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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.
Youra Tou Unva amd @PEeoka UALKA €7T0XNC ATOAQUOTIKA OLVOUAOLEVA.

U LS S

IN CREAMY GARLIC SAUCE
(Upon availability)
15.00

© Pdo § )

Fresh Greek farmed mussels steamed with garlic , thyme, finely chopped celery,
mustard, infused with white wine & served with fresh cream and parsley.
DOpeoka EAANVIKA L0SLa axVIoTA pe okOpdo, BUuLAapL, WIAOKOUUEVO TEALVO, LOoLOTAPSA,
EUTTAOUTIOMEVA UE AEUKO Kpaol & oepPBlplopéva e QPEeoKLa KpEUa Kal paivtavo.

CALYPSO OCTOPUS (150¢gr)
19.00

W 48

Grilled Moroccan octopus, fava,
caramelised onions, fried capers, crispy leeks & herbed oil.
Mapokivo XTanmodl oTny oxapa, @apa, KapaueAwUeva KpeULoLa,
TNyavnTr Kanapn, Tpayavo mpdoo & apwpatiko AAdL.



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.

GRILLED PRAWNS
17.00

[N A
Ot d [
King grilled prawns served on wild arugula & citronette sauce (3pcs).

fapldec otV oxdpa OEPPRLIPLOLEVES T8 AypLa POKKA & CAATOA E0TTEQLOOELOWY (3 TEL)

Additional prawn per piece 6.00

TEMPURA PRAWNS
17.00

sy elo

Fried prawns, mango, wasabi mayonnaise, arugula & sweet chilli sauce.
Tnyavnteg yapldeg, Lavyko, payiovela youaoaprl, aypla poka & odAtod anmod YAUKO TOlAL

PRAWNS SAGANAKI
18.00
sy
Black tiger prawns sauté with aromatic herbs, flamed with ouzo,
in rich tomato sauce served with Greek feta mousse.
[apldec owte pe apwpatika, oulo, XELpOroinTn oaAToa VIOUATAG
oepPlplopeva ne Loug EAANVIKAC pETac.



W er<

BEEF TARTARE
18.50

o § 0

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

served with fresh radish, turmeric mayonaise, homemade potato crisp & egg yolk.
WINOKOWLLLEVO LOOXaAPlOLlo MIAETO, [LE KATIAPTN, E0ANOT, HovoTapda NTLlov, ayyoupdkl Toupol,
oepPipeTe ue paylovela KOUPKOULA, XELPOTIOINTO TOUTE ataTag & KPOKO avyou.

BEEF CARPACCIO
19.50

RN

Thin slices of marinated beef fillet, capers, parmesan cream, strawberries,

pine nuts, foie gras, arugula leafs & truffle vinaigrette.
AETITEC PETEC ATIO LAPWVAPLOUEVO BOOIVO QLAETO, KATIAPN, Kpeua mapuelavac,
(PPAOUVAEC, KOUKOUVAPL, POUA YKPA, UANA pOKac & BVEYKPET TpoUpac.

OCTOPUS CARPACCIO
16.50

&0 Hw

Slow cooked Morocco octopus in red wine, fried chickpeas,
black caviar, coriander mayonnaise, arugula & citrus vinaigrette.
Apyonpevo xtamodl Mapokou oe KOKKLVO Kpaol, Tnyavnta peRubia,
Havpo xaPLapt, paytovela koAavopou, pokka & BLVEYKPET Aepoviou.



7¢m

GILLARDEAU No 2
o W 4

(Upon availability)

x1 x6 x12
8.00 48.00 96.00

Sauces for oysters: mignonette sauce, ponzu sauce, chilli tabasco sauce

2> AATOEC Via OoTpeldla: odhtoa WALOVET, oaAtoa 1mov(oL, oAAToa TOLAL TAUTTACKO.

