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Salads & Starters /
Yalareg & Opexnxca

Greek Salad | EAAnVIK ZaAdta v
Tomatoes, cucumbers, green peppers, olives, feta cheese and dried oregano
Ntoudta, ayyoupt, TpAaactvn TILTIEPLA, EALEG, PETA KAL ATIOENPAREVN piyavn

Chicken Caesar Salad | ZaAdata tov Kaiocapa pe KotomouAo
Fresh romaine lettuce, bacon, croutons, parmesan flakes with Caesar dressing
MoKIA 0 PPETKWV LAPOUALWY, UTIELKOV, KPoUTOV, Ttappeldva e VIPETIVYK Tou Kaioapa

Burrata Salad | ZaAdta Mmoupartag v
Burrata with marinated cherry tomatoes mix in basil pesto sauce
DpPETKO TUPL UTTOUPATA E ULKTA LOPLVAPLOUEVA VTOUATIVIA ETILKAAUMMEVA
e odATtod pPETKOUL BATIALKOU

Roasted Cauliflower with Roasted Chickpeas
Wnto KouvouTtidt pe Wnta PeRida vé
Roasted cauliflower and chickpeas with paprika, fresh coriander leaves topped with “Tahini” dressing
Wnrtoi avBoi kouvouTtiSlwy kat Pntd peRibla pe anpika, caAtoa amno Taxivt
Kal dpeoka GUAAA KOALAVEPOU

Black Angus Fillet Salad | ZaAdta Bostvou dlEtou Black Angus
Sliced Black Angus fillet, served over romaine lettuce, radish leaves, pears, cherry tomatoes & carrots in a
blue cheese dressing
Koppévo pieto Bodivou Black Angus, oepBLplopévo avw amo HapoUAL, GUAAA padikiol, axAddia,
VTOMATIVIA KAl KapoTa e odAtoa blue cheese

Marinated Prawn Tacos | Takog e Mapwvapiopéveg Fapideg
Served with “pico de gallo” and sour cream
YepBipetal pe “pico de gallo” kat §vr Kpgpa YAAAKTOG

Baby Calamari Goujons with Avocado Tartare
Tnyavnto Kahapapt pe ABokavto Taptdp v
Fried baby calamari on a bed of avocado tartare
TnyavnTtd KOUUATLA KAAAPAPL TIAVW atté 0Tpwaon Taptdp aBokAavto

Slow cooked “Pulled Pork"” on mini Brioche Buns
Ziyoynpévo "Pulled Pork” og pikpa Wwpakia Brioche

Pastas / Zvopapika

Spaghetti al Limone | Zrtayy€tt aA Atpove v
Spaghetti with extra virgin olive oil, fresh lemon juice, parmesan and basil
ITayyeTL pe eEAPeTIKA TtapOevo eAaloAado, XUOG Aepovioy, Ttapueddva kal BactAtkd

Penne alla Carbonara with Italian Salami
Mévveg Kapumovapa pe ITaAtko ZaAdpu
Penne with Italian salami, egg yolks and parmesan cheese
Mévveg pe ItaAkd caldpl, KpOKoug avywv Kal Tupi tappeldva

Gnocchi with Artichokes | NLokt pie AyKwvapeg Vv
Gnocchi and artichokes in a mascarpone cream sauce
NOKL TTatdrag pe ayKIVAapeg Kat KPEUA aTto Tupl Laokaptiove
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Burgers /| Mjngiéxia

Black Angus 200gr. / Black Angus 200yp.
Top up with your choice of: fresh tomatoes, romaine lettuce, crispy bacon and cheddar cheese
ETiAEETE amo: PpeoKia VTONATA, LAPOUAL, TPAYAVO UTTEIKOV Kal Tupi cheddar

M & C Burger | Xoptodayiko Burger VG
Grilled portobello mushroom with cauliflower rsti, in a vegan bun with lettuce, tomato chutney and tahini sauce
Mavitapt TTopTOUTEAO OXAPAG e YAAETA aTIO KOLVOUTSL, O PWHAKL “vegan” e LapoUAL, pappeAdsa amo
AlAOTr) VTOUATA KAl OAAToa Tay v

*Burgers are accompanied with double fried skinned potato chips & coleslaw
*Ta urgptekta ogpBipovtatl e SUTAOTNYAVIOUEVES TTATATES LE TN PpAoUSA TOUS Kat coleslaw

Meats / Kpsanxa

Black Angus Fillet Steak | DA€to Xxapag Black Angus
Accompanied with sweet potato puree and sautéed vegetables
ZUVOSEVETAL [IE TIOUPE YAUKOTIATATAG KAL COTAPLOMEVA AAXAVIKA

Black Angus Rib Eye Steak | Rib Eye amné Black Angus
Accompanied with double fried skinned potato chips, mini carrots and grilled peppercorn
ZuvodevEeTAL e SUTAOTNYAVIOUEVES TIATATES, UIKPA KAPATA KAL TILTIEPLA OXAPAG

Sauces of your choice: Chimichurri, Green pepper sauce
XdAtoeg ™G emAoyng oag: Toyutooupt, ZAAToa mpdotvou Timeptol

Asian Style Pork Tenderloin | Xoiptvo MAETo e AGLATIKN ZAATOO
Marinated pork tenderloin served with wild rice and leek
Maptvaplopgvo GINETO XoLpLvo e Ayplo pudL kat TPAco

Chicken Ballotine with Quinoa Tabbouleh
MnaAotiva KotomouAo e Kivoa TaptoUuAL
Chicken breast, quinoa, fresh herbs and chilli with ayran sauce
YT1100G KOTOTIOUAO, KLVOQ, PPETKA LUPWAELKA, KAUTEPOS TILTTEPL TOTAL, LEe dipdvl cdAtoa

Fish / Wapixa

Catch of the day Fish Fillet | ®iAéto ané Ppeoko WapL Huépag
Fish fillet on a celeriac and cauliflower purée with fresh asparagus and a king oyster mushroom
DONETO Yaplol TTAvw ard TIouPE oeAlvOPL{ag KAl KOUVOUTISL, e GPECKLA OTIAPAYYLA KAL LAVLTAPL

Salmon Fillet with Beluga lentils | DIA€10 oAopo0 pe Pakeg MeAovka
Salmon fillet served on a bed of beluga lentils salad, drizzled with caviar supreme sauce
DIAETO CONOOU TIAVW 0€ PAKEG UTTIEAOVKA KAL CAANTOA “ZOUTIPEW" aTtO XaBLAPL COAOMOU

Desserts / Endogma

Desserts of the day | Emid6pTiia tTng npEPAg

V Suitable for Vegetarians | KatdAAnAo yia xoptodpdayoug
VG Suitable for Vegans | KatdAAnAo yia akpatdveic xoptopdayoug

Some of our dishes may contain ingredients, which may cause allergies. Our staff is at your disposal should you require any further clarification.

Mepika amd ta mdta Urmopel va mepLEXOUV CUCTATIKA, TA OTTo(d EVEEXETAL VA TIPOKAAETOUV AAAEPYIES. TO MPOCWTIKO LAG elval aTnV SIABECN 0AG EQV XPEIAOTEITE TEPATEPW SLEUKPLVICELS.

All prices are in euro and include V.A.T. / ‘OAeg ot TiuES givat oe eupw kat cuurteptAapBavouy tov O.1.A.
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