R ESTOUBAR

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



a7€7£€%§z;6/1:

SOUP OF THE MONTH
10.00

Soup of the month with deliciously combined fresh seasonal vegetables.
2oUTta Tou Unva amd @Peoka LALKA e110X1NC ATOAAUOTIKA OUVOUAOLLEVA.

OCTOPUS CARPACCIO
16.50

&0 o

Slow cooked Morocco octopus in red wine, fried chickpeas,

black caviar, coriander mayonnaise, arugula & citrus vinaigrette.
ApyoUmpuevo xTanmodt MapoKou Oe KOKKIVO Kpaol, Tnyavnta pepubia,
Lavpo xaplapt, paylovela KoAavopou, pOKKa & BIVEYKPET AELLOVIOU.

BEEF CARPACCIO
19.50

BEONIN)

Thin slices of marinated beef fillet, capers, parmesan cream, strawberries,
pine nuts, foie gras, arugula leafs & truffle vinaigrette.
AETITEC PETEC ATIO LAPIVAPLOUEVO BOOIVO MIAETO, KATTAPN, KpEua mapuelavac,
(PPAOVAEC, KOUKOUVAPL, QOUd YKpa, UANA pokac & BVEYKPET Tpougac.



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

s elo

Fried prawns, mango, wasabi mayonnaise, arugula & sweet chilli sauce.
Tnyavnteg yapidec, pavyko, paylovela youaodunt, aypla poka & odhtoa amd YAUKO TOlAL

BEEF TARTARE
18.50

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

served with fresh radish, turmeric mayonaise, homemade potato crisp & egg yolk.
WINOKOUUEVO LOOXAPIOIO PIAETO, UE KATIAPN, €0ANOT, pouoTtdpda NTOV, ayyoupdkl Toupaot,
oepPipeTe pe paylovela KoupKoLUA, XelportoinTo Tolng natatag & Kpodko avyou.

CALYPSO OCTOPUS (150¢gr)
19.00

Grilled Moroccan octopus, fava,
caramelised onions, fried capers, crispy leeks & herbed oil.
MapoKivo XTanodl otnv oxapa, eapa, KapapeAwueva Kpeupwola,
TNYQVNTY KAapn, tpayavo mpdooo & apwUatiko AdadL.



75%;@

GILLARDEAU No 2
WP

(Upon availability)

x1 x6 x12
8.00 48.00 96.00

Sauces for oysters: mignonette sauce, ponzu sauce, chilli tabasco sauce
YAATOEC VIa OTPEOIa: 0GATOa WALOVET, 0aAToa Tov(oU, OAATOA TOLAL TAUITAOKO.

U S

IN CREAMY GARLIC SAUCE

(Upon availability)
15.00

@ pdo O ()

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

mustard, infused with white wine & served with fresh cream and parsley.
Opéoka EAANVIKA uOdla axviotd e okopdo, BUAPL, WIAOKOUUEVO OEALVO, LouaTapda,
ELTTAOUTIOMEVA LE AEUKO Kpaol & 0epBLplopeva UE PPECKLA KPEUQ Kal paivtavo.

18.00

D @ 4o [

Pan seared scallops on a bed of herbed quinoa with mushrooms, pine nuts & basil oil.
XTEVIa OWTE TTAVW OE BAOT A0 APWUATLKY) KIVOQ UE HaviTapla,
Koukouvapla & Aadl BactAtkou.



S’MW

do < 4 Y

Slices of raw fish (3 pcs)
Pétec wuoL Yaplov (3 kow)

BLUEFIN TUNA | Tovog

11.00
SALMON | Xorouoc
9.00

(A
@ <

Slices of raw fish on flavoured rice (2 pcs)
QéteC WHOL Paplol TAVW T8 ELTTAOUTIOUEVO pUTL (2 Kou)

BLUEFIN TUNA | Tovog
11.00

SALMON | Zohopocg
9.00

/é/m
17.00

gD
SO dw [
King grilled prawns served on wild arugula & citronette sauce (3pcs).
fapldec otV oxdpa OEPPRIPLOLEVES T8 AYPLa POKKA & CAATOA E0TTEQLOOELOWY (3 TEL)

Additional prawn per piece 6.00



S s

CALIFORNICATION
17.00
Filling: Crab stick, Philadelphia cheese, cucumber, avocado.
Feuon: couplul kapouvpa, Tupl GLAade @eLa, ayyoupakl, aBokavTo.
Topping: Tobico & teriyaki sauce | [apvitovpa: Tortiko & cahtoa TepLyLaxl.

