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Opextika | Appetizers

Wwpi Pnuévo EuAdpoupvou
Mapadoaciakd cuvodeuTikd: TZaTliKl Ue NAUPO OKOPDO, EAIEC AUPICOAS ,
e€aIPEeTIKO Napbevo eAaidAado
Traditional wood-fired country bread
Traditional dips: Black garlic ‘tzatziki’ dip, “Amfissa” olives, extra virgin olive oil
3.50 (ava dropo) | (per person)
006

Carpaccio lNapidag ka1 KapaBidag
Shiso furikake, payiovéla yuzu kosho, flakes ToudTag, aAdTi Maldon,
e€a1peTIKO Napbevo eAaidAado
Shrimps and Crayfish Carpaccio
Shiso furikake, yuzu kosho mayo, tomato flakes, Maldon salt,
extra virgin olive oil

19.00

XTtévia Guanciale
MaviTdpia Shimeji, ko€ua kaAaunokiou, flakes Tpoupag
Scallops Guanciale
Shimeji mushrooms, corn cream, truffle flakes

22.00

Carpaccio XTanodiou
Kanvioth @dBa, chutney ToudTag, flakes pavpou okdpdou
KAl UPEC KPEPMUDIOU
Octopus Carpaccio
Smoked fava beans, tomato chutney, black garlic flakes
and textures of onion
19.00

(G

Taptdp Black Angus
Hollandaise kapg BouTUpou, KAPAPEAWHUEVA ECAAOT, AYKIVAPA TOUPOI,
noudpa pavitapiou
Black Angus Beef Tartar
Brown butter hollandaise, caramelized shallots, pickled artichokes,
mushrooms powder

23.00

Gyoza ue Mooxdpl
Ossobuco, Adxavo kimchi, kpéua and apoevikd Tupi Nad&ou
Beef Gyoza
Ossobuco, kimchi cabbage, cream from Naxian “arseniko” cheese
18.00
(G

ApwuaTiKoi KOAOKUBOKEPTEDEG
Mousse ano avBoTupo Kal pETa, YnTn jalapefos
Aromatic Zucchini Bites
Feta & soft cheese mousse, grilled jalapefos
16.00

006

DPECKOKOMMEVES ZMITIKES MaATATEG
MaAaiwpévn nappeldva MetodBou, payiovela Tpoupag
Freshly Cut Homemade Potatoes
Aged parmesan from Metsovo region & truffle mayo
10.00

V]

MAaté AAAAVTIK®OV Kal Tupi®dv
Kpitoivia, na&iuddi xapounioU Kontng, ToATVEI GUKOU KAl TOUATAG
Cold Cuts and Cheese Platter
Bread sticks, Cretan carob rusk, fig and tomato chutney
21.00
(G]

O G)

XOPTOOATIKO TAOYTENH
VEGETARIAN GLUTEN



Yafarteg [ Salads

Mapiavi
XpwuaTiotd TopaTivia, yaloTupl Mdpou, piyavn, oEUPEAI, AIEG,
€ETpa napBévo ehaidAado

Parian
Colorful cherry tomatoes, Parian “galotyri” cheese, oregano, oxymel, olives,
extra virgin olive oil
16.00
(V]

Baby Gem
AouvTtda, KoTOdNouAo, XaAoUul, nuiAlacTn ToudTta, cwg Caesar
Lountza, chicken, halloumi cheese, semi-dried tomatoes,
Caesar’s sauce

16.00

MnoupdTa
TouaTivia KOUKouvdpl, @EAOUAd, NPoooUTO crudo, KoouTdy,
pesto rosso BaciAikou & EUdI ppdouAag

Burrata
Cherry tomatoes, pine cone, strawberries, prosciutto crudo, croutons,
pesto rosso basil & strawberry vinegar

17.00

AOnvaikn
KaBoupl, payénupo, payioveéla, natdteg baby, edamame,
KAapdTo, dvnBog, Aepdvi, TPIMPEVO AUYOTAPAXO
Athenian

