FAPNITOYPES (x) - GARNISH (v) 7,00 SAUCES

Wntés piles pe Sevtpolifavo - Roasted roots Zws Béarnaise - Béarnaise Sause
with rosemary (sweet potatoes, beets, onions, baby 2wg Barbeque - Barbeque Sause
otatoes) Zws Red wine (x) - Red wine sauce (v)
. potar? . Zws Pepper - Pepper sauce
WYnté& Aaxoavika - Grilled veg eoc Crioll Crioll
Aaxovik& aTpou - Steamed veg ws Criolla (x) riolla sauce (v)

TToupés TraTdTas - Mashed potatoes Zews Verde (x) - Verde sauce (v)
XopTa eroxns - Wild greens
O1 Sikes pas TraTédTes TnyoavnTés - French fries
Maownitépra cwTé - Wild mushrooms sauté
Avé&pakTtn cad&ta - Mixed salad
NTtopd&Ta kapdi& Poupdlou - Tomato Buffalo

heart

EMAOPIA - AESSERTS

Flame 11,00 (yix | &topo / for | person) / 21,00 (yix 2 &topa / for 2 persons)
Moy wTd KapopéAa ye OCATIOUEVT) KOPAUEAQ, 0wSs OOKOAGTOS Kol macademia, oepPipeTal ye ppoUTa Tou dAGOUS

Caramel ice cream with salted caramel, chocolate sauce and macademia, served with forest fruits

Le petit Antoine 11,00
NTakou&l pouvToUKl, KPOUCTLYIAV TPAAIVAS, KPEUE COKOAATAS YAAAKTOS, CAVTIYU YAAQKTOS
Praline croustillant with gianduja chocolate cremeux, milk chocolate Chantilly and toffee caramel

MavakéTa TropTokaAiou - Orange Panacotta 15,00
Tpayavt) papéyka omd Toimoupo, TeTIE(L, KupnBpa, AcAdyyla Kol TaywTo amd eAiés KaAauwy,
ocdAToo TolTroupo-pavTopivi
Crispy meringue of “Tsipouro”, “Petimezi”, honeycomb, lalagia and Kalamata olive ice cream

Mandarin-"Tsipouro” coulis

"Sweet garden” 14,50
Xopa amd 72% cokohdta (Valhrona), Ppaxdkia atrd ylaoUpTl, KpEUa YIXOUPTIOU GPWUXTICUEVT He
apuTapdpila, (eAé amd aloe vera kol @iTpa olTAPIOU, SIAPOPES UPES ATTO MTTAVTIAPL, KAPOTA, PAPEVTL Kol
BoTououpo, Kovel KapoTou Kal TavT{oploy, oepPipeTal ye COPUTTE ATTO KOMUATIA TIKPTS COKOAXTAS
Soil with 72% chocolate Valhrona, rocks of yoghurt, Créme of Greek yoghurt flavored with apple geranium
(arbaroriza), jelly of Aloe Vera and wheatgrass, textures of beetroot, carrots, rhubarb and raspberry, confit carrot
and beetroot, served with sorbet of bitter chocolate and crue de cacao

PpouTta eroxns - Seasonal fruit platter 18,50 (yiax 2 &ropa / for 2 persons)

O katavodwTrs ev €xel UTTOXPEWOT) V& TANPOGEL eGv Bev AdPel TO VOMINO TAPAOTATIKG oTolxelo (amddelfn - TIWOASY10).
Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).

(x) emRoyn 1Bavikhy yix XxopTopdyous - (v) Denotes vegetarian
Oa xopoUue Vo ATTAVTHOOUNE OTA EPWTANATA TWV PIAOEEVOUUEVV UOS OXETIKA PE CUYKEKPIUEVA OUCTOTIK Trou Tifavdy TEPIEXOUV Ta TIAT Uos.
TMapakaloUpe va uas EVNUEPWOETE Yia Tuxov aMepyies 1) e181kés BiaTpoikés avdykes Tis oTroles TPETel va yvwpiloupe KaTd TNy TpoeTolpacia Tou pevou mou {nThooTe.
O1 Tipés elvan ot eupd € kal oupTrepAapParouy GAous TOUS VOUIHOUS OPOUS.
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary requirements that we should be made
aware of, when preparing your menu request. Prices are in euros € and include all applicable taxes.




