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OPEKTIKA / APPETIZERS

AM\epyloyova / Allergens

Vittelo tonnato* 3,4,510,11
AETTTEC DETEC HOOKAPLOU HOPWVAPLOUEVES HE HAYLIOVELQ OPWHATIOUEVT] HE TOVO KAl
KATTaEn.

Thin slices of beef marinated in mayonnaise flavored with tuna and capers.

JFocaccia* 178

Focaccia e hPETKIA HOTOAPEAD, VTOUATIVL KOVPL, POKA, TIPOCOUTO, TNYAVLTN KATTAEN KAt
ECOVELOKA HUPWALKA.

Focaccia with fresh mozzarella, tomato confit, arugula, prosciutto, fried capers and
Mediterranean herbs.

Carpaccio di Polpo* 101,14

Kapmatolo XTamodt HapVOPLOPEVO E AASOAEUOVO HUPWILKWY, KATVIOTO AAATL, E
TIUTEPLWY, TTOUPE ABOKAVTO, TTOUPE KITpvo Tavtl{apt he oadpdv Kat GPETKA HUPWIKA.
Octopus carpaccio marinated with olive oil and herbs, smoked salt, pepper mix, avocado
puree, yellow beetroot puree with saffron and fresh herbs.

Portofino. 2,78

YoAQTa Ao VIOUATIVIA TIOAUXPWHA, HOTCAPEALVL, KATTAPOUNAQ, YAPLOES OXAPAG
KOUKOUVAPL, HOPWVAPLOMEVA UE PPETKA HUPODIKA KAl TTECTO Bac\kou.

Salad of colorful cherry tomatoes, mozzarella, caper apples, grilled pine cone shrimp,
marinated with fresh herbs and basil pesto.

TAAATEX / SALADS

AMAepyloyova / Allergens

Caprese. 78
MoTtoapéa, VIOUATA HAPWVAPLOPEVA e TTEOTO Bao\ou, ppEoko Bachkd Kat karmapen.
Mozzarella, tomato marinated with basil pesto, fresh basil and capers.

Salluzzo. 781011
YoaAdta anod baby ¢la pe axAadt, kapudt, MAoTEAL, PETA TOPTOKAALOU pe dressing A
kaw tlivtlep.

Baby grean salad with pear, walnut, pasteli, orange fillets with lime and ginger dressing.

.Buratta. 7812
BouBaAlolo Tupl HOTOAPENAG E TOUATIVIA
Buffalo mozzarella cheese with cherry tomatoes

Val I'orcia. 78,12

YoAdTa amd PnteG mePLEG, YnTod KOAOKUBAKL, PNnTd TOHATIVL, POKA, KOUKOUVAPL, TIEKOPLVO
Salad of roasted peppers, roasted zucchini, roasted tomato, arugula, pine nuts, pecorino
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15,00 €

13,00 €

11,00 €

14,00 €

9,00 €

10,00€

13,00 €

13,00 €



PIZOTO / RISOTTI

AM\epyloyova / Allergens
[Pancetta e Asparagi* 7812

14 14 4 I 14 14 T 14
PL{OTO e TAVOETA KAMVLOTY), OTTaPAyYL TRACVO, KABOUPSLOUEVO GOUVTOUKL Kat Aadt

TPoUdag.

Risotto with smoked pancetta, green asparagus, roasted hazelnut and truffle oil.

.Spinach e Pollo * 712
P(OTo Ye omavakl, KoTomoulo othBog Kat ppEcko EAALOAAdO.
Risotto with spinach, chicken breast and fresh olive oll.

Gamberi e Zafferano* 2,7.812
PWOT0 e yapldeg, cadpav kat KaBoupdlopévo GAETO auuydAlou.
Risotto with prawns, saffron and roasted almond fillet.

ZYMAPIKA / PASTA

AM\epytoyova / Allergens

.Pasta Pesto. 1378
Fusili ue xeypormointo meoto PBactAikol Kal KoVl VIOUATIVLAL.
Fusili with handmade basil pesto and cherry tomatoes confit.

