R ESTOBAR

OUR FOOD MENU INVITES YOU TO INDULGE IN AN
EXQUISITE SELECTION OF INTERNATIONAL FLAVORS,
ARTFULLY PRESENTED TO DELIGHT BOTH
THE EYE AND THE PALATE.
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SOUP OF THE MONTH
10.00

Soup of the month with deliciously combined fresh seasonal vegetables.
YoUTTa TOU UNVA anod @EEOTKA UALKA ETTOXNC ATTOAQUOTIKA CUVOUACUEVA.

OCTOPUS CARPACCIO
16.50

&0 ) o
Slow cooked Morocco octopus in red wine, fried chickpeas,

black caviar, coriander mayonnaise, arugula & citrus vinaigrette.
ApYoPnueEVo XTamodl Mapokou O€ KOKKIVO kpadl, TnyavnTta pefubia,
navpo xafiapt, paylovela koAlavdpou, pokka & BIVEYKPET AELOVLIOU.

BEEF CARPACCIO
19.50

®& 00

Thin slices of marinated beef fillet, capers, parmesan cream, strawberries,
pine nuts, foie gras, arugula leafs & truffle vinaigrette.
AETITEC PETEC ATIO LAPLVAPLOLEVO BodIVO MLAETO, KATTAPN, KpEua mapuelavag,
(PPAOUAEG, KOUKOUVAPL, (OUd YKPa, QUAAA poOKaAC & BLVEYKPET TPOUMAC.



DIVE INTO A MEDLEY OF FLAVOR-PACKED BITES THAT PROMISE TO TANTALIZE
YOUR SENSES AND IGNITE YOUR APPETITE. OUR GOURMET STARTERS
ARE THE PERFECT PRELUDE TO A DELICIOUS MEAL-BECAUSE EVERY GREAT
MEAL BEGINS WITH A DELICIOUS BEGINNING.

TEMPURA PRAWNS
17.00

S8 ebo

Fried prawns, mango, wasabi mayonnaise, arugula & sweet chilli sauce.
Tnyavntec yapideg, pavyko, paylovela youaodurl, aypla poka & odAtod anod YAUKO ToiAL

BEEF TARTARE
18.50

0
Finely chopped beef fillet, with capers, shallots, Dijon mustard, ghergins,

served with fresh radish, turmeric mayonaise, homemade potato crisp & egg yolk.
WIAOKOUUEVO LOOXAPIOLO PIAETO, E KATIapn, €00AOT, Louatdpda NTIldv, ayyoupdkl Toupaot,
oepPipete pe paylovela KOUPKOUUA, XELPOTTOMTO TOnMG matdtag & KpOKo auyou.

CALYPSO OCTOPUS (150¢gr)
19.00

Grilled Moroccan octopus, fava,
caramelised onions, fried capers, crispy leeks & herbed oil.
Mapokivo XTamodl oty oxapa, eapa, KapadeAwueva kpeppudia,
™myavntn Kamapn, Tpayavo npacoo & apwiaTtiko AAdL.



75’&/"5’

GILLARDEAU No 2
(Upon availability)

x1 x6 x12
7.00 40.00 79.00

Sauces for oysters: mignonette sauce, ponzu sauce, chilli tabasco sauce
YAATOEC Yla oTpeldla: 0aAToa WALOVET, odAToa TovioU, OAATOA TOIAL TAUITAOKO.

U E S

IN CREAMY GARLIC SAUCE

(Upon availability)
15.00

@ P § [

Fresh Greek farmed mussels steamed with garlic , thyme, finely chopped celery,

mustard, infused with white wine & served with fresh cream and parsley.
Ppéoka EAANVIKE LUdLla axvioTd e okopdo, Budpl, YINOKOUUEVO OEALVO, LouoTapda,
ELTTAOUTIOUEVA UE AEUKO Kpaol & oepPLlplopéva e ppeakla Kpeua kal paivravo.

