. 0 KOTOVOAWTAG OEV €XEL UTIOXPEWCN VO TIANPWOEL
€dv dev AAGBE TO VOULHO TOPOCTOTLKO OTOlXELO

(omo6deLEn - TLUOAOYLO).
. To KOTAOTNUO OLOBETEL UTIOXPEWTLKA

@UAANO dropapTupiog dimAa atnv €&0do0.
. ST1G TLUEQ TepLAaUBAvETAL DNA,
ONUOTLKOC QPOPOC KOl TIOCOOTO CEPRLTOPWV.
. NopOKOAOUUE EVNUEPWVOTE TO TPOOWITLKO
NG €mMiXeilpnong yia Tuxov oAlepyleqg

n ducave&ieq mou €XeTE.

. To pevol pOg UTOpEl vo TIEPLEXEL
OAAEPYLOYOVEG OUCLEG N 1XVNn OUTOV.

e Ayopavoplkog umelBuvog: Avtwvia HA1o0

. 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

Topativia pe Evopulnopa , TeTHECL Kal PnTo YwPLATIKO Ywui
Baby tomatoes with sour mizithra (cheese) , petimezi and roasted bread

AVAUELKTN UE YKOPYKOVTCOAQ ,KAPUSLA, BLVEYKPET EEPEG KL PPOVTO €MOXIG
Mixed with gorgonzola, walnuts, sherry vinegar and seasonal fruit

Apocépn cardTa Ye PLVOKLO , KPEUUVSL , TOPTOKAAL ,EALEG KO
BLveykpeT eomepLE0ELWV

Refresing salad with fennel , onion, orange, olives and citrus vinaigrette

[Tavt{apocaidTa Ue a@po yLaovpTIOU, KPOLUTOV Hifovva Kat USL xeres

Beetroot salad with yogurt foam, crouton mizuna and xeres vinegar

PNto KapmovlL UE HoUG EETAG Kal TETIUECL oTa@ULAloy N
Roasted watermelon with feta mousse and grape jam
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LT TNYQVLTA XPNOLUOTIOLOVUE NALEAALO, GTNV TTAPACKELH TWV GAYNTWV KAl
0TIG coAATeG €ETpa TapBEvo eAaloAado 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 mpoidv/ frozen

All dishes may contain traces of nuts
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ITOIKIAIEY. - ASSORTMENTS

ANQVTIKWOV

Cold meat platter 20€

Tupwwv

CheeSe PIALLET e 20¢

AANOVTIKWV & TUPLWOV

Cold meat & cheese platter 20€
I'AYKA - DESSERTS

Mnpdouvt pe maywto Baviila N

Brownies with vanilla ice cream 10€

Cheesecake Acuovt

Cheesecake lemon 10€

Kpéyu umpovAé Bavitia

Creme brulle vanilla 10€

Ywui/ dTopo

Bread/ person 2€
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OPEKTIKA - APPETIZERS

[Tapadoolaxka Covpepa KEPTESAKLA PUE SVOCUO KAL GWE YLAOVPTL WUPWSIKWYV .
Traditional juicy meatballs with mint and herb yogurt sauce 12€

Mivi Burger (3 Tey) pe 0WG TAPTAP , LAYLOVECH AgOoVL & Spicy paylovela

Mini Burger (3 pieces) with tartare sauce, lemon mayonaisse
& spicy mayonaisse ( Beef , Prawns , Chicken) 16€

POAGKL TPOGOUTO e KPEUA TUPL KAL POVTO ETTOYNAG
Prosciutto roll with cream cheese and seasonal fruit 14€

TFapideg* mavé pe ayoAl ovCov
Pan fried prawns* with ouzo aioli 16€

Katowiolo tupl e kpoLOoTa Kat YAUKO KOUTAALOV

Gratine goat's cheese and spoon dessert 14€
Taptép Mooydpt
Beef Tartare 18€

MTOUKLEG KOTOTTOUAOU UE YAUKOELVN GAATOA, GOVGAUL Kal §pocepn] 0wG
Chicken bites with sweet chilly and sesame seeds 13€