13,78
.Ragu di Anatra.
Gnocchi e KOKKWVI cAAToa Armd KA TTATAG KAl TTEKOPLVO.
Gnocchi with red sauce made from minced duck and pecorino.
.Napolitana. 378

Spaghetti ue cdAtoa vioudtag, BacAko, HOToaPEAVL Kat EAALOAADO.
Spaghetti with tomato sauce, basil, mozzarella and olive oil.

Carbonara* 1,37

Sedanini pue odAtoa kapumovapa kat Guanciale
Sedanini with carbonara sauce and Guanciale
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12,00 €

12,00 €

14,00 €

10,00 €

10,00 €

10,00 €

11,00 €



KYPIQX MIATA/ MAIN DISHES

AM\epyloyova / Allergens

Pollo Sardo* 1712 14,00 €
T00C KOTOTTOUAOU, HE PPEYYOAA HAVITAPLWV KAt oAAToa armo MNekopivo.
Chicken breast, with mushroom frengola and Pecorino sauce.

.Rib eye Verde.* 4,7 25,00 €
Rib eye taAdta pe matateg baby, pavitdpt meupdtoug kat odhtoa ltalian Verde.
Rib eye tagliata with baby potatoes, pleurotus mushroom and Italian Verde sauce.

.Saltimbocca alla romana* 1712 17,00 €
WapoveédpL e TIPOCOUTO APWHATIOMEVO HE PackOUNAo, cdAtoa ard Moskato kat TToupé

matdtag pe Provolone.

Striploin with prosciutto flavored with sage, Moskato sauce and mashed potatoes with

Provolone.

.Branzino ubriaco* 2,4,712 18,00 €
AQUPAKL OWTE PE KAPOTO Kat KOAOKUOL JOUALEV, WAL TTATATAC KAl CAATOO SAUTOUKAS
Sautéed sea bass with julienned carrot and zucchini, potato nest and Sambuca sauce

.Umbrina Rosso* 2,4,7912 19,00 €
MUAOKOTTL KOKKLVLOTO HE Ladopa Aaxavika, KREUHUSL, kamapn, eAd kal dtadopa
HUPWIKA

Umbrina cirrosa (fish) braised with various vegetables, onion, caper, olive and various
herbs

AM\epyloyova / Allergens

MAATO TYPION / CHEESE DISHES

JraAwa Tupra.italian Cheeses 17,81 10,00 €
Ricotta, Scarmoza, Parmesan, Provolone.

Jrahwa ANMavtka. Italian salamis 1,811 10,00 €
Salame Napoli, Speck Affumicato, Ventricina Picante.

ItaAwa Tupta kaw ANavTka MIX 17,811 10,00 €

Ricotta, Scarmoza, Parmesan, Provolone, Salame Napoli,
Speck Affumicato, Ventricina Picante.
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FTAYKA & ®QPOYTA/ DESSERTS & FRUITS

AM\epyloyova / Allergens

KANOAI ME KPEMA TYPIOY /
CANNOLI WITH CREAM CHEESE 13,5781

TYPAMIZOY ME ZABOYATIAP KAl AMAPETO
TIRAMISSOU WITH SAVOIGIER AND AMARETTO 1,3,57,8,11

ANNANAZ MAPINAPIZMENOX
MARINATED PINEAPPLE

LEMIOPENTO ME KAPAMEAQMENOYZ =HPOYZX KAPINOYZL, ®POYTA TOY
AAZOYZ KAl TAATZA AAMYPHX KAPAMEAAX 1,3,5.7,8

SEMIFREDO WITH CARAMELIZED NUTS, FOREST FRUIT AND SALT CARAMEL
SAUCE

* Meplexet mpolwv katauypevo Contains frozen products
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8,00 €

