food menu

Prices are in euro (€) and inclusive of V.A.T. and all applicable charges.

If you have any concerns regarding food allergies and intolerances,
please ask a member of our staff for further assistance.

[C] Celery ZéAivo [G] Gluten MTAouTtévn [SH] Shellfish Octpakoeidn [E] Eggs Auyd [F] Fish
[L] Lupin Aounivo [D] Dairy NaAakTokopikd [MO] Molluscs MaAdkia [MU] Mustard MoucTtdpda
[N] Nuts =npoi Kapnoi [P] Peanuts ®ucTikia [SE] Sesame Xoucdul [S] Soya Xoyia
[SU] Sulphur Dioxide Alo&eidio Tou Oeiou



brunch 0900 1400

Crushed Avocado 1 [P] [e] (MU [su] 10
Crushed herb marinated avocado on sourdough bread, poached eggs,

mixed leaf salad, cherry tomatoes and herb vinaigrette.

OPUUUATIOUEVO ABOKAVTO PUE UNAaxapikd Nndvw og Npoluphevio Ywui, auyd nooe,

ocaAdTa and didgopa npdoiva UAAQ, VTOUATIVIA Kal BIVEYKPET HUPWIIKWV.

Noma Breakfast [ [e] (MU] [D] [su] 14
Pork sausage, bacon, halloumi, fried eggs, mushroom, French fries,

Greek pitta bread, cherry tomatoes, wild arugula salad and herb vinaigrette.

Xo1pIvd AoUKAVIKO, UNEIKOV, XOAOUUI, TNyavnTd auyd, EAANVIKA NiTTa, uavitTdpia,

TNYavnTEC NATATEC, VTOUATIVIA, caAdTa Ayplag pOKAG Kal BIVEYKPET HUPWOIKWV.

Vegan Breakfast [©1sv1 5] (] @ 12.5
Herb spiced scrambled tofu on vegan bread, sautéed spinach, sweet and sour quinoa,

mushroom, avocado, mixed leaf salad and cherry tomatoes.

Tupi TOPouU pe didpopa unaxapikd oe vegan Ywui, cwTapiopévo onavakl, YAUKOEIVN

ocaAdTa Kivoa, pavitdpl, aBokdavTto, caAdrta and didpopa npdoiva GUAAC KAl VTOUdATiVIA.

Shakshouka (€l Pl 6] [s] 3
Tomato ragout with colored bell peppers, cumin, fresh cilantro,

garlic, halloumi, pork sausage, poached eggs and Greek pitta bread.

Payou vToudTag UE XPWUATIOTES NINEPIES, KUPIVO, PPECKO KOAIAVOPO,

okOpPd0, XaAoUUI, X0IpIVO AOUKAVIKO, MOCE auyd KAl EAANVIKN MiTa.

Vegan Shakshouka [s!1¢] 9 12
Tomato ragout, colored bell peppers, cumin, fresh cilantro,

garlic, mushrooms, carrot, tofu, and Greek pitta bread.

Payou vToudTag Ue XPWUATIOTES NINEPIES, KUPIVO, PPECKO KOAIAVOPO,

ok6pPdO, HavITapId, KapoTo, TOPOU, KAl EAANVIKA MiTa.

Eggs Benedict [ [E] [P] [su] [mu] 12
Poached eggs, Virginia ham on English muffin, tarragon hollandaise,

mixed leaf salad, cherry tomatoes, and vinaigrette herb.

Mooé auyd, Zaunodv ndvw oe ayyAIko udglv, cdATod BouTUPOoU KAl ECTPAYKOV,

ocaAdTa and didgpopa npdoiva UAAQ, VTOUATIVIA Kal BIVEYKPET HUPWIIKWV.

Eggs Royale [e] [E] [F] [D] [su] [mu] 3
Poached eggs, Norwegian smoked salmon on English muffin,

tarragon hollandaise, mix leaf salad, cherry tomatoes, and vinaigrette.

