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Tpayavi xopténita oxdpag

[Npoaipetikd: Me auyd nocé kai kpépa @étag

Auyd benedict ndve oe eng|ish muffin pe tpayavé pnéikov

kai appdtn adhtoa hollandaise

ABOKévro toast pe ﬂpoZupéwo xwpIdtiko Pwpf, GBOKdvro,

E)\mé)\oéo, Etﬁcpq and noptoxé)\l Kal minépl Sarawak

ﬂpoolpsrlké NPOCQEPETAI KAl E AUYA NOGE

Millefeuille ané PPUYAVICHEVO KPOUACAV e payou

ané pooxdpl, Havitdpia Kai Kpéua nappeZévaq

Crispy pancake yepioté pe npocotto, tupi camembert

kai papperéda ané avloug noptokahidg

Scrambled Eggs pe C)\GTIOpéVO BoOtUpo. GX0IVONPAco

Brunch

10€
2€

10€

1€

2€

12€

4€

12€

Crispy vegetaHe pie
Optional: With poached eggs and feta cream +

Eggs benedict on Eng|is|’1 muffin with crispy bacon

ancJ creamy |'\o||anc]aise sauce

Avocado toast with sourclough breao|, avocado, Olive oi|,

orange zest, ancJ Sarawak pepper

Optiona|: Also available with poached eggs

Millefeuille of toasted croissant with veal ragout,

mus|'\rooms, anc| parmesan cream

Crispy pancake stuffed with prosciutto, camembert cheese,

anc] orange blossom marma|ac]e

Scrambled Eggs with salted butter, chives

Fresh And Raw

Gazpacho Kq)\Oquplvd)v Aaxavikéy pe Blo)\oylkéc VTOHATEG,

éEth nopgévo eAaidAado kai nikha KepPAa!

Kapnédroro [apidag, pe pihéta ané eonepidoeidn
oa pia kepkupaikn vepatlooaldra, pe kanviotr ndnpika

Kal coppné ané minepid cp)\o)pl'vnq

Taptdp ané )\GdeKI pe (ppc':ou)\ac, pOKa, kal Haotixa

Tuna tartar Tacos pe guacamo|e, lime, kéMiavdpo, kovepi

vIopativia kal eEtpa nquévo ehaishado

10€

18€

18,5€

19€

Summer vegetaHe Gazpacho with organic tomatoes, extra

virgin olive oil and picl(|ec| c|’1erry

S|’1rimp Carpaccio, with citrus fillets like
a Corfiot orange salad, with smoked papril(a

and sorbet from Florina pepper

Sea bass tartare with strawberries, arugu|a, and mastic

Tuna tartar Tacos with guacamo|e, lime, coriander, confit

cherry tomatoes and extra virgin olive oil



Bewitched

The ultimate Truffle Fries, TPAYAVEG Bm)\ornyowopévac

natdteg pe poylovéZo TPOoUPagG Kal Comté

9€

Moussgé 14€

Mivi tacog pe kipd pooxapioio, ps)\ltZévsq KOV,

TOING NATATAG, KAl KPEHA bechamel TpoUpag

Toayavés [apideg o puMa baby papouhios. Me oéhtoa caesars

Tnyavnts Pil6to Balacaiviy pE Kapndtolo

ané )\aupdkl Kal Kpépa Yntrg viopdtag

Club Sandwich pe ginté koténoulo,

i . . z %
wpi, viopdta, papol\, céhtoa caesar's

16€

20€

16€

The ultimate Truffle Fries, crispy double fried potatoes

with truffle mayonnaise and Comté

Mousaka-tacos.
Mini tacos with minced beef, eggp|ants confit,

potato chips, and truffle bechamel cream

Crispy Shrimps in baby lettuce leaves. With caesars sauce

Fried Seafood Risotto with sea bass carpaccio

and roasted tomato cream

Club Sandwich with gri”ecl c|'1icl<en,

5
cheese, tomato, |ettuce, caesar s sauce

Burgers

The Classic Unclassic

Double smashed burger PE Kanviotn pOYIOVéZO, Tupl cheddar,

pneikov, deaus)\wpévo Kpspuuél Kal iceberg

Fish Burger

Mapivdto 2 koupnpi nepacpévo ato cp)\éylctpo,
pe pL’JZl c0Ual, K8KKIVO oioo, nikha and nothdpla