18.00

@O 4o [

Pan seared scallops on a bed of herbed quinoa with mushrooms, pine nuts & basil oil.
XTévia owTE mavw o€ BAon and apWUATIKA Kivoad e Havitapla,
Koukouvapla & Aadt BactAikou.
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Slices of raw fish (3 pcs)
Détec wpov Paptov (3 ko)

BLUEFIN TUNA | Tovog

11.00
SALMON | Zohouode
9.00

.
dw 1

Slices of raw fish on flavoured rice (2 pcs)
Péteq wuoU Paplol MAVW € EUITAOUTIONEVO PUTL (2 KoL)

BLUEFIN TUNA | Tovog
11.00

SALMON | Zohopog
9.00

//M
17.00

[N A
o oN])
King grilled prawns served on wild arugula & citronette sauce (3pcs).
lapideq oV oxdpa oepPLPLOUEVEG O Aypla pOKKA & TAANTOA 0TteEPLO0EdWY (3 TeW)

Additional prawn per piece 6.00



Saus

CALIFORNICATION
17.00

Filling: Crab stick, Philadelphia cheese, cucumber, avocado.
Féuon: ocoupiul kaBouvpa, tupt GLAadérpela, ayyoupakl, aBokavto.

Topping: Tobico & teriyaki sauce | TapvitoUpa: Tomiko & cAATOA TEPLYLAKL.

SEA BREEZE
19.50
R S NORVESY |
Filling: Salmon, tempura prawn. | T¢uion: X0 opog, yapida tepmolvpa
Topping: Tuna, tobico, spring onion, Japanese mayo & sesame seeds.
lapvitoupa: TOVOG, TOTKO, PPECO KPEUUUAL, lamwVikr payiovela & 0oOUOAL. .

RAINBOW
18.00
& &% Oy o
Filling: Prawn, crab meat, avocado, sesame seeds.
leuon: Tapida, kapoupt Yuxa, afokavTo, coucdul.

Topping: Tuna, salmon, sea bass, avocado & spicy mayonnaise.
lapvitoupa: ToOVog, 0OAOUOC, AAUPAKL, aBokAvVTo & TIKAVTIKN Haylovela.

SALMON TWIST
17.50

& A NG v O
EIEVESY
Filling: Pickled ginger, Philadelphia cheese. | [¢uion: Zuddato tliviep, tupl Gradérpela

Topping: Fresh salmon, sesame seeds & teriyaki sauce.
Fapvitovpa: Opéokog CONOLOC, COUTALL & OAATOA TEPLYLAKL.

Soy Sause served with Sushi contains gluten. H YdAtoa Xoytlag mou oepBipeTe e OAA TA COUOL TTEPLEXEL YAOUTEVN.



SHRIMP MAKI
18.50

i dw Y H O
Filling: Boiled shrimp, red onion, chives, Fresh garlic, sriracha mayo, Togarashi, & sesame oil.
[Eplon: Bpaouevn yapida, KOKKIVO KPEULUSL, OXOWVOTTPACO, PPECKO OKOPASO,
TUKAVTLIKN paylovela, HElYa UTaxaplkwy ‘tovykapaol & onoapélalo.
Topping: Avocado, mango, cucumber, crispy onion, chives, sesame seeds,
lemon zest & chojang sauce. | Tapvitovpa: ABoKAVTO, LAVYKO, AyYyoUupdKL,
Tpayavo KpeUUdL, oxolvornmpaco, couvodul, Elopa Aepoviot & odAitoa chojang.

CHAMELEON
26.00

¥ O <
Smoked unagi tempura, tuna OR salmon (your choice), tongarashi & sesame seeds.

Served with panko fried prawns, avocado & lettuce salad with Wakame.
Kamviotd XEAL pp€akou vepoU o Teprtolpa, TOVo H coloud (emtthoyn cac),
Helypa pmaxaplkwy ‘Tovykapdol & coucdul. ZepPRlpeTe Ue TNYAVNTES YAPLOES
o€ MAVKo, aBokavto & caldta papoUAl pe @ukla Wakame.

O.M.G
22.00
Gy dO
Filling: Crab stick, crab meat, avocado, sesame seeds.
[epon: Xoupiul, kaBoupt Puxa, aBokavio, coUCauL.
Topping: Tuna, spicy mayo, bonito flakes, jalapenos & ponzu - layo sauce.
Fapvitoupa: TOVOC, TUKAVTIKN Hayloveld, KAmvIoT amoinpapeévn
naiauida, kavtepn mumepld & odAtoa ponzu - layo.

