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OPEKTIKA/ APPETIZERS

FAANIKN) KPEMHLEOTOLTTA BEAOLTE, E XWPIATIKO KPOLTOV & WNTh ypapiépa Kontng (atouikn)

French onion soup velouté with country style crouton & roasted Cretan gruyere cheese

Tapra Kig Aopév pe pttéikov, KonTikn ypapiépa, NMekopivo AUPIANOXIAG & KAAQUTTOKI
Quiche Lorraine tart with bacon, Cretan gruyere, Pecorino cheese & corn

ApavToivi YEUIOTA e avitpia TTOPToIVI, CAATOA PPECKIAS TOUATAG Ue TTappedava

Arancini stuffed with porcini mushrooms & fresh tomato sauce with parmesan

BouPRaAioio Aovkaviko Kepkivng, YepioTo e ypaBlépa Kontng

& payilovéla e povotdapda Dijon

Grilled Hellenic buffalo sausage, stuffed with Cretan gruyere cheese
& Dijon mustard-mayonnaise sauce

Kapmartoio yooxapiolo Black Angus pe ayloAi Aepovioo,
PPECKIO POKA & QAEIKS TTappedavag

Black Angus Beef Carpaccio with lemon aioli, fresh arugula & parmesan flakes

FaAAIkO Topi Camembert ynTtd oToV POoLPVO e KPAUTIA POLVTOLKI & SeVTPOANIRAVO

French Camembert cheese baked in the oven with chestnut crumble & rosemary

“MIAPEY" peANTAvVAg e TTpoooLTO Mapuag, TAANKO KAToIKIoIO TLPI
& TOUATa YT JE TTECTO PACIAIKOL
“Millefeuille” grilled eggplant with prosciutto from Parma,

French chevre cheese & grilled with basil pesto

Tnyavia e XeluepIva Aypa Pavitapida & yntr eopHaiéAa ApaxwpRag

Sauteed wild winder mushrooms with “formaela” cheese from Arahova



IAAATEL / SALADS

YOAATA PE PPECKA AAXaVIKA, YnTa Jooxapiola okaloTrivia black angus,
KPOLTOV & SITTAI) CAATOA aATTd YIaoLPT & TTAAAIUEVO RAACAUIKO
Salad with fresh vegetables, grilled black angus beef scaloppini, croutons

& double sauce with yoghurt & aged balsamic

YOAATA AQVAPEIKTN PE TPAYAVO TTPOCOLTO MNApuag, FTAAAKO KATOIKIoIO Tupi
KAPAPEAWUEVA KAPLS8IA & RIVEYKOET POSIOL e PEAI
Mixed fresh salad with crispy prosciutto from Parma, French goat cheese

caramelized nuts & pomegranate vinaigrette with honey

KYPIQL MIATA / MAIN DISHES

XoIpIvA HAYOLAC ClyopaYEIPEUEva e SauAoknva o caAtoa YntoL
UE TTOLPE TTATATAG

Slow cooked pork cheeks with plums in gravy sauce with mashed potato

Wapoveéppl yntd oTn oxdpa “TaNidTa” pe yntod XaAoLHI o€ CAATOA YnToL,
UE TTOLPE TTATATAG & TOITG TTPACOL
Grilled pork tenderloin “tagliata” with grilled haloumi cheese

& creamy gravy sauce, served with mashed potato & leek chips

MNamap&iAeG pe AypIA XEIUEQIVA JAVITAPIA O¢ CAATOO TAPTODPO
HE KPAUTIA a1TO TTPOC0LTO MNAPUAG & PPECKIA ALEN XEIMEQIVE TOOLPA
Pappardelle pasta with wild wider mushrooms in truffle sauce with

crumble prosciutto di Parma & fresh black winter truffle

Dpéoka papIOAI YEUIOTA UE HOOXAPAKI payelipepevo o€ kpaaoi Barollo. pe mapupedava

Fresh ravioli pasta stuffed with beef in red wine Barollo sauce, with parmesan cheese

Baby KoTOTTOLAGKI YNTO OTO POLPVO O CANTOA LOLOTAPSA
& UENI, ye baby matares kal baby kapoTa yAaoé
Baby chicken backed in the oven in honey-mustard sauce,

served with baby Potatoes & baby glazed carrots



DINETO TAANIKNG TTATTIAC MAYEIQEUEVO O€ KEVO QEQOG e CAATOA
hoisin, TTOPTOKAAI, covaal & PLJ UTTACPATI e stir fry Aaxavika
French duck fillet sous vide, with hoisin sauce, orange, sesame

& basmati rice with stir fry vegetables

Mooxapiolo clyopayelpepévo kOTol John Stone, pulled pe ppéoka papiol
YEUIOTA UE TOPI PIKOTA KAl AVITAPIA TTOPTOIVI
Beef (hammer) slow cooked shank John Stone, with fresh ravioli pasta stuffed

with porcini mushrooms & ricotta cheese

T-Bone Steak pooxapiolo yOAakTog, oPnouévo e Jack Daniels,
& PPECKIEG TNYAVNTEG TTATATEG

T-Bone Steak veal flambé with Jack Daniels, served with fresh French fries

Black Angus Heart of Rump Steak TaliaTa, yntr) oT1a kdpPovva
ue TaTaTeG baby & caAtca bearnaise
Black Angus Rump Steak, tagliata on charcoal with baby potatoes

& bearnaise sauce

Black Angus Rib eye steak ynto oTn oxdpa, Ye PPECKIEG TNYAVNTEG TTATATEG
0€ KOOLOTA PTTAXAPIKWV

Grilled Black Angus Rib eye steak, with fresh fried potato in spices crust

Mikavia Black Angus (Omaha -US) ynt oTta kdpPRouvva, TaAidTa
UE PPECKIEG TNYAVNTEG TTATATEG (TIUMN KIAOL)
Black Angus picanha (Omaha - US) tagliata on charcoadl,

with fresh French fries (price per kg)



PP

DIAETO AIYAIOTTEAQYITIKOL POPOL YNTO OTN OXAPA UE YIOORETOI YAPISAC

& Tmalaiwpévn 36 unveg Kpntikn ypapigpa

Aegean’s sea free range dusky grouper grilled filet with baby shrimps “Giouvetsi”
traditional recipe with orzo pasta in fresh tomato sauce & aged for 36 months

Cretan gruyere cheese

AIYQIOTTEAQYITIKO PIAETO MAYIATIKO e AEUOVATO PIgOTO, OTTAPAYYIA, PPECKO OTTAVAKI
& TMECTO PLPWSIKWV
Free range from Aegean Sea Amberjack fillet, with lemony flavor risotto, asparagus

& herb pesto
ENMIAOPNIA / DESSERTS

MaywTo xelpotroinTo LOTIKI AlyivnG e ganache eAaldAad0oL Kal TOLIA PLOTIKIOV

Homemade pistachio ice cream with virgin olive oil ganache & pistachio touil

NoprokaAomra pe NageAAKa AcLKNG COKOAATAG, KOAUTIA agbySalo
& HUMMOKOTO POLTOPOL
Orange pie with white chocolate Namelaka, almond crumble

& butter cookie

MNayeTo Xel0OoTToINTO AOLKOVLLI TRIAVTAPULANO

Homemade fraditional “loukoumi” rose flavor ice cream

ZeoT0 Soft chocolate chip cookie pe maywTto Pavilia Madayaokdpng
Kal cOAToa gianduja
Hand-made Soft chocolate chip cookie with Madagascar vanilla ice cream

& gianduja sauce




