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SALADS

BEETROOT SALAD WITH GOAT CHEESE (6, M, N, MU, sU]

Roasted beetroot tartar with refreshing herbs and berries vinaigrette,
pickled golden beetroot, caramelized walnuts and Cannoli stuffed with
goat cheese mousse and pollen

Taptdp and yntd navi{dpia pe avadwoyovntikn Biveykpe€t Botdvwy Kal
poUpwy, xpuod navi{dpia Toupoi, KapapeAwpéva kapudia kai Cannoli
YEHIOTA PJE HOUG KATOIKIGIoU TUploU Kal yupn

BABY LEAVES SALAD |[c,c,5U,MU,N]
Mixed young leaves, shaved radish and fennel, home-made
granola and citrus vinaigrette

Avdpeikta veapd UAAG, pAoideg panavdki & ¢IvOKIo, OMITIKN
ykpavoAa kai Biveykp€t ecnepldoeldmyv

BURRATA [G,M,sU,MU,N,MO]
Burrata cheese with tomatoes textures, pine nuts, rocket,
olive dust and basil oil

Burrata pe viopdteg, koukouvdpl, poka, noudpa eAidg kai Add1 BaciAikou

CAESAR SALAD [G,c,M,CR,E,SUMU,N]

Hand-break iceberg leaves and romaine lettuce, crispy pancetta,
parmesan slivers, garlic croutons, cherry tomatoes and Caesar dressing
With Chicken

With Prawns

@UAAa iceberg kal papoUAl romaine, Tpayavih navoéta, pEteg nappeldvag,

KpouTtov okdpdou, viopativia kar cdAtoa Caesar.
Me Koténouho
Me Fapideg

Above prices are in (€) and inclusive of V.AT and all applicable charges

15.50

13.50

17.50

16.50
18.50

16.50
18.50



CREATIVE DISHES TO SHARE

VITELLO TONNATO [G,C,M,E,SU,MU,N,FI

Marinated veal fillet Carpaccio, tuna sauce, wild young rocket,
pickle aubergine, parmesan slivers, pickle capers, confit cherry
tomatoes and crispy sour dough crouton

Mapivapiopévo pIAéto pooxapioU Carpaccio, cdAtoa tévou,
dypia pdka, pehit¢ava toupai, pAoideg nappeldvag, kAnapn ToUpPO,
vropativia confit kal tpayavé Kpoutdy and ywui pe npolUpi

TUNA TARTAR [G,c,SU,N,F,MO]
With Sicilian marinated, tomato emulation, smoked olive oil,
olive powder and focaccia

Me ZikeAiavh papivada, yaldktwua viopdtag, kanviotd eAaidoAado,
noudpa ehidg kal focaccia

ITALIAN COPPA [G,M,E,SU,N,S]

Thin sliced of coppa with semidried tomatoes, young rocket leaves,
marinated artichoke hearts and truffle olive tapenade with

freshly baked garlic focaccia

AENTEG PETEG coppa pe nuiEnpeg vioudteg, veapd oUANa pdkag,
pHapivapiopéveg kKapdiég aykivapag kal ndota eAIdG apwWHATIOPEVN PE
Tpou@a kal ppeckoynpévn focaccia pe okdpdo

MOZZARELLA ARANCINI [6,c,ME,SUN]
Crispy stuffed rice ball with mozzarella cheese and Calabrian
tomato chili sauce

Tpayavn yepioth pndia pudiol pe tupi JotoapéAa kal odAtoa
pe Toihi KaAhaBpiag kar viopdta

AUBERGINE CANNELLONI (G,c,ME,SUN]

With rich Napolitano sauce, pesto Genovese and parmesan espuma

Me nAoUoia ocdAtoa Napolitano, néoto Genovese kal appd nappeldvag

MUSHROOM RISOTTO [cM,5U]

With wild mushrooms, truffle, parmesan air and chive oil
Me dypia pavitdpia, tpolgpa, nappeldva kai Add1 and oxoivénpaco