SEA BREEZE
19.50
$ 0w d
Filling: Salmon, tempura prawn. | [€p0n: o opoc, yapida teprolpa
Topping: Tuna, tobico, spring onion, Japanese mayo & sesame seeds.
fapvitoupa: TOVOC, TOTIKO, @PECO KPEULUOL, larnwVvikn payiovela & oouodul. .

RAINBOW
18.00
EoE SNORVESE
Filling: Prawn, crab meat, avocado, sesame seeds.
lepon: faplda, kaBovpl Yuxa, aBokavto, covaaLL.

Topping: Tuna, salmon, sea bass, avocado & spicy mayonnaise.
fapviToUpa: TOVOG, GOAOUOC, AAUPAKL, aBokAvTo & TUKAVTIKN payloveld.

SALMON TWIST
17.50

& § 0y
Filling: Pickled ginger, Philadelphia cheese. | [€pon: Zuddato tlivilep, tupl Dhadérpela

Topping: Fresh salmon, sesame seeds & teriyaki sauce.
fapvitoUpa: QpeokoC 0ONOUOC, COUTALL & TAATOA TEPLYLAKL.

Soy Sause served with Sushi contains gluten. H YaAtoa Xoylac mou oepRipeTe e OAQ TA GOUCL TIEPLEXEL YAOUTEVN.



SHRIMP MAKI
18.50

Filling: Boiled shrimp, red onion, chives, Fresh garlic, sriracha mayo, Togarashi, & sesame oil.
[epon: Bpaouévn yaplda, KOKKIVO KpeUUOL, OX0WVOTTpaco, GPETKO aKOPHO,
TUKAVTIKN paylovelda, Helypa Lmaxaplkwy ‘Tovykapaol & onoapeéalo.

Topping: Avocado, mango, cucumber, crispy onion, chives, sesame seeds,
lemon zest & chojang sauce. | lapvitoupa: ABOKAVTO, LAVVKO, AyYOUPUKL,
[payavo KPELULOL, OX0LVOITPaoo, 0oVoduL, tlopa Aepoviol & adAtoa chojang.

CHAMELEON
26.00

¥ 0Oy
Smoked unagi tempura, tuna OR salmon (your choice), tongarashi & sesame seeds.
Served with panko fried prawns, avocado & lettuce salad with Wakame.
KamvioTo AL ppeakou vepoU ge Teprmolpa, TOVO H cohopo (emAoyn oag),
Lelyua wraxaplkwy ‘tovykapdaol & couodil. »epBlpete pe tnyavnteg vapldeg
O€ TTAVKO, afokavto & caAdTa papoULAL Le UKla Wakame.

O.M.G
22.00
O Y & f O
Filling: Crab stick, crab meat, avocado, sesame seeds.
[epon: >oupiut, kapoupt Yuxa, aBokavTto, COUTAL.
Topping: Tuna, spicy mayo, bonito flakes, jalapenos & ponzu - layo sauce.
fapvitoUpa: TOVOC, TIUKAVTLIKY Layloveld, KamvioTr anoinpaievn

naiapida, Kautepn mTEPLA & OGATOA ponzu - layo.

MIDAS TOUCH
18.50
G ¥ O
Filling: Tempura crab stick, avocado, cucumber & Togarashi.
Fepon: Zouplut kABoupa TeEUTOUPA, ABOKAVTO, ayyoupdkl & Pelypa pmaxapikwy ‘Tovykapdaaol.
Topping: Mango, tobico & spicy mayo. | [apvitoUpa: Mdavyko, torniko & rikaviikn paylovela.



S s

TIGER PRAWN
18.00

¥ O
Avocado, prawn tempura, drizzle with crunchy tempura & spicy mayo
ABokavto, yaptda tepmoupa, MEPLXUMEVO e Tpayavn Tepmoupa & TUKAVTIKN paylovela.