Surf and Turf "vitello tonnato” TpvPEPO LOCYAPL, TOVOG , KAUUEVN Uaylovéla
Tender beef, tuna, glowing mayonnaise 18€

Taptap Aafpdxt pe Aeuove, ToiAL, KOAlavpo , lime
Sea bass tartare, lemon, chilli, coriander and lime 16€

Yntég yapideg* ye uopa lime kat Aepovi

Grilled prawns* with lime and lemon zest 17€

Moapwvaployévo Pnto xTamod* ue yKpeUoAdTa HatvTavou,
Havpo oKOPSO Kal TGIAL
Marinated grilled octopus with parsley cremolata, black garlic and chili 16€

Kapmdtaolo pooyov 1 ( black angus emiAoyn )ue mapuefava kat AddL tpov@ag

Beef carpaccio or ( black angus choice ) with parmesan and truffle oil  18€ / 25€

Fpafiépa mave e OVVTOUKL KAl HOPUEAASA ETOXNG N

Pan fried gruyere with hazelnuts and seasonal jam 14€
Mnpovokéta ue peAlt(avooaidta kat Burrata

Bruschetta with eggplant salad and Burrata 15€
VERANDA DEL VINO 3



Tartufata

PASTA & RISOTTI

Alykovivt pe méaTo euOoTiKL Alyivng, umiok Kat Taptdp yapidag
Linguine with Aegina pistachio pesto,bisque and shrimp tartare

T'aplSopakapovdada
Shrimp* pasta

Strozzapreti pe K0TOMOLAO paVLITAPLA KAl AASL TPOVPAG
Strozzapreti with chicken, mushrooms and truffle oil

Pwloto pavitaplwv V-VG
Risotto with mushroom

NwWKL tdvw og kpéua mapuefavag pe Pnta pavitapla  QPESKLA TPOVQA ETTOXNG

Gnocchi on parmesan cream with grilled mushrooms or seasonal fresh truffle 1g/25¢

Kpeuwdes kptapoto Ue HaoKapIove, OWTE OaApayyla Kat YUUO AEUOVL
Creamy orzo pasta with mascarpone ,sauteed asparagus & lemon juice

KOIIEX - VEAL CUT’S

Ribeye Ovpouvyovang
Ribeye Uruguay’s

IIikavia | Black Angus Apyevtivig
Picanha Black Angus Argentina

Mooydpt @uréto amo Black Angus Argentina
Beef filet from Black Angus Argentina
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KYPIQY. ITIATA - MAIN DISHES

ApvakL apyoPnuévo aToug 67° ue OKLOLPLYTA PE KEQ@aAoypapLlépa Kal
owg 8ev8poAifavo
Slow-cooked lamb at 67° with siouficta pasta and rosemary sauce

DIAETO ooy ApL ue owg mutepLlov , baby matdreg kat baby kapota
Beef filet with pepper sauce , baby potatoes and baby carrots

DIAETO KOTOTOVAO UmaAoTiva pe ypapLlepa, TaoTpal, TOVPE MATATAG KAl
OWG a0 AELKO Kpaot

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

dpéoko Yapl NUEPAG GTO POVPVO PE EALEG, KATIAPN , TTATATEG KAl AASOAEUOVO
uovotdpdag

Baked Fresh fish with olives, capers, potatoes and mustard
olive oil sauce

dpéoko Yapl nueEpag pe xopta, avbo aratiov, Aadoréuovo chardonnay

Fresh fish with greens, fleur de sal, chardonnay
lemon olive oil sauce

Mooyapiola taAldta pe baby matdteg outvpov & sauce syrah
Beef tagliata with buttered baby potatoes & syrah sauce

BURGER

Kiudg veapov pocyov wpipavong, SutAo bacon, tupi cheddar, chutney,
KPEUUUSL, VTOUATA, KAUTEPO UEAL, payLloveCa

BURGER

Young aged beef burger, double bacon, cheddar cheese,

chutney, onion, tomatoes, spicy honey, mayo
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