Mooé auyd, NopBnyIKOg KanvioTdg coAopodc ndvw o€ ayyAIKO pdeiv pe odAtoa BouTtlpou

Kal €0TPAYKOV, caAdTa and didgopa npdciva GUAAQ, vTouaTivia, Kal BIVEYKPET.

French Toast [¢! [E][D] 1
Brioche bread in eggs-cream-vanilla-brandy mixture,

créme patisserie, forest fruit jam, and powdered sugar.

Woui Mnpidg oe peiyua and auyd-gpreokia KpePa-Bavihia-KovIAk,

KOEUa NaTicePI, JappeAdda and @pouTta Tou ddcoug Kal adxapn axvn.

Trufﬂed Croque Madame [e] [mo] [E] [D] [C] [su] 13
Oven baked brioche bread with Virginia ham, pecorino cheese,

truffle cream sauce, poached egg and basil oil.

Woui unpidg oto poupvo pe aunodv, Tupi NEKoPIivo,

MNECAUEA TPOUPAC, auyod nooe Kal Addi BaciAiKou.

Bacon and Egg Bagel (¢! [E][D] [s] 12
American bagel with cheddar cheese, bacon, fried egg and French fries.
AUEPIKAVIKO MNEIVKEA PE TUPT TOEVTAP, UNEIKOV, TNYAVNTO Auyo KAl TNYAVNTECG NMATATEC.

Smoked Salmon Bagel (¢! [E] [F] [Mu] [D] [su] 13
American bagel, Norwegian smoked salmon, herb cream cheese,

avocado, mixed leaf salad, cherry tomatoes, and herb vinaigrette.

AUEPIKAVIKO UNEIYKEA, NOPRNYIKOC KANVIOTOG OOAOUAG, TUPI Kpéua pe BoTava,

aBokdvTo, caAdTta and didpopa npdciva GUAAD, VTOUATIVIA KAl BIVEYVKPET HUPWOIKWYV.



Bowils

Blueberry and Granola Yogurt (6] [PIIN] 9
Blueberry yogurt, banana, apple, dark chocolate and granola.
MaoupeT U UPTIAQ, UnavAva, JAAO, halpn COKOAATA Kal YKPAVOAQ.

Chia Seed and Granola Yogurt (6] M D] 9

Sweet flavoured yogurt, Chia seeds, strawberries, banana, blueberries, and granola.
[TAUKO viaoupTl, ondpol Chia, pdouleg, unavava, Batéuoupa Kal YKPavoAa.

burgers & sandwiches

Rich Flavored Beef Burger (250g) (61 [sEl [El [D] [c][s] [su] 16.5
Black Angus beef burger with caramelised onions, cheddar cheese, iceberg lettuce,

tomato and smoky BBQ sauce in brioche bun. Served with fries.

Bodivo unipréki ue KapapeAwPéva Kpeuuudia, Tupi To€vTap, HapoUAl iceberg, vTtoudTa

Kal KANVIOTA 0AAToA UndpuUneKIou o€ PwHAKI unpidg. XepRipeTal UE TNYAVNTEC NATATEC.

Chicken Wrap [e] [F] [mu] [su] [D] [E] 13.5
Grilled chicken, lettuce, crispy bacon and whole grain

Caesar dressing, wrapped in tortilla. Served with fries.

KoténouAo oxdpag, yapoUAl, Tpayavo Unéikov Kal odAToa Tou Kaicapa

OAIKAC aA€0EWC, TUNIYUEVA O ToPTIYIA. ZepRipeTal pe TNyavnTéG NATATEG.

Club Sandwich [¢! [E] MUl [D] [s] 14
Classic club sandwich with grilled chicken, egg,

bacon, basil mayo, Iceberg lettuce and tomato. Served with fries.

KAaGoIkd KAQUn odvTouITC JE KOTOMOUAO oTh oxdpa, auyd, unéikov, payiovéla

BaocIAIkoU, uapoUAl Iceberg kal viopdTa. ZepBipeTal UE TNyavNTESG NATATEC.