MIDAS TOUCH
18.50
Odw ¥ O
Filling: Tempura crab stick, avocado, cucumber & Togarashi.
MEpon: 2oupliul kaBoupa Tepmoupa, ABOKAVTO, aAyyoupdkl & Helypa pmaxaplkwy ‘Tovykapdaol.
Topping: Mango, tobico & spicy mayo. | lapvitovpa: Mavyko, Tomiko & TIKAVTIKN paylovela.



Saus

TIGER PRAWN
18.00

Eo WO ND
Avocado, prawn tempura, drizzle with crunchy tempura & spicy mayo
ABokavTto, yapida tepmolpa, MEPIXULEVO UE Tpayavn Tepmoupa & TUKAVTIKN paylovela.

HAMACHI SPICY MAKI
»

17.50

o 4 0 <

Hamachi fish, spring onion, Layo sauce, tobico.
Wapt Maylatiko, @peoko kpeuUdt, oditoa “Layo”, tomiko.

DYNAMITE
LY
18.00
Filling: Fresh salmon, cream cheese. | [€uion: ®péokog colopdg, TUPl KPEUA.
Topping: Jalapenos, crunchy tempura flakes & spicy mayo.
lapvitoupa: Kautepn mumepld, vipadeg Tpayavng tTepmovpag & mikavTikn paylovela.

SUSHI SAMBA
18.00
0
o 0¥
Filling: Mixture of Spicy salmon & mango salsa
MEpon: Melyua mikAvTIiKou 0oAopoU & odAToa AVYKO.

Topping: Blow torched salmon, mango salsa & Japanese mayo.
lapvitoUupa: Kapaklopévog cohouodc, oaAtoa navyko & lamwvikn payloveda.

Soy Sause served with Sushi contains gluten. H XaAtoa Xoylag mou oepPipeTe e OAA TA GOUCL TTEPLEXEL YAOUTEVN.



NAJILA MAKI
17.50
SOt o ¢ O <X
Prawn tempura, crab stick, unagi sauce & spicy mayo.
fapida Tepmoupa, coupiut KaBoupa, CAATOA A0 KATTVIOTO XEAL & TUKAVTIKN paylovela

SPICY TUNA
Mo

18.00
o ¥ O
Tuna, Japanese mayo, crunchy tempura, spring onion & chilly sauce Sriracha.
Tovog, lanwvikn paylovedla, Tpayavn Tepmoupa, PPEOKO KPeUULOL & odAToa TOlAL ZplpdTod.

DRAGON
19.00

IO NGRS
Filling: Prawn tempura, cucumber & avocado.
leuon: Taplda tepmoupa, ayyoupdkt & aBokavto.
Topping: Avocado, spicy mayo & teriyaki sauce.
Fapvitoupa: ABOKAVTO, TIKAVTIKN paylovela &OAAToA TEPLYLAKL.

VEGAN

©

16.00
Mix leaf salad, mango, avocado, cucumber, asparagus & baby carrot.
Avapelkta @UANA 0aAATAC, LAVYKO, aBokavTto, ayyoupdkl, onapdayyla & baby carrot



GOAT CHEESE SALAD
22.00

o AN
& ] ¥ ®

Radicchio, arugula, cherry tomatoes, strawberries, radish,
goat cheese, dried figs, pomegranate, walnuts & balsamic vinaigrette.
Pavtitolo, poka, viouaTivia, @pAaouleC, panavakl, Katolkiolo tupt,
TIAOTA oUKA, POSL, Kapudowixa & BVEYKPET BAANCAUIKOU.

BURRATA ITALIANA

22.50
C = m

Fresh Italian burrata with basil pesto, rocket leaves,
pickles from colorful cherry tomatoes & beetroots, black olives soil,
beetroot puree, pine nuts & crispy tuile.
Opéokia ITaklky Lmoupdta LE mEoTo BATIALKOU,
TUKAEG armd moAUxpwa viopativia & mavtlapt, xwHa paupng eALac,
noupe navtlaploy, Koukouvapl & Tpayavo TOUIA.



