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 cherries 1.7
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 & forest-fruit bombe 12 Caramelised apricots 9
with vanilla ice-cream 3 7: 8 pistachio, rosemary, honey, biscuit,

. cherry compéte, vanilla ice cream " 7- 8
Lemon & mint sphere 10 yeemp

with pistachio crumble & raspberry coulis 3 7- 8 Ice-cream? or sorbet 10

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 KAAQZX

OPIZMATOZXZ

Amuse Bouche tou XZe@

Emoxiakr cou

He caAdta ykaom

Tepiva kouveA

(v) Zaldta pmoupdta

Avdpeikteg Topdteg, ppéokog BaciAikdg, ppéoko méoto,

Wnté xtamddi
pe kamviotr peAitddva

OPEKTIKA

ma 9

Mpoocouto & memdvi 13

dtoo ?

@ StaS€oun vegan emidoyr

16

mépAeg prakodpikou, Tpayavé Ywpi ehidg 7

17
14,9

oU 14

ME Toupaoi ayyoupdki Kal OTITIKO TOATvED

®diAéto pooxapicio premium, 250yp 42

Rib-eye pmpi1{dAa, 280yp 42

YepBipovtal pe tnyavntég matdteg, patatoul
Kal emAoyn cdAtoag:
npdoivo mmépr 7?7

Aeuké kpaoi & pavitdpia 7 12

ocdAtoa pouotdpdag pe omépoug °

KPEATIKA

PoAé otifog kotdémoulou 24
pe moupé ylukomatdtag kar odhtoa piyavng 7’

>tiog mdmag oto tnydvi 26

pe kepdoia 27

Kapé€ apviotd 37
pe Kpouota @péckou Bupapioy

Kal @ioTikiol Aiyivng & 12

SepPBipetal pe yopviToUpa EMOXIKUWY AQYXOAVIKWY

WAPIKA & AA

DiAéto TOMIKAG MECTPOP

HE omavdki Kal Aepoévi

DIAéTO KOKKIVOY

XANIKA

ag oto tnydvi 28
kovepi 479

apou 30

4,9, 12

pe mamapSéAeg kohokuBioU kal odAtoa Aepoviou-dvnoou
XepPBipeTatl pe yapviToUpa EMOXIKWY AQYOVIKWY

(v) PiZ6to pe kolokuBdkia & Aepdvi 24
pe mvéhia & vieddeg mapueldvag 8
(V) MpouAé pe pavoupr 18
pe Yntr kohokUBa, avdpeikta Aaxavikd, kaBoupdicpéva kKoukouvdpia

Kal omépoug mamapouvag 8

>epPipeTal pe eMOXIAKE AOXAVIKE

LYNOAEYTIKA

Matdteg tnyavntég 5
Mikpég matdteg coté pe pupwdikd ’ 6
Aaxavikd tou og@ ° 6

EAnvikA cakdta 7 6

EIIIAOPIIIA

Mnopumé cokoAdtag & @poUtwy
Tou 8ddooug 12
pe maywté Bavikiag 378

2@aipa Aepoviou & dudopou 10

3,7,8

He KOUAI @ioTIKIOU Kal cdAtoa fatdpoupou

KapapeAdwpéva xpuodpunia 9
¢iotiki Alyivng, Sevipolifavo, péhi, pmokdto,
Kopméota kepdol, maywtd Bavikia 78

Maywtd’ | copumé 10

Emidoyn XWVEUTIKWY TOTWV amd TO TPOAEL

AMepyloydva
INoutévn, 2. Ootpakoeidr, 3. Auyd, 4. Wapl, 5. diotikia, 6. Zdyia,
I'l. Youoapi, 12. Aio&eidio tou Oc¢iou,

@ KardAnho yia xopropdyoug @ KardMnAo yia Biykav

7. TdMa, 8. =npoi Kapmoi, 9. ZéAivo, 10. Mouotdpda,
13. AoUmivo, 14. Maldkia

O1 tipég eivar oe Eupw kal oupmepidapfBdvetar o P.MA




