AINNER

SOMETHING To START

Xwpratikn cad&ta (x) - Greek salad (v) 15,50
KAaooikn Xwpl&Tikn caAdTa o€ Ywua eAlds pe BloAoyikd Tupl @éTa
The classic Greek salad on olive earth and Bio local feta cheese

Zal&Ta yapidas e kKo - Shrimp Salad with quinoa 18,50
ZaAdTa Koo pe eo0TePldoeldn, coAdTa Mesclun, ynTés yapides, TopaTivia Kot
VTPECIVYK AEUOVIOU HE PPECKO KOAIOWIPO Kol ToiAL
Quinoa citrus with Mesclun salad, grilled shrimps and olive-lemon dressing

with fresh coriander and chili

ZaA&ta Tou Flame (x) - Flame salad (v) 15,50
2oAaTa Mesclun pe TroikiAla amd wnTd movTldple, Tupl gorgonzola, ynTtd avavd, kopudia,
POB1 KOl VIPECIVYK POACHUIKOU HE UEAL
Mesclun salad with a variety of roasted beetroots, gorgonzola, grilled pineapple,

walnuts, pomegranate and balsamic dressing with honey

OPEKTIKA - APPETIZERS

Beef Carpaccio 19,00
NeTrTés @éTes Podivou amd TOoTKN &pu, "ywua” eAds KoAauwy,
pAoides amd apoevikd N&éou, poka kal A&dt AeUkns Tpougas
Thin slices of beef of local origin, earth Kalamata olives, peels Arseniko Naxou, baby arugula and white truffle oil

Ceviche Aaupdkt - Sea bass ceviche 17,00
Mopivapiopévo pe Tomikd cAdTl, lime & pol mimépl. ZepPipeTar pe xopTa amoXTS,
PPECKO KPEUPMUDAKL, TTPACIVO UNAO KOl €0TTEPISOELDT)
Marinated with local rock salt, lime & pink pepper. Served with wild greens, spring onions, green apple and citrus

Y116 Tahayéwn (x) - Grilled talagani (v) 11,50
TTikAes Aayavik®y, coAdTa avTidl @pilé KAl VTPEOIYK BAACAUIKOU OUKOU
Pickled vegetables, escarole salad and balsamic fig dressing

Aalévia - Lasagna 18,50
Me pooyopiola udyouAd, CUKWOTL TATIAS, AYPlX HAVITAPIX, PPEKIX TPOUPX Kol appods ypaPiépas
With veal cheeks, duck foie gras, wild mushrooms, fresh truffle, gruyere foam



SOY[NES - SOoUPS

Kpeppudoocoutra - Onion soup 10,00
Zwpos aTrd KApapeA®peva Kpeppudla, KaTolkiolo Tupl, crostini Tapuelavas kal AspovoBuuapo
Broth from caramelized onions, goat cheese, parmesan crostini and lemon thyme

KpUa katvioT) TopaTtécoutra (x) - Cold smoked tomato soup (v) 10,00
BouPaAicla poTtoopéAa pe Toidl, A&dL pyévTas, crumble apuyddAou Kal KAPAUEAWUEVES PAOIDES E0TIEPIDOEIBGVY
Mozzarella di buffalo with chili, mint oil, almond crumble and caramelized citrus peels

KYPINE MATA - MAIN colRSES

Mooxapicio k6To1 - Veal shank (yia 2 &topa - per 2 persons) 52,00
Zryouayelpeuévo pe YnT& Aaxavika - Slow cooked with roasted vegetables

Apvicio k6To1 - Lamb shank 29,00
ZepPipeTor pe pildTo kpifoploy, PUAAX oTTaVAKL Kol ENpous KopTrous
Lamb shank slowly cooked with barley risotto, baby spinach leaves and nuts

Beef Burger Black Angus 18,50
Ywul pmpios, chutney xitpivns koAokubas, Tupl gorgonzola, poaviTdpla.
ZepPipeTan pe TNYQVNTES TATATES KOl TTPACIVT COAXTX
Brioche bread, pumpkin chutney, gorgonzola, mushrooms. Served with fries potatoes and green salad

YAPI - FISH

OAokAnpo wépr nuépas - Whole fish of the day 65,00/kg
PwTtnoTe Tov oepPitépo cas yiax TNy yopid Tns nuépa - Ask our waiter for our daily catch