FRESH, VIBRANT, AND BURSTING WITH FLAVOR—OUR SALADS ARE NOT JUST MEALS,
THEY'RE A CELEBRATION OF HEALTH! CRISP GREENS, ZESTY DRESSINGS AND A
DELIGHTFUL CRUNCH AWAIT—-BECAUSE EATING WELL SHOULD TASTE AMAZING!

PRAWN SALAD
21.00

0

¥ O O
Mix salad, grilled prawns, tempura prawns, avocado, Jalapenos,
cherry tomatoes, cucumber & Sriracha mayonnaise
AvApelkTa papouAla, yapidec otnv oxapa, yapideg tepmoupa, aBokavto,
XAAQTTEVLIOG, VIOUATIVIA, ayyoupdkt & paylovela Xplpdtod.

MEDITERRANEAN
20.00
@ [
Fresh tomatoes, cucumber, red onions, seedless black olives,

green pepper, oregano, feta cheese & olive oil vinaigrette.
DpEokeC VTOUATEG, AYYOUPAKL, KOKKIVO KPEUMUSL, LAUPES ENLEQ
Xwplg KoukoUTOL, MPAoLvN TIEPLA, priyavn, eéta & Aadofudo.

CRISPY CHICKEN CAESARS
22.50
g0y
Mix lettuce, crispy chicken inner fillets, bacon, cherry tomatoes,

aromatic croutons, parmesan & Caesars dressing.
AVAUEIKTA LapoUALd, Tpayava mapa@iAeTa KOTOTOUAOU, UTTEIKOVY,
VTOMATIVLIA, apwuaTtika kpouTovia, mapuelava & vipeowvk Katloapa.



[~ S SEAFOOD RISOTTO
29.50

Do
Risotto with prawns, scallops & calamari, infused with turmeric,
lobster bisque & ouzo on a creamy asparagus puree.
PlloTo pe yapldeg, xtevia & Kahapdpl, €UITAOUTIOMEVO UE KLITpvoplda,
urtiok aotakoU & oUlo gg KpewoN TTIOUPE ATTO OTTAPAYYLA.

PORCINI MUSHROOM RAVIOLI
25.00
&0 0%
Homemade ravioli stuffed with porcini mushrooms,
creamy mushroom ragout, truffle oil & parmesan flakes.
JTUTIKA PABLOAL YEULOTA LE paVITAPLA TTOPTOIVL,
KPELWOEG payoU pavitaplwy, Aadt tpoupac & vipadeg napuelavac.

LINGUINI CARBONARA
22.00
& 00%F
Bacon, spring onion, garlic cream sauce & parmesan tuile.
MTTELKOV, (PPETKO KPEUHUSAKL, Kpewdeg oaAtoa okopdou & TouiA nmappelavag.

PRAWN & CALAMARI TAGLIATELLE
28.00
N0 %YW
Pan fried prawns, calamari, spring onion, garlic, cherry tomatoes, ouzo,
rich lobster bisque flavoured with paprika & star anise, parmesan flakes.
YWTE yapldeg, kKaAapdapt, KPEUULOAKL, okopdo, vTopativia, oulo, UmioKk aoTakoU
EUTTAOUTIOMEVO e TTampika & yAuKavioo, vipadeg mappelavac.

GNOCCHI
23.50
ORI A's
Potato gnocchi with spinach and creamy garlic sauce, served
with “Florinis peper" cream with fetta & topped with bacon dust.
NLOKL TTATATAC E OTIAVAKL KAl KPEUWON OAATOA OKOPSOU, oepPRLplopéva
e kpeua armo mtepltd PAwpivng pe @eta & okoOvN UIEKOV.



SALMON CEVICHE | 28

Fresh salmon cubes, creamy avocado ratatouille,
mango & cilantro in crunchy tortilla tacos on a cream
cheese base, drizzled with sweet chili dressing & a
touch of 10K gold spray.

Dpéoka KuBdkia coAopoU, KPEUWENG patatoul afokavro,
Havyko & KOALVEPOG LUECA OE TPAYAVA TAKOG TOPTIylaG UeE fdon
QITO TUPI KPEUQ, TTEPIXUUEVA UE YAUKILA

oatoa Toill & pia mvella xpuoou

onpél 10K.

