Cookery is naturally
the most ancient of the arts,
as of all arts it is the most

important!

George Ellwanger;, “Pleasures of the Table” (1902)
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THE SOUP/ 18

BEEF TARTAR / 26
with mustard ice cream pickled lemon

RED MULLET /26
“riganada’, fermented tomato and smoked “taramosalata”

CARPACCIO / 24
fish of the day, grapes, green peas, marinated cucumber and verjus

CUTTLEFISH® / 22
spinach, fennel, XO sauce and ink

SHRIMP PASTA / 26
roasted red pepper butter, cherries, dried olives

RISOTTO Y ® /18
acquerello, eggplant, tomato, bitter almond

MELON SALAD® /19
seasonal greens, melitino vinaigrette and cured pork

TOMATO SALAD % /18

with grilled and raw cherry tomatoes pretza cheese from Zante,
sun-dried tomato pesto sorbet and watermelon

wvegeterian choices \‘%vegan choices | ®gluten free choices
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WHITE GROUPERW / 48
fillet with caramelized celery root pure,
Zante onions pure, hazelnut and lemon aroma

FISH OF THE DAY / 45
fillet, zucchini textures, smoked mussels beurre blanc
and rock samphire tempura

LOBSTER / 58
apricot, pistachio, green curry,
local prosciutto and lemon balm

LAMB® / 36
cooked two ways, artichoke, “avgolemono” sauce,
apple geranium and salicorn

HANGING TENDER® / 38
truffle flavored potato puree
and avgoustiatis wine sauce

ROOSTER / 32
with porcini puree, “pastitsio” dolce
and rooster jus with spices

POTATO YW R /24

cooked “giahni”, onions with miso,
kefir cream and zucchini

wvegeterian choices \@v’vegan choices | ®gluten free choices
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CYLINDER Y/ 18
with bitter chocolate, salty caramel
and Madagascar vanilla ice cream

“FRIGANIA” FROM ZANTE Y/ 17
with cinnamon ice cream

BABA Y / 16
pistachio, peach and rosemary

PINEAPPLE ¥/ 15
with coriander and vegan coconut sorbet
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wvegeterian choices; ‘g’vegan choices  ®gluten free choices

Please refer to our staff
for more vegan or vegetarian options,
and in case of any allergies or dietary restrictions.

All prices are in euros. Service and taxes are included.
The establishment is obliged to have a printed form available in a special location near the exit,
for the registration of any complaints.
Market inspector officer: Georgios Xenos.
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FIRST COURSES

SOUP OF THE DAY

BEETROOT TARTAR
with horseradish and pickled lemon

MELON SALAD
seasonal greens, melitino vinaigrette and caramelized walnuts

TOMATO SALAD
with grilled and raw cherry tomatoes,
sun-dried tomato pesto sorbet and watermelon

MAIN COURSES

CELERY ROOT
grilled with caramelized celery root pure,
zante onions pure and hazelnut and lemon aroma

ZUCCHINI
zucchini textures, herb crumble and jus with marjoram

POTATO
cooked “giahni”, onions with miso and zucchini

RISOTTO
acquerello, eggplant, tomato, bitter almond

DESSERTS

PINEAPPLE
with coriander and vegan coconut sorbet

MELON
carpaccio with lime and strawberry sorbet
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H XOYIIA / 18

TO MOXXAPIXZIO TAPTAP / 26
pe maywté povotdpda kat vidma Aepdvia tovpoi

TO MIIAPMIIOYNI / 26
pryavada, viopdra oe Opwon Kai KAnviot tapapoocaldra

TO CARPACCIO / 24
Papt npépag, ota@oll, apaxdg, papvaplopévo ayyovpt Kkat ayovpida

H ZOYIIIAR / 22
omnavdki, ivokio, XO pdpabov kat peAdvi

H TAPIAOMAKAPONAAA /26
Bovtupo Yng mmepidg, Kepdot kat apudatwpévn eAid

TO PIZOTO v ® /18
acquerello, peAitddva, vropdra, mkpapdydaro

TAAATA NMEINONI® / 19
oalatikd enoxng, Biveykpét and kpaoi peAiuvo
KA1 X01popépt S1IKNG pag mapaywyng

