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Npaaoivn
KapdIEg HapouAlwy, TIPACIVEG EAIEG, OXOIVOTIPOOO, VIPASESG amd Tupi
ypapiépa Kat vIpEatvyk amo pnAd€udo kat peht €10
Me kotomouAo oxdpag €13
Me Tévo oxapac €15

KoTtomoulo €12
KoTOTouAo oXapag, PUAAWON Adaxavikd, KOAOKUOI, TTOPTOKAAL,
POTIOVAKI, (PUAAA BACIAIKOU, UTIPOKOAO, (PPOUTA ETIOXNG,
VTPECIVYK TIOPTOKOAIOU Kalt Uico

MmoupdTta €12
MolkiAia omod vTopaTivia, aBokdavTo, oTiTIKO AddL BaoIAkoU Kal
Tupi pmoupdTa

Kivoa
TOAATA PE KIVOO Kal omalr pehTlovoocordaTa €9
Me koTtoTovto oxdpag €13
Me papivoplopévo cohopd €13

Nama €17
DIAETAKIA TTATTIAG, TPAYAVA AAXAVIKA, VOUVTAG, KAGIOUG,
OAATOO TEPIYIAKI

BaoiAlko kapoupt €18
MolkiAio oo PpEoKa PUAAR COAATAG KO AETTTOKOHHEVA AQXAVIKE,
podl e BaolAiko kaBoupl ANGCKAG KAl OOATOO €0TIEPIOOEIOWY

Bobvo kapmaTtolo €15
NETITOKOPPEVO QVWTATNG TTOIOTNTAG BOSIVO PIAETO, BlavOIOUEVO pE
OTIOPLO HOUOTAPOOG, Laylovela YAUKOU KPEUHUOI0U, AGSL TPOUPOG
Kot TOUIA Mappelavag

OPEKTIKA

XaAAoUpt €9
MTIOUKIEG XOAAOUUIOU TUALYHEVEG OE (PUANO KPOUOTAG, HopUEAGda
vTopdTag, BaotAikd kat opaipa amd xupo podlou

Kapmoudl kapmatolo €11
NETITEG (PETEG OO KOPTIOUT ETIOXNG, KAAVUUEVEG PE AETITOKOUHUEVO
XOAANOU UL KOl 5p00EPO COPUTE LOXITO

KoAapdapt €12

Tpayavo KaAaUdpl, OUVOSEUOUEVO OTIO YAUKIG OOATOO TGIAL

AOUPAKI KOPTIATOLO €14
DIAETO OTIO (PPEOCKO AAUPAKI, OPWHUATIOUEVO UE XUUO OTIO ALY KOl
TIOPTOKAAL, TivTlep, BaAaCOIVO avBo aAaTIOU Kol BPUHUHATIOUEVEG
OKeAIDEG TTOPTOKAAIOU

TeBitoe TOmMovpog €14
YeBiToe TOIMOUPAG PE OBOKAVTO, (PPECKO KOALAVOPO KAl HOUPOKOUKL

SUSHI

-8 Tepaxla-

Veggie roll €11
STOPAYYLQ, ayyoUupl, KOPOTO, KOAOKUB!, VTOUATa,
wasabi paylovedn, odyla yuzu, GOUGAplL

Spicy tuna roll €13
TOVOG, ayyoupl, (PPECKO KPEUPUBAKL, TIIKAVTIKN pOyIOVELQD,
kimchee pioo oo¢, couadpt, KavTaigl

Salmon dragon roll €13
ToAopdGg, ayyoupl, aBoKAVTO, aioAl Hico, TEPLYIAK], COUOAHI

Salmon truffle roll €13

YoAopoG tempura, KapoTo, TOPTAP COAOHOU, AAdI AEUKNG TPOUPAG

Shrimp tempura roll €13

Fapida tempura, ayyoupl, oOyIo yuzu, HOyloved pavTitolo

Barbeque eel roll €14
XENL, ayyoUpl, aBOKAVTO, TEPLYIAKI, wasabi payloveéla, couoapl

Sea bream tiradito €12
Tomoupa tiradito, odyia yuzu, pouoTtapda pe pioo, kavtaipl, oxovoTpaoo

Salmon tataki €13
EAQPPA 0OTAPIOUEVOG GOAOHOG, TTIOVIOU, 0OG TIIKAVTIKOU
BoABOU pe TOIAL, KIVOQ, BAACTAPIO LOUOTAPSAG

TACOS

-3 Tepaxio-

Béykav €7

Kivoa, mavTlapl, VIPESIVYK oo pnAd§udo

Xolpvo €8

Jlyownuevo xolpvo, peNt¢ava Pe pioco

Mapibeg €9

Fapideg, yAukokauTepr) 0GATOO TOiAL, youaKkapoAe

Tovog €10

TOVOG TOPTAP, 0OYLO, YOUOGKOUOAE

MATA HMEPAZ

‘Oompla nUEPOG €10
(YupBoUAeUTE(TE TO TIPOOWTIIKS €EUTINPETNONG
Y10 TIG SI0OETIUES ETIIAOYEG)