AUSTRALIAN TOMAHAWK o)
14 per 100gr and 5 each side dish o

Flame-grilled australian tomahawk steak, never beyond
medium-well, served with chimichurri, smoked salt
flakes, lemon & traditional karveli bread. Wrapped in
10k gold foils.

Wnuévn om @Aoya avotpaliavn unpi{oAa tomahawk, rote mépa
arto medium-well, oepBipetal pe

chimichurri, vigpadeg kamviatou

aAatiou, Agpovi & mapadootako

YPwui kapBEAL TUALyuévn og PUAA

Xpuoou 10K.

TIRAMISU | 22

PORCINI MUSHROOM & ¢ [ & %
RISOTTO | 33 S

Rich blend of porcini, portobello & champignon
mushrooms with creamy arborio rice, green asparagus
& parmesan, finished with truffle oil & a shimmering
touch of 10k gold spray.

[MAovalo peiypa ammd moptaoivi, mopToUiEAO & AEUKA pavitapla
UE KpeUWSES pL{0TO apuUITOpLO, PACIVA omapayyla &
niapueava, OAOKANPWLEVO e AddL

TPoUPac & Aapmepn mvelld

Xpuaou ompét 10K.

SALMON RAVIOLI | 45 i

Homemade ravioli filled with smoky salmon & ricotta,
served in a creamy rose sauce with fresh basil &
parmesan, crowned with 10k gold foils.

Xelpomointa pafloAl YELLOTA LE KATTVIOTO 0OAOLO & PIKOTA,
oepBipovtal pe kpepwdn pol oaAtoa, ppeoko BactAko &
apue(ava, OTOALOUEVA LIE PUAAX

Xxpuoou 10K.

Velvety mascarpone cream layered with coffee-soaked savoiardi & dusting of cocoa, the
perfect balance of sweetness & depth. Covered in 10k gold foil for a touch of golden bliss.

ATaAn KpEUQ LAOKAPTIOVE OTPWIEVN UE savoiardi Boutnyuéva o€ Kapé & MAOTIAAIOUEVA UE KAKAO, N
TEAELA loopportia YAUKUTNTAG & évtaong. KaAuupévo ue @UAAo xpuoou 10K yia pia xpuon amoiauon.



FALAFEL SALAD
18.00
VA )

Baked falafel, mix leaf salad, cherry tomatoes,
cucumber,red onion, carrot, avocado & beetroot hummus dressing
Wntd @alag@eX, avapelkta @UAAA OAAATAC, VTOLATIVIA, ayYOoUpaKL,
KOKKIVO KPEUUUSL, KApOTO, aBoKavTo & XoUous mavtldpl VIPETLYK.

ALTERNATIVES

MARINA POKE BOWL
21.00

VRN oW X
Fresh salmon, sourimi, mango, wakame, edamame beans,radish, cucumber,
avocado, Jalapenos, sesame & calamansi dressing on top of marinated sushi rice.
DpEcKOC CONOOG, COUPLUL, UAVYKO, YOUAKAUE, ETAUALE @ACTONLA, PATIAVAKL, AYYOUPAKL,
ABOKAVTO, XAAATTEVIOG, ONOAUL & KAAALAVOL VIPECIVYK ETTAVW OE LAPIVAPLOUEVO pUCL GOUGL.

VEGAN PASTA
22.00

o ®SD @
Vegan spinach tagliatelly, with mushroom, spinach leaves
& cashew nuts served with avocado mousse.
XOPTOPAYIKEG TAALATEAAEC QATTO OTTAVAKL, UE LAVITAPL, @UAAA OTTAVAKL
& @uoTikL KACLOUC, CEPPBLPLOUEVES UE LOUG aBOoKAVTO.

VEGAN MEATBALLS
19.00

v ¥ b e
Vegan meatballs, grilled vegetables, tahini, grilled tortilla, tomato & avocado dip.
Kepteddakia xwplc Kpeag, Aaxavika oxapac,taxivy, Toptiyla oty oxapa,
VTUT vTopdatac & aBokavto.