S'MW

& <4 iy

Slices of raw fish (3 pcs)
Oéteq wpoL Yaplov (3 ko)

BLUEFIN TUNA | Tovog SALMON | Tovog
11.00 9.00

Al
o 1

Slices of raw fish on flavoured rice (1 pcs)
Péteq woL Paplov TAvw 0 ELTTAOUTIOMEVO pU (1 KoL)

BLUEFIN TUNA | Tovog SALMON | Tovog PRAWN | lapisa UNAGI | Xén

6.00 5.00 5.00

6.00
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A POPULAR JAPANESE SUSHI STYLE CONSISTING OF VINEGAR MARINATED RICE
AND VARIOUS FILLING OF SEAFOOD AND VEGETABLES,
ALL WRAPPED TOGETHER IN DRIED SEAWEED (NORI).

GOLDEN CRUNCH
18.00

¥Rl O P

Deep fried roll with salmon, Philadelphia cream cheese, avocado & wasabi mayo,
topped with wasabi mayonnaise, teriyaki glaze& spicy mayo.
Tnyavntd pold yeoTo e golopo, tupt kpépa Onadélpela, aBokavto & paylovela Youaodutt.
ETKAAULEVO LE TUKAVTIKN paylovela, oaAtoa Teplylakl & paylovela YouaoaurtlL.

HAMACHI EMBER
W
17.00
& 40O <x
Hamachi fish, spring onion, Layo sauce, tobico.
Wapl Maylatiko, ppeoko KpeLoL, oaitoa ‘Layo’, tortiko.

FIERY TUNA
Mo

18.00

e ¥ O

Tuna, Japanese mayo, crunchy tempura, spring onion & chilly sauce Sriracha.
Tovoc, lanwvikn paylovela, tpayavn Tepnolpa, @Peoko KpetLoL & odAtoa Tolll ZplpdToa.

Soy Sause served with Sushi contains gluten. H XaAtoa 2oylac mou oepRipeTe ue OAa Ta GOUCL TTEPLEXEL YAOUTEVT.



<SS

AN “INSIDE-OUT” MODERN INTERPRETATION OF'A SUSHI ROLL,
WHERE THE SUSHI RICE IS ON THE OUTSIDE WHILE THE SEAWEED (NORI)
IS ON THE INSIDE, WRAPPED AROUND THE FILLINGS.

CALIFORNICATION
17.00
gD 20
Filling: Crab stick, Philadelphia cheese, cucumber, avocado. | Topping: Tobico & teriyaki sauce
[éuon: couplul k&Bovpa, Tupl GLAadEAPELT, ayyYOUPAKL, ABOKAVTO.
[apvitoUpa: Tomiko & odAtoa TepLyLakL.

EEL ROYALE
19.00

BOYWoS b
Filling: Unagi, boiled prawn, fresh leeks, Sriracha mayo, sesame oil, sesame, layo sauce, avocado.
Topping: Unagi, spicy mayo, teriyaki sauce.
[epon: XeAL yapida Bpaopévn, ¢peoko mpdoo, paviovedla Sriracha, onoapéAalo, couadl, layo sauce, afokavTo.
[apvitoUpa: XEALTUKAVTLIKN Hayloveld, OUATOa TEPLYLAKL.

OCEAN CROWN
22.00

YOS, ©

Filling: Philadelphia cream cheese, tuna, prawn tempura.
Topping: Torched salmon, tuna, spicy mayo, teriyaki glaze, sesame seeds, spring onion, tobiko.
Feuon: Tovoc, tupl kpeua Ohadérpela, yapida tepmoupa.
[apvitoUpa: KapaAlopevog 0oAOUOC, TOVOC, TIKAVTIKN paviovela,
OUATOQ TEPLYLAKL, TOUOAUL, (PPECKO KPELUUDL, TOTTKO.



SWEET REEF
18.00
@@ [) <O
Filling: Fresh salmon, Philadelphia cream cheese, mango Topping: Red massago, mango sauce.
reuon: Gpeokoc 0ohouog, Tupl kpépa Dhadérpela, LAVYKO.

[apviToUpa: KOKKLVO LAOOAYKO, OGATOA LAVYKO.

CHAMELEON
2 4 00
¥ O Y
Smoked unagi tempura, tuna OR salmon (your choice), tongarashi & sesame seeds.