AINNER

SAANATES - SALAAS

XwpraTikn caléta (x) - Greek salad (v) 17,50
KAoaoo1kn XwPIATIKN COA&TO o€ Ywua eAldS pe TUpl oA
Greek salad on olive soil and sfela cheese

Zal&ta Tou flame (X) - Flame salad (v) 18,50
ZoAdTa Mesclun pe mokiAia omd yntd TavT{&pla, gorgonzola, avavd, Kapudia,
POd1 KAl VTPETIYK BAACAUIKOU HEAIOU
Mesclun with a variety of roasted beetroots, gorgonzola, grilled pineapple, walnuts,
pomegranate and balsamic dressing with honey

ZaA&Ta yopidas pe Kivéa - Shrimp salad with quinoa 28,00
2ZoAdTa KIvoa pe eoTePLdoEIdT, ocoAdTa Mesclun, ynTés yapides, TouaTivia Kot
VTPEOIVYK AEpovioU Ue PPECKO KOAIaVdpo Kal ToiAl
Quinoa citrus with Mesclun salad, grilled shrimps, cherry tomatoes and olive-lemon dressing
with fresh coriander and chili

ZaAdta Nicoudl - Nicoise salad 23,00
ZoAATO PE KITPLWOTITEPO TOVO, PPETKIEs TTATATES, eAlés KaAauwy, pacoldakia Kévuas, TopaTdkia cherry,
KOKKIVO KPEUMUBAKL KAl VTPEOIYK pe €§Tpa TTapBévo eAaidAado kal Agpov
Salad with seared yellow-fin tuna loin, new potatoes, Kalamata olives, Kenya beans, cherry tomatoes, red onion
and lemon-extra virgin olive oil dressing

ZOYMNES - SolPs

Kpeppuddooutra (X) - Onion (v) 9,50
Zwuos oo KopapeAwueva Kpeupudia, ynTtd apoevikd N&ou mavw oe gpuyaviouévo woui* kol agpd Buuaplou
Broth of caramelized onions, grilled "Arseniko” from Naxos on toasted bread* and thyme foam
*(repiéxel PouTupo / it contains butter)

ZouTtra poSdkwou - Peach 9,50
KpUa colma poddxivou pe KiTpivn koAokuBa, kpéua AeBavTas pe KaTolkiolo Tupl kal cuykAivo Mdavng
Peach soup with yellow pumpkin, lavender cream with sevre cheese and "Sugklino” from Mani
(EmiAoyn) yix xopTopdyous: yxwpis To ZUykAwo / Vegeterian option: without Sugklino)

OPEKTIKA - APPETIZERS

Beef carpaccio 21,00
NetrTés @éTes Bodvou amd gdpua Tis Apkadias "xoua eAds’, pAoides amd apoevikd N&éou,
POKA KAl PXY1OVELH APWUATIOUEVT) Pe AGDL AEUKNS TPOUPAS
Slices of homegrown grass-fed beef from Arcadia, olive soil, "Arseniko” cheese from Naxos flakes,
rocket salad and truffle oil mayonnaise

(x) emRoyn 1Bavikhy yia xopTopdyous - (v) Denotes vegetarian
Oa xopoUue Vo ATTAVTHOOUNE OTA EPWTANATA TWV PIAOEEVOUUEVV UOS OXETIKA PE CUYKEKPIUEVA OUCTOTIK Trou Tifavdy TEPIEXOUV Ta TIAT Uas.
TMapakaloUpe va uas EVNUEPWOETE Yia Tuxov aMepyies 1) e181kés BiaTpoikés avdykes Tis oTroles TPETel va yvwpiloupe KaTd TNy TpoeTolpacia Tou pevou mou {nThooTe.
O1 Tipés elvan ot eupd € kal oupTrepAapParouy GAous TOUS VOUIHOUS OPOUS.
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary requirements that we should be made

aware of, when preparing your menu request. Prices are in euros € and include all applicable taxes.