THE G-BOWL
19.50

< ¥
Marinated salmon with herbs & Jalapefio peppers, avocado, mango,
edamame beans & ponzu sauce on top of marinated sushi rice.
Maplvaplopevog GOAOUOC e BoTtava & TUTEPLA XAAQTTEVLIO, ABOKAVTO,
LAVYKO, ETAUAE @acoila & owd moviou EMAvVw OE Haplvaplopevo pull oolalt.



MAIN DISHES

<

BLACK COD FILLET
39.50

LAY § B

Best choice of wild black cod from Alaska served with edamame beans,
crushed baby potatoes, spring onion, sesame & miso teriyaki sauce.
ETAEKTIKNG TOLOTNTAC LAUPOC UITAKAALAPOG artd TNV ANAOKA, oepRlpeTal Ue eTAUAUE
(PAOCOALA, TOAKIOTEG TTATATEG, PPECKO KPELUUSL, couodul & OAATOA UIOO TEPLYLAKL.

YUZU SALMON FILLET
31. OO

S AR NN

Pan seared fresh salmon, purple and white cauliflower puree,

Beluga lentils & Edamame ragout with pickled ginger, pickled cauliflower,
sauté vegetables, cauliflower tempura & yuzu beurre blanc.
YO0TAPLOUEVOC PPECKOG OOAOUOG, TIOUPE ATTO LW Kal AEUKO KOUVOUTTOL,
pakec MmiehoUyka & Etapdpe payout pe tlividep Toupol, TtikAa amo kouvouTtidt
AOXaVIKA owTE, KouvouTidt Tepmovupa & cdAtoa BouTupou pe yioulou.




EMBARK ON A CULINARY ADVENTURE WITH
OUR EXQUISITE SEAFOOD SELECTION!
TASTE THE SEA IN EVERY BITE!

GOLDEN CALAMARI
26.50
NO$w
Fried OR grilled calamari (your choice), baby potatoes,
sauté vegetables & chilli mayonaise.
Kalapdpt oty oxapa H tnyavnto (emmAoyr cag), TaTATEC,
Aaxavika cwteé & TolAl paylovela.

SEA BASS
30.00

S OD ¥
Baked fresh Cyprus farmed sea bass over wild rice,
zuccini puree, grilled zuccini & egg-lemon sauce.
Kumplako ¢ppeoko Aaupdkl 0To (pOoUpPVOo ENMAVW O Ayplo pudl,
TTOUPE KOAOKUBAKL, KOAOKUBAKLA oxdpag & OAATOA AUYOAELOVO.

SEAFOOD COMBINATION
36.00
6 S f) o Y
Grilled marinated tiger prawns, pan seared salmon &
grilled sea bass, sauté vegetables & creamy garlic sauce.
[apideg 0T oxapa, 0OAOUOC CWTE, AafBpakl 0TV oxdapa,
Aaxavika owte & kpepuwdeg odAToa oKOPSOoU.



MAIN DISHES

PORK BELLY (300gr)
33.00

&

Caramelized Cyprus farmed pork belly, green apple puree,
charred leeks & commandaria sauce.

Kapapehwpévn Kumplakr) mavoeta, ToUpES MPAcLvou UNAou,
kapallopéva npacoa & oaAtoa koupavtapiac.

BEEF TENDERRLOIN (250¢gr)
42.00

Grilled angus beef tenderloin, celeriac puree,
beetroot ragout, sauté shallots & red wine sauce.
Bodlvo @IAETO AvykouC 0N oxapa, moupe oelvoplda,
payol mavtldpl, owTE €00AOT & OAATOA KOKKLVOU KpacoloU.

RIB EYE STEAK (300gr)
41.00
P
|
Grilled Australian rib eye steak, baked sweet potatoes,
sauté vegetables & crispy parsnip chips. Add your favorite sauce. 3.50
Rib eye AuoTtpaAiac otn oxapa, YAUKOTIATATEC pOoUPVOU, AaXAVIKA OwTE & Tpayavo maACoTIVAKL.
MpooBeoTe TNV ayanmnuevn oac oaitoa. 3.50

GRILLED CHICKEN (300gr)
30.00

OpLY
Marinated chicken fillet with cilantro, ginger, garlic, sweet corn puree,
grilled corn on the cob, cilantro mayonnaise, sauté vegetables & citrus vinaigrette.
Maplvaplopevo oTnOog KOTOTTIOUAOU e KOAlavopo, Tlvtlep, okOPdO, TOUPE ATTO KAANAUTTOKL,
KAAQUTTOKL 0TN oxdpda, paylovela KOAavOpou, owTé Aaxavikd & BIVEYKPET AgpovioU.



