AOLTPAKL

LOUTRAKI

WITH OUR COMPLIMENTS
Chef’s Amuse Bouche

STARTERS

Seasonal soup 9

Prosciutto & melon ® 13

with gazpacho salad
(v6) vegan option available

(v) Burrata salad 16

mixed tomatoes, fresh basil, fresh pesto, balsamic pearl, olive bread crisp "7

Grilled octopus 17

with smoked aubergine ?

Rabbit terrine 14

with cornichon & homemade chutney

MEAT DISHES

Premium fillet steak, 250gr 42 Chicken-breast ballotine 24

with sweet potato purée and oregano jus 7 °

Rib-eye steak, 280gr 42

Pan-seared duck breast 26

with peach 27
Served with french fries, ratatouille

and choice of sauce: Rack of lamb 37

green peppercorn 7 ? with a fresh thyme and pistachio crust &2
white-wine & mushroom 7 12

whole-grain mustard '°

Served with seasonal vegetable garnish

FISH & VEGETABLE DISHES

Pan-seared fillet of locally-sourced trout 28
with wilted baby spinach and preserved lemon #7:?

Red snapper fillet 30

with courgette pappardelle and lemon & dill sauce * 12
Served with seasonal vegetable garnish

(v) Courgette & lemon risotto 24

with pine nuts & parmesan flakes 7- 8

(v) Manouri brulée 18
with roasted butternut, mixed leaves,
toasted pine nuts and poppy seeds 78

SIDES

French fries 5
Sautéed baby potatoes with herbs 7 6
Chef’s vegetables * 6
Greek salad 7 6

DESSERTS

Chocolate 13 Peach 12
forest fruit, hazelnut -3.7.8

biscuit, white chocolate, syrup "7
Lemon 11

Homemade ice-cream?’ and sorbet 10
with pistachio, raspberry coulis 378

Selection of digestifs from the trolley

Allergens

1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard
11. Sesame seeds, 12. Sulphur dioxide, 13. Lupin, 14. Molluscs

@ Suitable for vegetarians @ Suitable for vegans

Prices in Euros and include V.A.T



AOLTPAKL

LOUTRAKI

OPEKTIKA KAANQYXOPIXZMATOZX

Amuse Bouche tou Ze@

OPEKTIKA

2ouma emoxfg 9

Mpoocouto & memdvi 13
pe oakdta ykaomndtoo °

@ SlaSgoun vegan emoyn
(v) Zaldta pmoupdta 16
Avdpeikteg viopdtes, ppéokog BaciNikdg, ppEéoko TECTO,
népheg prmalodpikou, tpayavé Ywpi ehidg 7

Xtamédi ynté 17

pe kamvioty pehitdva '+

Tepiva kouveAiol 14

ME Toupai ayyoupdki Kal omTIKO TodTvel

KPEATIKA

Mooxapicio @IAéTo premium, 250yp 42 PoAé otifoug kotédmoulou 24

pe moupé yAukomatdtag kai cdhtoa piyavng 8 12

Mrpi{dAa rib-eye, 280yp 42 2ti0o¢ mdmiag oto tnydvi 26

pe poddkivo'r7

YepBipovtal pe tnyavntég matdteg, patatolly ) )
Kapé apviou 37

ME KpoUoTa @ppéokou Bupapiol

8,12

kal emAoyr odAtoag:

npdoivou mmepioy 7

AeukoU kpaciol pe pavitdpia 72 kal gioTikiol Ayivng

pouotdpdag pe ondpoug '°
XepBipeTal pe yapviToUpo EMOXIOKWY AOXAVIKWYV

WAPIKA & AAXANIKA

DiAéto TomIKAG MéoTPOYAg oTo Tnydvi 28

pE TPUQEPS omavdkl kal Aepdvi kovei 477

DiIAéto KoKkKIVOYapou 30

pe mamap&éleg kohokuBiol kal cdAtoa Aepoviol-avnbou % 12

ZepBipeTatl he yapviToUpo EMOXIOKWY AOXAVIKWYV
(v) Piéto kohokuBioU kal Aepovioy 24
pe Koukouvdpl & vipadeg mappeldvag 78
(v) MavoUp! umpoulé 18
pe Yntr) KohokUOa, Tpupepd @UAAa caAdtag,

kaBoupS8icpévo koukouvdpl kal TTamapouvéomopo 8

LYNOAEYTIKA

Tnyavntég matdteg 5
Mikpég matdteg coté pe pupwdikd ’ 6
Aaxavikd tou ogp ° 6

EAnvikA cakdta’? 6

EIIIAOPIIIA

2okoAdta 13 Po&dkivo 12

1,3,7,8 1,7

pe @pouta tou &dooug, pouvtoukia pE pmokdTo, Aeukr cokoAdta, cipomi
Agpdvi 1 2mTiké maywtd’ Kal coppumé 10

pE @uoTtiki Alyivng, coulis opgoupou >7-8

Emtidoyr) XWVEUTIKWY TTOTWY 0o TO TPOAED

AM\epyloyéva
loutévn, 2. Ootpakosldn, 3. Auydq, 4. Wdpi, 5. Diotikia, 6. Zéyia, 7. [dAa, 8. =npoi Kapmoi, 9. ZéAivo, 10. Mouotdpda,
I'l. Zouodyi, 12. Aio&eidio tou Ociou, 3. Aoumivo, 14. Maldkia

@ KaréMnho yia xopropdy @ KaréMnho yia Biykav O1 tipég eivar oe Eupd kai oupnepidapBdvetar o ®.M.A



