. 0 KOTOVOAWTAG OEV €XEL UTIOXPEWCN VO TIANPWOEL
€dv d0ev AABe TO VOULHO TOPACTATLKO otolxeilo

(om6det&n - TlpOAbGYLO).
. To KOTAOTNUO OLOBETEL UTIOXPEWTLKA

@UAANO dlapoptupilag dimAa otnv €&o0d0.
. ST1¢ TLHEQ MEPLAauPBaveTal MA,
dNUOTLKOG POPOG KOL TIOCOOTO OEPPRLTOPWV.
. NOPOKOAOUUE EVNUEPHOOTE TO TPOCWITLKO
NG €mMlXeipnong yia TuxOv aAAepyileg

n duocave&ieq mMou EXETE.

. To pevVOU pag pmopel va MEPLEXEL
aAAepyloydveg ouvaileg f ixvn autov.

e AYyOpPOVOULKOG uTeVBuUVOG: Aviwvia HAloU

. Consumer is not obliged to pay
if the Notice of Payment
has not been received
(Receipt-Invoice).

. Complaint forms are available
at the entrance door.

. Prices are in euros and
are inclusive of all taxes

. In case of any allergy
please inform your waiter.

. Our menu may contain allergenic substances
or traces of these

. In charge of market régulations:
Antonia Iliou

© 2025



LAAATEXZ -SALADS

Panzanella pe vtopdta, mmepLég, avt{ovyla, TEoTo BAcIAKoD, YAAOPLIOPH KOl YWPLATIKO P

Panzanella salad with tomato, peppers, anchovies, basil pesto, galomizithra cheese & rustic bread 14€
Caesars

Baby gem, kaAoumokt, moppeldve, Tpayavo mpocovTo, Crispy PIAETO KOTOTOVAO,KPOVTOV Kot A&St Tpovpac /

Baby gem lettuce, sweet corn, aged parmesan, crispy prosciutto, buttermilk fried chicken fillet, croutons, truffle oil. 14€

Lalata pe yapideg Kolhdsag , papovAt baby gem, popvaplopeéva Aayovikd ,
Yuzu kot yopideg oxé&pag
Grilled Kiladas shrimp, baby gem lettuce, marinated seasonal vegetables, yuzu. 16€

TMovTlaPOCOAXTX UE LXPLVAPLOUEVO TTXTXPLTTPAGIVO UTAO ,0XPWHATIOHEVT) KPEUX YLXOVPTL KOL KPAUTIA TTekav

Marinated Beetroot Salad with green apple, herb-infused yogurt cream, and pecan crumble. 13€

WNTO KXPTIOVJL |LE HOVG PETAG ,MTETIUE] OTAPVALOD KOL (PPECKLA POKOL

Grilled Watermelon with whipped feta mousse, grape molasses (petimezi), and fresh arugula. 13€

9 VERANDA DEL VINO

LTO TNYOVITK XPTOLULOTIOLOVUE NALEANKLO, OTNV TTXPXOKELY) TWV QAYNTWV KAL
oTIC oohGTeg €€Tpa TopOEvo eAatdohado Kpavidiov

In frying, we use sunflower oil in the preparation of food and in salads
extra virgin olive oil of Kranidi

GF - gluten free
\Y - vegetarian
VG - vegan
N - nuts present
* - Kateyuypévo mpoiov/ frozen

All dishes may contain traces of nuts
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ITOIKIAIEY - ASSORTMENTS

AMOVTIKOV

Cold meat platter 21€
Tuplwv

Cheese platter 22¢€

ANVTIKOV & TUPLWV
Cold meat & cheese platter 22€

Tiramisu 12€

Kpep MmpovAe Aépdvi

Creme Brulee lemon 10€
, , GF

Kpepé ZokoA&Tag

Cremeux Chocolate 12€

Expék kovtoaigL
Traditional ekmek kataifi 12€

DdpeokoPnpévo Xelpomointo IIpolupévio Wwpi / Atopo
Artisan Sourdough Bread / Person 2€
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OPEKTIKA - APPETIZERS

Tporyorvr) provkid pe BeAovSIvN KPEUD LAVITHPL®Y, XPWHATIKT TPOVQ &

eKAEKTO HooyapL
Crisp bite with velvety mushroom cream, aromatic truffle & premium beef 14€

Mivi Burger (3 te) He 000G TOPTEpP , poylovelo Agpovt & spicy payovelo

Mini Burger (3 pieces) with tartare sauce, lemon mayonaisse

& spicy mayonaisse ( Beef , Prawns , Chicken) 17€
PoAGKL TPOGOVTO |LE KPEPX TUPL , TIEKAY ,TIETIHEL POKX , KAL (PPOVTO ETIOXTG N
Prosciutto Roll filled with cream cheese, pecans,petimezi, fresh arugula, and seasonal fruit. 14€

Katowkiolo tupl pe kpoOoTo Kot YAUKS KOUTOALOD KoL QUTPES OKOPSOoV

Gratine goat's cheese and spoon dessert and garlic sprouts 14€

Taptép Mooydapt pe Chips matdtog
Beef Tartare served with crispy potato chips. 20€

MTIOUKIEG KOTOTIOVAOD He YAUKOELVT] ORATON ,00V0KL, KX KPEUX TUPLOD HE APWHA PAGIAIKOD

Chicken Bites with sweet and sour sauce, sesame seeds , and basil-infused cream cheese. 14€

Surf and Turf "vitello tonnato” TpvPePO LOOYEPL , TOVOG , KAUUEVT) LOPLOVE(K
Tender beef, tuna, glowing mayonnaise

........................................................................................................................................................ 22¢
Taptop AxPpaxt [e AepovL, ToiAL,, KOAoWSPOo , lime