Steak Sandwich [©! [Pl {sul[MUI [E] 17
A classic Ribeye Steak sandwich topped with melted mature cheddar cheese,

caramelized onions and sauteed mushrooms. Served with fries.

KAao1kd odvToultg he Bodivi onalopnpildAa, AIwPEVO TUPI TOEVTAP,

KAPAUEAWUEVA KPEUMUDIa Kal paviTdpla. ZepBipetal ye TNyavnTéG NaTATeC.

Mexican Chicken Wrap [©![P] 16
Chicken, colored bell peppers, onion, garlic, paprika, cheese, chili,

tomato ragout, wrapped in tortilla. Served with French fries.

KoTénouAo, XpwuaTIoTES MINEPIES, KPEMUUSI, okdpdo, ndnpika, chili, Tupi,

OAATOA VTONATAC, TUAIVUEVA GE ToPTiVIA. ZePBIpETAl JE TNYAVNTES NATATEG.



sweets

PANCAKES

Churro Pancakes with Salted Caramel Sauce [©! N [E] D]
A tower of churro pancakes, salted caramel,
cinnamon sugar, blueberries, and vanilla ice cream.
Mupyoc and Tnyavitec churro, aAATICUEVN KAPAPEAQ,
Zaxapn KavéAAg, UPTIAG Kal naywTd Baviliag.

White Bueno Chocolate Pancakes [©! N [E] D]

A combination of warm running white bueno chocolate and mixed

berry coulis on vanilla pancakes. Served with vanilla ice cream.

YuvOUuaopog ZeocTNG AeUKNG 0OKOAATAC Kal bueno, cdAToa and didpopa poupa
o€ TnyaviTeg Baviliag oepPIPICUEVO UE NAaywTo BaviAiag.

“Nutella” Chocolate Pancakes [6] [N [E] []

A tower of buttermilk pancakes filled with Nutella chocolate, strawberries,
banana, biscuits and hand-chopped hazelnuts. Served with vanilla ice cream.
Mupyoc and Tnyaviteg ye cokoAdTa NouTéAQ, pPAOUAEG, unavava, uniokoTo,
@ouVTOUKIaO YIAOKOUUEVA. epBipeTal e naywTtd BaviAiag.

Biscoff Lotus [ [l [P][N]

Pancakes topped with Lotus spread and Biscoff Lotus cookies.
Served with vanilla ice cream.

Tnyaviteg ye Kpéua Lotus Kal yniokéTta Biscoff Lotus.
YepRipetal ye naywTd Baviliag.

DESSERTS

Vegan Chocolate Brownie [¢! M 9
Vegan brownie with dark chocolate and walnuts. Served with strawberry sorbet.
Vegan unpdouvi he paupn cokKoAdTa Kal Kapudia. XepRipeTal e copuné peAouAac.

Tiramisu [e] [N] [E] [D]

Tiramisu with fluffy mascarpone cream, savoiardi
biscuits soaked in aromatic espresso.

TipauicoU e appPATN KPEUA HACKAPNAVE, UNIoKATA
caBayidp BouTNYUEVA OE APWUATIKO espresso.

Walnut Chocolate Brownie (¢! N [E] [P]
Topped with vanilla ice cream, salted caramel and walnuts.
YepPBipetal ye naywTtd Pavihiag, aAATICUEVN KAPAPEAD Kal KApudid.

Noma Cookie [¢][PI[E]
A freshly baked cookie, served warm in a skillet with vanilla ice cream.
DpeokoPnuEVO UnIoKoTo, oePBIPICUEVO (e0TO PE NAYwTO BAVIiAIAG.

Volcano Pistachio [©1[PI N [P]
Madagascar vanilla Gelato topped with pistachio cream and biscuits.
Gelato BaviAia Madayaokdpng e enKAAUPN KPEPAC PICTIKIOU KAl UMIOKATO.

CROISSANTS

Nutella Croissant [©! [P NI [E]
Croissant, vanilla ice cream, “Nutella” chocolate, strawberries and banana.
Kpouaodv pe naywTtd Bavihiag, cokoAdta NouTéAd, ppAoUAEC KAl UNavAVEG.

