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SOUPS

KpUa Zouma MkaoTmdtoo

Apooepr) coUTia PE TAPTAP ayyouploy, KEVEN QETAg,
AASL BaclAtkoU Kat Tpayavo Xwua eAds amd KPNTKO
Ta&Lpdst.

Cold Gazpacho Soup

Refreshing soup with cucumber tartare, feta cheese
quenelle, basil oil and crunchy olive soil from Cretan
rusk.

SALADS

Kwoa Tpixpwpn pe Mapideg*

EAappld ocaAdra pe Kwoa, yaplseg onopéveg PeE XUUO
HooxoAéuovou, podL, @péoko Sudopo, aABokAvTo,
Kdoloug KAl  OGATtoa  TIOAQLWHEVOU  AEUKOU

BaAodauikou.

Colorful Quinoa with Sautéed Prawns*
Light quinoa salad with shrimp flambéed in lime juice,
pomegranate, fresh mint, avocado, cashews, and aged

white balsamic dressing.

FKopykovt{oAa & PpAOUAEG

Apooepr) kalokatlplvry COAATA HE (PPAOUAEC  Kal
yKOpyKovtCOAa. Tpupepd @UANQ papouAlol, baby
OTIAVAKL, pOKA, @WE aPUYSAAOU KAl OPWHATLKN

Buveykpét Baroaptkou.

Gorgonzola & Strawberries
Refreshing Summer Salad with Strawberries and
Gorgonzola tender lettuce hearts with baby spinach,

rocket, almond flakes, and aromatic balsamic dressing.

MoAUxpwpa Ntopativia
Ntopativia, ye aypla poka, Pntod KOpUO KATOLKIOLOU

TUpLOU, AASL BactALKoU Kat YAUKLA PeAdoa.

Tricolor Cherry Tomatoes
Flavorful cherry tomatoes, with wild rocket, grilled goat

cheese, basil oil and sweet molasses.

VG P

VGPW

VGPW

13.00 €

17.00 €

16.00 €

18.00 €



APPETIZLERS

Kapmtatoto Mavtdaplov

NETITEC PETEG TTAVTOPLOU PE KATOLKIOLO Tupl, QNETa
TIOPTOKAALOU, KaBOUPSLOPEVO KOUKOUVAPL, baby poka
Kal 5pooepr oAAToa E0TIEPLEOELSWV.

Beetroot Carpaccio

Thin slices of beetroot with goat cheese, orange fillets,
toasted pine nuts, baby rocket, and refreshing citrus
sauce.

Mroupdata
MToupata e KAPTIATOLO VIOHATAG, YPAOUAEC, AASL
Bac\LkoU Kat KaBoupSLOPEVO KOUKOUVAPL.

Burrata
Burrata with tomato carpaccio, strawberries, basil oil,
and roasted pine nuts.

Imapayyla
Smapdyyla pe auyd TooE, agpo mappeldvag Kal
PPECKLA TPpOUPA.

Asparagus
Asparagus with poached egg, parmesan foam and
fresh truffle.

ZePBitoe AaBpakt

®pEoko AaBPAKL POPLVAPLOPEVO OE aPWHATLKO tiger
milk, pe pavyko, oxolvompaco, t¢ivtlep, TLEPLA TOIAL,
QUM KOAlavSpou, TikKAA KpeppuSlol Kat Adst
HUPWSLKWV.

Sea Bass Ceviche

Fresh sea bass marinated in aromatic tiger milk, with
mango, chives, ginger, chili pepper, coriander leaves,
pickled onion, and herb-infused oil.

Kapmtdtolo MooxaptoU

Kapmdtolwo pooxaplou, pe  BeholSvn  pouceAiv
oeAvopLlag, ypaBLépa PeBupvou, @UAMaA @péokou
BaolAkou, oxolwvotpaco, tlivilep, KamapdpnAo Kat
VTPECLVYK oLvamdomopou.

Beef Carpaccio

Beef carpaccio, paired with velvety celeriac
mousseline, Rethymno gruyere, fresh basil leaves,
fragrant ginger, chives, caper apple, and mustard seed
dressing.

dokdtoLa pe pooxapiola Kot

MTmipouokéta @okatolag e (oupePO  pooxapiolo
Slappaypa* 120yp, xelpottolntn paylovela Ttpouwag,
Tpayavo  MTELKOV,  KApPOPEAWMPEVA — KPEPPUSLA,
oxolwdmpaco kat baby poka.

