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

Ynté& Aayxavika - Grilled veg
Aaxavik& aTuou - Steamed veg
TToupés TraTdTas - Mashed potatoes
O1 Sikeg pas TraTdTes TNyavnTés - French fries
Avépsaiktn caldta - Mixed salad
NTtopd&Ta kapdi& Poupdlou - Tomato Buffalo
heart

Zws Béarnaise - Béarnaise Sause

Zws Barbeque - Barbeque Sause
Zws Red wine (x)

Zws Pepper

Red wine sauce (v)
Pepper sauce

EMAOPIA - AESSERTS

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

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

Le petit Antoine [ 1,00
NTokoud( pouVTOoUKI, KPOUCTIY1&V TPOAIVaS, KPEUE TOKOAATAS YEAQKTOS, OOVTLYU YXAXKTOS
Praline croustillant with gianduja chocolate cremeux, milk chocolate Chantilly and toffee caramel

®poUTa etroxns - Seasonal fruit platter 18,50 (yia 2 &rtopa / 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

SANATES - SALAAS

XwprdTikn caAdta (x) - Greek salad (v) 17,50
KAaoo1kn XwPIATIKN COA&TO o€ Ywua eAlds pe Tupl opéAa
Greek salad on olive soil and sfela cheese

ZaA&ta Tou flame (X) - Flame salad (v) 18,50
2oAaTta Mesclun pe ToikiAia amd wnTd TavT{dpia, gorgonzola, avavd, Kapudia,
POd1 KAl VTPEOIYK BaAcAuikou peAIOU
Mesclun with a variety of roasted beetroots, gorgonzola, grilled pineapple, walnuts,
pomegranate and balsamic dressing with honey

ZoAdTta yopidas me Kiwoa - Shrimp salad with quinoa 22,50
ZoA&Ta Kvoa pe eoTeP1doeldn, coAdTa Mesclun, yntés yapides, TopaTivia Kot
VTPEOIVYK AepovioU Ue PPECoKO KOAIaWdpo Kal ToiAl
Quinoa citrus with Mesclun salad, grilled shrimps, cherry tomatoes and olive-lemon dressing
with fresh coriander and chili

$OY[NES - SoUPS

Kpeppuddooutra (x) - Onion (v) 9,50
Zwuos oo KopapeA@UEVa Kpeupudia, ynTtd apoevikd Na&ou mavw oe gpuyaviouévo youi* kol agpd Buuaplou
Broth of caramelized onions, grilled "Arseniko” from Naxos on toasted bread* and thyme foam

*(repiéxel PouTupo / it contains butter)

OPEKTIKA - APPETIZERS

Beef carpaccio 21,00
NeTrTés @éTes Podivou amd @dpua Tns Apkadias "ywpa eAlds”, proides amd apoevikd N&éou,
POKA KOl HXYIOVECK APWUOTIOHEVT) HE AGDL AEUKNS TPOUQAS
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.




Yn1o TaAaydw (x) - Grilled talagani (v) 18,00
Me ynT& AcXoviKd ammd Tov KNTO Was, MIKPT) EAANVIKN TITA, peAdoq, papupeAddda  @paykoouko kol EUdl BaAodpiko
Baked "Talagani "cheese, with grilled vegetables, pita bread molasses and prickly pear marmelade and balsamic vinegar

Sea bass ceviche 19,50
NeTrTés peTOUAEs AaPpAKL poplvaploueves e avBd oAaTiol, Adiy, pol TITmEpL. ZepPipeTal ye ppéoKia
COaA&TO OTIO XOPTA ETOXNS, TPACIVO UNAO Kol AGDOAEUOVO HE TOPPAV
Sea bass with spring onions, chives, wild greens, green apple, chili and citrus dressing with saffron

Aaléwvia - Lasagna 26,00
Naldvia pe pooxapiola pdyoulo, foie grass, povitapla, A&d1 AeUKNS TPOUPAS Kol appd ypaPiépas
Open lasagna with braised veal cheeks, foie grass, and truffle oil, gruyere cheese foam

KYPINE MIATA - MAIN coMRSES

Mooyapicio koTo1 - 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 kpiBapévio piloTo, PUAAX OTTAVAKL Kal KaXpUdLX
Lamb shank slowly cooked with barley risotto, baby spinach leaves and nuts

Beef burger 29,00
Yooul umplos ue coucdapl, chutney kiTpivns koAokufas, Tupl ykopykovT(OAQ, HOVITEPIX TTAEUPTOUS,
TATATES TNYAVNTES KAl TTPAOIVT OCOAATX
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.




YAPI - FISH

OAdkAnpo 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, TolmoUpa - Grouper, dentex, sea bream
*(Epooov diatifevtan - Upon availability)

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

BaoiAikés Mapides* - King Prawns* 135,00/kg
*(Epooov diatifevtan - Upon availability)

ZoAouods - Salmon 27,00
20Mopos pe ofUPEAL TToupé aTmd aykKivapes lepoucadfiu kal TpoAiva apuyddiou
Roasted salmon, marinated with “"oxymeli”, topinambur and almond praline

KAALLIKES KolMEL BOAINOY KAl AAAA - cLASSIC BEEF cATS ANA OTHER

Mooxapicio giAéto - Beef Tenderloin Fillet (250gr) 38,00
Kapdi& otradoutrpifodas - Rib-eye (300gr) 39,00
Kovtpa y&lakTos yaAAikns kotrfs - Veal Sirloin French cut (400gr) 47,00
Apvékt yaAhikns kotrfs - Lamb rack French cut (300gr) 28,00
Y2 koTdmroulo sAsuBipas Pooknis - 2 Boneless Free-Range Chicken 32,00

AMERICAN cUTS BLACk ANeMUS

Angus pooyapioio @iAéto - Angus Beef Tenderloin Fillet (250gr) 68,00
Angus otraloptrpi{éAa - Angus Rib-eye (300gr) 54,00
Angus TTikavia Trayiap - Angus Sirloin top cap pagiar (300 gr) 39,00

(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.