Served with panko fried prawns, avocado & lettuce salad with Wakame.
KarmmvioTo XEAL ppeokou VepoU ge Teprmolupa, TOVO H cohopod (emhoyr) oag),
pelyua pmaxapikwy ‘Tovykapdol & couvodul. Xepfipete pe Tyavntec yapideg
o€ tavko, apokavto & oaldata papouAl pe ukla Wakame.

SEA BREEZE
19 OO

§§ /O\ 7/ ft//\ CX é@
F|II|ng: Salmon, tempura prawn.

Topping: Tuna, tobico, spring onion, Japanese mayo & sesame seeds.
[Epon: Xohopoc, yaplda tepnovpa
[apvitoUpa: TOVOC, TOTiko, ppeoo KPEeLUUOL, lanwvikn payiovela & couodpll. .

RAINBOW
18.00
& % O o
Filling: Prawn, crab meat, avocado, sesame seeds.

Topping: Tuna, salmon, sea bass, avocado & spicy mayonnaise.
lepon: faptda, kaBovpl Puxa, aBokavTo, CouaaplL.
fapvitoUpa: TOVOG, COAOUOC, AAUPGKL, aBokAvTo & TIUKAVTIKN payloveld.

Soy Sause served with Sushi contains gluten. H XaAtoa Zoylac mou oepRipeTe e OAa TA GOUCL TTEPLEXEL YAOUTEVN.



DRAGON
19.00

05 ¢
Filling: Prawn tempura, cucumber & avocado.
Topping: Avocado, spicy mayo & teriyaki sauce.
lepon: faptda tepmoupa, ayyovupdkt & alokavto.
fapviToUpa: ABOKAVTO, TIKAVTIKN paylovela &OAATOa TEQLYLAKL.

TIGER PRAWN
18.00

Crod O
Avocado, prawn tempura, drizzle with crunchy tempura & spicy mayo
ABokavTo, vaplda tepmolpa, MEPIXULEVO e Tpayavn Teprtoupa & JIKAvTIkn payloveda.

SALMON TWIST
$ v g
17.00

Filling: Pickled ginger, Philadelphia cheese. Topping: Fresh salmon, sesame seeds & teriyaki sauce.
Feuon: —udato tlivilep, Tupl Gadelpela Fapvitovpa: OpEokog CONOLOC, COUTAUL & TANTOA TEPLYLAKL.

DYNAMITE
L)
18.00
E (/ K =" %
Filling: Fresh salmon, cream cheese. | Topping: Jalapenos, crunchy tempura flakes & spicy mayo.
Feuon: Gpeokoc 0oNOLOG, TUPL KPEUQ.
fapvitoUpa: Kautepr) mutepld, VIQAdeg tpayavne Tepmoupadd & TUKAVTIKY payloveld.,

VEGAN

16.00
Mix leaf salad, mango, avocado, cucumber, asparagus & baby carrot.

AVAUEIKTA QUANQ OQAATAG, LAVYKO, aBoKavTo, ayyoupakl, anapayyla & baby carrot.
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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!

MEDITERRANEAN
21.00

o )

Fresh tomatoes, cucumber, red onions, seedless black olives,

green pepper, oregano, feta cheese & olive oil vinaigrette.
DpEoKeC VIOUATES, AYYOUPUKL, KOKKIVO KPEULUOL, LAUPEC EALEC
XWPIC KOUKOUTOL, TIpacivn TIUIEPLA, plyavn, eeta & Aadotudo.

BURRATA ITALIANA

25.00
U ®

Fresh Italian burrata with basil pesto, leaves, pickles
from colorful cherry tomatoes, cucumber & red onion.
Ppéokia Itaik?) proupdta Le MECTO BaolAKoU, TIKAEC Ao
TTOAUXPWHA VIOUATIVIA, ayyoUupdKL Kal KOKKIVO KPELLUOL.



GOAT CHEESE SALAD
22.00

Radicchio, arugula, cherry tomatoes, strawberries, radish,
goat cheese, dried figs, pomegranate, walnuts & balsamic vinaigrette.
Pavtitolo, poka, VIouativia, @pAaoUAeC, pamavakl, KAtolkiolo Tupt,
naota ovuka, podL, kapudoixa & BVEYKPET BANOAUIKOU.