kai hollandaise ané PIoTiKI Alyl'vnc

Chicken Burger

Diléto koténouo BIO)\OYIKI"]C EKTPOPNG HAPIVAPIGHEVO
oe EIVéYO)\G, pE Boutupo miso, ucylovéZa

padpou oxépsou, nopusZévc Kal pneikov

Vegan Burger

Me pmigtéki beyond meat, kpépa GBOKévto,

payiovéla cassius kai vegan tupf

17€

IAE

€

20€

The Classic Unclassic

Double smashed burger with smoked mayonnaise,

cheddar cheese, bacon, caramelized onion, and iceberg

Fish Burger
Marinated Mackerel passed through the gri”,

with sushi rice, red sisso, pickled beets

and hollandaise made of Aegina pistachio.

Chicken Burger
Organic chicken fillet marinated in buttermi”<,

with miso butter, black gar|ic mayonnaise,

parmesan, ancl bacon.

Vegan Burger
With beyonc] meat patty, avocado cream,

cassius mayonnaise anc] vegan cheese


Mobile User


Healthy and Vegan

((ﬂdympévn MGKGPOVéBG» pe ndthépl, KPEpa yiaoupTioy,

Y)\UKé 0K(’)p80, KGpL’JSIG Kai Barc’)poupo.

H Y aléra tou kalokaipiod

Tpl'xpoopo VIopaTivia, Houg and (pETa (SIOTI'QETOI pe Vegan
Feta upon request), xépa xapounéviou vdkou.

Kapnoul), oBoxévro nikha ané minepiég kar A\adi dudopou

[Npdoiva cpc:oc'))\lo pe oUka, Buéopo, viopativia,
KoBoupBlopévo cpdyso)\o Kal Elvétupo lou

(npoopépetar pe tapatop apuyddhou ce nepintwon Vegan)

Enl)\oyr'\ yia npoognkn {ntou KoTéMouUNoU 1 auyou nock.

Y aldta quinoa ca «onovcmépuZo» pe owcpl'ésq, KOUKOUVAPI,

pnoukigg koténouo, auyé Bpaoté, KPEUA avnfo ka ovgétupo

Avépeikta cahatiké pe viopativia, Yntéd Ko)\apnékl,

EIVOTOPI lou ka BlstKpét VIopdTag

15€

14€

14€

+3€ [ 2€

14€

12€

“Frozen Macaroni” with Eeetroot, yogurt cream,

sweet gar'ic, walnuts and L)|acl<berry.

T|’\e Summer Sa|ac|

Three-color cnerry tomatoes, feta cheese mousse (avai|ab|e
with Vegan Feta upon request), carob soil.

Watermelon, avocado picHec] peppers and mint oil

Green beans with Figs, mint, cherry tomatoes,
toasted almond and los sour cheese

(served with almond tarator in case of Vegan)

Option to add gri||ec| chicken or poached egg.

Quinoa salad as “spinach rice” with raisins, pine nuts,

chicken bites, boiled egg, dill cream and anthotyro cheese

Mixed greens with cherry tomatoes, gri”ed corn,

los sour cheese and tomato vinaigrette

The Mains

Mooxapioia Tahidta Apepikig pe ntd pavitdpia,

KPEPA HAVITAPIOV Kal VIOKI NATATaG.

Dikéro and Pppoko PdpI NUEPAG HE APWHATIKA KIVOA

Kal )\aéo)m'povo pE kAnapn Kal OVGOL'J'; )\spowéq

Vegan Mousaka pe oéhtoa pno)\ovéz coyiag,

pnecopé)\ opuyéd)\ou Kal vmpééaq onoEnpapévnc vIopdTag

34€

28€

20€

American beef tenderloin with gri”ed mushrooms,

mushroom cream and potato gnocchi.

