a la carte

Plateau 21€
entheypéva tupld & aAaviikd / selection of cheeses & charcuteries

Xouna Mavitapuwyv / Mushroom Soup 12€
pe oavtyi tpougag / with truffle whipped cream

Xaldta Mpaowvn P661 / Pomegranate Green Salad 14€
(@UA\a baby, katotkiolo tupi, kapapeAwpéva pouvioUKLia
P60, vinaigrette pddL
baby leaves, goat cheese, caramelized hazelnuts,
pomegranate, pomegranate vinaigrette

Ceviche Aaupdkt / Sea Bass Ceviche 16€
pe pbdL, ayoupida & toill / pomegranate, sour grape & chilli

PaBiéAL/ Ravioli 16€
YEULOTO Y€ pooxapl, o€ (wHO6 KPePPUBLOU & naialwpévo BaAaduiko
beef, onion broth & aged balsamico

Kwadéntta / Minced Meat Pie 12€
nita poditkn pe Kipa / traditional minced meat pie

Mouaoakdg / “Mousaka” 16€

MadyouAa Mooxapiota / Beef Cheeks 20€
pe noupé€ natatag & tpouga / mashed potatoes & truffle

Wellington Beef 24€
QI\ETO HoOXxdApl, prosciutto, duxelle pavitapiwv & cdAtoa porto
beef fillet, prosciutto, mushrooms duxelle & porto sauce

Tri-tip Takwata / Tri-tip Tagliata 30€
natdteg baby, gremolata / baby potatoes, gremolata

MNouB£toL Aotakou / Lobster “Giouvetsi” 34€
o€ (w6 anod Eepod papabo, dvnBo & AddL tpolpag
fennel broth, dill & truffle oil
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a la cafie

Childrew ‘s Menun

Kepteddkia / Meatballs 12€
oepBipvtal pe natdieg baby / served with baby potatoes

AaCavia / Lasagne 10€

Kpépa Quaotikt pe ppouta / Pistachio Cream 10€
raspberries, Naywto QuoTikL
raspberries, pistachio ice cream

Koppadg XokoAdatag / Chocolate Mosaic Body 10€
naywté GouvioUKL, kapauéAa knphBpa
hazelnut ice cream, honey comb




