Xe1pomoinTo aPTOGKEVACHATO IE YUPOVTALEVPO KOL
aAievpr Lo

Kalooopiopo tov chef

Handmade breads, carob and zea

Amuse Bouche

Eapetiko mapBévo eharéiadso 100ml
Extra virgin olive oil 100ml

4€

3€

Yovma - Soup

Mnovywepréca pe PEcKo yapt nuépag, pvll Ko
Kkpoxko Kolavng

Aegean style Bouillabaisse soup with rice and Kozani
saffron

22 €



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, KOUKOUVAPL GTAPIOES, APOUATIKG,
potava ko cdrteo vroparag Ipopevedir

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

IMotdateg bravas pe kpépa moppeldvos Ko yeypomoinTn
popperdoo mmepras @rLopivig

“Patatas bravas ” with parmesan cream and homemade
Florina red pepper jam

Fopidec™ oydpog pe TapTdp Aoyavik®@v / @povTMv Kot
KpEPO pavyko

Grilled shrimps with vegetable / fruit tartare and mango
cream

Tnyovid povitopidv pe KPERO KATOLKIGLOV TUPLOV KoL
chips mratartog

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

Ceviche a6 ppéoko yapL NUEPUS KO 6O
ECTTEPLOOELODV
Fish of the day ceviche with citrus sauce

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

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

19 €

19 €

13 €

26 €

19€

22 €

22 €



Yolatec - Salads

Avapektn cordTo pe TPAyovOo TPOGOVTO, HAVYKO,
PToKOTOo ToppeCdvog Kol cdAitoa pavyko tiiviiep
Mesclun greens, crispy prosciutto, mangoes parmesan
crackers, ginger/mango sause

EAMvikn cordto pe oéta Hreipov, karapopunira o€
Kappéh amo yapovrarevpo

Greek traditional salad with feta cheese from Epirus,
caper apples in loaf of bread from carob flour

Avapeiktn coldrto pe iceberg, Topoativia, KoAopmoK,
PpovTU ETOYNS, PLLETO KOTOTTOVAO, Tpayovn tortilla,
Tupi cheddar ko dressing Adp

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

Ipdown cordTo pe ePpovTa ETOYNS, KATOIKIGLO TLPL,
KOPOUELOUEVE POVVTOVKLO KOl TIKAES KEPAOL

Mixed greens, goat cheese, glazed peaches, caramelized
hazelnuts and picked cherries

Yohato Kaotehopilo pe tpayava @OALA emoys,
MAEPLES TOVPOT, KOPOTO KO KPEUPRVOAKL PPECKO
Kastelorizo Salad with crunchy green leaves, pickled
peppers, carrot and spring onion

19,50 €

18 €

18,50 €

18,50 €

14 €



Kvpiong mdrae - Main dishes

AryoalomeAayiTIKO \PapL nuéPog
Aegean fish of the day

D péoKog 00TAKOG GYAPOg
Fresh grilled lobster

AOGTOKOG IE MYKOVIVL, OTIITIKI] UTIOK, TOROTIVLO KOL
¢péoko ookl

Lobster with linguine, homemade bisque, fresh tomato
and fresh basil

MUvAOKOTL pHE PPECKOUAYELPENEVA PUCOATKLO KL
A0.00AENOVO

Grilled croaker fillet with with freshly cooked beans and
olive oil / lemon dressing

Toutovpa c®TE pe YOPTE TOVYOPLOTA, KPERO AERLOVIOV
Ko yoprapr passion fruit

Bream fillet with greens, lemon cream and passion fruit
caviar

DrAéto AaPpaxt 6T 6YAPa NE YNTA AAYOVIKG
Grilled sea bass fillet with grilled vegetables

Paproi pe maté kotoOmovro, kpépa mappelavag,
APAoIVO MTEPL KoL TPAyavo TpocovTo Evputaviag
Ravioli with chicken paté, parmesan cream, green
pepper and crispy prosciutto

P1l0T0 pe aypro povitaplo Kot YE1pomointo TapTovpo
Risotto wild mushroom trilogy and homemade tartuffe

P1wl0To pe yopideg
Shrimp Risotto

98 €/kg

130 €/ kg

45 €

25 €

25€

26 €

24 €

25 €

28€



Kpéag - Meat

Kapé naiodxio apvicro Ttavapiopéva 6e QuoTikng Avyiving pe

6dAt60 0o apvicro ov, ayradl mocs ko woTatovreg bravas

Rack of lamb breaded in pistachio from Aegina with lamb joux
sauce, poached pear and “patatas bravas

Apvicio kotel urpails, apyoynueévo ue Hocyoilepo Kai
vroudra, cepfipetar ue kprbapdxi kair ypafiépo
slow-cooked lamb shank in tomatoes and wine, with orzo and
gruyére

Xoipwviy tomahawk pe ratdro ynt, YEPoTi HE yroo0pTL
HUPOIKOV
Pork tomahawk with grilled potato, stuffed with herbs yogurt

d1AETo KOTOTOVAO SOUS Vide ne calata Kivoa Kot
dressing Aqip
Sous vide chicken fillet with quinoa salad and lime dressing

Moywép péoyov pe baby poéka, flakes rappelavog ko
reduction omé raloawopévo foicdpuiko

Veal paillard with baby rocket, parmesan flakes and reduction
from aged balsamic vinegar

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

29.50 €

29.50€

23 €

23 €

34 €

49 €



Emoopma - Desserts

YTaGPUEVO PIAPELY HE YAVKO TOV KOVTOALOD 8€
aYPLOKEPACO KO TAYMTO Pavilia,

Crushed mille feuille with wild cherry spoon sweet and

vanilla ice cream

Mnoxkiopas INoavviaTikog pe ToymTO KOTPLaKL 8 €
loannina style baklava with kaimaki ice cream

Y00QAE 6OKOAATOS PE TOYOTO Pavilia 8 €
Chocolate soufflé with vanilla ice cream

NTovéTo AEVKNG 60KOLATOS / GOKOALATUS YAAUKTOS 1UE 8 €
crumble Batopovpo / yiaoOpTL KoL 6dATGA OO

patopovpa

Duet milk / white chocolate with berry / yogurt crumble

and berry sauce

Executive Chef: Miyalnc Zoyapns

Oleg o1 odltoeg pog & ot aloipés mapaokevalovior e 101aitepn ppovtido omo 1o emitedeio ¢ kovlivag tov Ouilov KaoteAdpilo eviog tov
eoniatopiov. H péta givan TIOI1 ko tiyavilovue oe nlicéiaio & otig ooldres pag ypnoipomoiodus extra ropbévo elaiolodo. Ta mpoiovra ue
my évoeiln * eivar fodiag karawolne. Ot tiusg ovumepilopfovovy Anu. Popo, servicek PIIA. O KATANAAQTHX AEN EXEI
YIIOXPEQXH NA IIAHPQXEI EAN AEN AABEI TO NOMIMO [TAPAXTATIKO XTOIXEIO (AIIOAEIEH —TIMOAOI'TO). To kotdotnuo.
vIOYPEODTOL VO O10.08TE1 EVTVTA-OEATIO. TOPOTOVWY KOVTE, GTHY E1G0J0.

2ng i oev ovumepilapfaverar dopo Idoyo kor Xprotovyévvewv 8%.

2e mepimTwon mov giote AAAEPYIKOL OE KATOI0 GVOTATIKG TOPAKOLOVIUE EVIUEPDTTE TO TEPPITOPO COG.

Ayopavopurog YredOovog: O vouupog ekmpoownog te exyeipnons

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.