ZYMAPIKA

®douoiAl Aaxovikwy €14
ZUpOpIKG POUGIAL OTd PaKESG PE BLAPOPA AaXOVIKA OXApag
Kot A&d1 BaoliAikol

NomapdEAleg MopTowivo €14
MomapOEANEG PE KPEPWAN OAATOA NATIOAL, TPAYAVO TTIPOCOUTO
Kal appo Mopuelavag

TaAlOTEAEG pE KaAapapt €17
TOAOTEANEG UE OTITIKO TTEOTO OUUYOGAOU, OOTAPIOHUEVO AETITOKOUUEVO
KoAap AL, KOAOKUBL Kol 0€BiTaE amd (PIVOKIO

Alykouivi pe yopideg €22

Atykouivl Pe payou yopidag, Tpayaveg yopideg Kal viopaTivia

WAPI

Tomoupa €19
SOTAPIOPEVN TOIMOUPO NUEPAS, HE WIAOKOUHEVN OOAATO OTIO
UTIPOKOAO, KOUVOUTISL Kat TTPACIVO U A0, OCUVOSEVOUEVN OTIO KOUAL
pdpabou kat awpod ovlou

YoAopoG €23
DIAETO 0OAOHOU OXAPAG, CUVOOEUOUEVO OTIO COAATO OTIO (PAKES
UTTEAOUYKO KOl KOUAL Y1ouZoU Kol TTOPTOKAAL

Tovog €25
DIAETO TOVOU, CUVOUAIOHEVO E KOAOKUBAKIA OXAPAC, UAPIVAPIOHEVES
KEPOCOVTOUATEG KO TPAYOVE AOXAVIKA

KPEATIKA

WrvovTal o€ poupvo Josper

MTuTEKL YOAOTIOUAG €15
MTIETEKL YOAOTIOUAGG O€ WWUAKL OAIKNG OAECEWS PE TUpl PIKOTA,
TEOTO APLYSAAOU, BAGIAIKO KOl YNTH VTOUATO. SUVODEUOHEVO ATIO
TPOYQAVEG, AETITOKOH HEVEG TIOTATEG Kol TTPAGIVN COAATA

BoSIvo pmi@Tékl €17
MTipTéKL he Bobivo black angus, Tupi, vTopdTa Kal paylovela
KPEUUUBIOU. TUVOBEVOUEVO OTIO TPOYAVEG, AETTTOKOUUEVEG TIATATES KOl
TIPACIVN OOAATO

KoTtomouAo corn fed €18
Zoupepod 0TrB0G KOTOTIOUAO, GUVOSELUOUEVO aTtd soba VOUVTAG,
WIAOKOHHEVD AOXOVIKA, 0OG TEPIYIAKI KOl LOUG OTIO YIooUPTL KapUudag

Kokopaki €18
Kokopdikl 0TO (oUPVO e PUQL UTIACUATI EUTTAOUTIOUEVO PE
AETITOKOUUEVEG THTIEPIEG, KAGLIOUG KAl (PPETKa BOTavA

IBNPIKO XoIpIvo* €23

MmpiloAdikia amd Kapé IBnpikol Xoipou

AvoTtpaAlavo black angus* €30/250yp

Boowvo pIAéTo black angus AuoTtpahiag

Apepikaviko @IAETO black angus* €46/250yp

BooWvo (IAETO USDA prime amo ) pdppa Creekstone

AvoTpaAiavo ribeye* €27/300yp, €42/500yp

Black angus ribeye AuoTpaAiog

Apepikaviko ribeye black angus* €43/300yp
Ribeye USDA prime amo tn @dpua Creekstone

*H TN oupmepdapBavel piat oGATOO TNG ETIAOYAG GO

TAATOEG €2.50

Mavitaptwy | Mmeptwy | Mreapved | Tolptooupt

SUVOOEUTIKA €4
Toumg maTdTog e Tupi Mapueldva kal AadL TPoUPaG
TnyavnTd OTIKG TIATATAG
WnTd Adaxavikd
FAUKOTIOTATEG OXAPAG
SOAATO AOXOVIKWY Kal (ppoUTwWY

KatdMnho yia xoptopdyous. AMepyie kat Suoavegies: av umogépete amo kdmota Tpo@ikr Suoavedia rj aMepyia, mapakaAw OMwe LUag EVAUEPWOETE, yia va 0ag IPOTEiVOUUE Ta katdAMnAa mdta yia 04,
O1tipéc mepthauBavouy Sikaiwpa vrnpeoiag kat Or1A.
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SALADS

Green
Lettuce hearts, green olives, chives, graviera cheese flakes
dressed with apple cider vinegar and honey €10
With grilled chicken €13
With grilled tuna €15

Chicken €12
Grilled chicken, leaf salad, zucchini, orange, radish, basil leaves,
broccoli, seasonal fruits and miso - orange dressing