8,00 €

8,00 €

9,00 €



Avauktika

Koka Koha

Koka KoAa Light

Koka KoAa Zero
MoptokaAada
Agpovada

TITPALT

Emrpanédio Nepo it
Emcparedio Nepo 0,51t
San Pellegrino 0,75t
Youpwt 0,75lt

Xupol

MoPToKAAL
Buoowvo
Mmavava
Avavag
MnAo
Poddakwvo
KpaQvurept

MITUpEg o€ MITOUKAAL

KaiZep Mihoevep 0,33 It
ApoTel 0,33 It
Xdaivekev 0,33 It
M0O60¢ 0,33 It

M0OB0og Radler 0,33 It
NOpepn 0,33 It

Mapog 0,33 It

FIX xcpic aAkooA 0,33 It
Fix Dark 0.33lt

Mythos Ice 0.331t

Eza 0,33t

Bepyiva Lager 0,33l
Bepyiva Weiss 0,51t

Soft Refreshments

Coca Cola

Coca Cola Light
Coca Cola Zero
Fanta Orange
Fanta Lemon
Sprite

Table Water 1lt
Table Water 0,5t

San Pellegrino WaterCarbon 0,75t

Souroti 0,75t

Juices

Orange
Cherry
Banana
Pineapple
Apple
Peach
Cranberry

Bottled Beers

Kaiser Pilsner 0,33 It
Amstel 0,33 It
Heineken 0,33 It
Mythos 0,33 It
Mythos Radler 0,33 |
Nymfi 0,33 It
Mamos 0,33 It

FIX Free (without alcohol) 0,33 It
Fix Dark 0.33It
Mythos Ice 0.33It
Eza 0,33l

Vergina Lager 0,33l
Vergina Weiss 0,5It
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4,30€
4,30€
4,30€
4,30€
4,30€
4,30€
3,00€
1,00€
6,50€
5,00€

4,40€
4,40€
4,40€
4,40€
4,40€
4,40€
4,40€

5,50€
4,80€
4,80€
4,80€
4,80€
4,80€
4,80€
4,80€
4,80€
4,80€
4,80€
4,80€
7,00€



N

"NESPRESSO

Ristretto

Espresso forte

Espresso decaffeinato

Lungo leggero

Finezzo

Perv Organic

Espresso
3,50€

Cappuccino
4,50€

Espresso
3,50€

Cappuccino
4,50€

Espresso
3,50€

Cappuccino
4,50€

Espresso
3,50€

Cappuccino
4,50€

Espresso
3,50€

Cappuccino
4,50€

Espresso
3,50€

Cappuccino
4,50€
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Double Espresso
4,50€

Double Cappuccino
4,80€

Double Espresso
4,50€

Double Cappuccino
4,80€

Double Espresso
4,50€

Double Cappuccino
4,80€

Double Espresso
4,50€

Double Cappuccino
4,80€

Double Espresso
4,50€

Double Cappuccino
4,80€

Double Espresso
4,50€

Double Cappuccino
4,80€



AEYKOI ZHPOI OINOI / WHITE DRY WINES

ONOMA/NAME KTHMA /ESTATE MNOIKIAIA/VARIETY ML PRICE
MaAayoulia / Toautoakipng/  Malayoulia / 750ml 28,00€
Malaguzia Tsamtsakiris Malaguzia

Acupriko / Aeipadicotn / ACLPTIKO / Asirtiko 750ml 26,00€
Asirtiko Livadiofi

Krnua Acipadicotn /  Aapadicom / MoAuTTOIKIAIAKO / 750ml 28,00€
Ktima Livadioti Livadioti Varietal

Moo xo®iAepo / Mrmoutapn / MooxopiAepo / 750ml 28,00€
Moschofilero Boutari Moschofilero

HAlov Fevvnua Bio /  TNamayewpyiov / Mooxo®IAepo / 750ml 35,00€
lliou Gennima Bio Papageorgiou Moschofilero

16ec06ng Motnpi / Vaeni - Naovoa / Zivouavpo - Poditng / 150ml 5,00€
Ideodis Glass Vaeni - Naousa Xinomavro - Roditis

