. 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



LAAATEX -
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€ 2T TNYOVLITA XPTOLLOTIOLOVUE T])\lE)\O(lO, OTIV TOPAOKELT] TWV PAYNTWV Kol

""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" oTIC oohGTeg €€Tpa TopOEvo eAatdohado Kpavidiov

Lalata pe yapideg Kolhdsag , papovAt baby gem, popvaplopeéva Aayovikd , ) . i )
BYEYKPET AEPGVL K YapiSeg ox&pag In frying, we use sunflower oil in the preparation of food and in salads

Grilled Kiladas shrimp, baby gem lettuce, marinated seasonal vegetables, lemon vinaigrette. 16€ extra virgin olive oil of Kranidi

TovT{POCHAXTX IE HXPLVOPLOUEVO TTXTLXPLTTPAGIVO PTIAO KOl XPWHATIOHEVT) KPEUX PIXOVPTL

Marinated beetroot, green apple, herb infused yogurt cream. 13€ GF - gluten f?ee
..................................................................................................................................................................... \" - vegetarian
WnTo KXPTIOVL |LE POVG PETAG KOL TIETIUE]L OTAPVALOV VG - vegan
Roasted watermelon with feta mousse and grape jam N - nuts present
13€ * - 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 KL (PPOVTO ETTOYNS N

Prosciutto roll with cream cheese and seasonal fruit 14€
Katotkiolo Topl e kpovoTa kat pAukd kovtakod
Gratine goat's cheese and spoon dessert 14€
Taptép Mooyapt

Beef Tartare 19€

MTIOVKIEG KOTOTIOVAOD He YPAUKOEIVT] ORATON KXl GOVGKL

Chicken bites with sweet chilly and sesame seeds 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

Mooy apiolo QLAETO, KAAXUTIOKL OXXPOC, TTAPUEl&VX , EAOAXSO ,0XATOX YUZU KOL (PPECKLO POKX
Beef'tenderloin, grilled corn, aged parmesan, extra virgin olive oil, cracked , yuzu dressing, wild rocket. 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 Kowhadag baby gem, owg taptdp, pico de gallo avavd pavyko.

Kiladas prawns taco, baby gem, tartar sauce, pineapple mango pico de gallo. 15€
VERANDA DEL VINO 3



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

PASTA & RISOTTI

Atykovivt pe TéoTo puoTikL Atyivng, purtiok kot TapTép yopidac* (e yapida Koth&sag +5€)

Linguine with Aegina pistachio pesto,bisque and shrimp* tartare (with Koilada shrimp +5€) 20€

Topldopokopovada (pe yapiSax Konddag +8€)  GF

Shrimp* pasta (with Koilada shrimp +8€) 20€
Strozzapreti e KOTOTOVAO PaVITEPLA Kot A&SL TPOVPAC

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

Risotto with mushroom 18€

NLOKL TTEVW 0€ KPEPX TTOPUEIOVAG e PNTO LOVITAPLA 1] PPECKLY TPOVPX ETIOYNG

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

Kpeuwbeg kptbapdTo pe HAOKAPTIOVE, OWTE OTIPAYYIA KO YUHO AELOVL

Creamy orzo pasta with mascarpone ,sauteed asparagus & lemon juice 19€
P1{670 a0TOKOD pE APWUATIKA BOTOV GF

Lobster risotto, finished with aromatic herbs 30€
Caccio e Pepe

Mrmovkative e pi& mmeptwv,mekoptvo, mopueldva

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

IMikavia | Black Angus USA

Picanha Black Angus USA 40€
S, 1308/Kg
Mooyapioto TaAdtoe  USA
Beef tagliata with buttered baby potatoes & syrah sauce USA 39¢

ZYNOAEYTIKA /SIDES ZAATZEY /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€
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Chimichurri 3€

KYPIQY. ITIATA - MAIN DISHES

Apvékt apyopnpévo oTovg 67° e OKLOVPLY T e KEQPaAOYPaPLEPX KoL
owg 8evdpoAifavo
Slow-cooked lamb at 67° with siouficta pasta and rosemary sauce

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

DIAETO KOTOTIOVAO PTIXAOTIVX e YpafLépa, TOVPE TATATHG Ko
OWG XTT0 AEVKO Kpaoi

Ballotine chicken fillet with gruyere, potatoes puree
and white wine sauce

Dpéoko Papl NUEPAC e KATIOVATA , P1NTT) TOPATX KOl AXSOAELOVO
HOVOTAPSNG

Catch of the day with caponata, roasted tomato & mustard-lemon dressing

BURGER

Kuég veapot pooyov wpipovong, Sutdo bacon, Tupi cheddar, chutney,
KPEUHVSL, VTORATO, KOVTEPO LEAL, LOYLOVELX

Young aged beef burger, double bacon, cheddar cheese,
chutney, onion, tomatoes, spicy honey, mayo

Iberico Pluma pe c&ATto0 PwpEoKO , Y1TEG TILTTEPLEG KAL XELPOTIOMTO TILTOKLA
Iberico Pluma with Romesco sauce, roasted peppers, and homemade
pitas.
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