HAMACHI SPICY MAKI
W
17.50
& £ 0 <
Hamachi fish, spring onion, Layo sauce, tobico.
Wapl Maylatiko, gpeoko Kpeuuudt, oaitoa “Layo”, tomiko.

DYNAMITE
LY,
18.00
DO < ¢
Filling: Fresh salmon, cream cheese. | [£110n: ©péokoC 0ONOLOC, TUPL KPELLA.
Topping: Jalapenos, crunchy tempura flakes & spicy mayo.
[apvitoUpa: Kautepr) nmutepld, VIQAded Tpayavng Temmoupad & TKAVTIKY payloveldd.

SUSHI SAMBA
18.00
0
& 50 Y
Filling: Mixture of Spicy salmon & mango salsa
[epon: Melyua mikavtikou ocolopoU & odAToa LAvyKo.

Topping: Blow torched salmon, mango salsa & Japanese mayo.
[apvitoUpa: KapaAlopevog 00 AOUOC, OAATOA LavyKo & lamwVvikn payiovedld.

Soy Sause served with Sushi contains gluten. H Y&Atoa X oylag mov oepflipete He OAa Ta GOUGL TTEPLEXEL YAOUTEVN.



NAJILA MAKI
17.50
Ot ) ¢ O <X
Prawn tempura, crab stick, unagi sauce & spicy mayo.
fapida Tepmolpa, couplul kABoupa, cAATOQ ATTO KATIVIOTO XEAL & TUKAVTIKN paylovela

SPICY TUNA

M
18.00

Tuna, Japanese mayo, crunchy tempura, spring onion & chilly sauce Sriracha.
Tovog, lanwvikn paylovela, tpayavn TeUmoupa, PEeoKo KpeUUUOL & oGAToa TOLAL 2plpatod.

DRAGON
19.00

& & 0%
Filling: Prawn tempura, cucumber & avocado.
lepon: faptda tepmovpa, ayyoupdkt & aBokavto.
Topping: Avocado, spicy mayo & teriyaki sauce.
fapviToUpa: ABOKAVTO, TIKAVTIKN paylovela &OAATOa TEQLYLAKL.

VEGAN

©

16.00
Mix leaf salad, mango, avocado, cucumber, asparagus & baby carrot.
AVAUELIKTA QUAAQ OQAATAC, LAVYKO, aBokAavTo, ayyoupdakl, anapayyla & baby carrot



GOAT CHEESE SALAD
22.00

&[0 5 ®

Radicchio, arugula, cherry tomatoes, strawberries, radish,
goat cheese, dried figs, pomegranate, walnuts & balsamic vinaigrette.
Pavtitolo, poka, vtopativia, @pAaouleg, pamavakl, Katolkiolo tupl,
TaoTa ouKa, podL, Kapudoixa & BIVEYKPET BaloduIKOU.

BURRATA ITALIANA
25.50

@ [ ®

Fresh Italian burrata with basil pesto, leaves, pickles
from colorful cherry tomatoes, cucumber & red onion.
Qpéokia ltahikn pnovpdta e mE0To BaciAkoU, TkAeg and
TIOANUXPWHA VTOLATIVLIA, QY YOUPAKL KAl KOKKIVO KPELLLUOL.



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

$ &
¥ O O

Mix salad, grilled prawns, tempura prawns, avocado, Jalapenos,
cherry tomatoes, cucumber & Sriracha mayonnaise
AVAUELKTA LapoUALa, vapidec otny oxapa, yapldec teptolpa, aBokavto,
YAAATIEVIOC, VTOLATIVLIA, ayyoupdkl & payiovela rplpdtoda.

MEDITERRANEAN
20.00

@ [

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

green pepper, oregano, feta cheese & olive oil vinaigrette.
DPETKEG VIOUATES, AYYOUPAKL, KOKKIVO KPEULUOL, LAUPEC ENLEC
XWPLC KOUKOUTAOL, TIpAOLVN TITTEPLA, pryyavn, @eta & Aadotudo.

CRISP ROYALE
22.50
O %
Mix lettuce, crispy chicken inner fillets, bacon, cherry tomatoes,

aromatic croutons, parmesan & Caesars dressing.
AVALEIKTA LapoUALa, Tpayavda TTapa@iAETa KOTOTTOUAOUL, UTTEKOV,
viopdativia, apwiatikd kpoutovia, napuelava & vipeowvk Kaloapa.



