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Dips & Starlers

ANowpeg & Opekuka

Taramas
Cod roe mousse, grated bottarga
Movg tapapd pe pippévo avyotdpaxo
6.80

Hummus
Red pepper, crispy chickpeas, chilli oil, chilli threads
Xovpoug, mreptd KOkKvn, tpayavda pefubia, Aadt
1oiAL, KAwoTtég ToiMt
7.50

Grilled Octopus
Potato aioli, saffron, beetroot
A6 matdrag, cagpdv, aveddpt
22

Sesame Feta Bites
Deep-fried feta with a sesame seed crust,
served with carob syrup and honey
®éta nyavntn e covoapévia Kpovotd,
oepPipropévn pe xapoordépeAo kat péAt
13

Platters

Mediterranean Garlic Prawns
Chilli, garlic, thyme, olive oil
ToiAi, ox6pSo, Bupdpt, eAaidAado
19

Beef Tartare
Capers, shallots, angel hair potatoes

Kdarnapn, ecaldr, nmatdreg angel hair
24

Crispy Calamari
Quinoa tabbouleh, avocado purée, red onion,
baby rucola, cherry tomatoes
TapmodA1 K1vda, Ttovpé aBoKAVTo, KOKKIVO Kpeppddt,
pOKa, vioparivia
16

Potato Croquette
Tomato jam, sour cream, parmesan crisps
Kpoxéta natartag, pappeAdda viopdrag, voxkpepa,
towng nappeddavag
12

IM\ato

Cheese Platter
Selection of fine cheeses
Emloyn ekAeKTV topiaov

Charcuterie Platter
Selection of premium cured meats
Emloyn ekAektov aAAavikdv

Mixed Platter
Selection of fine cheeses and premium cured meats
Ermloyn ekAeKtdv Topidv Kat aAAavuk®v

@ Vegan © Spicy Nuts



Salads

Nuts

Yalateg

Columbia Greek
Cherry tomatoes, cucumber, olives, feta,
red pepper purée, house-made dressing
Nropartivia, ayyodpt, eAiég, @éta, movpés KOKKIVNG mrepidg,
omtKd VIPECIVYK
14

Green
Lettuce, avocado, pomegranate,
almond flakes, Parmigiano Reggiano,
lemon dressing
MapovAy, aBokavro, pédy, vigades apvyddalov,
[MappitQiavo PetQiavo, vipéowvyk Aepoviod
12

Burrata
Burrata, marinated cherry tomatoes,
tomato gazpacho, avocado purée, pesto
Mrnovpdra, papvapiopéva viopativia, YKaomndaroo viopdrag,
OLPEG APOKAVTO, TECTO
15

Steak Salad
Beef fillet, roast vegetables, pickled shallots, baby rocket, parmesan
craquelin, chimichurri dressing
D1Aéto Bodivd, Yntd Aaxavikd, ecaldt tovpot, tpueepd OAAa pokag,
KpakeAév appedavag, VipéovyK TOHItoovpt
22

Caesar Salad
Iceberg and Romaine lettuce, croutons,
Caesar dressing, Grana Padano flakes
Mapo0Ai, kpoutévia, odAtoa tov Kaioapa, vigadeg Tkpava ITavtdvo
Plain / YXxémn
15
Crispy Pancetta / Tpayavn Ilavoéta

18

Chicken / KotémovAo
19

Garlic Prawns / Tapideg pe 2x6pdo
20

All prices are in euro and include all legal charges.

Ot tipég eivan oe evpd kat eptAapPavouv GAeg Tig VOPIIES XPEDOELG.



Pasta & Risotto
Zopapka & Puloro

Mushroom Risotto
Parmigiano Reggiano (with or without truffle oil)
[MappitQiavo Petidvo (pe n xwpig Addt tpodgag)
19

Spinach Asparagus Risotto
Spinach, asparagus, mascarpone, goat’s cheese, dill

Ynavdkl, onapdyyia, paokaprndve, Katoikiolo tpi, Gvnbo
19

Prawn Orzo For two / I'a 600
Lobster sauce, dill, spring onion, semi-dried tomatoes,
fennel shavings
YdaAtoa actako?, avnbog, gpéoko kpeppvddaxt,
npilaoteg viopdreg, vigadeg pdpabov
42

Classic Carbonara
Guanciale, egg, Pecorino Romano, Parmigiano Reggiano
['kovavrtoidAe, avyd, [ekopivo Popdvo,
[MappitQiavo PetQidvo
18

Classic Bolognese
Spaghetti with beef ragii alla Bolognese
Yrayyéu pe foSivd payod add MrmoAové]
19

Lamb Pappardelle
Smoked aubergine, black olives, baby rocket
[MarnapdéAeg pe apvi, kanviot peAtdava, padpeg eAI€g,
PLYEPA POANA poKag
21




Meal

GRILLED TO ORDER

Rib-Eye 300g
USDA Black Angus
51

Tomahawk
per 100g / ava 100yp
USDA Black Angus
13

Beef Fillet 250g
USDA Black Angus

Bobwé ®iAéto
49

New York Strip Steak 300g

New York Strip Steak
48
Iberico Pork Chops 380g
MmpildAeg Xopwég IBnpiag
29
Porterhouse
per 100g / ava 100yp
14
T-bone
56

Free-Range Chicken Breast
YthOBog KotémovAo
28

All grilled meat dishes are served with
your choice of sauce and side dish

‘O)a ta mdrta pe kpéag oxdpag ogpPipovial pe
odAtoa kat éva ovvoSevTiké g emMAOYNG 0.