Sea bass tartare, lemon, chilli, coriander and lime 16€
Wntég yapideg™ pe Eoopa lime ko Aepdvl (pe yopiSo Kolthddag +7€)

Grilled prawns* with lime and lemon zest (with Koilada shrimp +7€) 18€
WnTo YTomoSL , LXPLVAPLOUEVO HE CXAKT (PLVOKLO,00ATOX ECTIEPISOEIS WV KL KPEUX TAPUUK

Grilled octopus, marinated, fennel salad, citrus sauce, taramasalata cream. 18€
KavoA pe gefitoe Aafpakt apOpata e0TEPISOEIS®V , HAVYKO KOl TOIAL

Cannoli filled with sea bass ceviche, citrus, mango and chili. 18€
Carpaccio Di Manzo

Mooyapiolo PLAETO, KAAXUTIOKL OXXPOC, TTOPUElGVN , EAOAXS0 ,0(ATONX YUZU ,(PPETKLX POKOL ,

@OTPEC OKOPSOV KAL TPXYVO TIPOGOVTO

Beef Tenderloin with charred corn, Parmesan, extra virgin olive oil, yuzu sauce, fresh arugula,

garlic sprouts, and crispy prosciutto. 21€
TupOTILTX e KXVTATPLOAAKTX OTAPVALOD, PLOTIKL, AALY Kot SVOCO. N VG

Cheese pie with kataifi, grape salad, pistachio, lime and mint. 14€
Mrmpovoketa e peAlt{avoocal&ta kot Burrata GF-V-VG

Bruschetta with eggplant salad and BUIrata, e
Takog pe yapida Kolhddag pe TopTiyla KAAXUTIOKI0D, 606G TapTap, pico de gallo avavd pavyko.

Koilada Shrimp Taco with a corn tortilla, tartar sauce, and pineapple & mango pico de gallo. 15€
VERANDA DEL VINO 3



Mortadella & pistachio 15€
Tartufata 15€
Pesto margarita 13€
Prosciutto parmigiano 14€

PASTA & RISOTTI

Aykovivt pe méoTo QuoTiKL Atyivng, PTtiok kot TapTép yopidac*

Linguine with Aegina pistachio pesto,bisque and shrimp* tartare 20€

ToplSopokopovado (e yopiSa Apppokikod +7€) GF

Shrimp* pasta (with Amvrakikos Shrimp +7€) 20€
Strozzapreti le¢ KOTOTOVAO POVITEPLA Kol A&SL TPOVPAC

Strozzapreti with chicken, mushrooms and truffle oil 18€
PWOTO HovITOPLOVY V-VG GF

Risotto with mushroom 18€

NOKL TRV 0€ KPEUX TTOXPUELRVAC e P1TH LOVITEPLA 1] PPECKLX TPOVPX ETTOYNG

Gnocchi on parmesan cream with grilled mushrooms or seasonal fresh truffle 18/25€

Kpeuwdeg kptbapoto Ue LHOKAPTIOVE, OWTE CTIAPAYYLA KL YVUO AEUOVL

Creamy orzo pasta with mascarpone ,sauteed asparagus & lemon juice 19€
Caccio e Pepe

Mrmovkative e pi& mmeptwv,mekoptvo, mopueldva

Bucatini cacio e pepe, peppercorns, pecorino, parmesan. 18€

KOIIEX - PRIME BEEF CUT’S

Ribeye
Ribeye 46€

ITikévia | Black Angus USA

Picanha Black Angus USA 40€
T-Bone 130€/Kg
MooXOPIOW TOMATA  USA e O
ZYNOAEYTIKA /SIDES ZAATYEY /SAUCES
Wnta Aoyovikd/ Grilled Vegetables 5€ IIimeptov / Pepper 3€
Hotéreg Tnyovitég /[French fries 4€ Mawitapuav / Mushroom 3¢€
Kentaki Bourbon 4€

Kalopumokt Wnto / Grilled corn on the cob  3€

DACOAAKLY CWTE L€ HUPWSIKE
Sautéed green beans with fresh herbs 4€

4 VERANDA DEL VINO

Chimichurri 3€

KYPIQY. ITIATA - MAIN DISHES

Apvékt apyopnpévo oTovg 67° e OKLOVPLY T e KEQPaAOYPaPLEPX KoL
ow¢ Syrah
Slow-cooked lamb at 67° with siouficta pasta and Syrah sauce

DIAETO pooXapL pe owg TimepLov , baby matdteg kot baby kapdta
Beef tenderloin with peppercorn sauce, baby potatoes and glazed baby carrots

DIAETO KOTOTIOVAO OY&PAG [LE TTOVPE KXAAUTIOKL , VIOPOTIVIO KOVPL ,0XATOX PEAL LOVOTAPSK
Kot Tnyovito Kpeppodt

Grilled Chicken Fillet with sweet corn purée, confit cherry tomatoes, honey mustard sauce,
and crispy fried onions.

Dpéoko Papl NUEPAC e XOPTX EMOYTC , KOAOKVOAKL CWTE AXSOAEUOVO KL PPECKN LUPWSIKK

Fresh Catch of the Day served with seasonal greens, sautéed zucchini, ladolemono
(Greek lemon-olive oil dressing), and fresh herbs.

BURGER

Kuég veapot pooyov wpipovong, Surdo bacon, Tupi cheddar, kapope A wpévo KpePpvSL,
Ntopdta, spicy mayo

Young aged beef burger, double bacon, cheddar cheese,

chutney, onion, tomatoes, spicy mayo

Xolpwn mavoeTa pe §poacept) CRATON TTPAGIvov UNAov Kat chips TaXT&TOG
Crispy Pork Belly with a refreshing green apple sauce and crispy potato chips.
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