Focaccia Italiana Tradizionale 3,00€

Moapadoatakn ttaAkr focaccia pe cuvodsutikd
Traditional Italian focaccia with accompaniments

ANTIPASTI
OPEKTIKA-APPETIZERS

Affettati e Formaggi Misti 16,00€

MowcAla ItoAikwv AANavTiKwy kot Tuplwv
Platter with Italian Cold Meat and Cheese

Doppietta delle Bruschette 8,00¢
MmpovokéTeg e AVO ALOPOPETLKEG MEVOELG.
Kogtviot) MeAwdava ko Mikdvtikn Mutepld
Bruschettas with Two Different Flavors.
Smoked Eggplant and Spicy Pepper

Carpaccio di Vitello Con Rucola, Parmigiano e Olio al Tartufo Bianco 18,50€
Kapmdtowo amd Mooxopioo dnéto pe POAa Ayprog Pokag, dPAoldeg Mappelavog,
AG&dL AgukA¢ Tpovpag kat Asukd Mavitdplo

Beef Fillet Carpaccio with Wild Rocket Leaves, Parmesan Flakes,
White Truffle Oil and White Mushrooms

Arancine Palermitane 10,00€

Kpokéteg PL{OTOU e Zawpdy, MEpon pe Xopvd PLAETO kot Aoukdviko kol ZAAtoa Tuplwv
Risotto Croquettes with Saffron, Stuffed with Pork Fillet and Sausage and Cheese Sauce

Funghi Ripieni con Ricotta, Prosciutto e Salumi su Pesto di Pomodori Secchi 10,50€
Ppéoka Mavitdpla Mpotd e Tupl Pikdta, Mpooodto, ZoAdpL Ziovata

ko Méoto Alootiig TopdTog

Fresh Mushrooms Stuffed with Ricotta Cheese, Prosciutto, Salami Spianata

and Sun-Dried Tomato Pesto

Fagottini Ripieni Con Spinaci, Ricotta e Speck 11,50€

Movykld amd PUANO e MEon amd Tupl Pwdta, Zavaky, Imek ko MNéoto Pokag
Phyllo Purses Filled with Ricotta Cheese, Spinach, Speck and Arugula Pesto

Carpaccio di Branzino con Rucola e Crema Di Avocado 15,50€
Kopmdtowo and déto Aafpdkt pe MooxoAépovo, Mpdowo Mutépt,

Péka Baby kot Kpépaw ABokdavto

Sea Bass Carpaccio with Lime, Green Pepper, Baby Arugula and Avocado Cream

Involtini di Melanzane Ripieni con Carne Macinata 9,50¢
PoAd MeAtt{dvag oto ®oUpvo lMepotd e Mooxapdki
Baked Eggplant Rolls Stuffed with Veal



INSALATE
2ANATEZ-SALADS

Insalata di Cesare con Pollo 14,00¢

ZoAdta Zidap pe ZtABog KotdémovuAo, Iceberg, Mapueldva, Mmékov,

Kpoutdv ko Altognpopévo Zek

Caesar Salad with Chicken Breast, Iceberg, Parmesan, Bacon, Crouton and Dried Speck

Panzanella con Burrata 16,00€

Me Topdta, Ayyoupt, Koguuodt, Moguddia Aadlol, BaolAtkd kol Burrata
With Tomato, Cucumber, Onion, Olive Oil Rusks, Basil and Burrata

Insalata Caprese di Bufala 15,00¢

Me Topotivia, Pesto alla Genovese kot Ppéokia BouaAiola Mozzarella
With Cherry Tomatoes, Pesto alla Genovese and Fresh Buffalo Mozzarella

Insalata di Rucola, Verdure Grigliate,

Pomodori Secchi e Palline di Formaggio 13,00€

Baby Péka pe Aaxavika Zxapoc, Zpoipeg Tuplod pe APpWHOTIKA

ko Buveykp€t amtd =081 Mrta\odyuko

Baby Arugula with Grilled Vegetables, Cheese Balls with Herbs and Balsamic Vinegar Vinaigrette