Crab, buckwheat, mayo, baby potatoes, edamame, carrot,
dill, lemon, bottarga powder

21.00
(G

Wntd KoAokuBdkia
Kpeuwdeg labneh ue dudouo, baby cnavdki, dvnbog,
@IOTIKI Alyivng Kal Aepdvi
Grilled Zucchini
Creamy labneh with mint, baby spinach, dill,
pistachio from Aigina region and lemon

16.00
V]

O G)
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——— Zvpapikd - P1ioto [ Pasta - Rizotto ————

Paccheri ye ®@aAaocoivda
KaAaudpl, yapideg, axiBAdeg, nuiAiaoTn VIOUATA, UMIOK,
BouTtupo BaciAikoU Kai ningpid GAwpivng

Paccheri Del Mare
Calamari, shrimps, clams, semi-dried tomatoes, bisque,
basil butter and Florina pepper
24.00
(G])

Pi1ZéT0 pe Aypia Mavitdpia
King Oyster, Ouuapl, ppéokia tpougpa & apoevikd Tupi Na&ou

Wild Mushroom Risotto
King Oyster, thyme, fresh truffle & Naxian “arseniko” cheese
21.00
(V]

AvyKouivi ue Aotakd (yia 1A 2 droua)
Mniok, ToiAl, BoUTupo BACIAIKOU, TopaTivia

Lobster Linguini (for 1 or 2 people)
Bisque, chili, basil butter, tomatoes
70 (yra 1 dvopo | for 1 person)
120 (y1a 2 dropa | for 2 people)
(G

Ni16ki TapToUpo
Yiyopayelpeuéva naiddkia black angus, kpaoi MépTo, KpEua TapTOUPO,
vpaBiépa Na&ou, flakes ppéokiag TooUupag

Gnocchi Tartufo
Slow cooked black angus short ribs, Porto wine, tartufo cream,
Naxian gruyere cheese and truffle flakes

28.00
G)

O G)

XOPTOOATIKO TAOYTENH
VEGETARIAN GLUTEN



Kvpiwg Idra [ Main Course

ZIYOHUAYEIPEUEVO KATGIKAKI
TpaxavwTo, TaAaydvi, ninepid GAwpivng, kpepwdeg labneh kal oxolvéonpaco
Slow Cooked Baby Goat
Couscous, “talagani” cheese, Florina pepper, creamy labneh and chives
27.00
(G]

Koténoulo Tandoori
MpoRoAdve, ndujia p1ldTO, WS YIAaoupTIioU e dUOCUO

Chicken Tandoori
Provolone, ndujia risotto, yoghurt mint sauce
24.00
(G]

MnpioAdki Iberico
Kpgua kal yntd kouvounidl, YyKopyKoTZOAd, olvandonopog, TOIAI Kal Aeudvi

Iberico Pork Chop
Cream and roasted cauliflower, gorgonzola, mustard seed,
chili and Lemon

28.00

USA Rib Eye Black Angus
Dpokia Tpouda, Noupéc topinambur, king oyster, demi-glace
Je mnépl Sancho
Fresh truffle, topinambur purée, king oyster, demi-glace
with Sancho pepper
45.00
(G

AaBpdki a la Polita
Moupég aykivapag kal kapdTou, baby natdrteg, edamame,
MaUPO 0KOPDO, KPEUA e AvnBOo Kal Aeudvi

Sea Bass a la Polita
Artichoke and carrot purée, baby potatoes, edamame,
black garlic, dill and lemon cream
27.00
(G

Malpog MnakaAidpog
Ax18ddeg, ikura, owg Agpoviou, KOAoKUBI, kapdTo, AddI paivTavou