Pistachio Croissant [¢] [N [P [E] [P]

Croissant filled with vanilla ice cream and topped
with pistachio cream and pistachio crush.
Kpouaodv pe naywTtd BaviAiag, Kpgua and @IoTikia
Kal BpupuaTIopéva PIoTikia Alyivng.

Crookie (6! IN [D][E]
Combination of croissant and American cookie. Served with vanilla ice cream.
> UuvOUAOHOC KPOUOOAV UE AUEPIKAVIKO UMIOKATO. XepRipeTal ye naywTto BaviAia.
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starters

Peruvian Sea Bass Ceviche [

Fresh sea bass chunks served on sweet potato purée marinated with chili pepper,

fresh coriander, basil and chili oil, fresh orange and lime juice.

KoupdTtia and ¢peoko AaRpdki papivapiopéva pye Add and mnegpid chili kal BaciAikou,
PPEOKO KOAIAVOPO, NINEPI, KAl PPEOCKO XUPO NOPTOKAAIOU Kal Aepoviou. YepRipeTal endvw
o€ noupé yAukonatdrac.

Salmon Carpaccio [Fl [sul Pl [e]

Fresh salmon slices with arugula, lemon juice, balsamic vinegar,

chili oil and goji berries. Served with crackers.

AENTEC PETEC PPEOKOU 0OAOUOU, Aypla poKa, Xupd Aepoviou, BaAoduiko EUdl,
A& and ningpid chili kal youpa goji. ZepPipeTal e KPITOIVIA.

Thai Prawns [s] [s] [sH] [su] [c]

Prawns, sesame oil, onion, colored bell peppers, soy sauce, white wine and sesame.
[Mapidec, AadI and coucdul, KOEUMUDI, XPWHATIOTEC NINEPIEC,

odAtoa and odyia, Aonpo KPAGCi Kal COUCAL.

Halloumi [P} [sv]
Fried halloumi topped with palm tomato Commandaria Jam.
Tnyavitéd XaAoUul, cEPPIPICUEVO UE UAPUEAADA And POIVIKOTES VTOUATES Kal Koupavdapia.

Nachos Fries !0l

French fries served with melted cheddar cheese, bacon,

guacamole, fresh onions and tomato cubes

TnyavnTtéc natdrec, oepPRIpIoCUEVES UE AlwPEVO TUPi cheddar, unéikov,
YOUCQKOUOAE, PPECKA KPEUMUDIA KAl KUBOUG VTOUATAG.

Falafel ls5] @
Classic falafel served with beetroot hummus.
KAaoIkd pardpe ogpPipiouéva ndvw o xoupoug and navtldpl.

BRUSCHETTA

Caprese [D] [N] [su] [e]

Bruschetta made with toasted sourdough bread,

mozzarella, cherry tomatoes and basil paste.

Tpayavo NPpolUPEVIO Pwi Je HOTOAPEAQ, VTOUATIVIA Kal NAoTa BACIAIKOU.

Garlic & Cheese [P!le]
Bruschetta made with toasted sourdough bread, garlic butter and melted cheese.
Tpayavo npolupévio Pwui he okopdoBoUTupo Kal AMwPEVO TUPI.

Burrata Bruschetta [¢][P][su]

Bruschetta made with toasted sourdough bread with extra

virgin olive oil, cherry tomato, fresh basil and balsamic glaze.

Tpayavo npodupévio Ywpi pe Tupi Mnoupdra, e€alpeTIKO NapBEvo eAaidAado,
vTopaTivia, PPEoKo BAcIAIKS kal YAdoo and BAAcAuIKo

DIPS

Fava (vl @
Fava Santorini’s with caramelized onion and olive oil.
DaRa avtopivng YE KAPAPEAWUEVA KPEUUUDIA KAl EAAIOAADO.

Beetroot Hummus MIsEl g
With walnuts
XoUpouc ano natdpl he kKapudia

Tzatziki (0] [su]
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salads

Frutti di Mare Salad [sH] MUl [F] [mo] [su]

Mixed leaf salad, prawns, mussels, smoked salmon,

octopus, quinoa, avocado, citrus vinaigrette.

