn ppovtioo omo to emitedeio ¢ kovlivag tov Ouilov Kaoteddpilo eviog tov
eoniaropiov. H péta eivar TIOI1 kau tiyyavilovue oe nliéiaio & otig ooAdes pag ypnoipomoiodue extra wopbévo elaiolodo. Ta mpoidvra ue
™y évoeiln * eivar Podidg kazawolne. Or tiués ovumepilopfavovy Anu. @opo, service& PIIA. O KATANAAQTHY AEN EXEI
YIIOXPEQXH NA IIAHPQXEI EAN AEN AABEI TO NOMIMO TAPAXTATIKO XTOIXEIO (AIIOAEIEH —TIMOAOI'IO). To koatéotnuo.
vmoypeoDTAL VO OLOGETEL EVIVTA-OEATIO TAPOTOV@Y KOVTG. OTNV ELGOOO.

2116 Tipeg oev ovumepiopfaveror dwpo IHaoyo kor Xpiotovyévvwv 8%.

2 TEPITTOON TOV EIOTE OALEPYIKOT GE KATOLO GVOTATIKO TOPAKOLOVIE EVIUEPWDTTE TO TEPPITOPO TOG.

Ayopavopuxog YredGvvog: O vouyog ekmpoowtos te EXLYeipnons

All our sauces ( fava ext.) are being prepared with special care directly in our kitchen. Feta cheese as a PDO and for salads we use extra olive

0il& for frying we use sunflower oil. Products with the indication * is deep freezing. All prices include municipal taxes, service & VAT. CONSUMER
IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).

The restaurant is obligated to provide complaint forms in a special location near the entrance.Le restaurant traits feuilles de protestation obligatoires
pour les clients dansuneposition spéciale a coté de la sortie.Das gaststdtte hat Pflicht Protest Blitterfiirkundenzu

sonderstellungnebendemAusgang.

Prices do not include Easter and Christmas Bonus 8%.

If you are allergic to any ingredient, please, inform your waiter.

Market regulations responsible: The legal representative of the restaurant.