Focaccia with Beef Cut

Focaccia bruschetta topped with tender 120g beef
flank*, handmade truffle-infused mayonnaise, crispy
bacon, caramelized onions, chives, and baby rocket.

PL{6to pavitaplwyv

Me Kpépa Ttappedavag Kal apwpa TpolYag
Mushroom Risotto

With parmesan cream and truffle flavor

VGPWYV 16.00 €

VGPW

VGPW

VG P

18.00 €

20.00 €

21.00 €

24.00 €

22.00€

18.00€



MAIN COURSLES

dAeto Mooyapioio (220 yp.)
Beef Fillet (220gr.)

Rib Eye Black Angus* (250 yp.)
Rib Eye Black Angus™ (250 gr.)

ApVioleG KOTOAETEG YOAALKNG KOTING*
French-cut Lamb Cutlets*

DLAETO MTTOUTL KOTOTIOUAO*
Chicken Thigh Fillet*

Fapideg Nr. 1* P
Shrimps Nr. 1*

Tovog @LAETo (180 yp.) P
Tuna Fillet (180 gr.)

SIDLS

PUANQ papPOUALWV VVGPW
BLVeyKpET, TOAUYpWHA VIopativia

Lettuce Leaves
Vinaigrette, colorful cherry tomatoes

Tpayavég matateg baby VVG P
Crispy Baby Potatoes

Matata opth

FEPLOTA PE KPNTIKO amdkl, Alaotr] VIOPATa, KATapn,
PPECKO SUOCHO, OXOLVOTIPACO

Baked Potato

With Cretan apaki, sun-dried tomato, capers, fresh
mint, chives

Wntd Aaxavika VVGW P
KoAokUBt, pavitapl, kapdto, OTapayyla, TUTEPLA

dAwpivng

Grilled Vegetables

Zucchini, mushrooms, carrots, asparagus, Florina

pepper

Wntd pavitapla TAEUPWTOUG VVGW P
Grilled Oyster Mushrooms

44.00 €

42.00 €

34.00 €

26.00 €

32.00 €

33.00 €



SAUCLES

Oupaplov
Thyme Gravy

Café de paris
Café de Paris

TolgLtooupt
Chimichurri

DESSERTS

TipapLoov

KAQOLKO LTAALKO YAUKO HE KPEUA HOAOKAPTIOVE,
pTilokOta  oafayldp  €UTIOTLOPEVA OE  KAWE,
TIAOTIAALOHEVO KAKAO.

Tiramisu

Classic Italian dessert with light mascarpone cream,
coffee-soaked savoiardi biscuits,dusted in cocoa.

Aepov Tapt

ATtoSounpEVN TAPTA AEPOVIOU PE KPAUTIA apuySAAoU
KQL AETITEG VUPASEC HAPEYKAG.

Lemon Tart

Deconstructed lemon tart with almond crumble and
delicate meringue flakes.

Zpaipa ZokoAdtag

Ypaipa ookoAdTaG PE KpEpa Pavillag, KpAuTA
apuYSAAOU Kal KoVl pPAOUAAG.

Chocolate Sphere

Chocolate sphere with vanilla cream, almond crumble,
and strawberry confit.

dpouta €MoxNAG
Seasonal Fresh Fruit

p
VVGPW

VG P 14.00 €
VG P 14.00 €
VG P 14.00 €

VVGPW 10.00 €



" Mapaka\oUHE EVNPEPWOTE HAG YLa ELSLKEG SLATPOPLKEG ATIALTNOELG. "
" Kindly inform us on special dietary requirements. "

W Euegla | V Auotnpd Xopto@aylkd
VG Xoptopaykd | P Xoptowaytkd pe Balacovd
W Wellness | V Vegan / For strict vegetarians
VG Vegetarian | P Pescetarian/Vegetarian & fish seafood

Ta edéopata pe TV évselgn™ eivat katepuypéva. / Dishes marked with * have been frozen.
TNV xwpLdtikn cahdra meptéxetat tupt déta M.0.M. / Greek salad contains Feta cheese PD.O

®.M.A oupmep\apBavetat oe OAeG TG TLEG / VAT is included in all prices
ATOPANOMIKOZX YMEYOYNOX: NikoAaog Metpoytavwng
Responsible for implementation of statutory regulations: Nikolaos Petrogianis




¢/

Nautilux
feel the nauti side of life