DUCK BREAST FILLET
35.00

2N y
FONONIESE
Sous-vide duck breast, carrot puree, sauté vegetables,
aromatic potato croquette & maple syrup sauce.
>TN00¢ manmac PnueEvo 0 KeEVO AEPOC, TTOUPE KAPOTO,
AOXAVIKA OWTE, APWLATIKY KPOKETA TATATAC & OAATOA ArtO o@EVOALO.

STONE COOKED USDA (400¢gr)
65.00

Ndo ¥ b
USDA rib-eye stone cooked at your table with your cooking preference.
Served with village bread “karveli”, pepper sauce, aromatic butter & salt flakes.
E€epetikng nootntac USDA rib eye otélk, PnveTe o€ MeETpa 010 TPAedl 0aG
OMWG €0€lC embupeite. XepPBipete Ue XWPLATIKO YWl “KapBEAL,
OAATOA TTUTEPLOU, APWHATIKO BoUTNPo & vigddeg alaTiou.

.00  Grillled vegetables - Aaxavika oxapag (100gr)
.00  Steamed vegetables - Aayxavika atuot (150gr)
.00 Baby potatoes (100gr)

.00  Sweet potatoes - MNukonatdteg povpvou (100gr)
.00 Wildrice - Ayplo p0uQL (100gr)

.00  Twister potatoes (200gr)

.00  French fries - Tnyavntég natarteg (200gr)

.00  Whole edamame beans - OA6kAnpa Gacoiia (100gr)
.00 Side salad - Mikpr) cahata (200gr)

.00  Grilled asparagus - >napayyla otnv oxapa. (50gr)
.50  Grilled Halloumi - XaloUput otnv oxapa (per piece)

N N DN OO0 DA DMD

EXTRA SAUCES

3.50
Pepper sauce - >ahtoa nuteplov, Red wine sauce - >aAtoa kKOKKIVOU Kpaolou,

Commandaria sauce - >aAtoa koupavtapiag, Truffle sauce - YdAtoa tpolpag,
Citrus Vinaigrette - Biveykpet Agpoviov



ESSEF /S

CHOCOLATE TEMPTATION
14.00
oy
Homemade molten bitter chocolate cake, with icing sugar & vanilla Madagascar ice cream.
YTUTIKO KEIK AlwuévNG ookoAdaTag, Le {axapn axvn & maywTto Bavidia Madayaokapng.

TROPICAL KIWI FUSION
15.00
10¢Ho
Homemade eclair, filled with pistachio patisserie, passion, mango and kiwi koulis,
kiwi whipped cream, pistachio twill, kiwi foam & mango passion ice cream.
Xelpormointa ekAailp, YEULOTA WE TtaTioepl amo @uoTikt Alyivng, KOUAL amo pavyko,
axkTwidlo katl gpolTa Tou maboug, oavTlyl ano aktwvidlo, Toull uaotikt Atyivng,
aQPOg akTvidlo & maywTtd pavyko Kal gpouTta Tou TaBoug.

ORANGE CREME BRULEE
13.50
D
Homemade orange flavored créme bralée & kaimaki ice cream.
YTUTIKY) KPEW UTTPOUAE APWLATIOUEVN LE TIOPTOKAAL & TTAYWTO KATLLAKL.

DECONSTRUCTED CHEESE CAKE
15.00
Cream cheese infused with lemon and lime, homemade strawberry marmalade,
buttered biscuit crumbs, fresh strawberries & berries, tuile & lemon sorbet.
Kpéua Tuplol apWUATIOHEVT UE AELOVL KAl LOOXOAELLOVO, OTITIKY HapHeAada
PPAOUAAC, XWHA UITLOKOTOU, PPECKEC PPAOUAEC & HoUpa, TOUIA & copuré Aepoviou.