YaAdTa and didpopa npdaoiva GUAAQ, Yapideg, udia, KanvioTtd coAouod,
xTandd1, Kivoa, aBokdavTo Kal BIVEYKPET eonEPIOOEIDWV.

Chicken Teriyaki Salad (€] 0] [s][e] [se] [su]

Mixed leaf salad, breaded chicken, leek, carrot,

cabbage, sesame, and teriyaki sauce.

YaAdTa and didpopa npdoiva GUAAQ, NAVAPIOUEVO KOTOMOUAO,
npdoco, KapodTo, Adxavo, coucdul, teriyaki owc.

Burrata Salad [P![sul Nl [e][P]

Burrata cheese, wild rucola salad, cherry tomatoes, rusks with carob honey,
pistachio, apple cider vinegar, basil paste and oil, black pepper.

Tupi ynoupdTa NAdvw o PUAAA pdOKaAg, viouaTivia, nagiudd and xapoundueAo,
@IoTIKIO alyivng, JUASGEIDo, ndoTa Kal AddI BACIAIKOU, aupo nInépl.

Caesar Salad [c! [El [F][mu] [D] [su]

Classic chicken Caesar salad with parmesan flakes, crispy bacon,
sourdough croutons, and whole grain Caesar sauce.

KAaoikn caAdta Tou Kaioapa pe kotdénouo, vipddeg napueldvag,
MNEIKOV, KpouToV Ue NpolUpl Kal cdAToa Kaioapa OAIKAG AAECEWG.

Sesame Halloumi Salad [ [P]{s] [€] IN] [mu] [su]

Baby spinach, arugula, dried figs, goji berries, sunflower and pumpkin seeds,
fresh mango, and white grapes. Served with sesame-crusted halloumi,
raspberry vinaigrette and honey mustard dressing.

YaAdTa and onavdkl, poKa, anognpauéva cuka, houpd goji, NAIGcnopo, KoAokuBdonopo,

PPEOKO UAVYKO Kal donpo oTAapUAIL XepRipeTal ye XaAoUul UE KPOUOTA COUCaAuioU,
OAATOd BIVEYKPET and ouéoupa Kal dressing and pouoTdpdd Kal JEAL.

Manouri & Pomegranate [P [N [su]

Rucola salad topped with pomegranate, walnuts, torched
manouri cheese and dressed with raspberry vinaigrette.
> aAATa pOKAG pE POSI, Kapudia, KAPAAICUEVO pavoupl
Kal oAdATOd BIVEYKPET and ougoupal.

sides
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French Fries Matdrec tnyavntég

Jacket Potato P! Tatdara YntA

Sweet Potato Fries TnyavnTd oTikG yAukonatdtag

Grilled Vegetables P! Aidpopa Aaxavikd oxdpag

Steamed Vegetables [°! Aaxavikd otov atud

Tricolour Quinoals!! Tpixpwun Kivoa

Wild Rice Aypio Pul

Mixed Leaf Salad with cherry tomatoes ™MV sVl Aj&dpopa pUANa caldTag pe viopaTivia
Roasted Sweet Potato ¢ntri yAukonartdra
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main menu

SEAFOOD

Oh My Cod [F] [su] [D]

Grilled cod wrapped in carrot and zucchini, with smoked red

pepper sauce. Served with swiss chard, zucchini and kolokasi.
MnakaAIdpOog TUAIYUEVOG UE KAPOTO Kal KOAOKUBI o€ GAATCa and KANVIOTES
KOKKIVEG MINEPIES. ZePPBIPETAl UE OEOKOUAO, KOAOKUBI KAl KOAOKAOI.

Creamy Mussels (1kg) [sH [sul D]

Black mussels cooked in fresh cream and

white wine sauce with garlic, lemongrass and thyme.
Maupa pudia yayelpepéva pe okdpdo, Buudpl,
AELOVOXOPTO, PPECKIA KPEUA KAl ACNPO KPAOI.

