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SUNSET & DINING BAR
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EAAHNIKOZX ITAPAAOZIAKOX MEZEX | 13€ | TRADITIONAL GREEK MEZZE
TCot(ikt, MeAit{avooaldta, TApapds, papvaplopevég eAEG Kat TpAayaveg Titeg
Tzatziki, eggplant salad, taramosalata, marinated olives, and crispy pita bread

SEBITZE AAYPAKI | 20€ | SEA BASS CEVICHE
Aavpdxt pe vropdtivia, afokavto, {wpd kalapmokiol, kOAavdpo kat Toil
Sea bass with cherry tomatoes, avocado, corn broth, coriander, and chili

MITI®TEKAKIA BLACK ANGUS | 18€ | BLACK ANGUS MEATBALLS
MmgTtekakta black angus pe kovet and avudpn vropdta Tov, aptavn kat Aadt Svdopov
Black Angus meatballs with confit sundried tomato, ayran, and mint oil

XTENIA | 9€ | SCALLOPS
Xrévia yntd pe kpépa and maoTvakt kat Bovtupo pavtlovpdvag | Grilled scallops with parsnip cream and marjoram butter

ITATATEX

Kvdwvdteg matdteg pe kpépa petcoBove kat xapioo

APANTZINI TEMIZTON

13,50€ | POTATOES

Me gdltoa vtopdTag, mumeptd pAwpivig Kot kepip pe Sudopo

Wedges with smoked Metsovone cream and harissa

12€ | ARANCINI “GEMISTA”

With tomato sauce, Florina pepper and kefir with mint

XOPTOIIITA | 10€ | GREENS PIE
Tpayavd @VANO pe GovoapL, TOLYAPLATTA XOPTA Kot KPERA QETAG
Crispy filo pastry with sesame seeds, sautéed greens, and feta cream

AAAENIA KIMQAOY | 11€ | KIMOLOS LADENIA (greek style pizza)
Tomato, onion, oregano (vegan)

Ewo Tov, pavitdpia, mumeptd Phwpivng

Nropdrta, kpepupodt, piyavn

12€ | los xino cheese, mushrooms, Florina peppers

Prosciutto Evputaviag, buratta, facthikog

Iliteg

OXITPIAAA AEMONATH | 13€
LEMONY BEAN SALAD
Me apokdvTo, ToiAt, vTopdTta Kot pupwdikd
With avocado, chili, tomatoes and herbs

KYKAAAITIKH | 14€
CYCLADIC SALAD
Nropartivia Zavtopivng, @éta, ayyovpt,
Kamapd@uAAa kat matuddio xapovTion
Santorini cherry tomatoes, feta, cucumber,
caper leaves, and carob rusks

2,50€

14€ | Evritania prosciutto, buratta, basil

Pitta Bread
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KINOA | 12,50€ | QUINOA
Me apokavto, wakame, ayyoipt,
HAVYKO Kal BLVEYKPET GOYLAG- Aty
With avocado, wakame, cucumber,
mango, and soy-lime vinaigrette
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) KPIGAPOTO | 24€ | KRITHAROTO

Me yntég yapideg, makawwuévn ypapPiépaTov kat {wuod kapapidag
With grilled shrimp, aged cave gruyere from los and crayfish broth

¥ TAAIOAINI | 28€ PABIOAIA IOY | 14€ | IOS RAVIOLI
LEMON TAGLIOLINI Papodia yepota pe avBotuvpo Tov, kpépa apakd, appo
TaloNivi Aepoviov e Wixa eAAviko nappelavag, kapovpSiopévo ovvTovkL Kat Suoopo
Kapovplov, Toikt kat lime Ravioli filled with los anthotyro cheese, pea cream,
With Greek crab meat, chili, and lime parmesan foam, roasted hazelnuts and fresh mint

S

# AAYPAKI | 22€ | SEA BASS
YNt havpaxt pe movpé apakd, baby Aayavikd fovtdpov kat cdATtoa Aeoviov
Grilled sea bass with pea purée, baby buttered vegetables, and lemon sauce

MOYXZAKAXAAXANIKON | 21€ | VEGETABLE MOUSSAKA
Komviot pehrtava pe payov ayplwv Havitapidy, VIopdTa Kat a@patn UTETapEN
Smoked eggplant with wild mushroom ragout, tomato, and fluffy béchamel
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APNI | 25€ | LAMB
Sryopayetpepévn TAATT apviod yla 12 wpeg oe KeVO aépog e Tovpé PeAIT{avag, VTORATA KOVeL Kat YiaovpTt
Slow-cooked lamb shoulder (12 hours sous vide) with eggplant purée, tomato confit and yogurt

RIBEYE | 48€
Me tpayavég matdteg, Yynto Unpokolo Kat paytovéla Tpovgag
< With crispy potatoes, grilled broccoli, and truffle mayo

KOTOIIOYAO IT'EMIXTO | 18,50€ | STUFFED CHICKEN

Mze kpovoTa amd eaTpayKoOV, 4 €idn SNHUNTPLAKWY, XOVPUA, KAPOTO Kal xapioa
With a tarragon crust, four-grain crust, dates, carrots and harissa

Y

MILLE-FEUILLE | 10€ YOKOAATA | 13€ | CHOCOLATE
Tpayavd @OAAa o@oAtdtag, maywTtd Pavilia, Zpaipa COKOAATAG pE KPEQE TUKPTG COKOAATAG, ENpovg
Dulce de leche kat povpu KApTToUG, maywtd Pavilia kat akpvpr kapapéda
Crispy puff pastry, vanilla ice cream, Chocolate sphere with dark chocolate cream, nuts,
dulce de leche, and rum vanilla ice cream, and salted caramel

. ITATQTO BANIAIA | 6€ | VANILLA ICE CREAM
» Mmndha / Me otpomt alpvprig GOKOAATAG
d Per ball / With salted chocolate syrup

Please let us know if you have any food allergies or special dietary needs

MARKET INSPECTION MANAGER: JERRY AMPATIELO

PRICES INCLUDE VAT AND ALL LEGAL CHARGES. THE RESTAURANT HAS CERTIFIED POINT

OF SALES TERMINALS FOR CONTACTLESS PAYMENT WITH CARDS

THE CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT IS NOT RECEIVED (RECEIPT-INVOICE)