SUSHI DELIGHT
14.00

NN
Pancakes infused with chocolate, rolled up with fresh strawberries & biscuit,
topped with white and brown praline, cream cheese & strawberries.
[MavKeK EUTTAOUTIOMEVA LE OOKOAATA, POAAPLOUEVA LE PPEOKES PPAOUAEC &
UITLOKOTO, ETKAAUHEVA UE AEUKT) KAl Laupn TpaAiva, Kp€pa Tuplol & @pAouAEC.



BAKED ALASKA (serves 2)
23.00

DO ¢
Ice-cream trilogy of vanilla, chocolate and forest fruit, covered
with torched italian meringue, on a bed of fluffy chocolate sponge cake.
Tphoyvia maywtou pe Baviila, coKoAATa Kal @pouTa Tou SAC0UC, KAAUUUEVO

e KapaAlopévn ITaklkn papéyya, mTavw € a@PATo KEWK OOKOAATAG.

MELTING CHOCOLATE SPHERE (serves 2)
24.00
N0 &M

Homemade halvas ice cream on a bed of fluffy chocolate brownie with walnuts,
strawberries, covered with a chocolate sphere & served with hot chocolate sauce.

Xelpomointo maywto “XaABd” oe a@pdTo UMPAouVL OOKOAATAG UE Kapudla,

(PPAOUAEG, KAAUUUEVO LLE cOoKOAATEVIA opaipa & oepBipeTal
e oaAtoa {e0TNG OOKOAATAG.

PINEAPPLE FEAST SUSHI
14.00
& O 0P
Pancakes infused with white praline, rolled up with pineapple and kiwi, topped with pineapple &
mango coulis, served with whipped cream & white chocolate sauce infused with coconut milk.
MMavKelK EQTAOUTIOMEVA LLE AEUKT) TTPAA(VA, pPONAPLIOMEVA UE avaVa Kal akTLVidLo,
ETKAAUEVA KOUAL amo avava & pavyko, oepBipete pe oavtiyr) & odAtoa AeUKNQ
OOKOAATAG EUTTAOUTIOMEVT HE YAAA KapLHAC.

“DUBAI CHOCOLATE” SUSHI
16.00

OnLY
Pancakes infused with chocolate praline, filled with pistachio praline and “kataifi” pastry, topped
with pistachio praline, roasted and caramelized pistachio nuts and homemade pistachio Chantilly.
[Mavkeik EQITAOUTIOMEVA LE TTpaAiva coKoAdTAG, YEULOTA UE Tipaiiva amo @LoTikl Atyivng
& kavtalet, eTKaAUpEVaA Le TTPAAiva QLOTIKIOU, KapapeAwEvVa @LoTikia Atyivng
KAl OTILTIKY) 0avTiyn @LoTikioU Alyivng.



ALLERGENS | AAAEPTIOITONA

Please note that most of our dishes contain ingredients which may cause allergies. Our staff is at your
disposal should you require any clarification as to the products used for the preparation of our menu.

[MapakaAw ONUELWOTE OTL TA TTEPLOCOTEPA QIO TA TLATA LAG TTEPLEXOUV CUOTATIKA TTOU UITopPEl va
TTPOKAAETOUV aAAepyieg. To mpoowrtikd pag eival Stabeéoiuo yia e0dg va (NTNOETE OTTOLAdTTOTE
Slevkpivion wg mpog Ta mPolovTa mou XPNOLLoTToloUVTaAl yia TNV mpoeTolpacia Tou pevol pag.
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Crustacean / Oatpakoston

Nuts / Znpoi Kaproi

Peanuts / Quotikia

Sesame / Zouoaut

Lupin / Aoumivo

Sulphur Dioxide / Aio&eiéto tou Beiou

Cellery / Zé\vo

G-

O
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-
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Gluten / MNoutévn

Mollusc / MaAakia

Lactose / Aakto(n

Soya / Yoy

Egg / Auyo

Mustard / Mouotapéa

Fish / Wapt

®

Suitable for vegetarians
KataAAnAo yia xoptopayoug

o

Suitable for vegans
KataAAnAo yia vegans