X SEAFOOD RISOTTO
29.50

XL
Risotto with prawns, scallops & calamari, infused with turmeric,
lobster bisque & ouzo on a creamy asparagus puree.
PL{oTO pe vapldeg, xTévia & Kahapdpl, €UTTAOUTIOUEVO LE KITpLvopLla,
wtiok aotakoU & oUlo 0 KPEPWON TTOUPE ATtO OTaApayyLd.

PORCINI MUSHROOM RAVIOLI
25.00
g )0 g9
Homemade ravioli stuffed with porcini mushrooms,
creamy mushroom ragout, truffle oil & parmesan flakes.
DTUTIKA PABLOAL YEULOTA LE LLAVITAPLA TIOPTOLVL,
KPELWOEC payou pavitaplwy, Aadt Tpoueac & vipadeg nappelavac.

LINGUINI CARBONARA
22.00
o0 Og
Bacon, spring onion, garlic cream sauce & parmesan tuile.
MTTE KOV, PPEOKO KPEUUULOAKL, KpELWOeC odAToa okopdou & Toul\ mapuelavac.

PRAWN & CALAMARI TAGLIATELLE
28.00
Pan fried prawns, calamari, spring onion, garlic, cherry tomatoes, ouzo,
rich lobster bisque flavoured with paprika & star anise, parmesan flakes.
YWTE yapldeg, Kahapapl, KpeEUUUSAKL, 0kOpdOo, vIouativia, oulo, Umiok aoTakou
ELTTAOUTIOMEVO LLE TTarmptka & YAUKAVLIOO, vipadec napuelavac.

GNOCCHI
23.50
IONINOR A's
Potato gnocchi with spinach and creamy garlic sauce, served
with “Florinis peper* cream with fetta & topped with bacon dust.
NLOKL TaTATAG UE OTIAVAKL KAl KPELWON OAATOA OKOPOOU, OEPPIPLOEVA
e kpepa aro muteptd PAwpivng pe péta & okdvn Pmelkoy.



SALMON CEVICHE | 28 $ <O ()

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.

@Ppéaka KuBdkia goAopou, KpeUWNG patatoUl afokavro,
HavyKo & KOALaVOPOG LETT OE TPAYAVA TAKOG TOPTIyLaG UE Baon
arto TUPL KPEUQ, TTEPLXUUEVA UE YAUKLA

odAtoa ToiAl & e TIVEAL xpuaoU

omnpél 10K.

US COWBOY STEAK js—n\
16/100g Gold Plated or 15/100g Plain

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.

Wnuévn ot @Adya AuepIKaVIKN UITpl{OAd U KOKKAAO cowboy,
110T€ mépa ano medium-well, aepPipeTat

ue Chimichurri, vigpadeg kamviotou

aAatiou, Aeuovi & apabdooiako

Ywui KapPEAL Tultyuévn oe

@UAAa xpuoou 10K.

TIRAMISU | 22

PORCINI MUSHROOM & ) [ & Gy
RISOTTO | 33 T

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.

M\ovolo peiypa amod mopToivy, TOPTOUTTENO & AeUKA paviTdpla
ME KpePWOECS pLldTo apumédplo, TPAciva omrapdyyla &
napuelava, oAoKANPWUEVO UE AabL

TPOUPAG & Aaurtepn) TVEALD

Xpuoou ompét 10K.

SALMON RAVIOLI | 45

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

Xelpomointa paloAl YEULOTA LUE KATTVIOTO 0OAOUO & PIKOTA,
oepfBipovtal ue kpepwdn pol caitoa, PPEcko BACIALKO &
napuelava, OTOAOUEVA LE PUAAQ

Xpuoou 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.

ATaAY) KPEUO UAOKOPTTOVE OTPWHEVN UE savoiardi Boutnyuéva os Kapé & MAoTIAAOUEVA LUE KAKAO, N
TéAela oopportia YAukuntag & évtaong. KaAuppévo pe @UAAO xpuaoU 10K yia pia xpuon ammdAauon.



