XAANATEZX

ABOKAVTO KaL YNTEG yapiloeg
ME TodaTivia, dpeokia pudnopa,
EALEC 24

Frisée papouAL
TTOCE ARYO, KATTVLOTO XEAL,
KATTaEN, «TNYavnTo» Wwul,

EMNVLKO «PTTAE» TUPL 25
TopatooaAdata

dETA, KPEPMUOL, KATTaEN,
aBoKavVTo, pUpTLAG 24
AypLa xopta

AEUOVL KaL EAALOAASO, pdpadoc,
avTZOUYLEG, YPaRLEPa wplavong,
TTPAOA KAL KOPOLEC oeAepL confit 25

QOMA

& MAPINAPIXMENA TZatqikt

YLOOUPTL OOKOUAAC, OKOPSO,

Tpayavég TPAGCLVEG TILTTEPLEG
«KEPATO»
YEMLOTEG JE KEPTTATT WE aioli Aepovatn

WnTég aykvapeg kat apyotdpaxo
e Hollandaise ammé avnbo kat uapabo

KaBouppag croquettes
Kamapn, Gtepn Toupot

>XTA KAPBOYNA

XtamédiL
ylyavteg, oUyKALVO,
KPEUQ aBokavTo, pETa 32

MubLa yntd
e grilled bechamel amto TkavTiko
KouvouTTidL kat dLotikia Atyivng 28

Ffapidecg
xaploa, ENaLOAadO, AeOVL,
AL yapidag 30

KaAapapdki
ENALONABO, KPEUPUOL, AEHOVL,
TTPOZUPEVLA YOAETO 28

Kedptedakia KOKopETOL

KAl KEUTTATT

OPWHATIOUEVO YLOOUPTL, TIOUPEQ

QTTO AOUKAVLKO, KQEUMUOL KaL XOUpud 32

MukadLa ammé pooxapL yaAakTog
KPEUQ aTtd Miso, apuydaio
KA KOUVOUTTLOL, YNTO AgPOVL 34

MapakahoUpe EVNUEPWOTE PAG YLA TUXOV aAAepyieq. To AdSL TTOU XPNOLUOTIOLELTAL OTLG COAATEG elval EETpa TTAPBEVO EAALOAASO KaL OTO TNYAVLOUA Elval NALEAALO. AyOpavouLKOG UTTEUBUVOG: ApTEpLog KouoaBavdg.
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DIPS & BITS

MrmapumouvL ayyoupL, avneog,
€0TTEPLOOELON, BEVTPOALBaVO, ELBL, ToAL Tou Bouvou, E0TIEPLEOELSN 12
AGSL aTTO GUAAG OUKOU )
k9 TupokauTtepn
, KQTTVLOTN QETA, PavoupL,
AappakL KOUTEPN TTLITEPLA,
ZWPOC OTTO TTOPTOKAAL KAL KOUPKOUUA, «KAPEVO» KOEPUUSL, TPAGLVO KPELUSL 12
murepLa chili, apokavTo, vepod Toudtag pe oulo
30 TapapoocaAdta
, TOPAPAC, OXWVOG,
AOpivt KOUVOUTTIBL KpEU KaL KaRoUpL 14
HApabog, eoTrePLO0ELON, AABL ATTO EAANVLKO KADE ,
30 MeAttdavooaiata
) KQTTVLOTN PJEALTZAVA, GOUCAL,
Maylatiko Taxive, ehatdrado, E(oL 12
XOUPHAGC, xaploa, pamavakia, EANALOAAD0, AEUOVL, ,
ToLtotpapAa, houiZa 2kopdaha
2 oKOPdO, aykvapa,
) MTTOKOALAPOG ENPOC,
Mooxapt Black Angus tartare eNALONABO 14
brioche, apuybahoBoUTupo, GXOWVOTTPACO, Bearnaise, , )
okovn amo foie gras, yntd baby kpeppuddakLa, AVOPEILKTQ d'Ps
TNyavnTd oTab UG ETLAOYN aTTO TPla 28
36 OAa Ta dips ogpBipovTat
UE ppeckoywnuevn Tr(ta
Smapdyyla kaL Tupl pEta Tpayavn pyeAttddva Pe yLaoupTL
TUALYPEVO 08 GUANO KaL YNTdA 0TO hoUpvo, kat dukkah ¢ouvtoukiou 24
26 oepPLPLOPEVA UE «UOPUEAASa» aRYO 26 Sap&EAEC KaL yaupoc
Sayavdkt TNyavnTa pe chili, yntn odea,
28 WNTA YPABLEPD LUKOVLATLKN 24 LNVGOV apyoynueva TOUATLVLO KAL BUOCHO 25
wplHavong, YnTn pe JoUoTo Kpaaotou, TupOYwWHO PE «KKAPEVO» KPEUMUSL
26 auUyOaAd KAL TTLKAVTLKO JEAL 24 OPEOKA PHUPWOLKA, EAALOAADO KAL JEAL 22

MAIN

Maiddkia apviola - e «Boutupo» armd evTpoAiBavo kat ouka, peRLOLa KaL popadopLZa,
YNTA JUE TTAOTOUPHAG 52

®LAETO daykpl - ynta topativia, Tpayava mpdova GacoAa 46

KoALoég dLAETO ota KApBouva - coraTa pe Yntd Ywpl, 0TadUAA TG BGAACCAG Toupat,
aioli ye cadpav ka chili 44