PRAWN SALAD
21.00
$ 5% 0
Mix salad, grilled prawns, tempura prawns, avocado, Jalapefos,
cherry tomatoes, cucumber & Sriracha mayonnaise
AVAUELKTA LapoUALa, vapldec otny oxapa, yapldec tepovpa, aBokavto,
XAAATIEVIOC, VTOUATVIa, ayyoupdkl & payiovela »plpdtoda.

CRISP ROYALE
22.00

?\ O NN
‘\

|
¥ U Y

Mix lettuce, crispy chicken inner fillets, bacon, cherry tomatoes,
aromatic croutons, parmesan & Caesars dressing.
AVALELKTA LAPOUALA, Tpayava mapa@iAeTa KOTOTOUAOU, UTTEIKOVY,
vtopativia, apwiatika kpoutovia, napuelava & vipeowvk Kaloapa.



PORCINI MUSHROOM RAVIOLI
25.00
IORINOR B
Homemade ravioli stuffed with porcini mushrooms,
creamy mushroom ragout, truffle oil & parmesan flakes.
YTUTIKA PABLOAL YELULOTA UE PaVITAPLA TTOPTOVL,
KOELWOEC payol LaviTaplwy, Aadt Tpougpac & vigpadec mappelavac.

LINGUINI CARBONARA
22.00

w0 Og
Bacon, spring onion, garlic cream sauce & parmesan tuile.
MITE KOV, PPEOKO KPEUUUOAKL, KpELWOeC oalToa okopdou & Toulh mappelavac.

PRAWN & CALAMARI TAGLIATELLE
28.00

IR INOR B o X
Pan fried prawns, calamari, spring onion, garlic, cherry tomatoes, ouzo,
rich lobster bisque flavoured with paprika & star anise, parmesan flakes.
YWTE yapldeg, Kahapdpl, KpeUPUOAKL, okopdo, viouativia, oulo, Umiok acTakou
ELWTAOUTIOUEVO LLE TTATIPIKA & YAUKAVLIOO, VIPAdEeC apuelavac.

SEAFOOD RISOTTO
29.50

& [) 5 o
Risotto with prawns, scallops & calamari, infused with turmeric,
lobster bisque & ouzo on a creamy asparagus puree.
Plloto pe yapldec, xtevia & kahapdpl, €UTAOUTIOUEVO [E KITpLvopLla,
Ltlok aotakol & oUlo 0 KPERWAN TIOUPE AItd OTaApAyYLA.



FALAFEL SALAD

\ 18.00
) N By @

Baked falafel, mix leaf salad, cherry tomatoes,
cucumber,red onion, carrot, avocado & beetroot hummus dressing
Wntda pairage, avapelkta @UAAA 0aAdTac, VIOUATIVLIA, ayyoupaKl,
KOKKIVO KPEULUOL, KApOTO, aBoKavTo & XoUUoUug mavtlapl VIPECLYK.

MARINA POKE BOWL
21.00
YD o hO

Fresh salmon, sourimi, mango, wakame, edamame beans,radish, cucumber,
avocado, Jalapenos, sesame & calamansi dressing on top of marinated sushi rice.

ALTERNATIVES

DPEoKOC TONOUOC, TOUPLUL, LAVYKO, YOUCAKALLE, EVTIAUAUE PATOALA, PATTAVAKL, AYYOUPAKL,
ABOKAVTO, XAAQTEVLIOC, 0OUOAUL & KAAQUAVOL VIRECIVYK EMTAVW OE LAPLVAPLOUEVO pUL 0OoUOL.

VEGAN PASTA
22.00

Yt DS @

Vegan spinach tagliatelly, with mushroom, spinach leaves
& cashew nuts served with avocado mousse.
XOPTOPAYIKEC TAAATEAANEG ATTO OTTAVAKL, L€ LAVITAPL, @UAACQ OTTAVAKL
& QUAOTIKL KAGLOUG, OEPPRLPIOLEVES UE LOUG ABOKAVTO.