Kpéag

Rack of Lamb
Potato croquette, asparagus, romesco sauce
Kapé apviov, kpokéta natdrag, onapdyyla, cGAtoa
PONEOKO
38

Columbia Burger
House-made USDA beef patty (250g), tomato,

caramelised onions, lettuce, mature cheddar,

caramelised bacon, truffle mayonnaise, brioche bun
Ymuxd USDA pooxapioo prugtékt (250yp), vopdra,

kapapeAwpéva kpeppddia, papovl, Opipo twoévtap,

uréikov kapapeAwpévo, payovéda tpodeag,

PopRdKl Prpiog
19

Smash Burger
Two USDA beef patties (125g each), pickle relish,
spicy mayonnaise, cheddar, red onion, lettuce, tomato
Avo Bodiva prgtékia USDA (125yp to kabéva),
relish ayyovupio0, mkdvukn payovéda, toévrap,
KOKKIVO Kpeppvd1, papovAl, viopdra
19

SIDES

Grilled Vegetables / Aaxavikd Xxapag @ 4.50
Steamed Vegetables / Aaxavikad Atpot @ 4.50
Potato Fries / Tnyavntég [Tatdteg @ 4.50
Sweet Potato Fries / Tnyavnté I'Aukonatdreg 4.50

Roasted baby potatoes with lemon /
Wnrég natdreg baby pe Aepdvi 4.50

Mashed Potato / ITovpég [Tatdrtag 4.50

SAUCES

Pepper Sauce / ZdAtoa [Tinepiod 3
Béarnaise Sauce / ZdA\toa Mneapvéd 3
Olive Oil & Lemon Dressing / AaSoAépovo @ 3
Mushroom Sauce / ZdAtoa Mavitapiov 3

All prices are in euro and include all legal charges.

Vegan O tipég eivan oe evp® kat ieptAapPavouv GAeg TIG VOPIIES XPEDOELG.



Fish

Wap

Salmon
Fillet, grilled vegetables, coriander salsa
D1Aéto oolopod, Aaxavikd oxdpag, odAoa kéAtavdpouv
28

Sea Bass
Fillet, herb and lemon risotto, roasted cherry tomatoes

D1Aéto AaPpdxt, p1gdro pe Potava kat Aepdvi, YPntd viopativia
30

Tuna
Fillet, tofu, miso broth, shimeji mushrooms, baby carrots, radish, black and
white sesame seeds, rice noodles
D1Aéto tévou pe tpov, {wpds pico, pavitdpia opétdl, kapdta baby,
parnavdxi, padpo kat Aevkd covodyt, vouvtAg puliod
36

OMoxAnpo grapr g npépag

Price from / Tipég and
Category A
70

Category B
80

Category C
90

Please ask your waiter for the fish of the day

[Tapakalovpe pwtiote tov oepPitdopo oag yia to Papt npépag.

All fish dishes are served with olive oil & lemon dressing and steamed vegetables
‘'O\a ta mdta Yapikaov ogpPipovial pe AadoAépovo kat Adaxavikd atpov



Desserts

4
Emdopma
Deconstructed Pistachio Baklava Ravani
For two / T'a 8o Sweet semolina cake, mascarpone creme,
Baklava filling, fyllo pastry, pistachio spread and peach compéte, almond crumble, mastic gelato
crumbs, créme patissiére Kpépa paokapmdve, koprdoto poddxivo, KpapurmA
[émon priakAaPd, @OANo kpovotag, kpépa kat apvyddlov, tdeldrto paotixa
Opvppatopévo motdroio, kpépa natoepi 1
22
Portokalopita
Praline Orange cake, orange sorbet, citrus créme anglaise
Chocolate praline, vanilla gelato Yoppurté moptokdAl, kpep avykAéd pe eomepidoeidn
IIpaAiva coxkoAdrag, t¢eAdro Pavilia 10.50
10
Karidopita
Baked Cheesecake Walnut cake, vanilla gelato, cinnamon foam,
Lemon cream, mascarpone cheese créme patissiére, sweet walnut preserve
Kpépa Aepdvi, topi paockapnéve Tleldro Paviha, appds kavédag, kpep miatioepd,
9 YAUKO KapLOakt
11.50

SORBET & GELATO

per scoop / ava pridha 3

Rum and Raisin « Lemon Sorbet  Raspberry Sorbet ¢ Strawberry @
Salted Caramel @ « Vanilla « Salted Pistachio @ ¢ Apple Pie @ ¢ Chocolate e
Mango Sorbet @ o Ferrero Rocher © « Yoghurt

Podpt ka1 Zragida e Zoppré Aepovi o Zoppuré Opapriovdl ¢ Ppdovia @ e
Alauopévn Kapapéda ©@ « Bavihia ¢ AAatiopévo ITiotdtoio ©® ¢ MnAdmta © e
YoxoAdta e Yoppuré Mavyko @  Ferrero Rocher ©® o Tiaotpu

All prices are in euro and include all legal charges.

O Vegan © Nuts O upég eivar oe evpod Kat riepthapBavoov 6Aeg g vopipeg xpedoeis.
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