Verde Mista ai Frutti Secchi e Sugo di Senape e Miele 16,00€

Mpdowvn Avauelktn ZoAdto e Mol Atoénpoapévwy dpovtwy, Topativia,
PAoideg Mekopivo Popdivo kot Biveykpét Mouotdpdag e MEAL kol ZLvortdomopo
Mixed Green Salad with a Variety of Dried Fruits, Cherry Tomatoes,

Pecorino Romano Flakes and Honey-Mustard Vinaigrette

Insalata Mista con Quinoa e Salmone Marinato 19,00€

Avdpelktn Zohdto pe Kwoa, Zohoud Mapivoplopévo ko ZaAtoo MooxoAépovo
Mixed Salad with Quinoa, Marinated Salmon and Lime Sauce



PIZZA

Margherita 10,80€
ZAdAtoa Pizzaiola, Mozzarella, ®péokia Topdta Kol BaotAlkdG
Pizzaiola Sauce, Mozzarella, Fresh Tomato and Basil

Prosciutto Crudo, Rucola e Parmigiano 14,00€
ZAdAtoa Pizzaiola, Mozzarella, Prosciutto Crudo, Péka kot Mapueddva
Pizzaiola Sauce, Mozzarella, Prosciutto Crudo, Arugula and Parmesan

Affumicata con Pancetta, Scamorza e Speck 15,00€

2AdAtoa Pizzaiola, Mozzarella, Pancetta Affumicata, ek ko Kartvioth Mémpukor
Pizzaiola Sauce, Mozzarella, Pancetta Affumicata, Speck and Smoked Paprika

Verdure Grigliate e Pomodori Secchi 12,50€

ZAdAtoa Pizzaiola, Mozzarella, Aaxovikd Zxdpoc kot Atooth Toudto
Pizzaiola Sauce, Mozzarella, Grilled Vegetables and Sun-Dried Tomato

Greca 13,50€
ZAdAtoa Pizzaiola, Mozzarella, ®€ta, EAEC Modpeg, Kpgpuodt, Muteptd kou Toportive
Pizzaiola Sauce, Mozzarella, Feta cheese, Black Olives, Onion, Peppers and Cherry Tomato

Spianata Picante, Funghi Trifolati e Peperoni Dolci 17,50€
ZAdAtoa Pizzaiola, Mozzarella, Mikdvtiko ZoAdL Ztiavata, Mavitdplo kot Muteplég
Pizzaiola Sauce, Mozzarella, Spicy Salami Spianata, Mushrooms and Peppers

Mozzarella di Bufala e Basilico 18,50€
ZAdAtoa Pizzaiola, Mozzarella BouBoA{owa, Topoativia kot BaolAikdg
Pizzaiola Sauce, Buffalo Mozzarella, Cherry Tomato and Basil

‘Funghi del Bosco e Prosciutto Cotto 14,00€

Aevkf] ZaAtoa, Mokl Mavitaplwv ko Bpaotd MNpocoito
White Sauce, Variety of Mushrooms and Prosciutto Cotto

Salsiccia, Peperoni Tricolori, Scamorza e BBQ 16,50€

ZAdAtoa Pizzaiola, ZaAtoa BBQ, Mozzarella, Aoukdviko ko Mutepléc
Pizzaiola Sauce, BBQ Sauce, Mozzarella, Sausage and Peppers



PASTA
ZYMAPIKA-PASTA

Spaghetti all' Ortolana 11,00€
LAy YETL e Ppéokia TopdTa, AoXoVIKE ZXAPpaG Kol Baowkd
Spaghetti with Fresh Tomatoes, Grilled Vegetables and Basil

Linguine al Pesto 11,00€
Arykouivt pe Pesto BaotAwou
Linguine with Basil Pesto

Pappardelle al Ragu alla Genovese 18,00€

MoatopdéAeg pe Agvkd Moaoxapiolo Poyor
Pappardelle with White Beef Ragu

Rigatoni con Pollo, Funghi, Zafferano e Vino Bianco 16,00€

Puykotdve e KotémouvAo, Mavitdpla, Zagpdv kot Asukd Kpaol
Rigatoni with Chicken, Mushrooms, Saffron and White Wine

Spaghetti alla Carbonara 14,50¢€
IrayyEtl pe Kamvioth Mavoéta, Kpdko Auyov, MNekopivo Popdvo kot Mopueldva
Spaghetti with Smoked Pancetta, Egg Yolk, Pecorino Romano and Parmesan