VEGAN MEATBALLS
19.00

¥ o e
Vegan meatballs, grilled vegetables, tahini, grilled tortilla, tomato & avocado dip.

KepTeddkia xwplc kpeag, Aaxavika oxapag,taxivl, Toptiyia oty oxapa,
VTUT viopatag & aBokavro.

THE G-BOWL
19.50

Y g

Marinated salmon with herbs & Jalapefio peppers, avocado, mango,
edamame beans & ponzu sauce on top of marinated sushi rice.
MaplvaplopneEvog gohOUOC LE BoTtava & TUTEPLA XAAQTTEVLO, aBOKAVTO,
LAvyKo, evtapaue gacoila & owc moviou enavw O& pLaplvaplouevo pull couaol.



MAIN DISHES

<

CATCH OF THE DAY
Market Price / Kg
< Ob
Whole fresh fish carefully wrapped in wineleaves, baked in salt-crust,
opened and served on your table with fresh lemon and citronette sauce.
Please ask your waiter for availability.
ONOKANPO PPETKO PAPL, TTPOOEKTIKA TUALYUEVO O AUTTEAOPUANG, Ynuevo 0 KpoUoTa artd aldTL.
YepPBlpetal oto tpantedl 0ag Ue PPEOKO AEUOVL KAl BIVEYKPET €0TIEPLOOELOWV.
MapakaAw pWTNOTE TOV OEPPRITOPO 0ag yla dlabeaoTNTA.

LOBSTER TAIL
59.00

So )
Tender lobster tail, slow-cooked sous-vide and finished on the grill,
served with vegetable ratatouille in a rich tomato sauce and aromatic herb butter,
elegantly presented in its shell and prepared for effortless enjoyment.
Tpupepn oupd actakoU, apyoPnuevn e Tn LeEBodo sous-vide kal TEAEWWPEVN OTN OXApa,
OUVOOEVOUEVT ATTO PATATOUL AAXAVIKWV O TAOUOLA OAATOO VIOKATAC KAl apWUaATIKO FouTupo,
O€PPBIPLOKEVN KO A OTO KEAUPOC TNG KAL ETOLUN YA €VKOAN atOAQUOT.

SALMON FILET
30.00
<
Pan seared fresh salmon filet, accompanied by creamy homemade potato purée,
sautéed asparagus and a lemon-infused beurre blanc sauce.
2> WTAPLOUEVOC PPETKOC OOAOLOC PIAETO, CUVOOEUOUEVO ATTO KPEUWON OTITIKO TTOUPE TaTaTac,
OOTAPLOUEVA OTIAPAY VLA KAl OAATOA BOUTUPOU UE ApWHLA AELLOVIOU.



SEA BASS
33.00

SO0 Y
Grilled fresh Cyprus farmed sea bass over wild rice,
zucchini puree, grilled zucchini & egg-lemon sauce.
Kurmplakd @peoko AaBpdkl otn oxapa, mavw oe ayplo pudL,
TTOUPE KOAOKUBAKL, KOAOKUBAKLA oxapac & OUATOA AUYOAELLOVO.

TUNA STEAK
31.00
<y
Succulent yellowfin tuna steak, grilled to perfection, served with crisp green beans,
edamame, crushed baby potatoes and a fresh citrus vinaigrette.
ZOUEPO PIAETO KITPLVOU TOVOU PNEVO OTN OXAPA, OEPBIPLOLEVO UE Tpavava
pAcLVa eAcOAla, EVTAUAUE, TOAKIOTES TTATATEC KAl HPOTEPT) PIVEYKPET €0TEPLOOELOWV.

GOLDEN CALAMARI
29.00
oA O
DO $w
Fried OR grilled calamari (your choice), baby potatoes,
sauté vegetables & chilli mayonnaise.
Kahaudpt otnv oxdpa H Tyavnto (emAoyr) 0ag), maTtateg,
Aaxavika owte & TolAl paylovela.