AEYKOI HMIFTAYKOI OINOI / WHITE SEMISWEET WINES

16ec06ng Motnpi / Vaeni - Naovoa / Poéitng / Roditis 150ml 5,00€
Ideodis Glass Vaeni - Naousa

POZE OINOI / ROSE WINES

NMAoseg / Ploes Keota Aalapibn  Merlot - Cabernet 750ml 22,00€
/ Kosta Lazaridi

Pole MmmouTtapn ek / Mmoutapen / MoALTTOIKIAIKO / 750ml 26,00€
Rose Boutari Boutari Varietal

Collezione Terre Pirovano Merlot - Cabernet 750ml 26,00€
D’oto Rosato

Pinot Grizio Rose Ponte Pinot Grigio 750ml 28,00€
16e6d6nGg Motnpr / Vaeni - Naovoa / Zivopavpo - Posditng / 150ml

Ideodis Glass Vaeni - Naousa Xinomavro - Rodlitis 5,00€
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POZE HMITAYKOI OINOI / ROSE SEMISWEET WINES

ONOMA/NAME KTHMA/ESTATE NOIKIAIA/VARIETY ML PRICE
Krnua Acipadicotn /  Aapadicomn / MOALTTOIKINIOKOG / 750ml 26,00€
Kiima Livadioti Livadioti Varietal

Pole Mooxarto Piov / Mooyxato Piou / 750ml

Rose Moschato Riou Moschato Riou

KOKKINOI =ZHPOI OINOI / RED DRY WINES

Lipay / Syrah Toautoakipng /  Xipay / Syrah 750ml 28,00€
Tsamtsakiris

Nepea M1.0.N. / Mamayewpyiov /  NOALTTOIKINAKOG / 750ml 28,00€

Nemea P.O.P. Papageorgiou Varietal

Cabernet Sauvignon TMamayewpyiov /  Cabernet 750ml 35,00€

12 Mnveg Papageorgiou

Merlot M.0.1 12 Mnvegllamayewpyiov /  Merlot 750ml 38,00€
Papageorgiou

AyipyITIKO / Mamayewpyiov /  AyIEYITIKO / 750ml 28,00€

Agiorgitiko Papageorgiou Agiorgitiko

16e606n6 Motnpi / Vaeni - Naovoa / Zivouavpo - Poéitng / 150ml 5,00€

Ideodis Glass Vaeni - Naousa Xinomavro - Roditis

KOKKINOI HMITAYKOI OINOI / RED SEMISWEET WINES

Kinua Aapadicotn /  Aegipadiotn / MoALTTOIKINIAKOG / 750ml 26,00€

Ktima Livadioti Livadiofi Varietal

Prima Mamayewpyiov /  MoALTOIKINAKOG / 750ml 26,00€
Papageorgiou Varietal

16ecd6ng Motnpr / Vaeni - Naovoa / Pobéitng / Roditis 150ml 5,00€

Ideodis Glass Vaeni - Naousa
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APDQAEIL OINOI / SPARKLING WINES

ONOMA/NAME KTHMA/ESTATE NOIKIAIA/VARIETY ML PRICE

Prosecco Treviso Ponte Glera 750ml 28,00 €

Extra Dry

Moet Moet & Shandon  Chardonnay - Pinot 750ml 130,00 €
Meunier - Pinot Noir

Asti Martini Moaoxato / Moschato 750ml 38,00 €

Collenovo Prosecco Pirovano Glera 150ml 6,00 €

Exira Dry

DESCRIPTION OF ENCODED ALLERGENS /
MEPIFPA®H KQAIKOMOIHZHZ AAAEPTIOFONQN

1.ANUNTPLAKA TIOU TIEPLEXOUV YAOUTEVN

2 Kapkivoeldr(Bahaoova e KEAUDOG, TLX
kaBoupla, yapideg, actaxol) &ttpoidvta
Toug

3.Auyd Kat TtpoidvTa e Baon ta auya
4WAapla kat TtpoidvTa pe Baon ta yapla
5.Apax(Beg (apdrika GpuoTikia) Kat
TIPOIOvVTA He Bdon Tig apaxideg

