SYNOAEYTIKA - SIAES

MukotraTdTes TnyavnTés - Sweet potato fries ©® 7,00
WnTés piles Aaxavikav e UAAa otd kaffir lime - Curry Roasted root vegetables with kaffir lime leaves ©® 7,50
TprrAd-payeipepéves TTaT&Tes TnyavnTés - Triple cooked fries 7,00
TToupés TraTdTas - Mashed potato ® 7,00
TMpéovn caléTa - Green salad @ 5,00
KouvouTridi ykpaTivé - Cauliflower and cheese gratin 7,00

TMaTé&Tes TnyavnTés pe ppéokiax paupn Tpouga - Truffle fries © 8,00

SANTLES - SAUCES

Zwpos Posiou kpiatos - Beef Jus
TMp&owo miTrépL - Green peppercorn
Béarnaise
BBQ

Chimichurri

@ Emoyn 18avikf) yia xopTogdyous - Denotes vegan @ Emiloyn 18avikf| yia xopTopdyous - Denotes vegetarian

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

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

OPEKTIKA-APPETIZERS

ZukwTt TMTamas - Foie Gras 26,50
SUKWTL TATIAS, Toupé amd oeAvoplla, pivi brioche wopl, kOkkIva oTagUAla
Seared foie gras, celeriac puree, mini brioche loaf, poached grapes

®Tepouyes koTéTTOUAOU - Chicken Wings 14,50
Kovei kot TNyavnTés @TepoUyes KOTOTTOUAOU UE KPEUX OTTO OuUYdaAa Kal okopdo,
FoyyUhia ynuéva oe oA&T1, oKOUPOS (wHOS KOTOTTOUAOU
Confit and pan-fried chicken wings with almond and garlic cream, salt baked turnips and chicken jus

MapiSes kon MTrakaAidpos - Cod and Shrimp 19,50
[lopides owTé Kol KpokéTes UToKaAl&pou pe odATox brandade kal kovei Aepdvia amod TNy Meoonvia
Shrimp sauté and Cod Crockets with brandade sauce and confit Messinian lemon

TAPTAP - THE TARTARE

KAaoiké - Classic Beef 26,00
Boeio kpéas, ayyoupdkl TiKA, ppéoko KPeUUUdl, TAoTOs KPOKOS QUyOoU, TPAYOVT| PTTayKETO

Beef, cornichons, shallots, cured egg yolk, baguette crisps
%, CHAMPAGIE

Our sommelier suggests: Perrier-Jouét Blason Rose 24,00 \iPERRIERZ]OUET

Tovos APokdavto - Tuna Avocado 24,00
TToupé aPokdvTo, XaPidpl coAopoy, KPAKEPS ATTO TATOKA Kol QUKIX, latrwvikn “kewpie” paylovéla

Avocado puree, Salmon caviar, Japanese kewpie mayo, seaweed puffs
CHAMPAGNE

Our sommelier suggests: Perrier-louét Grand Brut 18,00 \{ T ER;]OUET

Koamviotny NTopdTa - Smoked Tomato @ 17550
NTopdTa, dpwua atmd mweuko, Kohokubi, TaoTa eAids KodapdTtas, péTava Meoonviag

Pine, courgette, Kalamata olive tapenade, Messinian herbs
%, ~ CHAMPAGIE

Our sommelier suggests: Perrier-Jouét Blason Rose 24,00 (PERRIERJOUET

SOYNES - SoUPS

Kpeppuddooutra - The Onion Soup 12,00
Zwuds Ao KOPAUEAWUEVD KPEUUUBIa uayelpepéva oe (wud KoToTTouAou, KaTolkiolo Tupl, KpooTivt Tapueldvas, AspovoBuuapo
Consommeé from caramelized onions cooked with chicken broth, goat cheese, parmesan crostini, lemon thyme

ZouTra @acoliwv "Favada” - Beans Soup” Favada” 10.00

Zouma pacoAiwy “Favada” pe Aoukdviko chorizo, TawToéTa, Kpoko Koldvns Kol KATVIOTH TETTPIKS
Beans soup” Favada” with chorizo, pancetta, safran and pimento de la vera

@ Emiloyn 18avikf yia xopTogdyous - Denotes vegan @ Emioyn 18avikf) yia xopTopdyous - Denotes vegetarian



SAANATES - SALAAS

EAAnvikn - Greek ©® 1750
NToudTes ammd To Xwpld Xwpa, CUUTIIECUEVO XyYyoUpl, TTPAOIVES TITEPLES, T&oTa amd eAes KoAaudTas, paAakd Tupl géTar omd
To TUpokopeio KwoTapéAhou, kpepuudia Toupaoi, piyavn, Navarino Icons é§Tpa mapfévo edaidAado, TnyovnTd ol
Beefsteak tomatoes from Chora village, compressed cucumber, green capsicums, Kalamata olives tapenade, soft feta cheese from
Kostarelos cheese factory, pickled shallots, oregano, Navarino lcons extra virgin olive oil, fried bread

Flame - Flame ©® 1650
2aldTa Mesclun, Tavtlapia ynTd, axAddl, KapaueAwpéva Tékay Kapudla, KotavioTr) Mukévou,
BeykpéT amd ToAaiwuévo BoAoduiko §UdL Kol TETIUEQL
Mesclun salad, baked beetroots, poached and pickled pears, glassy pecans, Kopanisti cheese from Mykonos Island
and a balsamic and petimezi dressing

