AOLTPAKL

LOUTRAKI

WITH OUR COMPLIMENTS
Chef's Amuse Bouche

STARTERS

Seasonal soup 9

Prosciutto & melon ® 13
with gazpacho salad
() 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 812
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 * 712

Served with seasonal vegetable garnish

W) 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 7- 8

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 378 biscuit, white chocolate, syrup "7
Lemon 11 Homemade ice-cream’ and sorbet 10

with pistachio, raspberry coulis 37 8

Selection of digestifs from the trolley

Allergens
1. Gluten, 2. Crustaceans, 3. Eqgs, 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 KAAQXOPIZMATOZXZ

Amuse Bouche tou XZe@

OPEKTIKA

2ouma emoxig 9

Mpoocouto & memdvi 13
pe caldta ykaomdtoo ’
@ StaS€oun vegan emidoyr

(v) ZaAdta pmoupdta 16
Avdpeikteg viopdteg, @p€okog PaciAikdg, @péoko mMEaTo,
mépAeg prmakodpikou, Tpayavé Ywpi ehidg 7

Xtandédi yntéd 17

pe kamvioty pelitldva '4?

Tepiva kouveliol 14

ME Toupaoi ayyoupdki Kal OTITIKO TOATvED

KPEATIKA

Mooxapiclo @IAéTo premium, 250yp 42 PoA6 otjfoug kotdmoulou 24
pe moupé yAukomatdtag kar odhtoa piyavng & 12

Mrnpi{dAa rib-eye, 280yp 42 >tiog mdmag oto tnydvi 26

pe poddkivo'27?

YepBipovtal pe tnyavntég matdteg, patatolly ) .
Kal emAoyn cdAtoag: KGpE apviou 37
7,9 pe kpouota @péokou Bupapiou

mpdoivou mimePIoy
8, 12

AeukoU kpaciol pe pavitdpia 712 Kar @ioTikiol Aryivng

pouotdpdag pe omépoug '°
ZepBipeTal he yapvIToUpo EMOXIOKWY ACXQAVIKWYV

WAPIKA & NAXANIKA

diAéto TomIKAG MéoTpOPAg oto TNydvi 28

HE TPUQEPS omavdki kal Aepdvi kovepi 479

®DiAéto KokKkIvOpapou 30

pe mamapSéleg kohokuBioU kal cdAtoa AepovioU-dvnbou % 12

>epPBipeTatl pe yapviToUpa ETOXIOKWY AOXAVIKWY
(v) Piéto kohokuBioU kai Aepoviol 24
HE KouKkouvdpl & vipadeg mappeldvag 78
(v) MavouUpi umpoulé 18
pe Yt kKohokUBa, Tpugpepd @UAa caldtag,

kaBoupdicpévo koukouvdpl kal Tamapouvécmopo 78

LYNOAEYTIKA

Tnyavntég matdteg 5
Mikpég matdteg ooté pe pupwdikd ’ 6
Aaxavikd tou oeg 6

EAAnvikA caldta 7 6

EITIIAOPIIIA

YokoAdta 13 Poddkivo 12

1.3.7.8 pe pmokéTo, Aeukr cokoldta, oipdm 7

pe @pouta Tou Sdcoug, pouvtoukia
Aegpdvi 1 2mTIkS maywtd’ kal copumé 10

pe @uotiki Alyivng, coulis opéoupou >7:8

Emidoyn XWVEUTIKWY TOTWV amd TO TPOAEL

AM\epyloydva
INoutévn, 2. Ootpakoeidr, 3. Auyd, 4. Wapl, 5. ®iotikia, 6. Zdyia, 7. [dAa, 8. =npoi Kapmoi, 9. XéAivo, 10. Mouotdpda,
I'l. Youoapi, 12. Aio&eidio tou Ociou, |3. Aoumivo, 4. MaAdkia

@ KaréMnAo yia xopropdyoug @ KaréMnho yia Biykav O1 tipég eival oe Eupw kal oupmepidapfdvetar o O.M.A



