AOLTPAKL

LOUTRAKI

WITH OUR COMPLIMENTS

Koulourakia
with extra virgin olive oil

STARTERS

Seasonal soup 9

(v) Manouri brulée 11/ 18

with roasted butternut, mixed leaves, toasted pine-nuts and poppy seeds
as a starter or as a main course

¢ (v) Stuffed Mushrooms 12

spinach, red pepper and walnut

Saffron red mullet 16

on a leek fondue

Rabbit terrine 14
with pistachio, onion & raisin jam, pomegranate syrup, salad garnish

MEAT DISHES

Premium fillet steak, 250g 42 Chicken-breast ballotine 24
with fondant potatoes, sautéed mushrooms with cumin buttered carrot
and red wine jus and mushrooms duxelles

Pan-seared duck breast 26

Rib-eye steak, 280gr 42 with honey-mustard sauce and red wine pear
with herb butter
choice of green peppercorn or white-wine Rack of lamb 37
mushroom sauce with fresh thyme and sautéed baby potatoes

Served with seasonal vegetable garnish

FISH & VEGETABLE DISHES

Pan-seared fillet of locally-sourced trout 28
with wilted baby spinach, smoked trout & black olive paste, pomegranate pearls

Red snapper fillet 30

with fennel barigoule & cherry tomato jam

Served with seasonal vegetable garnish

(v) Chestnut and mushroom risotto 24
with parmesan flakes

SIDES

French fries 5
Ve Endive-leaf salad with walnuts 7
Sweet potato purée 6

¥9 Chef’s vegetables 6

DESSERTS
Chocolate & strawberry bombe 12 Créme bralée 9
with vanilla ice-cream with seasonal fruit
Lemon & mint sphere 10 lce-cream or sorbet 10

with pistachio crumble & raspberry coulis

Selection of digestifs from the trolley

If you have any allergies or dietary restrictions, please inform your waiter.
Our team will be happy to provide detailed information about the ingredients and allergens in our dishes

@ Suitable for vegetarians @ Suitable for vegans Prices in Euros and include V.A. T



AOLTPAKL

LOUTRAKI

OPEKTIKA KAAQXOPIZMATOZXZ

Kouloupadkia
pe e€aipetikd mapOévo eraidrado

OPEKTIKA

2ouma emoxnig 9

(v) Mavoupi Mmnpouré 11/18
pe Yntr) koAokuBa, piktd UANa, kaBoupdicuéva mvélia kai oiépoug mamapouvag
WE OPEKTIKO ] WG KLPIWE MATO

v9(v) Tepiotd Mavitdpia 12

pe omavdki, kKéKKIv TTTEPId Kal kapudia

Mrnappmouvi pe kpdko cagpdv 16
o€ olyoynuevo TPAco

Tepiva kouveAiou 14
pe xahemava, pappedada kpeppudia & otagideg, cipdm podiou, yapvipiopa cakdtag

KPEATIKA

®DiAéto pooxapioio premium, 250g 42 Kotémoulo otriBog, pmalotiva 24
pE TTatdteg ovidy, cwtapicpéva pavitapia kapdta cwtapiopéva og Boutupo
Kal odAtoa KOKKIVOU Kpaoiou ME KUpIVO Kal pavitdpla

2tibog mdmag oto tnydvi 26
pe cditoa péAi-pyouctdpda

Rib'eye pnp|Zo')\a, 280gl" 42 Kal axAddI pe kOKkKivo kpaoi

pe Boutupo apwpatiopévo pe pUpwdiKd,

s,rn)\,oyr'] améd cd)\ulja pe r[pdc:lvo rrn',répl ApViOIG naiSdkia 37

rj cdAtoa pe Asukd Kpaoi kal pavitdpia UE PPECKO BUPGPI KAl PIKPES TTATATEC CWTE

>epBipovTal He AaxavIKA ETOXNG

WAPIKA & AAXANIKA

DiIAéTo TOMIKAG MEOTPOPAG OTO TNYdvl 28
pe omavdki Kal aAaTIoPEVO Kovepi Aepovi
Daykpi @iAéto 30
ME @IVOKIO UraplykoUA Kal jappeAdda amd viopduvia

>epBipeTal e emoxiaka Aaxavika

(v) Piéto pe kdotava kai pyavitdpla 24
pe vipadeg mapueldvag

LYNOAEYTIKA

Matdteg tnyavntég 5
@ 2ahdta pe avtidia kal kapudia 7
Moupég yAukomatdtag 6
@ Aaxavikd tou ceg 6

EIIIAOPIIIA
2okoAdta & @pdoula bombe 12 Kpép pmpoulé 9
pe maywtd Bavihiag HE @pouTta emoxig
>@aipa Agpoviou kal pévtag 10 Maywtd | coppmé 10
pe Opuppatiopévo xahemavo Kkai KOUAi amnd Batdpoupa

Emidoyn xwveuTikwy ToTwV amo 1o TpOoAsi

Edv éxete alepyieg 1 Siatpo@ikolg meplopiopoUg, mapakaloUpe eviuepwaote tov ogpPitdpo oag.
H opdda pag Ba xapei va cag mapéxel Aemtopepeic MANPo@opieg OXETIKA UE Ta OUCTATIKG Kal Ta alepyloydva ota mdta pag.

@ KaréMnAo yia xopropdyoug @ KaréMnho yia Biykay O1 tipég eivar oe Eupw kal oupmepidapfBdvetar o P.MA