SARDINIAN PRAWN FREGOLA [G,c,M,E,SUMU,CR,F]
Sardinian fregola with prawn sauce, spicy salami and fennel

Fregola apdnviag pe cdAtoca and tig yapideg, nikdvtiko caldpi kal ¢pIvoKIo

Above prices are in (€) and inclusive of V.AT and all applicable charges

17.00

16.00

13.00

16.00

15.00

16.00

14.00



PASTA DISHES

SPAGHETTI AGLIO E OLIO [G,cM,E,SU,N]
Fresh spaghetti with olive oil, garlic, chili, parmesan
and chopped parsley

®péoka onayyet pe ehaidAado, okdépdo, toill, nappeldva
Kal yiNokoppévo paiviavo

LINGUINE AL NERO DI SEPIA [G,c,M,E,SUMO,F
Fresh linguine with cuttlefish ink sauce, sweet pepper
cream and sauté young calamari

Ddpéoka Alykouivi pe odAtoa and peAdvi counidg, KpEpa yAukidg
mneplds & veapd Kahapapdkia cwté

GARGANELLI AL POMODORO E BASILICO [6,cME,sul

With rich roasted tomato sauce, cherry tomatoes, basil and garlic

Me nAoUoia odAtoa yntng viopdtag, viopativia, BaciAiké kal okdépdo

TAGLIATELLE ALLA NERANO [G,c,5UM,EN]
Fresh spinach tagliatelle pasta with zucchini, pesto Genovese,
semidried cherry tomatoes, lemon condiment and goat cheese snow

TaAlatéAeg ano ppEoko onavdakl ye koAokuBdkia, néoto Genovese,
nui€npa vtopativia, dptupa Aepoviol kal XIdvi ano KAToIKiclo Tupl

RIGATONI AL RAGOUT DI MANZO (G,c,M,E,SU,N]

Slow cooked beef ragout with Italian spices, parmesan espuma and basil

YIyOPAYEIPEPEVO HOOXAPIGIO payoU Pe ITAAIKA pnaxapikd,
appd napueldvag kal BaciAikd

PAPPARDELLE Al FUNGI [G,c,M,E,5U,N,MU]
With sauté forest mushrooms and rosemary- black garlic creamy sauce

Me cotapiopéva pavitdpia tou SAcoug Kal Kpepwdn
odAtoa devipoAifavou-palpou okdpdou

RAVIOLI CON SPINACI E RICOTTA [G,C,M,E,SUMUN]
Spinach & ricotta ravioli with Young spinach leaves, cherry tomatoes
and sage creamy sauce

PafidAia pe onavdki & pikdta pe veapd pUANa onavakioy,
viopativia Kal Kpepddn cdAtoa packopnAou

RAVIOLI CACIO E PEPE [G,c,M,E,sul

Cheese ravioli with parmesan sauce and freshly ground black pepper

PaBidAia yepiotd pe didpopa tupld, cditoca nappeldvag Kai
PPECKOTPIYPEVO HaUpo MIMEPI

Above prices are in (€) and inclusive of V.AT and all applicable charges

14.00

19.00

16.00

14.50

17.00

18.00

17.00

15.00



MAIN DISHES

CONTROFILETTO DI MANZO [G,c,M,E,SU,MU]

Grilled beef sirloin with glazed asparagus, grilled broccoli,

sauté young potatoes and Barolo red wine sauce or mushroom sauce
or pepper sauce or béarnaise

Mooxapiolo kOVTIpaPIAETo oxdpag pe ykAacapiopéva onapdyyia,
pnpdKkoAo oxdpag, veap£€g NATATEG CWTAPIOPEVES KAl OAATOA KOKKIVOU
KpaoioU Barolo h cdAtoa pavitapidv n odAtoa ninepiol n béarnaise

POLLO Al FUNGI [c,c,M,su,MU]
Glazed chicken thighs with truffle, parsnip, wild mushroomes,
asparagus and mushroom sauce