FALAFEL SALAD

\ \ 18.00
\\ ' |
i Y @ ALTERNATIVES

Baked falafel, mix leaf salad, cherry tomatoes,
cucumber,red onion, carrot, avocado & beetroot hummus dressing
WnTtd @ara@eN, avAapeKTA @UAAC OAAATAG, VTOUATIVIA, ayYOUPGKL,
KOKKLVO KPEUUUOL, KapOTo, aBokavTto & xoUpoug mavtldpl VIPEDLYK.

MARINA POKE BOWL
21.00

VR RE RS RO
Fresh salmon, sourimi, mango, wakame, edamame beans,radish, cucumber,
avocado, Jalapeiios, sesame & calamansi dressing on top of marinated sushi rice.
DpeTKOG 0ONOUOC, OOUPLUL, UAVYKO, YOUAKALE, ETAUALE QATOALA, PATIAVAKL, QAYYOUPAKL,
QABOKAVTO, XAAATEVLIOG, ONOAUL & KAAAUAVAL VIPECIVYK EMAVW O€ LAPVApLoUEVO pUlL coUaoL.

VEGAN PASTA
22.00

¥ 1K)
Vegan spinach tagliatelly, with mushroom, spinach leaves
& cashew nuts served with avocado mousse.
XOPTOPAYIKEC TAALATEAANES QTTO OTTAVAKL, E LAVITAPL, QUAAC OTTAVAKL
& (PUOTIKL KACLOUG, OEPPRLPIOUEVES LE LOUC ABOKAVTO.

VEGAN MEATBALLS
19.00
N2 FON )
Vegan meatballs, grilled vegetables, tahini, grilled tortilla, tomato & avocado dip.
Keptedakia xwplg kpeag, Aaxavika oxdpag,Taxivl, TopTiyia otnv oxapa,
VTUT vIopatac & aBokavto.

THE G-BOWL
19.50

<X §

Marinated salmon with herbs & Jalapeio peppers, avocado, mango,
edamame beans & ponzu sauce on top of marinated sushi rice.
Mapvaplopevoc OOAOOC e BoTava & TITTEPLA XAAATIEVLIO, ABOKAVTO,
LAVyKo, ETapape @acoila & owc moviou eNMavw O Laplvaplopevo pull couaol.



MAIN DISHES

<

CATCH OF THE DAY
Market Price / Kg
<O
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 @PpeOKO PAPL, TTPOOEKTIKA TUALYLEVO OE AUTTEAOQUANA, PNUEVO O KpoUoTa and aldtL.
YepPlpetal oto Tparnedl 0ag e PPEOKO AEUOVL KAl BIVEVKPET EOTTIEPIOOELOWV.
[MapakaAw pWTNOTE TOV 0EPPRITOPO oac yla dtabeoiuomnTa

BLACK COD FILLET
39.50
WAV
Best choice of wild black cod from Alaska served with edamame beans,
crushed baby potatoes, spring onion, sesame & miso teriyaki sauce.
EMAEKTIKNC TTOLOTNTAG HAUPOC WITAKAALGPOC amod TNV ANGOKA, oepBipeTal Ue eTapAUE
(PAOOALA, TOAKIOTEC TIATATES, PPEOKO KPEUULOL, 00UOGUL & OodATOA OO0 TEPLYLAKL.

YUZU SALMON FILLET
31.00

08P
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.
> O0TAPLOUEVOC PPETKOC OONOLOG, TIOUPE ATTO LLWR Kal AeUKO KOUVOUTTOL,
pakec MrmehoVyka & Etapdpe payout pe tlivilep toupal, rtikAa ano kouvourtiot
AQXQAVIKA OWTE, KOUVOULTISL TeptoUpa & adAtoa BouTUpou UeE YIoLlou.



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.
Kalapdapt oy oxapa H tnyavnto (emhoyn oag), matdtec,
Aaxavika owte & TolAL payloveda.

SEA BASS
30.00

SO0 s
Grilled fresh Cyprus farmed sea bass over wild rice,
zucchini puree, grilled zucchini & egg-lemon sauce.
Kurmplako @gpeoko ANaBpakl oTn oxapa, mavw o ayplo pudl,
TIOUPE KOAOKUOAKL, KOAOKUBAKIa oXapac & 0AATOA AUYOAELOVO.

