


STARTERS

@ Dough Balls in Blankets

Our famous Dough Balls wrapped in crisp pancetta, with
rosemary, a sprinkle of Grana Padano cheese & honey &
mustard dip
Ta Staonua Itakikd @peokonueva PWUAKLA TUNLYUEVA UE
TPAYAVY) TAVOETA, PE SEVIPOAIBavo & maomaklopéva He
Tappeldva & vt pouvotdpdag

Arancini con Salsa ai Formaggio
Italian breaded rice balls, stuffed with mozzarella
& served with creamy cheese sauce, sprinkle with
Grana Padano cheese & chopped parsley
ITAAKEG TTAVAPLOUEVEG KPOKETEG PUTOU HE YELOT QIO
HotoapéAla, oepPipovtal HE KPEUWSN CAATOA TUPLWY,
Yhokopévo pavtavo & macrallopéva pe rappelava

& Pumpkin & Coconut Soup ©

Served with roasted pumpkin seeds & croutons
YepPipetal pe KABOUPSIOUEVOUG
koAokuBdamopoug & Kpoutovia

Smoked Salmon & Quinoa
Baby spinach & rocket leaves, quinoa, smoked salmon,
carrot, cucumber, mango, pomegranate, tomato
& mint. Served with honey-lemon dressing
Tpuepd @UANA oTtavakloU & poKag, Kivoa, KAmvioTto
OOAOWO, KAPOTO, ayyoupl, LAVYKo, podL, viopdta &
SUOGOHO. ZepPIPETAL PE VIPETIVYK MENL-AELOVL

MAINS

S Scaloppine with Commandaria sauce

Slices of pork tenderloin with Commandaria sauce, fresh
rosemary & dried plums. Served with parsnip purée &
marinated roasted vegetables with crispy pancetta
Xolpvd PapoveéppL KOUIEVO O (PETEG UE CANTOA ATTO
Koupavtapia pe naota dapdoknva & devrpoAifavo.

Y epPipeTal LE TTOUPE TTACTIVAKL & LLAPIVAPLOUEVA AAXAVIKA
Ynuéva aToV (POUPVO LE TPAYAVT TTIAVOETA

Salmone Affumicato e Vodka
Smoked salmon in awhite creamy sauce with
vodka, tomato, spring onion &dill
Kamviotdg ooAopdG og AeUKT) KPEHWEN odAToa pe
Botka, vtopdta, dpEoko KPEPUHUSAKL & dvnBo

@ Pastrami Pizza

Béchamel white sauce on a romana base with sweet chilli
pineapple chutney, Gorgonzola cheese, mozzarella, fresh
rosemary & sprinkled with Grana Padano. Served with
pastrami & rocket
Yahtoa pnecapél o€ Baom Popdva , Toatvel avava pe YAUKLA
TtepLd ot tupi NkopykovioAa, potoapéia, SevipoAifavo
& mappelava. XepBipetal pe maoTpapt & poka

Goat’s Cheese & Fig's Salad

Seasonal mixed leaves with goat’s cheese,
dried figs, pomegranate, cherry tomatoes,
walnuts & honey-mustard dressing
Emoxtakd avapelkta @UANA Ue KATOKIoLo Tupl,
TAoTA oUKa, viopativia, podt, kapudia &
odAtoa amno péAL & pouotapda

@' Pecan Cake ®

Layers of milk chocolate pecan mousse &
pecan praline cream, set on a crisp walnut
biscuit & pecan praline crunch
JTPWOELG Artd LOUG OOKOAATAG YAANAKTOG
He Tiekav & Kpépa mpalivag mekay,
TIAVW OE TPAYAVO WITLIOKOTO Kapudlou &
Tpayavn npaliva mekav

DESSERT

Panna Cotta
Authentic Italian recipe. Served with fruits
of the forest sauce or cinnamon & honey
AuBevTikn| Italikr) cuvtayn.
YepPipetal pe cdAtoa amnod @pouTa
ToUu 8Aa00oug 1) KavéAha & péAL

Apple Pie
Served with fresh cream or vanilla gelato
YepBipetal Le @pEoKLa KPEUQA
YaAaktog 1) t¢ehato Bavilia

COCKTAILS €8.00

Twisted Mimosa
Prosecco Corte Giara, pomegranate syrup,
fresh pomegranate seeds
Mpoaoéko Corte Giara, olpor podt,
(PPECKO POSL

Classic Mojito
Havana Club 3 Aflos rum, lime cubes,
sugar, fresh mint leaves, Schweppes soda
Pouut Havana Club 3 Afios,
KUBoL Ay, {axapn, PPECTKOG
Sudaopog, 068a Schweppes

Bramble G&T

Beefeater London dry gin, red
berries purée & topped up with
Three Cents Aegean tonic
Beefeater London Dry Gin, moupég
KOKKLVWYV (PPOUTWV ToU 8AC0UG,
Three Cents Aegean Tonic

Salted Caramel
Espresso Martini
Vodka, espresso, salted caramel
syrup, coffee liqueur, vanilla
Botka, e0Tipéco, olpdrtt AAATIOUEVNG
Kapapélag, AMKEp KagE, Bavila

) Coconut Snowball
Kahlua, vanilla vodka, coconut cream,
pineapple juice. Finished with a lightly

sweetened rim of icing sugar, shredded
coconut, & a touch of ground cinnamon
Kahlua, Bavilia Botka, kpéua
Kapudag, xupog avavd. Me yAukia
erukaAun ano {axapn axvn,
TPLMEVN KapLda & Aiyn Kavéla

Aperol Spritz
Aperol, Prosecco Corte Giara, soda
Aperol, Mpoacéko Corte Giara, coda

@ Vegetarian / la xoptopdayoug @ Vegan / lNa Biykav @ Contains nuts or nut oils.
Please also watch out for stray olive stones / MNeptéxet Enpolg kaproug 1) éhata autwy. MPogoxr artd TUXOV KOUKOUTOLA ENLAG.
For information regarding allergies or intolerances, please ask your waiter / Na mAnpo@opieg OXeTIKA e AANEPYIEG 1) SBUCAVEEIEG, TTAPAKANOUHE PWTNOTE TOV OEPPITOPO 0ag.
All prices are in euro and include all legal charges / Ot Tip£g givat og eupw Kat TEPINAPPBAVOUV ONEG TIG VOLUUES XPEWOTELG