SEAFOOD COMBINATION

(Serves Two)
57.00

S f) Y
A carefully selected combination of marinated tiger prawns,
pan-seared salmon, grilled sea bass, calamari and octopus,
served with sautéed seasonal vegetables and a rich creamy garlic sauce.
EKAEKTOC OUVOLAOUOC QIO Laplvaplopeveg yapldeg, ocohopodc oote,
AOBPAKL 0TN OXAPA, KAAQUAPL KAl XTATOdL, OUVOOEUOUEVA
QArTO ETTOXLAKA AQXAVIKA OWTE Kal TTAOVOLA KPEPWON CAATOA OKOPSOU.



MAIN DISHES

SIGNATURE WAGYU BURGER (250¢gr)
34.00
O¥l
A generous 250g premium wagyu beef patty, seasoned simply with sea salt and
freshly ground black pepper and cooked to your preference.
Served in an artisan beetroot brioche with aged cheddar, crispy onions,
fresh tomato and lettuce, truffle mayonnaise, accompanied by sweet potato chips.
ZOUUEPO WITLPTEKL wagyu 250g unANGg ToloTnNTag, apTUUEVO amAd e Bahaoolvo aldTL
KOL QPECKOTPLLLEVO Lalpo TIUTEPL, PNUEVO OLLEWVA LE TNV TTPOTIUNOT oac.
YepPBipetal oe xelpornointo tav brioche pe mavtd@pl, LE TANAIWLEVO TOEVTAP, TPAYAVA KPEUULOLA,
(PPEOKLA VTOHATA Kal LapoUAL, paylovela Tpoupac, cuVOOEVOUEVO ATTO YAUKOTIATATEC TNYAVNTEC.

PORK SHANK ‘Kotol (400¢gr)
33.00

RO

Tender pork shank, slow-cooked sous-vide to perfection, served with
velvety sweet potato purée and a rich honey mustard sauce.
TouePO XOLPVO KOTAL, apyoPnueVo e TN neBodo sous-vide, oepBLplOUEVO
e BEAOLOIVO TTOUPE YAUKOTIATATAC Kal TTAOUOLA OAATOA LEAL-LOUOTAPOAC.

DUCK BREAST FILLET (250¢gr)
35.00
= )
d O ) ¥
Slow-cooked sous-vide duck breast, served with creamy carrot purée, sautéed seasonal vegetables,
an aromatic cheese croquette, duck foie gras and a rich maple syrup sauce.

Apyolmnuevo othBoc mamag pe ) neBodo sous-vide, 0EPRIPIOUEVO LE KPEUWAT TTOUPE KAPOTOU,
ETTOXLAKA AAXAVIKA OWTE, APWLLATLIKI) KPOKETA TUPLOY, CUKWTL JTATTLAC KAl TTAOUOLA OAATOA OQEVOULOU.



RIB EYE STEAK (300gr)
41.00

0
Juicy Australian rib eye steak, grilled to your preference, accompanied by
a baked potato loaded with cheese and crispy bacon, and sautéed seasonal vegetables.
Add your favorite sauce for €3.50.
Z0oUEPO Rib Eye Avotpaiiac, Unuevo cUppwva e TNV TPOTIUNoT 0ac, 0EPPBLOLOUEVO
LLE TTATATA QOUPVOU YEULOTN HE TUPL KAl UTTEKOV, KAl ETTOXLAKA AQXAVIKA OWTE.
MpooBeote TNV ayaruevn oag oaitoa yua 3,50€.

CHICKEN SKEWER ‘ZouBAaxkt (250gr)
30.00

No®

Tender grilled chicken skewer, marinated in yogurt and paprika,
served with crispy twister potatoes, fresh lemon and homemade avocado tzatziki.
Tou@epd KOTOTTOUAD OTT) OXAPA 0 EUAGKL, LLAPLWVAPLOMEVO [LE YIAOUPTL KAL TTATTPLKA,
OePPBLPLOUEVO UE TPAYAVEG TTATATEC twister, ppeoko Aepovi kal xelpormointo tdatdikt aBokavTo.