SEAFOOD COMBINATION
36.00
&) o
Grilled marinated tiger prawns, pan seared salmon &
grilled sea bass, sauté vegetables & creamy garlic sauce.
lapidec otn oxdpa, cOAOUOC OWTE, AaBpdkl oTNV oxapa,
AQYAVIKA OWTE & KPEPWOESG TAATOA OKOPOOU.



MAIN DISHES

PORK BELLY (300gr)
33.00
)

Caramelized Cyprus farmed pork belly, green apple puree,
charred leeks & commandaria sauce.
Kapapehwpevn Kumplaky navoeta, MoUpEC MPAcivou UAouU,
kapallopeva npacoa & odAtoa koupavrapiac.

BEEF TENDERLOIN (250gr)
42.00

M &

Grilled angus beef tenderloin, celeriac puree,
beetroot ragout, sauté shallots & red wine sauce.
Bodwvd @LAETO AvyKOUg OTn axapa, moupe geAvopLla,
payou rnavt{apl, owte e0alOT & OAATOA KOKKIVOU KpaAoLloU.

RIB EYE STEAK (300¢gr)
41.00

0
Grilled Australian rib eye steak, baked sweet potatoes,
sauté vegetables & crispy parsnip chips. Add your favorite sauce. 3.50
Rib eye Avotpaliac otn oxapa, YAUKOTIATATESG MOLEVOU, AaXavika owte & Tpayavo maoTvVAaKL.

[MpooBeote TNV ayarmnuevn oag oditoa. 3.50

GRILLED CHICKEN (300gr)
30.00

OIES
Marinated chicken fillet with cilantro, ginger, garlic, sweet corn puree,
grilled corn on the cob, cilantro mayonnaise, sauté vegetables & citrus vinaigrette.
Maplvaplopevo oTnBog KOTOMOUAOU e KOALaVOPO, TlvT(ep, oKOPOO, TTOUPE armd KAAAUTTOKL,
KAAQUTTOKL OTN OXApa, Laylovela KOAaVOPOoU, OWwTE AAXAVIKa & BIVEYKPET AELLOVIOU.



DUCK BREAST FILLET
35.00

IONONIESE

Sous-vide duck breast, carrot puree, sauté vegetables,
aromatic potato croquette & maple syrup sauce.
>TNBo¢ namag Ynuevo oe KeVO agpog, TOUPE KapoTo,
AQYQVIKA OWTE, APWUATIKY) KOOKETA TTATATAC & OAATOA anmd oQEVOALLO.

STONE COOKED USDA (400¢gr)
65.00
= Q
o ¥ ¥
USDA rib-eye stone cooked at your table with your cooking preference.
Served with village bread “karveli”, pepper sauce, aromatic butter & salt flakes.
ECepetikng mootntac USDA rib eye otelk, Pr)vete 0 TETPA OTO TPATE( 0AC

ONWG €0¢elg embupelTe. XepPlpeTe e XwWPLATIKO Ywul “KapReal’,
OAATOO TWITEPLOU, ApWHATIKO BFouTnpo & Vipadeg alatiou.

.00 Grillled vegetables - Nayavika oxapag (100gr)
.00  Steamed vegetables - Aayavika atpov (150gr)
.00 Baby potatoes (100gr)

.00  Sweet potatoes - N\ukortatarteg wovpvou (100gr)
.00 Wildrice - Ayplo p0Q (100gr)

.00  Twister potatoes (200gr)

.00  French fries - Tnyavntéc natatec (200gr)

.00  Whole edamame beans - O \okAnpa @acoia (100gr)
.00 Side salad - Mikpry cardata (200gr)

.00  Grilled asparagus - >apdyyla oty oxapa. (50gr)
.50  Grilled Halloumi - XahoUut otnv oxapa (per piece)

N NN OO0 DD D

EXTRA SAUCES

3.50
Pepper sauce - > ahtoa nteploy, Red wine sauce - > dAtoa KOKKIVOU kpaoloU,

Commandaria sauce - >altoa koupavtapiac, Truffle sauce - >altoa tpolpac,
Citrus Vinaigrette - Biveykpet Aepoviov, Chimichurri - ToyutooUpt



ESSEF /S

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

TROPICAL KIWI FUSION
15.00
DO $ &G
Homemade eclair, filled with pistachio patisserie, passion, mango and kiwi koulis,
kiwi whipped cream, pistachio twill, kiwi foam & mango passion ice cream.
Xelporolnta exhalp, veplotd pe natioepl amno Quotikt Atylvng, Koull amo pavyko,
akTvidlo kal epouta Tou tabouc, oavtiyl aro aktwidlo, Toulh puotikt Arylvng,
apepoc akTwvidolo & naywtod pavyko kal @polTa tou nabouc.