Zolouos @iAéTo - Salmon fillet 27,00
Mopivapiopévo @IAéTo coAopoU o€ ofUuENL, TToupé oeAvopllas, "teriyaki’ ows Kol péAL
Marinated with “oxymeli”, pure celery root, glaze teriyaki sauce with honey
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KAALLIKES kolMEL BOAINOY KAl AAAA - cLASSIC cUTS oF BEEF ANA oTHER

Y2 koTéTroulo eAsuBipas Pookts - 2 Boneless Free-Range Chicken 25,50
Apvéki yalAikfs kotrf)s - Lamb Rack French Cutting (300gr) 32,50
Mooyxapicio @iAéTo - Beef Tenderloin (220gr) 36,50
Kovtpa y&lakTos yaAAikns kotrfis - Veal Sirloin French Cutting (400gr) 45,00
Mooxapicia oradoptrpi{oAa - Rib Eye (300gr) 38,00

AMERICAN cUTTING BLACk ANGIUS

Angus pooxoapioio @iAéto - Angus Beef Tenderloin (220gr) 59,00
Angus otraloptrpi{éAa - Angus Rib Eye (300gr) 61,00
Angus Sirloin Top Cap (300gr) 39,00

MIXEA GRILL 8900

(Yo 2 &topa - for 2 persons)
Mooxapicia oralopTrpiloda, pooxapioto giAéto, Angus Sirloin Top Cap, Apvdaki yaAAikng KoTrs,
Y2 koToTroulo Asubéipas Pookns
Rib Eye, Beef Fillet, Angus Sirloin Top Cap, Lamb Rack French Cutting, /2 Chicken Free Range

FAPNITOYPES (x) - GARNISH (v) 5,00

O1 Sikes pas TraTéTes ThyovnTés - Our very own steak fries
TToupés TraTaTas - Mashed potato
Wntés piles - Roasted roots
Aypia ponitépia ocoté - Wild mushrooms sautéed

AvépeakTtn cald&Tta - Mixed Salad
TopdTa kpeppuudt - Tomato onion

Aaxovik& aTuou - Steam Vegetables

Wnté& Aayxavika - Grilled Vegetables

SAUCES

Béarnaise - Béarnaise
TTireprov - Pepper
MovuoTépSas - Mustard
Barbeque

ToiAr - Chili



EMAOPIIA - AESSERTS

"Flame”
12,00 (y1x | &ropo / for | person) / 22,00 (yix 2 &topa / for 2 persons)
TMoywTd KapouéAa e CAXTIOUEVT) KAPOMEAD, TWS COKOAXTAS Kal macademia, oepPipeTal ue ppoUTA TOU dAOOUS
Caramel ice cream with salted caramel, chocolate sauce and macadamia. Served with forest fruits

"Le petit Antoine” 9,50
NTokou&( QouvToUKl, KPOUSTIYIAV TPOAIVAS, KPEUE COKOAATOS YAAXKTOS, oavTlyU yd&AakTos Praline
croustillant with gianduja chocolate cremeux, milk chocolate Chantilly and toffee caramel

"Messinian oranges” 12,50
AgppaTn kpépa amd Meoonviakd TOPTOKAAIX, UTIOKOTO UTTOXXPIKWY,
KoVl KoupkoudT, NékTap (eAé, Ty wTO apUTTapopi{a
Créme of "Messinian” oranges, crunchy speculoos biscuit, confit kumquat,

wine & nectar coulis, apple geranium “armparoriza” sorbet

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 va ATTAVTHOOUNE OTA EPWTANATA TWV PIAOEEVOUNEVY UOS OXETIKA PE CUYKEKPIUEVA OUCTOTIKA Trou Tifavdy TEPIEXOUV Ta TMIATS Uos.

TMapakalolUpe va uas EVNUEPWOETE Yia Tuxov aMepyies 1) e181kés BiaTpoikés avdykes Tis oTroles TPETel va yvwpiloupe KaTd TNy TpoeTopacia Tou pevou mou {nThooTe.

O1 Tipés elvar ot eupd € kal oupTrepAapParouy GAoUs TOUS VOUIHOUS QOPOUS.
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.