Thailand Curry Mussels (1kg) s 1su]
Black mussels cooked in curry sauce with fresh mango, pineapple and coconut cream.
Maupa pudia yayelpepéva he ppEcKo HAYKO, avavd, KApU Kal KPEUa Kapudag.

Salmon [F] [sv]

Fresh salmon fillet, grilled and topped with mango relish and served with
steamed vegetables and tricolor quinoa with sweet goji berries.

DINETO PPECKOU GOAOUOU oTn 6XApa, UE CAATOA And PAYKO.

YUuvodeUETAl UE AOXAVIKA OTOV ATUO KAl TRIXPWHN KIVOd PE YAUKG poupa YKOTA.

Blackened Sea Bass Fillet [F[sul D]

Dredged in blackening spices and olive oil. Served with avocado citrus

remoulade and quinoa with sweet goji berries and steamed vegetables.

DIAETO AABPAKI MACNAAICUEVO HE HUEIYHUA APWHATIKWY Kal EAAIOAADO. epPBipeTal UE
nAouoia pePouAdda and aBokAvTo Kal XUPo eonepId0eIdwy, JE AaxXaviKA oTov aTuo
Kal KIVOQ JE YAUKA poupa YKOTd

Octopus [svl vo]
Slow-cooked octopus marinated with Commandaria and Mediterranean herbs.

Served with fava Santorinis, swiss chard, caramelized onions and lime olive oil dressing.

ZiyoPnuévo xTanoddl HapIVAPIOPEVO UE KOUPAVTAPIA Kal yecoyelakd BoTava.
YepBipeTal e AR Zavropivng, 0ECKOUAO, KAPAUEAWPEVA KPEUUUDIA
Kal dressing ano Adiy kal eAaidAado.

PASTA & RISOTTO

Seafood Kritharotto [sV! Mol skl [6] [D] [€]

Orzo with prawns, mussels, calamari,

basil, seafood stock and parmesan flakes.
Kp1BapodTo pe yapideg, yudia, kaAaudpl, BAaciAiKo,
{wpd and Balacoivd Kal vipddeg napueldvag.

Nero Di Mare [¢] [€] [mo] [D] [sH] [su]

Black Linguine with cuttlefish ink, prawns,

basil, white wine and shellfish bisque.

Maupa Alykouivi and peAdvi counidg, Ue yapideg,
BaciAIkd, Aeukd kKpaoi kal {wud and ooTPAKOEIDA.

Risotto Funghi [P!1sv]

Wild mushrooms risotto topped with

parmesan flakes, rucola and balsamic glaze.

Pi1ZdT0 pe dypia pavitdpia oepPIPICUEVO UE VIPADES
napueldvag, poka kal yAdoo and BAAcAuIKo.

Risotto Piemontese [Pl [su]
Risotto with Chicken, asparagus, mushrooms and pesto
PiZéTo pe koTdnouAo, yavitdpla, onapdyyia Kal NECTO
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main menu

Salmon Tagliatelle [©] [su] [F1 D] [€]

Tagliatelle with fresh salmon chunks in cream sauce,
scallions and Parmesan flakes.

Makapovdada and TAMATEAES Kal PPECKO COAOUOD,
KOEMWIEG OWG, PPEOCKO KPEPUUDAKI Kal napueldva.

Vegan Pasta (¢ 1su @
Vegan pasta tagliatelle with vegetables and fresh tomato sauce.
Vegan TaAlaTéAeC Pe dIdpopa AaxaVvIKA Kal owg and pPrECKES TOUATEG.

Spinach and Ricotta Ravioli [¢] [sv] [P] [€]

Ravioli stuffed with ricotta cheese and spinach,
sun-dried tomatoes, cook in cream sauce.

PaBioAl yepioTd pe Tupi pikdTa Kal onavdakl, napueldva,
NIAOTEG VTOUATEC, OE KPEUWIESC CWG.