ORANGE CREME BRULEE
13.50

D
Homemade orange flavored creme bralée & kaimaki ice cream.
TUTIKY KPELL WTPOUAE APWUATIOLEVT LE TTIOPTOKAAL & 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.
Kpépa tuplol apWEaTlopevn e AELLOVL KAl LOOXOAELOVO, OTILTIKY LapleAada
PPAOUAAG, XWHA ITLOKOTOU, (PPEOKEC MPAOUAEG & poUpa, Toulh & copure Aeoviou.

SUSHI DELIGHT
14.00

o O 0L

Pancakes infused with chocolate, rolled up with fresh strawberries & biscuit,
topped with white and brown praline, cream cheese & strawberries.
[Mavkelk eUITAOUTIOLEVA [LE OOKONATA, DOAAPLOLEVA LE PPEOKEC PPAUOVAECG &
LITLOKOTO, ETUKAAULEVA LLE NEUKT) KAl Lavpn mpaliva, kpepa tuplol & PAoUNEC.



BAKED ALASKA (serves 2)
23.00
Ice-cream trilogy of vanilla, chocolate and forest fruit, covered
with torched italian meringue, on a bed of fluffy chocolate sponge cake.
Tphoyla maywToUL pe Baviiia, cokohdTta Kal @polTad ToU SACOUC, KAAUUILEVO
e KapaAlopevn ITalk?) papeyya, mavw o€ a@paTo KELK 0OKOAATAC.

MELTING CHOCOLATE SPHERE (serves 2)
24.00
DO¥®
Homemade halvas ice cream on a bed of fluffy chocolate brownie with walnuts,
strawberries, covered with a chocolate sphere & served with hot chocolate sauce.
XelpormoinTo maywtd “XaABa” o€ a@pdTo UTpdouvL 0OKOAATAC e Kapudla,
(PPAOUAEC, KAAVLUEVO LE ookohaTtevia opalpa & ogpPilpeTal
Le oGAtoa (e0TNC ooKkohATAC.

LOTUS BISCOFF DREAM
14.00
LEOG O
Pancakes infused with chocolate & lotus praline, rolled with cinnamon flavored Chantilly,
crumbled lotus biscuit, garnished with caramelized almonds.
Mavkelk eUTAOUTIOUEVA e TTpaliva cokoldaTtag & “lotus’, polaplopéva e apwiaTiky) oavTiyt
e kavela, Bpuppatiopeva  pokota ‘lotus’, vapviplopevo e KapapeAwIeva apuydala

“DUBAI CHOCOLATE” SUSHI
16.00

o O DY
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 eQTTAOUTIOUEVA UE TIPAAIVA OOKOAATAC, YEULOTA LE TTpaiiva armo @LoTikt Atyivng
& kavtalpl, TUKAAUUEVA LE TTpallva @LOTIKIOU, KapaueAweva glotikia Atyivng
KAl OTUTIKT) 0avTLyrn) @LoTikioL 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 ONPELWOTE OTL TA TEPLOCOTEPA AT TA TILATA LAG TTIEPLEXOUV OUCTATIKA TTOU WITOPEL va
TIPOKAAEoOULY alhepyiec. To Mpoowriko pacg elval dltabeolo yia e0dc va (NTHoeTe onoladnmote
OLEUKPIVION WC TTPOC Ta TTPOTOVTA TTOU XPNOLULOTTOIoUVTAL Y TNV JTPOETOLUAcia Tou LeEvoU uac.

Crustacean / Oatpakoeidn

Q

Nuts / Znpoi Kaprmoi

S

Peanuts / Quortikia

©

Sesame / Xouoapu

Lupin / AoUmivo

Sulphur Dioxide / Ato&eiéio 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