Beef tartare a la Piemontese 24,00
Me yAdoo atmd BaAoapikd §Ud1 Kot oepippévTo Topueldvas
With balsamic vinegar reduction and parmesan semifreddo

¥Ynto TaAayéw (x) - Grilled talagani (v) 18,00
Me @ynT& AcXoviKd ammd Tov KMo Was, MIKPT) EAANVIKN TITA, peAdoa, pappeAddda  @paykoéouko kot EUd1 BaAodpiko
Baked "Talagani "cheese, with grilled vegetables, pita bread molasses and prickly pear marmelade or balsamic vinegar

Sea bass ceviche 19,50
NeTrTés peTOUAES AaPPAKL paplvaploueves pe avBd oAaTiol, Adiy, pol Timepl. ZepPipeTal ye ppéoKia
CaA&TO OTIO XOPTA ETMOXNS, TPACIVO UNAO Kol AGDOAEUOVO HE TOPPAV
Sea bass with spring onions, chives, wild greens, green apple, chili and citrus dressing with saffron

Muké&diax péoxou - Sweetbreads 23,00
[Auk&dia pooyou pe TToupe ayAadiou, Tooé axAddl, Tolts Toopifo kot (eoTn PveyKpeT pe §UdI
Veal sweetbreads with pear pure, poached pears, crispy chorizo and jus infused with sherry vinegar

Aalévia - Lasagna 26,00
Nalavia pe pooyapioiax uayoulAa, foie grass, paviTapla, A&dt AeUKng TPOUPAS Kol appd ypoPiepas
Open lasagna with braised veal cheeks, foie grass, and truffle oil, gruyere cheese foam

KYPINE MATA - MAIN colRSES

Mooxapicio k6To1 - Veal shank 56,00
21YOUaYEIPEUEVO KOTOT HOOXOU PE YNTA AaXAVIKA
Braised veal shank with roasted vegetables
(Mo 2 &topa / For 2 persons)

Apvicio kéTo1 - Lamb shank 32,00
ZepPipeTan pe kpiBoapévio piloTo, PUAAX OTTAVAKL Kal KaXpUdLX
Lamb shank slowly cooked with barley risotto, baby spinach leaves and nuts

Zougix T& pakapovia (x) - "Sioufixta” (v) 14,00
210UQIXTA e TTaAaiwpévo avBoTupo, oTakoPouTupo Kal auyd Tooé (Tepiéyel PouTupo)
"Sioufixta” with "Myzithra” cheese, "staka” butter and poached egg (it contains butter)

Xoipw) TropkéTa sous vide - Porchetta sous vide 26,00
TTopkéTa Xolp1voU pe TTOUpE YAUKOTOTATAS, 0OATox teriyaki Kol QUAAX HOUCTAPIOS
Roasted pork belly with sweet potato puree, teriyaki sauce and wild mustard leaves

Beef burger 29,00
Yooul pumplos ue coucdul, chutney xiTpivns koAokubas, Tupl ykopyKovT(OAQ, HOVITEPIA TTAEUPTOUS,
TATATES TNYAVNTES KAl TTPAOIVT COAATX
Black Angus burger with pumpkin chutney, gorgonzola, oyster mushrooms, french fries and green salad

(x) emRoyn 1Bavikhy yix XxopTopdyous - (v) Denotes vegetarian
Oa xopoUue Vo ATTAVTHOOUNE OTA EPWTANATA TWV PIAOEEVOUUEVV UOS OXETIKA PE CUYKEKPIUEVA OUCTOTIK Trou Tifavdy TEPIEXOUV Ta TIAT Uos.