SAAATA NTOMATA Y % /18

e Ynpéva kar wpd viopativia, mpétda ZaxovOov,
sorbet ané néoto Alaot¢ viopdrag Kat kaprovdi

Wvegeterian emAoy£g) ‘%vegan emAoyég | Vxwpis yYAoutévn emAoyés
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H S®YPIAAY / 48
@1Aé10 1ie movpé kapapeAwpévng oeAvdpilag,
Belovté améd daxvvOiva vepokpéppvda
KAl dpwpa ard @ovvtovKl Kat Aepovi

TO WAPI HMEPAX / 45
@1AéT0, LVPEG KOAoKVOL, beurre blanc
ané Kanviotd podia kai tempura kpitapo

0O AXTAKOX / 58
Bepikoko, grotikt Aryivng, pdovo kdapv,
xolpopépt ZaxvvOou kat peAtcodxopto

TO APNI® / 36
payepepévo pe 6o PdHIoLG, ayKivapd,
avyoAépovo, apprapdpila kar salicorn

TO AIA®@PATMAR / 38
€ TTOLPE TIATATAG APWHATIOREVO HE TPOVPA
Kal odAtoa kpaolod Avyovotdm

O KOKOPAX / 32
e movpé porcini, maotitoio dolce
Kat odAtoa and to PHopd Tov JE Praxapikda

H IATATA Y% R / 24

payepepévn ylaxvi, akovova kpeppddia,
miso, Kpépa Ke@ip kat KoAokHO

Wvegeterian emAoy£g) ‘%vegan emAoyég | Vxwpic yYAoutévn emAoyés
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O KYAINAPOX Y/ 18
ané bitter cokoAdra, aApvpn kapapéAa
kal aywto Pavilia MaSayaoxkdpng

H ZAKYNOINH ®PYTANIA Y /17
pe maywtd kavéla

0 “MIIAMIIAL” % / 16
pe @lotikt Ayivng, poSdaxivo kat SevipoAiavo

0 ANANAE ¥ /15
pe k6Atavdpo kat vegan sorbet kapHda
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Wvegeterian emAoy£g | ‘%Vegan emAoyég | Vxwpis yAoutévn emAoyég

MNapakaAoUpe pwWINGCTE T0 NPOCWNIKG pag
Y10 NePICOOTERES vegan N vegetarian eniAoyeg.
Evnuepwote pag oe nepintwon aAAepyiv N SIATPOPIKWVY NEPIOPICHWY.

O1 upég eivar o€ eupw kal cupnepIAapBavouv OAeg TIG VOUILES eniBapUVvoEls.
H enixeipnon eivar unoxpewpévn va diabéter éviuna deAtia oe éva e1d1kd XWPo kovtd otnv £€000,
yIa TNV Kataypadn Tuxdv napanovwy.
Ayopavopikog YneuBuvog: MNwopyog =évog
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ZOYITA HMEPAX

TO ITANTZAPI TAPTAP
pe ayplopdmavo kat vrorma Aepovia tovpoi

X AAATA IIEIIONI
oaAatikd enoxng, Piveykpét and kpaoi peAiuvo
Kal KapapeAwpéva kapvudia

YAAATA NTOMATA
pe Ynpéva kat wpd vopativia,
sorbet ané nméoto Ataothg viopdrag kat kaprovdl

KYPIA IIITATA

H XEAINOPIZA
yntn, pe ovpé kapapeAwpévng oeAvopilag,
Belovté and dakvvOiva vepokpéppvda kat Gpwpa and @ovVTOOKL KAl Aepdvi

TO KOAOKYOAKI
e LE£G KOAOKLO10D, KPAPTIA pLPWSKOV
Kat jus Adaxavikav e pavr{ovpdava

H ITATATA
payepepévn “yuaxvi”, kpeppoddia pe miso xkat koAokdO1

TO PIZOTO
acquerello, peAitddva, vropdra, mkpapdydaro

EIITAOPIIIA

O ANANAX
pe k6A1avOpo kar vegan sorbet kapHda

TO IIEITIONI
Kapmdtolo pe dpwpa pooxoAépovo kat copuné @pdovAa