Black Cod
Clams, ikura, lemon sauce, zucchini, carrot, parsley oil

32.00

Wdpl1 Huépag
(NAPAKAAW PWTACTE TO NPOCWNIKO PAC)
>WTE AAXAVIKA ENOXNG, PPEOKA BOTAVA, OWG AEUOVIOU
pe minepid GAwpivng
Catch of the Day
(kindly ask our wait staff)

Sautéed seasonal vegetables, fresh herbs & lemon sauce
with Florina pepper

O G)
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VEGETARIAN GLUTEN



Ia161x6 Mevod | Kids Menu

AivyKouivi Mopovtépo
TouarTivia, BaciAikég, napueldva

Linguini Pomodoro
Cherry tomatoes, basil, parmesan
13.00

00

Mévveg Kapunovdpa
Mnéikov, pavitdpla, Buudpl, Kpéua nappeldvag

Penne a la Carbonara
Bacon, mushrooms, thyme, parmesan cream
14.00
(G)

>Tikg KoténouAo pe Mdavko
Tpayaveég MatdTeg Kal owg Agpoviou he ninepid ®Awpivng

Panko Crusted Chicken Sticks
Crunchy Potatoes and lemon sauce with Florina pepper
16.00
(G}

MnipTekdkia Black Angus
MiTdKIa, TPAYAVES NATATEG, paylovela TapToUuPo

Black Angus Minced Beef
Pitta bread, crunchy potatoes, tartufo mayo

18.00
G

O G)
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Emoboépma [ Desserts

Semifreddo Gianduja yaAakTog
DouvToUKI KAl KapaugéAa BouTUupou
(yia 2 dToua)

Semifreddo milk Gianduja
Hazelnut and butter caramel
(for 2 people)

22.00

006

MiIA@Ely MnakAaBdg
Tpayavo pUANO, KapapeAwPEVOI Enpoi Kapnoi,
MnaywTo YAOTIXA KAl MEAI

Millefeuille Baklava
Crispy phyllo pastry, caramelized nuts,
Chios mastic ice cream and honey

14.00
00

Summer Yuzu-Lemon tart
Kaupévn yapéyka, crumble Bavihiag kai sorbet Batéuoupo
Burnt meringue, vanilla crumble with framboise sorbet
13.00
(VIG)

Pavlova
Dpdouleg, kpgpa and Bavilia Madayaokdpng Kai sorbet Asudvi

Strawberries, Madagascar vanilla cream and lemon sorbet
12.00
006

MAaTé Ppéokwv PpoUTwV ENoxng e MéEA
(yia 2 dToua)

Fresh Seasonal Fruits Platter with Honey
(for 2 people)
16.00
V]

MNaywTtd & Zopuné
(S1dpopeg yeuoelg)

Ice-cream & Sorbet
(variety of flavors)

6.00 (n uridda) | (per scoop)
V]

O G)

XOPTOOATIKO TAOYTENH
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Ayopavouikog unelbuvog: AnpooBevng AeoVTAG
>TIC TIMEC NepiAauBAvovTal OAeg ol VOUIUES enIBApUVOEIG.

O nNeAdTNG €xel TO JIKAIWUA VA UNV NANPWoel €AV dev AdBel
TO VOUIUO NapaoTaTikd (anddeIEN-TIMOASYIO).
MapaKAAOUUE EVNUEPWOTE TO MPOCWNIKO TNG ENIXEiPNONG Yid
TUXOV aAAepyieg N duoaveieg. To yevoUu UAG UMOPEI va NEPIEXEI
AAAEPYIOYOVEG OUGIEG N IXVN AUTWV.

To AAdI via TiIc caldTeg gival €ETpa napOgvo eAaidAado Kal
Tnyavidoupue o€ nAIEAQIO.

Market regulator: Dimosthenis Leontis
The prices shown are in Euro (€) and include all applicable taxes.
Consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice).

Please inform our staff if you are allergic to any of the above food
items, as our dishes may contain allergens or traces of them.
We use extra virgin olive oil to dress our salads
and sunflower oil for frying.
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