TMapakaloUpe va uas EVNUEPWOETE Yia Tuxov aMepyies 1) e181kés BiaTpoikés avdykes Tis oTroles TPETel va yvwpiloupe KaTd TNy TpoeTolpacia Tou pevou mou {nThooTe.

O1 Tipés elvan ot eupd € kal oupTrepAapParouy GAous TOUS VOUIHOUS OPOUS.
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary requirements that we should be made

aware of, when preparing your menu request. Prices are in euros € and include all applicable taxes.
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YAPI - FISH

OAékAnpo wépr nuépas - Whole fish of the day 75,00/kg
(PwTnoTe Tov oepPitdpo cas yiax TNV wapi& Tns nuépas - Ask your waiter for our daily catch)

Aypix wépia* - Open sea fish* 100,00/kg
2upida, cuvaypida - Grouper, dentex
*(Epooov diatifevtan - Upon availability)

AcTakos* - Lobster* |35,00/kg
*(Epdoov diatibetar - Upon availability)

ZoAopos - Salmon 27,00
2oMlopds pe ofUueAl, TToupé atmd aykivdpes lepoucadfiu kal TpoAiva apuyddAou
Roasted salmon, marinated with “"oxymeli”, topinambur and almond praline

KoaAxkdw - Brill 44,00
KaAkdavt ppikacé ue xOpTa €TOXTS, OAATOX PLVOKIO KOl PETOUAES QUYOTAPAXOU
Poached brill fricassee, with wild greens, fennel coulis and bottarga

Fapides - Shrimps (500gr) 68,00
Ynrés yapides pe mMKAVTIKN odAoa TopdTas - Grilled jumbo shrimps with spicy tomato salsa

KAALLIKES kolMEL BOAINOY KAl AAAA - cLASSIC BEEF cATS ANA oTHER

Mooxapicio piAéto - Beef Tenderloin Fillet (250gr) 38,00
Kapdia otradoptrpi{odas - Rib-eye (300gr) 39,00
Kovtpa y&hakTos yaAAikns kotrfs - Veal Sirloin French cut (400gr) 47,00
IBnpikos pavupos xoipos yaAAikns kotrns - Iberico pata negra carre (350gr) 37,00
Apvékt yaAhikns kotrfis - Lamb rack French cut (300gr) 28,00
Y2 koTdmroulo sAsuBéipas Pooknis - 2 Boneless Free-Range Chicken 32,00
Wagyu qiAéto - Wagyu Beef fillet (250gr) 126,00
Wagyu Rib-eye (300gr) 129,00

AMERIcAN cUTS BLACk ANeMUS

Angus pooyoapicio giAéto - Angus Beef Tenderloin Fillet (250gr) 68,00
Angus omralopTrpiléAa - Angus Rib-eye (300gr) 54,00
Angus TTikovia Trayiap - Angus Sirloin top cap pagiar (300 gr) 39,00
Angus ZtradopTrpi{oAa - Angus Prime Rib (700-800 gr) 88,00
Angus Tomahawk steak (1-1.2kg) 122,00

(x) emRoyn 1Bavikhy yia xopTopdyous - (v) Denotes vegetarian
Oa xopoUue Vo ATTAVTHOOUNE OTA EPWTANATA TWV PIAOEEVOUUEVV UOS OXETIKA PE CUYKEKPIUEVA OUCTOTIK Trou Tifavdy TEPIEXOUV Ta TIAT Uas.

TMapakaloUpe va uas EVNUEPWOETE Yia Tuxov aMepyies 1) e181kés BiaTpoikés avdykes Tis oTroles TPETel va yvwpiloupe KaTd TNy TpoeTolpacia Tou pevou mou {nThooTe.

O1 Tipés elvan ot eupd € kal oupTrepAapParouy GAous TOUS VOUIHOUS OPOUS.
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary requirements that we should be made

aware of, when preparing your menu request. Prices are in euros € and include all applicable taxes.