BEEF TENDERLOIN (250¢gr)
42.00

) do ¥
Grilled angus beef tenderloin, celeriac puree,
beetroot ragout, sauté shallots & red wine sauce.
Boowvo @AETO AvyKOUC OTn oxapa, moupe ogeAvoplla,
payou navtldpl, owte e0aAOT & OAATOA KOKKIVOU KpaoLoU.



MAIN DISHES

,4;wa§¢/ < -

US COWBOY STEAK
Gold Plated: 15/100gr, Plain: 14/100¢gr

4o

Flame-grilled US Creekstone Prime rib on the bone, never beyond medium-well,
served with Chimichurri sauce, smoked salt flakes, lemon & traditional karveli bread.
Wrapped in 10k gold foils.
Wnuevn otn eAOYya ALEPIKAVIKN UITplloAa e KOKKaAo cowboy, moTe meépa and medium-well,
oepBipetal pe Chimichurri, vipdadeg kKamvioTol araTiol, Aepovi & mapadootakd Ppwil KapBEAL
TUuALyEVN 0 @UANa xpuooU 10K,

STONE COOKED USDA (400gr)
62.00
0o ¥ f
USDA ribeye stone cooked at your table with your cooking preference.
Served with village bread “karveli”, pepper sauce, aromatic butter & salt flakes.
ECalpetikne motomtag USDA ribeye oTéik, PrveTe g€ MeTpa 0To Tpastedl oag

OTWC €0elc emmbueite. XepPipeTe e xwpldtiko Pwul “kKapReal’,
OAATOQ TIITEPLOU, ApWHATIKO BoUTUPO & VIQADEC aAATLOU.
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.00
.50
.00

Side salad - Mixpr) caidata (200gr)

Steamed vegetables - Aayavikd atpou (150gr)

Grilled vegetables - Nayaviké oxapac (100gr)

Grilled asparagus - > tapayyia otnv oxapa. (50gr)
Whole edamame beans - O \oxAnpa @aocoiia svrapaue (100gr)
Wild rice - Avplo p0d (150gr)

Baby potatoes (100gr)

Potato puree - Movpéc natdatacg (200gr)

Sweet potato puree - Noup<c yaukomatdatac (100gr)
Sweet potato chips - Toutc yhukornatatac (200gr)
Twister potatoes (200gr)

French fries - Tnyavntég natareg (200gr)

Half Cyprus pita bread - Mo Kumplaxn mita otnv oxapa
Grilled Halloumi - Xah oV otnv oxépa (per piece)
Avocado tzatziki - Tlatdlki afokavto

CX/ A St CelesS
3.50

Pepper sauce - > ahtoa nteplou
Red wine sauce - > d\toa KOkkivou KpaoloU
Lemon beurre blanc - Y& toa Boutupou pe hepovt
Chimichurri - Towtooupt
Truffle sauce - > a\toa tpol@ac
Honey mustard sauce - >dAtoa péhl povotapda
Citrus Vinaigrette - Bweykpet Aepoviou



ESSEr /&

ORANGE CREME BRULEE
13.50

a
IR’
Homemade orange flavored créme bralée & kaimaki ice cream.
D TUTIKY KPELL UWTTPOUAE APWULATIOHEVT UE TTIOPTOKAAL & TAyWTO KAlLAKL.

DECONSTRUCTED CHEESE CAKE
15.00

D¢
Cream cheese infused with lemon and lime, homemade strawberry marmalade,
buttered biscuit crumbs, fresh strawberries & berries, tuile & lemon sorbet.
Kpepa tuploU apWUATIOEVT LE AELOVL KAl LOOXOAELOVO, OTILTIKN LapeAada
(PPAOUAAC, XWHA WITLOKOTOU, PPECKEC MPUOULAEC & poupa, TOUIN & copurte Aepoviou.

TROPICAL KIWI FUSION
15.00

NO$o®
Homemade eclair, filled with pistachio patisserie, passion, mango and kiwi coulis,
kiwi whipped cream, pistachio twill, kiwi foam & mango passion ice cream.
Xelpormolnta eKAED, YELLOTA LLE TTATIOEPL AITo QUOTIKL Alylvng, KOUAL artd Lavyko,
akTvidlo katl epouta Tou taboug, oavTlyl amo akTwidlo, Touth euoTikt Atyivng,
aAPPoO¢ aktTwidlo & maywto pavyko kal gpouTa Tou mabouc.