6. 36y1a Kal Tipoidvta e Bdon tn adya
7. FAAa Kal TIPoIdVTaA e BAcn To YaAa
8.KapTrol pe kehudog (TLx auuydaia,
$HOUVTOUKLA, KapUdLa, KAGLOUG, KATT)
9.3€AvO Kat TipoidvTa e BAon To oeAvo
10.3WATTL Kat TtpoiovTa e BAon To owvaTtt
N.3TdpoL couoauoy Kat TIPoIdVTA JE

MPOZOXH: 'O\a ta Tpoidvta sivat
oUvBeTa, attote oUvTal atd TIoOAA
OUOTATIKA Kal TtapdyovTat o€ Kowoug
TIAPAYWYIKOUG XWPOUG, ETAL JeV UTTOPEL
va atokAEloTel N TiiBavoTnTa va uttdpyet
O€ KATTOLO aTtd Ta TIapaTdve TpoidvIa
Kal GANOC AAAEPYLOYOVOC TTAPAYOVTAG
TIAEOV QUTWYV TTou avaypddovtat.

ATTENTION: All the products are com-
posed of multi various ingredients and
produced in similar production areas,
so it is unavoidable the possibility of
existence more than one allergen in the
aforementioned plates

ACHTUNG: Alle Produkte bestehen aus
mehreren verschiedenen Zutaten und
werden in ahnlichen Produktionsbere-
ichen hergestellt, daher ist es unver-

Bdon Toug oTtépouc couoapoy

12. AoEeid1o Tou Belou (SO2) kal BelIdelg
EVWIOELC

13. AoUTtvo Kalt Ttpoidvta pe Baon To
AouUTtvo

14.MaAdKLa Kat TtpoidvTa pe Baon Ta
HOAAKLAL

1. Cereals containing gluten

2. Crustaceans (seafood in shell, eg.
crabs, shrimps, lobsters) and their
products

3. Eggs and products based on eggs
4. Fish and products based on fish

5. Groundnuts (peanuts) and products

meidlich, dass mehr als ein Allergen in
den oben genannten Platten enthalten ist
-Ta edéopata pe TNV €vOelEn # eival
KateYuyueva

Dishes marked with # have been frozen.
Mit # gekennzeichnete Gerichte wurden
eingefroren.

- To A48 TTOU XPNOLLOTIOLETAL OTIG
OaMATEG elval EEAIPETIKO TtapBEvo
eAalorado.

-The oil used on salads is extra virgin
olive oil B

- Das fur Salate verwendete Ol ist na-
tives Olivenol extra

- lNa to TNyaviopa Twv TpoidovIwy
XPNOOTIoETAL NALEAALO.

- Sunflower seed oil is used for frying.
- Sonnenblumendl wird zum Braten
verwendet.
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based on peanuts

6. Soybeans and products based on soy
7. Milk and products based on milk

8. Nuts (e.g. almonds, hazelnuts, walnuts,
cashews, etc.)

9. Celery and products based on celery
10. Mustard and products based on
mustard

1. Sesame seeds and products based on
sesame seeds

12. Sulphur dioxide (S02) and sulphites
13. Lupine and products based on lupine
14. Mollusks and products based on
mollusks

-3 Tep(TIT®on Tou 0 TteAdTNng elvat
AANEPYLIKOG OE KATTOLO TIPOIOV Kal Bev
YVwp(Zel TN oUoTAON TOU TIPOIOVTOC,
Ttapakaleital va eTIKoWWVEl PE Tov
UTTEUBUVO TOU KATAOTAMATOC N LE TOV
Chef.

- In case the customer is allergic to any
product and he is not aware of the ingre-
dients of the product, he is asked politely
to contact the Manager in charge of the
restaurant or the Chef.

- Falls der Kunde gegen ein Produkt
allergisch ist und ihm die Inhaltsstoffe
des Produkts nicht bekannt sind, wird
er hoflich gebeten, sich an den fur das
Restaurant zustandigen Manager oder
den Kuchenchef zu wenden.