Bucatini all'Amatriciana 16,00€

Ppéoko Zupapkd Bucatini pe Komviotr) Mavoéta, Peperoncino kot Topdto
Fresh Bucatini Pasta with Smoked Pancetta, Peperoncino and Tomato

Penne al Salmone Marinato 16,50€
Névveg pe Mapwvaplopévo Zohopd, Topoativy, Aovilo ko Agukr] ZAAToo
Penne with Marinated Salmon, Cherry Tomato, Louisa and White Sauce

Lasagne alla Bolognese 15,00€
Aaldvio Dovpvou He Kiud
Beef Mince Lasagna

Linguine ai Frutti di Mare 21,00€
Arykovuivi pe MNopideg, MOdLa ko ALBAdEG
Linguine with Shrimps, Mussels and Clams

RISOTTI
PIZOTO- RISOTTO

Risotto ai Funghi del Bosco e Olio al Tartufo Bianco 18,00€

Pwléto e MowtAia Aypuwv Mavitaplwv kot AddL Asukng Tpovgog
Risotto with Variety of Wild Mushrooms and White Truffle QOil

Risotto alle Verdure con Provolone Dolce 17,00€
PL{6Tt0 e Aaxavikd Zxdpag, Ppgéoka Mupwdikd kot FAukd Tupl MpooAdve
Risotto with Grilled Vegetables, Fresh Herbs and Sweet Provolone Cheese

Risotto alla Milanese 16,00€

KAaowkd ItoAkd Puléto touv Mhdvou ue Zappdv, Mapueldva kot Asukd Kpoaol
Classic Italian Risotto Milanese with Saffron, Parmesan and White Wine

Risotto di Orzo con Ragu di Agnello 18,00€
KpBapdbto ue Apviolo Payou kot Oupdpt
Orzotto with Lamb Ragu and Thyme



SECONDI PIATTI
KYPIQX MIATA- MAIN DISHES

Petto di Pollo alla Griglia con Riso Nero e Verdure 17,00€
EAappd papwvaplopévo ZtH0og KotémouAo otn Zxapa e Ayplo POJL ko Aoovikd
Lightly Marinated Grilled Chicken Breast with Wild Rice and Vegetables

Tagliata di Manzo al Sugo di Aceto Balsamico con Patate Burate 26,00€
Mooyxapiowa ToAdTa pe ZaAtoa amtd =0dL MraAod ko kot Boutupdteg NoatatoUAeg Baby
Beef Tagliata with Balsamic Vinegar Sauce and Baby Butter Potatoes

Filetto di Vitello al Sugo di Brandy e Pepe Verde 35,00€
Moaoxapiolo PLAETO e MoAévta, Mavitdpla Zxdpag kot ZdAtoa and Brandy kot Mpdowo Mutépt
Beef Fillet with Polenta, Grilled Mushrooms, and Brandy and Green Pepper Sauce

Ossobuco con Crema di Melanzane Affumicate 21,00€
Oocopmouko pe Kpépa Kamviotric MeAt{avog
Ossobuco with Smoked Eggplant Cream

Scaloppine Saltimbocca alla Sorrentina 16,00€
Mooyxaplolwa Zkohomivia Mkpatvé e dpéokia Topdta, Prosciutto Crudo kot Mozzarella.

zuvodesvetol amd Risotto Moappeldvog
Veal Scaloppini Gratiner with Fresh Tomato, Prosciutto Crudo and Mozzarella.
Accompanied by Parmesan Risotto

Medaglioni di Lonza Alle Erbe Fini 17,00€
Mevtayév and Yapovéppl pe Movpé Matdtag kat Zéditoa artd Ppéoka MupwdLkd
Pork Tenderloin Medallions with Mashed Potato and Fresh Herb Sauce

Polpette al Forno con Pomodoro e Mozzarella 15,00€
Apwportikol Itohwkol Kegtédeg oto dovpvo pe Toudta kow Mozzarella.
Tuvodevovtal artd NidkL Boutipou

Aromatic Italian Meatballs in the Oven with Tomato and Mozzarella.
Accompanied by Butter Gnocchi