‘BANOFFEE' CHURROS
14.00
Crispy homemade churros served with caramelized banana, rich toffee sauce,
ultra-creamy dark chocolate and Madagascan vanilla ice cream.
Tpayava otk TooUP0C, OEPBIPLOUEVA E KapaueAwUEVN Ltavava, mhovola oaAtoa toffee,
BehoUdvn KpEUa pHavpng ookohaTac kal maywTto pBaviiiac Madayaokapng.

CHOCOLATE TEMPTATION
14.00
Homemade molten bitter chocolate cake, with icing sugar & vanilla Madagascar ice cream.
2TUTIKO Kelk Alwuevng ookohatag, e axapn axvn & naywto Bavidia Madayaokapnc.

LOTUS BISCOFF DREAM

14.00

Pancakes infused with chocolate & lotus praline, rolled with cinnamon flavored Chantilly,
crumbled lotus biscuit, garnished with caramelized almonds.

Mavkeik epmAouTiopeva e mpaiiva ookoldtag & “lotus’, poAaplopéva e apWIATIKY oavTiyl
e KaVEAQ, Opuppatiopeva  wmokota “lotus”, Yapviplopevo e KapapeAwéva apiydaia



ESSEr /&

MELTING CHOCOLATE SPHERE (serves 2)
24.00
NOs®
Homemade halvas ice cream on a bed of fluffy chocolate brownie with walnuts,
strawberries, covered with a chocolate sphere & served with hot chocolate sauce.
XelpormoinTto maywTo “XaABd” o a@pdTto UIpdouvi 0oKoNATaAC e Kapudla,
PPAOVLAEC, KAAVUUEVO e cokoAaTevia apalpa & oepPipeTal
e oGAtoa (e0TNC cokoAdTaC.

SUSHI DELIGHT
14.00

o O ¥
Pancakes infused with chocolate, rolled up with fresh strawberries & biscuit,
topped with white and brown praline, cream cheese & strawberries.
[Mavkelk eWTAOUTIOHEVA [LE OOKONATA, POAAPLOUEVA [LE PPEOKEC PPAOUNEC &
LWTLOKOTO, ETUKAAULLEVA [LLE AEUKY) Kal palpn rtpaiiva, kpepa tuplol & @pdouAec.

“‘DUBAI CHOCOLATE” SUSHI
16.00

EONONIESE
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.
[Mavkelk eITAOUTIOMEVA e TIPAAIVA 0OKOAATAC, YELLOTA e Tpaiiva amd olotikt Atytvng
& kavtalpl, eTUKAAULLEVA LLE TTpaAlVa @LOTIKIOU, Kapale Aweva @lotikia Atyivng
KOL OTUTLKT) oavTiyl @loTikiol Atyivng.



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 ONPELWOTE OTL TA TEPLOCOTEPA AT TA TILATA LAG TIEPLEXOUV OUCTATIKA TTOU WITOPEL va
TIPOKaAEoOULY alhepyiec. To Mpoowriko pacg elval Sltabeotlo yia e0dc va (NTHoeTe onoladnmote
OLEUKPIVION WC TTPOC TA TTPOTOVTA JTOU XPNOLLOTTIOLIoUVTAL Y TNV JTPOETOLUATia Tou LEVOU uac.

Crustacean / Ootpakoeidn

Q

Nuts / Znpoi Kaprmoi

S

Peanuts / Quortikia

©

Sesame / Xouoapu

Lupin / AoUmivo

Sulphur Dioxide / Ato&eiéto tou Begiou

© © 0

Cellery / XéAvo

©

%=

S © O

O © 0

Gluten / MNoutévn

Mollusc / MaAdkia

Lactose / Aaktoln

Soya / 2oy

Egg / Auyo

Mustard / Mouatapbda

Fish / Wapt

Suitable for vegetarians
KataAAnAo yia xoptopayoug

S

o

Suitable for vegans
KataAAnAo yia vegans




