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SOUPS/2 OUTTEC

Tomato soup with cheese croquette.
NTopaTOOOUTA [IE KPOKETA TUPIOU.
10.00€

Beet gazspacho.
FkQomaToo e mavtdapl.
10.00€

Appetizers / OpekTIKO

Variety of creamy salads with crispy pita bread, tarama mousse, tzatziki, eggplant salad and white cheeses' mousse with beetroot.
MotkiAia aAolpwy pe Tpayava mMTAKIA, mousse Tapaud, T¢atdiki, peAIT{QvoTaAATA KAl Mousse ASUKWY TUPIWVY UE TavT{apl.
12.00€

Feta cheese cooked in clay pot with onion, peppers, tomato and red pepper flakes.
@ETa YNTH 0€ TMHAIVO PE KPEUUUEL, TITTEPIES, VTOUATA Kol UTTOUKOBoO.
12.00€

Fried anchovy with tarama mousse and ouzo cream.
[aupog TNyaviTog pe mousse Tapapd Kat Kpépa oudou.
14.00€

Fresh mussels steamed with fennel and ouzo.
®péoka pudia axvioTa pe papabo kat ouo.
14.00€

Grilled octopus with fava cream and vinegar sauce.
Xtamobt ynto pe kpepa waBag kai oaAtoa UbL.
18.00€

Shrimps in saganaki with fresh tomato sauce, ouzo, feta cheese and fennel.
lapibeg oayavaki pe apwpa oudou, PETA Kal PIVOKIO.
18.00€

Beef tartare.
TapTap poayou.
20.00€




Salads/2.anaTec

Greek salad with cherry tomatoes, onion, olives, capers, cucumber, pepper, carob rusks and feta cheese.
EAAnvIkn oaAdta pe vropaTivia, KpeUPUSL, EAIEG, KATTAPN, ayyoupl, TTEPIA, TASIUAdl xapouTttioU Kat Tupl PETA.
12.00€

Dakos with barley rusk, marinated tomato, caper, fresh onion, Parian cream cheese and flavoured olive oil.
NTakog pe ma§iuadi kpiOapiou, HApIVAPIOUEVH VTOUATA, KATIAPN, PPETKO KPEUUUSI, Mapiavn §ivouudnbpa kat apwpaTiko eAatoAado.
12.00€

Mixed salad with caramelized goat cheese and forest fruits.
AVAUEIKTN 0AAGTA € KAPAUEAWUEVO KATOIKIOIO TUPI KAl (ppoUTA TOU 6A00UG.
12.00€

Salad with spinach, arugula, roasted beets with vinegar sauce and walnuts.
SaAata pe omavaki, poka, wnta mavréapia pe caitoa {61 kai kapudia.
12.00€

Saint Andrea salad with juicy chicken, roasted corn, croutons and citrus vinaigrette.
SaAata Aytog Avbpéag pe OUUEPO KOTOTTOUAO, YNTO KAAQUTIOKI, KPOUTOV KOl BIVEYKPET EOTIEPISOEISWV.
14.00€

Green salad with grilled shrimps, peanut butter dressing, chili pepper, coriander and glazed mango.
Mpaotvn caAdTa pe YnTeg yapideg, vipeatvyk puaTtikoBoutupo, mmepta chili, KOAavEpo Kal yYAACAPIGUEVO HAVYKO.
16.00€

Green salad with smoked salmon, cucumber, corn, pumpkin seeds, citronette with Dijon mustard.
Mpaaoivn ocaAdTa pe KamvioTo GoAoO, ayyoupl, KAAAUTTOKI, KOAOKUBOaTTopoUS, citronette pe povotapbda Dijon.
16.00€




Main Courses/Kupiwc I'oTa

Dish of the day.
Mmaro nuépac.
16.00€

Pappardelle with veal cheeks, ricotta cheese, garlic and thyme.
Mamapbédeg pe poaxapiota payouvia, avloTtupo, akopbo kai Buuapt.
20.00€

Pasta with shrimps, grilled cherry tomatoes, parsley, garlic, chilli pepper and grated smoked bottarga.
lapibopakapovada pe wnta vropartivia, palvravo, okopdo, mMmepIa TaiAl KAl TPIUUA KATIVIOTOU QUYOTAPAXOU.
20.00€

Grouper kritharoto with zucchini, spring onion, asparagus and balsamic vinegar pearls.
KptBapoto opupibag pe KOAOKUOI, PETKO KPEUUUSL, amapayyla kai mEPAES BaAadpiko.
26.00€

Grilled squid with tarama cream and baby vegetables.
KoaAaudpt wnto pe kpéua Tapaud kat baby Aaxavika.
20.00€

Grilled red snapper with lemon cream and local seasonal greens .
WNnTo QayKpl HE KPEPD AEPOVL KOl TOTIIKA XOPTO ETOXNG.
28.00€

Salmon cooked in the oven in a crust with basil pesto, sautéed vegetables and cold tomato sauce.
S0AoUOG (POUPVOU OE KPOUOTA LE MEQTO BACIAIKOU, CWTE AQXQVIKA KAl GAATO KpUAG VTOUATAG.
28.00€

Slice of Grouper with herbs, lemon cream, saffron and sautéed spinach.
DETA 0WPUPISAG PE HUPWEIKA, KPEUX AELIOVI, TAQPAY KAl OWTE OTTAVAKIL.
36.00€

Slow-cooked chicken fillet in lemon leaves with carrot puree and orange sauce.
Apyownuévo PIAETO KOTOTTOUAO O€ (UAAQ AELIOVIAG IE TTOUPE KAPOTOU KAl CAATOQ TTOPTOKAAL
18.00€

Pork loin with grilled vegetables, baked potatoes and hot spicy bbq sauce.
Kapé xoipivo pe wnta Aaxavikd, @oupvioTEG MATATES Kal E0TH MKAVTIKN bbg sauce.
22.00€

Grilled lamb ribs with Florini pepper cream and arugula-spinach salad.
Ynta maibakia apviou pe KpEPa mmeplas ®PAwpivng Kal caAdTa poka Omavakl.
26.00€

Beef fillet with flavoured butter, sweet potato puree and whiskey sauce.
Moaoxapiolo QIAETO pE apwuaTIKO BoUTUPO, TOUPE YAUKOTIATATAG KAl OAATOO OUIOKI.
32.00€

Black Angus tagliata with baby potatoes, peppers sauce and light arugula salad.
Mooyxapioia TaAiata black Angus pe baby matdteg, caAToa peppers Kai EAaQPIA COAATA POKAG.
34.00€




Desserts/Emooptmia

Crispy phyllo with galaktobureko cream, aromatic syrup and roasted almond fillet.
Tpayavo pUAAO LE KPEUQ YOAQKTOUTIOUPEKO, APWHATIKO GIPOTI Kal KaBoupdiouévo pIAE auuydaou.
12.00€

Crispy pasta flora base, chocolate mousse flavoured with grand marnier and white ganache.
Tpayavn Baon maota YAWPA, Mousse COKOAATAG ApwUATICUEVN pe grand marnier kait Asukn ykavad.
12.00€

Chocolate soufflé with salted caramel, cookie crumble and almond parfait ice cream.
SOUPAE 00KOAATAG UE AALUPH KAPAUEA, KPOUTIA UTTIOKOTOU KOl TAYWTO TAPWE apuydalo.
14.00€

Passion fruit cheesecake with forest fruits.
Cheesecake passion fruit pe ppouTa ToU 6A00UG.
14.00€

Baklava roll with kaimaki ice cream.
PoAaki pmmakAaBa pe maywTo Kaiuakl.
14.00€
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