Burrata €12
Variety of cherry tomatoes, avocado, homemade basil oil and buratta
cheese

Quinoa
Quinoa salad and creamy aubergine purée €9
With grilled chicken €13
With marinated salmon €13

Duck €17
Duck fillets, crispy vegetables, noodles, cashews,
teriyaki sauce

King crab €18
Green salad with thinly cut vegetables, served with Alaska king crab
and citrus dressing

APPETIZERS

Halloumi €9
Halloumi bites wrapped in phyllo pastry, tomato
marmalade, basil and pomegranate juice sphere

Watermelon carpaccio €1
Thin layers of seasonal watermelon, covered with thinly cut halloumi
cheese, topped with mojito sorbet

Calamari €12
Crispy calamari, accompanied with sweet chili sauce

Seabass carpaccio €14
Fresh seabass fillet, scented with lime and orange juice, ginger, sea
salt blossom and crushed orange segments

Sea bream ceviche €14
Sea bream ceviche with avocado, fresh coriander and nigella seeds

Beef carpaccio €15
Thin slices of superior quality beef filet, topped with mustard seeds,
sweet onion mayonnaise, truffle oil and Parmesan tuile

SUSHI

-8 pieces-

Veggie roll €11
Asparagus, cucumber, carrot, zucchini, tomato, wasabi mayonnaise,
yuzu soy, sesame

Spicy tuna roll €13
Tuna, cucumber, spring onion, spicy mayonnaise, kimchee miso sauce,
sesame, kantaifi

Salmon dragon roll €13
Salmon, cucumber, avocado, miso aioli, teriyaki, sesame

Salmon truffle roll €13

Salmon tempura, carrot, salmon tartar, white truffle oil

Shrimp tempura roll €13
Shrimp tempura, cucumber, yuzu soy, radish mayonnaise

Barbeque eel roll €14

Eel, cucumber, avocado, teriyaki, wasabi mayonnaise, sesame

Sea bream tiradito €12
Sea bream tiradito, yuzu soy, miso mustard, kantaifi, chives

Salmon tataki €13

Seared salmon, ponzu, momiji oroshi, kizami quinoa, mustard cress

TACOS

-3 pieces-

Vegan €7/

Quinoa, beetroot, apple cider dressing

Pork €8

Slow-cooked pork, aubergine with miso

Shrimp €9

Shrimps, sweet chili sauce, guacamole

Tuna €10

Tuna tartar, soy, guacamole

DISHES OF THE DAY

Legumes of the day €10

(Please consult our service team for the available options)

PASTA

Vegetable fusilli €14

Fusilli lentil pasta with a variety of grilled vegetables and basil oil

Pappardelle Portofino €14
Pappardelle with creamy Napoli sauce, crispy prosciutto and
Parmesan cheese mousse

Calamari tagliatelle €17
Tagliatelle with homemade almond pesto and thin slices of sautéed
calamari, zucchini and fennel ceviche

Prawn linguine €22
Linguine with prawn ragout, crunchy prawns and cherry tomatoes

FISH

Sea bream €19
Sautéed sea bream of the day with finely cut broccoli, cauliflower and
green apple salad, accompanied with fennel mousse and ouzo foam

Salmon €23
Grilled salmon fillet, accompanied with beluga lentil salad and
yuzu - orange coulis

Tuna €25
Tuna fillet, matched with grilled zucchini, marinated cherry tomatoes
and crunchy greens

MEAT

Cooked in the Josper oven

Turkey burger €15
Turkey burger in a wholegrain bun with ricotta cheese, almond pesto,
basil and grilled tomato. Served with crispy, thinly cut potatoes
and green salad

Beef burger €17
Black angus beef burger with cheese, tomato and
onion mayonnaise. Served with crispy, thinly cut potatoes
and green salad

Corn fed chicken €18
Juicy chicken breast, accompanied with soba noodles, thinly cut
vegetables, teriyaki sauce and coconut yogurt mousse

Galletto di primo canto €18
Oven baked cockerel with basmati rice blended with thinly cut
peppers, cashews and fresh herbs

Iberico pork* €23

Iberico french cut chops

Australian black angus*
Australian black angus beef fillet €30/250gr

American beef black angus *
USDA prime beef tenderloin from Creekstone farm €46/250gr

Australian ribeye*
Australian black angus ribeye €27/300gr €42/500gr

American ribeye*
USDA prime ribeye from Creekstone farm €43/300gr

*Price includes one sauce of your choice

Sauces €250
Mushroom
Pepper
Béarnaise
Chimichurri

Sides €4
Potato crisps with Parmesan cheese and truffle oil
Fried potato sticks
Grilled vegetables
Grilled sweet potatoes
Vegetable and fruit salad

Suitable for vegetarians . Allergies and intolerances: if you have a food allergy, intolerance or sensitivity, please let us know in order to be able to suggest the best dishes for you.
Prices include service charge and VAT.