MTTapPTTOUVL PLAETO TUALYHEVO OE GUANO - YnTd YAUKGSLa OTTO LOOXAPL YOAAKTOG,
Hollandaise pe GUANG oUKLAG 48

XepaAkL apviolo Yynto pe YapotiAado - amo kedAAL apvioy, Aepdve Kat JuZropa Enpn 44
Black Angus strip loin steak - yntég aykwapec, apyoynpéva kpepuuddkLa, ommapdyyL 65

Prime rib Black Angus steak - yeSoUAL, jus, YAUKOTIOTATES TNYAVNTEG,
Tpayavd pavitapla Enoki 140 (1,000-1,200 grams)

KotomouAo baby xwpic KOKKAAQ - yntd kpeppudLa pe oTadUAL, Topativia
KaL ynTo TTPACLVO KPEUPUOL 42

Burger amo short rib pooxapiolo - kamviot mavtoéta, ypaRLEpa, HapoUAL
KOl KOPAUEAWHEVO KPEUMUSL 32

OAOKANPO YAPL NUEPQAG - TTATATES, AAXAVLKA 140 TO KNG




CRUDE & RAW Teatzildd
yogurt and garlic dip
Red mullet and citrus with cucumber, dill,
rosemary, vinegar, Greek mountain tea, fig oil and citrus 12
32 “Tirokafteri”
Sea bass crudo spiced and spicy
turmeric citrus broth, burnt onion and chili pepper, smoked feta dip with scallion
SALADS avocado, tomato, Ouzo water and scallion oil 12
32 1 »
Shrimp and avocado salad c-(la-grrz?:esaalarzsin cauliffower.
cherry tomatoes, fresh cheese, Red bass q b ' el ’ »
olives 24 citrus, anise, Greek coffee oil and crab creme
, 30 “ ”
Frisee salad WI;:tghgsFr)nlgl?etdseala?ant
boiled egg, smoked eel, Hamachi i _gglp |
capers, “fried” bread, dates, harissa, radishes, olive oil, lemon verbena, sezame, anini, olive ol >
Greek “blue vein” cheese 25 pickled wild greens anavinegar
32 “ ]
Heirloom tomato salad SIT'ordzllat' ok
feta cheese, onion, capers, Black Angus beef tartare g?r Ic aAn artichoke mousse
avocado, blueberries 24 served on an almond-buttery brioche toast, with dried cod 14
topped with chives, Bearnaise, grated duck liver, i
Wild greens P roast baby onions, and friged grapes :2{:;%,? latter o8
lemon, olive oil, fennel fonds, 26 P
anchovies, aged graviera cheese, All dips are served
leeks, and celery hearts confit 25 with fresh baked pita bread
Crispy long green peppers “Kavourmas” Crispy eggplant over yogurt
stuffed with kebab meat, served pork jowl rillette croquettes, capers, with hazelnut dukkah 24
with lemon aioli 26 ' i . .
pickled wild greens 26 Crispy fresh sardines and smelts
Crilled artichokes and bottarga “Saganaki” with chili, sfela cheese,
over dill and anise creme Hollandaise 28 24 months aged graviera cheese roast cherry tomatoes, and mint 25
Oven-baked asparagus and fetacheese  baked with wine must, almonds, “Tyropsomo’, oven-baked cheese bread,
wrapped in phyllo with spiced egg jam 26 hothoney 24 herbs, onion, olive oil, and honey 22
giantbeans, 'sigklino” cured pork, Fire roasted lamb loin chops - topped with rosemary fig and harissa butter,
avocado feta sauce 32 ] , , ,
braised fennel with chickpeas and pastirma 52
G.””ed mussels Roast red sea bream fillet “wheels” - roast cherry tomatoes, crispy green beans 46
with cauliflower
and pistachio béchamel 28 Fire-grilled boneless mackerel - *fried” bread salad, pickled sea grapes, saffron chili aioli 44
Shrimp Phyllo wrapped red mullet - fire roasted sweetbreads, fig leaf Hollandaise 48
harissa, olive oil, lemon, shrimp oil 30 Roast lamb shoulder - lamb's head risotto, lemon, sun-dried Mykonian cheese 44
Grilled squid Black Angus strip loin steak - roast artichokes, slow roasted baby onions, asparagus 65
spiced olive oil, onion, Pri ib Black A teak _ .
breaderumbs, lemon 28 rimeri ac . ngus .S eak - bone marrow, beef jus, sweet potato fries,
crispy Enoki mushroom 140 (1,000-1,200 grams)
Lamb offal : . o
p I Fire roasted whole boneless baby chicken - baked onion with grapes, cherry tomatoes,
and bee kebab meatballs “burned” spring onion 42
spiced labneh, onion-date,
and sausage purée 39 Short rib Black Angus burger - house smoked pancetta, aged graviera cheese,
. lettuce, caramelized onion 32
Fire roasted veal sweetbreads _ _ . .
caulifiower, miso, and almond cream, Whole market fish of the day - roast potatoes, grilled veggies 140 per kilo
burned lemon 34

Please inform us of any allergies. We use extra virgin oil in our salads and sunfiower oil for frying. Person responsible for market inspection: Artemios Kousathanas.
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