Fresh fish fillet of the c]ay with aromatic quinoa

and lemon-olive oil with capers and lemon blossoms

Vegan Mousaka with soy l::o|ognese sauce,

almond bechamel and dried tomato flakes



Pasta Risotto

Pilsto payeipepévo oe vepo nappeZc’:voc, pe ps)\ltZdVd 22€
ynpévn ota deBouvo, Kanvicto prov0|one KGBOUPBIC}JS’:VO
piotiki Aiyivng, viopdta San Marzano kai Stracciatella

Ntopat6p|Zé(to) He Kanvioto )\qupdkl, Kovoi vtopativia, 24€
Bool)\lké Kal Toing OKépBO

Tnqué @c)\ocolvd)v, HE ppéoka pﬂélo, Kq)\cpépl, 28€
YCIPI’BCI oe Frego|a Sarda APWHATICHEVN HE CAPPAY,
nopré)\l, auyotdpaxo Kai mascarpone

Cacciatore pe (pl)\éto KOTénOU)\O, navoéta, 16€
pavitdpia I(ing oyster kal agpdtn pnsoopé)\ noppdevqc

Y nayyéu olikric dAeong pE onavaki, 15€
pavitdpia Kal Kp€Ha KAaIoug

Aiykouivi pe oéhtoa dvudpng viopdtag, 13€

BGO’I)\IKé Kal EETPG napgévo ehaishado

Risotto cooked in Parmesan water, with charcoal gri”ed
eggp|ant, smoked provolone toasted Aegina pistachio,

San Marzano tomato and Stracciatella

Tomatorizotto with smoked sea bass, cherry confit,

basil and gar|ic chips

Seafood {ry—up, with fresh musse|s, ca|amari,
prawn in Frego|a Sarda scented with sa”ron,

orange, sea urchin ano| mascarpone

Cacciatore with chicken Fi”et, pancetta,

I(lng oyster mus|’1rooms ancJ HUH:Y parmesan cream

Whole wheat spaghetti with spinac|'1,

mushrooms and cashew cream

Linguine with sun-dried tomato sauce,

basil and extra virgin olive oil

Desserts

Churros pe vaps)\o’mq qutﬁéqc Kal cremeux passionFruit 10€
TiramiCHOUX 12€
Maté pe ppota enoxig 10€

Churros with coconut namelaka and passionfruit cremeux

TiramiCHOUX

Plate with seasonal fruits



Y16 TIHEQ Tou Kataldyou cupnepiapBdvovtal dhot ot vépipol pdpot Kat
enBapuvoelg.
O tpég prnopel va tpononoinfouv xwplig npoeidonoinon. .
O katavalwtric dev €xel unoxpéwon va minpdoet edv dev AdPBel to véuiiio
napaoctatiké ototxelo (anddei€n - TipoAdyio).

[a to payelpepa kat yia tnv napackeur dressings xpnotponoloUpe ehatdhado.

1@ To tnydvicpa xpnoponololpe nAiélaio.

Katepuypéva npoidvia onueidvovtal pe actepioko (¥).

To katdotnpa dialétel unoxpewtikd pUIa diapaptuplagiyla toug nedteg oe
edkr B€on dtma otnv é€odo.
AnayopeUeTal N KaTtavAlmon oWVOTVEURAT®OMY MOToY and dtopa kdtw twv 17
eTodV Mou Sev ouvodelovtal and yove(s f kndepdveS
(N. 3730/2008 & [1.A 350/2003).
Ayopavopikéds YrevBuvog: Dilavdpiavédg Mavayidtng
YretvBuvoc Yyelovouikol kddika: Dkavdpiavédg Mavayidtng
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Prices are inclusive of all taxes and duties.

Prices can be changed without prior notice.
Consumer is not obliged to pay if the notice of payment
has not been received (receipt - invoice).

For cooking and dressings preparation we use olive oil.
For frying, we use sunflower oil.

The frozen products are indicated by an asterisk (*).
The store is obliged to have complaint forms,
available to customers in the special case by the exit.

The consuption of alcoholic beverages is prohibited for individuals
under 17 years old who are not escorted by parents or guardians
(law 3730/2008 presidential decree 350/20030.
Commerce code compliance manager: Filandrianos Panayiotis
Health code compliance manager: Filandrianos Panayiotis