Quinoa ko1 Koloxkufa - Quinoa and Pumpkin Salad (0] 16,50
Maupo, Aeukd Kal KOKKIVO quinoa, wnuéves KoAokubes, KoAokuBbOoTopos, paTTAVAKIQ,
BeyKpéT oo KATVIOTO OKOPBO KAl HOUCTAPSQ
Black, white and red quinoa, roasted pumpkin, pumpkin seeds, shaved red radish, smoked garlic and mustard vinaigrette

Toévos - Tuna 19,50
KamvioTds tévos “tataki’, maTdTes, eAiés KaAapv, Tpdowa gaodlia, auyd, VTOPKTA,
KOKKIvO Kpeupudl, “"Xeres” §Ud1 kau ééTpa TapBivo eAcidAado
Home smoked tuna, new potatoes, Kalamata olives, green beans, egg, tomato,
red onion, Xeres vinegar, extra virgin olive oil

Steak House Tou Kaicapa pe Maupo KoTdtroulo - Steak House Caesar with Black Chicken 18,00
21005 papou koTOTTOUAOU We iceberg, Tpayavn yolpivh) Tavoéta, Agpdvl,
ows Kaioopa pe eAANVIkS ylaoUpTl Kol poylovéla eAiOAABou, KPouToy oo XWPIKTIKO Wowul
Grilled black chicken breast, iceberg lettuce, crispy pork pancetta, cured lemon peel,
Greek yogurt Caesar dressing, sourdough crouton

KYPINE MATA - MAIN colRSES

The Flame Surf 'n" Turf 62,50

Bodwo rib eye, wods aoTaxds, omopdyyia, kohokubdkia, mac 'n’ cheese, BouTupoAépovo, {wuds aTd pooX&pt
Beef rib eye (Uruguay grain Fed 250gr), half lobster, asparagus, zucchini, mac 'n’ cheese, drawn butter, veal jus

Mooyapicio KéTtor yia 2 - Veal Shank for 2 60,00
[MukoTaTtdTes pe bitters TTopTokaAioU
Sweet potatoes with orange bitters

Apvi KéTtor - Lamb Shank 28,00
"TpayxavoTo”’, KATVIOTH PEAIT(OVOTOAATS, VTOUXTIVIX KoVl {wuds apviou
"Trahanoto”, smoked eggplant salad, cherry tomatoes confit, lamb jus

Xoipwwé& Mdéyoula - Pork Cheecks 28.00
Z1YOUQYEIPEUEV XOIPIVA PAyOUAX pe Kpépa atd pePufiada, ras el hanout kal kopdTa
Slow cooked Pork cheek with chickpeas cream, ras al hanout and glazed carrots

ZoAwpuos- Salmon 28,00
2oAwpds pe TPAooq, Kovel TaTdTes, cAATox PouTUpou pe eoTrePldoEldT) Kot Kpdko Koldavng
Sauté Salmon filet with braised leeks, confit potatoes, a citrus beurre blanc sauce and saffron

(XXX
®

Josper

HORNOS BRASA



THE BURGERS

TTikavtiko Buffalo Ranch Angus Burger - Spicy Buffalo Ranch Angus Beef Burger 2550
300 yp pooyopicio umetéky, EABeTikO Tupl, ranch dressing, mik&vTikn buffalo cos,
podéAes KpeupudloU ot tempura, MTTEIKOV, MXPOUAL iceberg
300 gr beef burger, Swiss cheese, ranch dressing, buffalo sauce, onion rings, bacon, iceberg lettuce

Quinoa ka1 Mawnitépia Burger - Mushroom and Quinoa Burger ® 2150
XopTopaykd Burger pe povitépia kot quinoa, Tupl petooPdve, latwvike kewpie poylovéla, aolaTiKf ooAKTX
Vegetarian burger with mushrooms and quinoa, metsovone cheese, Japanese kewpie mayo, Asian slaw

ENAEFMENES ko[ES - oMR SELECTEA cUTS

JOHN STONE
23 nuépes Enpns wplipaons lpAavdikd Posio kpéas - 23 days Dry Aged Grass fed Irish Beef

Tomahawk (1000gr) 125,00
T-Bone (1100gr) 125,00
OYPOYI'OYAH - URUGUAY
Aberdeen Angus Podivod 100 nuépes Grain fed - Aberdeen Angus Beef 100 days Grain Fed
®1Aéto - Tenderloin (220gr) 36,50
Rib Eye - Rib eye (300gr) 36,00

AYZTPAAIA - AUSTRALIA
Ranger Valley Angus Podivé 300 nuépes Grain fed - Ranger Valley Angus Beef 300 days Grain Fed

Rib eye (350gr) 72,00
Flank steak (300gr) 49,00

HTTA - USA

Boelo kpéas wagyu Snake River Farms - American wagyu beef Snake river farms

®1Aéto - Tenderloin (250gr) 145,50
Picanha (300gr) 45,00

EAAAAA - GREECE
Kovtpa MéAakTos MaAAikns Kotrfis - Veal Sirloin French Cut (400gr) 45.00
Micé pauvpo koTdtToUdo - Half Black chicken 28,50

Apviciax Troiddkix oTrd TOomKE aypokTHpaTa - Lamb chops from local Messinian farms (300gr) 41,50

Théra ue Kotrés peyoAuTtepes Twv 500yp ypei&lovtal To ArydTtepo 30 AeTTT& yia va €TOLUMGOTOUY.
Cuts over 500 grams take a minimum of 30 minutes to be ready.
Ta opviola Taiddkia TpoTeivoupe va oepPipovTal pe Tov TaPadoolakd TPOTO, KXAoynuéva.

The lamb chops are recommended to be cooked in the traditional way, well done.

@ Emidoyn 18avikf yia xopTogdyous - Denotes vegan @ EmAoyn 18avikf| yia xopTogdyous - Denotes vegetarian