ON THE GRILL

T-Rex Pork Chop (750gr) [sU1 0]

Double cut pork chop slow-cooked and finished on the grill. Marinated with mix of parsley,
cilantro, garlic, oregano herbs, smoked BBQ sauce and caramelised onions.

Comes with roasted sweet potato and mixed green salad with cherry tomatoes.

AINAR unpiddAa, papivapiopévn Je Jeiyua Botdvwy paivTavou, KOAIaVTpou, okopdou Kal piyavng,
olyoPnuEvn Kal TEAEIWPEVN OTN OXAPd, JUE KANVIOTA OAATOA UNAPUMEKIOU KAl KAPAUEAWUEVA
KPeUMUBIA. ZepRipeTal he YNt YAUKOMATATA KAl OAAATA UE NPACIva PpUAAC KAl VTOUATIVIA.

Tagliata (250gr) [sv1 [Pl

Beef Rib-eye served on a bed of rucola dressed with herb olive oil, parmesan flakes,

balsamic glaze and cherry tomatoes. Served with french fries.

Bodivi onaiounpildAa otn oxdpa. ZepBipeTal ndvw o PpUAND poKag ue eAaidAado and RBoéTava,
VIPAdeg napueldvag, Baloduiko YAAoo Kal vTopaTivia. ZepBipovTtal ue NATATES TNYAVNTEG

Cowboy Rib-eye Steak (400gr) []

Argentinian grain fed Rib-eye Steak marinated in cowboy spices.

Served with grilled vegetables and jacket potato and herb butter.

Bodivi onalopnpildAa ApyeVTIVAG HAPIVAPRIOHEVN UE PPEOKA MUPwWOIKA cowboy.
YepBipovTal ye Aaxavikd oxdpac Kal PntA natdta kal BouTtupo Pe didpopa RoTava.

Chicken Supreme [€!sv]

Chicken fillet drizzled with chimichurri sauce.

Served with grilled cauliflower and beetroot curry puree.

KoTONOUAO PIAETO OKEMACMEVO PUE OAATOC TOIMITOOUPI.

>epRipeTal ye kouvounidl oTh oxdpa Kal noupg and kdpu navtZapiou.

Tropical Chicken Curry [sV!

Chicken breast cooked in curry sauce with fresh mango, pineapple,

and coconut cream. Served with wild rice and cauliflower purée.

DIAETO KOTOMOUAO LAVEIPEUEVO OE 0WC KAPU, PPECKO PWAVYKO,

avavad Kal Kpéua Kapudag. ZepRipeTal ye dyplo pudl Kal MoupE Kouvounidl.

Vegan Cauliflower Steak [s! [sv] 9

Grilled cauliflower steak seasoned and dressed with extra virgin olive oil,
served on beetroot curry puree, chimichurri sauce and roasted tofu.

Steaks kouvounidiou pe pnaxapikd kal e€aipeTikd napBévo eAaidAado.
YepBipeTal pe noupé and kApu navrlapiou, AATOA TOIMITOOUPI Kal PnTd TOPOU
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main menu

PLATTER FOR TWO

International Cheese & Charcuteries [©![sel N [DI[C] [s] [MU] [E]
Selection of international cheeses and charcuteries. Served with jam and crackers.
EnmAovég and didpopa Tupid Kal aAAaVTIKA. ZepRipovTal UE HAPUEAADT KAl KPITOIVIA.

Fruit Platter Seasonal Fruit / ®poUta enoxng ’
KIDS

Mini Beef Cheeseburger served with french fries [6![P]
MnipTeEKI BodIvo e Tupi o PwPdKI UNPIdg, oePPBIPICUEVO JE TNYAVNTEC NATATEC.

Chicken Nuggets served with french fries [6] ] ]
Mavapiouéva KouUATIa KOTONMoUAOU GEPRIPICUEVA PE TNYAVNTEC NATATEG.

Mini Pizza Margarita (¢! (]
Mitoa pe onmkA oAAToa VIopdTag Kal Tupi HOTOapEAQ.

Creamy Penne Pasta [©] [PI[E]
Méveg ye Kpepuwdn cdAToaq.

20