Facapiopéva pnoutia KotdérnouAou pe Tpolda, NacTIVAKI,
dypia pavitdpia, onapdyyia kai cdAToa pavitapioy

TAGLIATA D'ANGELO [c,c,M,E,su,MUJ
Lamb saddle tagliata with crispy lamb croquet, sauté young potatoes,
zucchini textures and Barolo red wine sauce

Apvicia oéAAa TaAidta, Tpayavi KpoKETA Pe ApVi, VEAPEG NATATEG OWTE,
kohokuBdkia kar cdAtoa and kdkkivo kpaoi Barolo

COTOLETTA ALLA MILANESE (G,M,E,SUMU,N]
Breaded veal chop with aioli sauce, potato gnocchi, pumpkin,
grilled broccoli, hazelnut, gorgonzola and sage

Tpayavn navapiopévn pooxapicia pnpi¢dAha pe oditoa aioli,
viokl natdtag, YAukid koAokUBa, pnpokoAo oxdpag, pouvioukia,
YkopyKovt{OAa Kal packOPnAo

BRANZINO CON CARCIOFO [G,c,M,5U,MU,F]
Pan-fried seabass with barley risotto, artichokes textures
and saffron sauce

AaBpdki oto Tnydvi pe piddto kpiBapioU, UPES aykivapag
ka1 cdAtoa cappdv

SALMONE TOSCANA [G,C,M,E,SU,MU,F]
Creamy Tuscan salmon steak with baby spinach and sundried tomatoes,
sauté young potatoes, carrot and confit tomatoes

Kpepwdeg piAéto colopou Tookdvng pe baby onavdki, Nlactég viopdteg,

veap€g natdteg owté, kapdto Kal viopdteg confit

Above prices are in (€) and inclusive of V.AT and all applicable charges

39.50

23.00

29.50

39.50

27.00

28.00



SWEET TEMPTENTIONS

LYCHEE AND ROSEWATER [G,M,E,su,N,pP]
Lychee and rosewater mousse, lychee jelly, raspberry
& lychee ganache, vanilla sponge cake

Moug ané lychee kal poddvepo, (eA€é lychee, ganache and
Batdpoupo & lychee, navieondvi Bavikiag

TIRAMISU OPERA [G,M,E,SUN,P]
Coffee dulcey cremeux, coffee Viennese biscuit, mascarpone
whipped cremeux, chocolate coating

FAUKId kpépa KapE, BievvedIKo YnioKOTO KAPE, KPEPA HAOKAPNOVE,
enikdAuyn cokoAdtag

BABA NAPOLEON [G,M,E,SUN,P]
Rum Baba, pineapple - passion fruit syrup, pineapple marmalade,
Rum whip ganache

Rum Baba, cipdéni and avavd & ppouta tou ndboug,
pappeAdda avavd, Rum whip ganache

APPLE TART TATIN [G,M,E,SU,N,P]
Millfeue with whipped Opalys and mascarpone ganache,
Puff pastry, caramelized apple, vanilla semifreddo

Millfeue pe appdtn ganache opalys kal packapnove, cpoAidta,
kapapeAwpéva pnia, semifreddo Bavihiag

CHOCOLATE BANANA ROYAL [G,M,E,SU,N,P]
Caramelia chocolate mousse, banana lime compote,
banana sponge, dark chocolate glaze

Moug cokoAdtag Caramelia, kopnoté pnavdva kail Adiy,
navieondvi gynavdavag, YAdoo palpng cokoAdtag

12.00

10.00

10.00

12.00

11.00



G] Gluten | [L] Lupin | [C] Celery | [Cr] Crustaceans |

[

[M] Milk | [ElEgg | [Su] Sulpur Dioxide | [Se] Sesame |
[Mo] Mollucs | [Mu] Mustard | [N] Tree Nuts |

[F] Fish | [S] Soybeans | [P] Peanuts |

If you have any concerns regarding food allergies and intolerances, please ask a member of our

staff for further assistance

Above prices are in (€) and inclusive of V.AT and all applicable charges
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