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RESTAURANT

OPEKTIKA
CARPACCIOTONOY ® © © ©

MeAIT¢avooaAdTa, jalapenos, vepd vToudTag,
soy vinaigrette. 19,00€

WHTESTAPAE: @ © © ©

Kpg€ua ninepidg, tartare Topdtag, Yntd Aepdvi,
uulnBpa Kepairovidg. 18,00€

MIMAE KABOYPI TARTARE @
Quinoa, aoKkAvTo, NIKAVTIKN payiovela VToudaTag,
ayyoupl, dressing passion fruit. 26,00€

NTOAMAS MANITAPION @ @
DaBa, Tpayavo kpeppudi, odAtoa yuzu. 14,00€

VITELLO TONNATO @ @
Mooxdpl ydAakTog, cdAToa TOvou, Tpayavr] kanapn, npdcivo urio. 24,00€

>ANATEX
XQPIATIKH @ @ ©

MoAUxpwua TouaTivia, NavakdTa KAToIKIGIoU TUPIoU,
kpUa couna vToudTag, kepdol, nagiudadl xapouniou. 17,00€

TPAFANO KOTOMOYAC @ @
Baby gem, vpaBig€pa, oTapuAia, vepokdpdauo, vinaigrette yiaoupTiou. 19,00€

BURRATA ©® © @

Carpaccio TopdTag, oUko, pesto pokag,
udpabog, napbeévo ehaidhado. 18,00€

SUMMER GREENS ©
DUANG CaNATAg, TAANIATEAES Ayyouploy, akTIvidIo,
afokdvTo kal maple-lime vinaigrette. 14,00€

PASTA

PACCHERI @ ©
lapideg, TopaTivia confit, koOAokuBaKI YNnTd,
uApabog, HooxoAEUOVO. 26,00€

PASTAALLACHITARRA @ © @ ©
MeéoTo pdKkag, PIoTIKI Alyivng, KOTOIKICIO TUPI,
napBevo ehaidhado. 21,00€

CALAMARATA @ ©
Moaoxapiclo payou, Unaxapikd, paupoddpvn, Kpeua pulnbpag. 25,00€

KYPIQX
®ATKPI @ ©

TépTa vToudTtag, cdAToa CNeETOINTA,
naTaTeg véag codeldg, AldA HUpwdIKWY. 37,00€

AAYPAKI @
AepovdaTog Tapaudg, olivier salad, kapgévo afokdavTo,
TaMaTéNeg papabopilag. 33,00€

KOTOMOYAO EAEYOEPAY BOSKHE @ @
Kpeuwdng noAévta, onapdyyia, Ynté pomodori,
OAANTCA YaVITAPIOV JE KOUW KOUAT. 26,00€

TEPINA APNIOY © @

KanvioTr peAit¢ava, Toayavr) natdta, eAigg, kadnapn, jus apviou. 36,00€

BLACK ANGUS STRIPLOIN U.S.A. @
Matateg véag codeidg, Yntd KapdTa, Noupes celivopilag,
OAATOa KOKKIVOU Kpaaoiou. 48,00€

XOIPINO MATOYAO © @
>ehivopila, pak choi, ntd npdoo, caitoa YnTou. 28,00€

FAYKA
THE GOLD 50th @ @

Kapapelwuévn cokohdTa, crumble apuyddlou, naywtod Bavihia. 15,00€

MOYZ MIKPHE SOKOAATAL @ @
DouvToUKI, ppapnoudl, naywtod Bavilia-espresso. 14,00€

NAMELAKA @ @
/A€UKr) OOKOAATA, KpEpa passion fruit, ppoUTa Tou ddcoug,
navteonavi kapudag. 14,00€
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RESTAURANT

STARTERS
TUNA CARPACCIO & © ©

Aubergine dip, jalapefios, tomato water,
soy vinaigrette. 19,00€

GRILLEDPRAWNS @ © @ @
Pepper cream, tomato tartare, grilled lemon,
Mizithra from Kefalonia. 18,00€

BLUE CRAB TARTARE @
Quinoa, avocado, spicy tomato mayonnaise,
cucumber, passion fruit dressing. 26,00€

MUSHROOM DOLMA @ @
Fava, crispy onion, yuzu sauce. 14,00€

VITELLO TONNATO @ @
Veal, tuna sauce, crispy capers, green apple. 24,00€

SALADS
GREEKSALAD @ @ ©

Heirloom cherry tomatoes, goat cheese panna cotta,
cold tomato soup, cherry, carob rusk. 17,00€

CRISPY CHICKEN @ @

Baby gem, graviera, grapes, watercress, yoghurt vinaigrette. 19,00€

BURRATA @ © @

Tomato carpaccio, fig, rocket pesto, fennel,
extra virgin olive oil. 18,00€

SUMMER GREENS @
Mixed leaves, cucumber tagliatelle, kiwi, avocado,
maple-lime vinaigrette. 14,00€

PASTA
PACCHER @ ©

Prawns, confit cherry tomatoes, grilled courgette,
fennel, citrus. 26,00€

PASTA ALLA CHITARRA @ © @ ©
Rocket pesto, Aegina pistachio, goat cheese,
extra virgin olive oil. 21,00€

CALAMARATA @ ©

Beef ragu, spices, Mavrodaphne wine, Mizithra cream. 25,00€

MAIN COURSES
RED PORGY (FAGKRI) @ @

Tomato tart, spetsiota sauce, new potatoes, herb aioli. 37,00€

SEA BASS @
Lemon taramosalata, olivier salad, charred avocado,
fennel root tagliatelle. 33,00€

FREE-RANGE CHICKEN @ @
Creamy polenta, asparagus, roasted pomodori,
mushroom sauce with kumaquat. 26,00€

LAMB TERRINE @ @
Smoked aubergine, crispy potatoes, olives,
capers, lamb jus. 36,00€

BLACK ANGUS STRIPLOIN U.S.A. @
New potatoes, roasted carrots, celeriac purée,
red wine sauce. 48,00€

PORK CHEEK @ @
Celeriac, pak choi, grilled leek, gravy. 28,00€

DESSERTS
THE GOLD 50th @ @

Caramelised chocolate, almond crumble, vanilla ice cream. 15,00€

DARK CHOCOLATE MOUSSE @ @

Hazelnut, raspberry, vanilla—espresso ice cream. 14,00€

NAMELAKA @ @
White chocolate, passion fruit cream, mixed berries,
coconut sponge. 14,00€