Trancio di Salmone con Salsa di Agrumi su Crema di Sedano Rapa 22,00€

dETo Ppéakov ZoAopoU pe Movpé ZeAvdplloc, ApwHoTka Xépta ko ZAAtoa Eomepldosldwv
Fresh Salmon Fillet with Celery Puree, Aromatic Greens and Citrus Sauce

Filetto di Branzino con Crema di Limone e Cappero 18,00€
déTo NoBpdkt pe Kpéua Agpdve ko Kamapn.
Zuvodevetol amd Zeoth MNMatatocohdto pe Mupwdikd

Sea Bass Fillet with Lemon Cream and Capers.
Accompanied by Warm Potato Salad with Herbs



PIATTI DI CARNE ALLA GRIGLIA
MATA ME KPEAX XTH ZXAPA - GRILLED MEAT DISHES

Zuvodgvovtal He Movpé Matdtag, AaXavika IXApog Kot AVAUELKTN ZoAdTa.
Accompanied by Mashed Potato, Grilled Vegetables and Mixed Salad.

Rib Eye Black Angus 330gr 48,00€

T- Bone 500gr. 30,00€
2Bnopévo pe JACK DANIEL'S
Infuded with JACK DANIEL’S

Carne Di Manzo Frollatura Da 45 Giorni
Mooxdpla =npnc Qpilpavong 45 Huspwv
Dry Aged 45 Days Beef

Porterhouse 82,00€/kg

Bistecca Di Spalla 46,00€/kg
ZtoBAlola pmpldAa
Beef strip loin steak




DOLCI
AYKA-DESSERTS

Panna Cotta di Formaggio Dolce al Sugo di Frutti di Bosco 6,50€
Movakéta MAvkoU Tuplol e Mrtiokdto Auyddiou kot Ppovta Tov Adooug
Sweet Cheese Panna Cotta with Almond Biscuits and Forest Fruits

Tiramisu 8,00€
Moapadootakd Itaikd Tiramisu
Traditional Italian Tiramisu

Soufflé al Cioccolato 7,50€
ZOUPAE ZokoAdTo¢ He Moaywtd Bavila
Chocolate Soufflé with Vanilla Ice Cream

Mousse al Cioccolato Bianco e Fragole 8,00€
Moug AguknG ZOKOAXTOG HE PPAOVAEG
White Chocolate Mousse with Strawberries

DISTILLATORI TRADITIONALE
NAPAAOZIAKA AMNOXTAIMATA — TRADITIONAL DISTILS

Nonino Grappa 60ml
6.50€

Limoncello 60ml
4.50€

BEVANDE - MOTA - DRINKS

Single Malt Whisky
11.00€/15.50€/18.00€

Special Whisky

10.00€

Bourbon

9.00€

ATAd MNotd/ Standard Drinks
Whisky, Vodka, Rum, Tequila, Jin
8.00€

Special Motd/ Special Drinks
Whisky, Vodka, Rum, Tequila, Jin
15.00€



BIRRE — MITYPEZ - BEER

Peroni Nastro Azzurro Lager 330ml 5.50€

NAoog/Nisos (MwpoluBomotlior KukAddwv) Plisner 330ml 5.50€
Bepyiva/ Vergina Weiss 330ml 5.30€

Bepyiva/Vergina (xwplg aAkodA - alcohol free) 330ml 3.60€

DRAFT
Bepylva BapéAl Lager 330ml 3.70€
Bepyilva BapéAL Lager 500ml 5.20€

BEVANDE- ANAVYKTIKA — SOFT DRINKS
Coca Cola 250ml 3.00€

Coca Cola Light, Zero 250ml 3.00€
MNoptokaAdda/ Orangeade 250ml 3.00€
NAepovdda/ Lemonade 250ml 3.00€

ACQUA FRIZZANTE- ANOPAKOYXA NEPA — SPARKLING WATER
San Pellegrino 250ml 3.60€
San Benedetto 750ml 4.00€
San Pellegrino 750ml 5.50€

ACQUA — NEPO — WATER
duokd MetoAkd Nepd Zaydpl 1Lt. 2.50€

CAFFE — KA®EAEX — COFFEE

Espresso 2.00€

Cappuccino 3.20€

EANVIkoG/ Greek 2.00€

EAANVIKSC AumtAdc/ Greek Double 3.00€
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