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Antipasti

OpexTika

Bruschette al Pomodorow

MTIPOUCKETEC PE TIOAUX PWHIAL VTOPATIVLA, KATIOPN ZIKEAIQG KAl PPECKO BACIAKO.
Bruschettas with multi-coloured cherry tomatoes, Sicily capers and fresh basil.

Bruschette ai Fichi (v

MTIPOUOCKETEG PE KATOLKIOLO TUPL, TIAOTA OUKA, PPECKO BUPAPL, dlavOLIopEVES
pE MEAL BEAQVIDLAG.
Bruschettas with goat cheese, dried figs, fresh thyme, garnished with oak honey.

Polenta Croccante

Tpayavr ToAévta pe BACIAIKO, CUVOdEUOUEVN UE TUKAVTIKN Paylovela VIOUYLA.
Crispy polenta with basil, served with spicy nduja mayonnaise.

Arancini ai Funghi

Tnyavntég PmdAec pullou pe YEPLON PAVITAPLWY Kal cuvodeia ard Kpgua Tuplou
YKOPYKOVTCOAQ, KATIVIOTA TIVOALAL KAl TIEOTO BACIALKOU.

Fried rice balls filled with mushrooms, accompanied by gorgonzola cream sauce,
smoked pine nuts and basil pesto.

Pizzetta all’ Aglio vx)

Mivi Ttitoq, pe okopdoBoutupo aTd PHaupo okOpPdo, Bétava kal Ttapueldva
wpipavongc.
Mini pizza with black garlic butter sauce, herbs and aged Parmesan cheese.

Parmigiana di Melanzane v

MA@y amd oTpwoels peAtddvag, KOAOKUBLOU KAl LTAALKAG TUTTEPLAG, UE OAATOQ
aTtd PPECKES VIOPATES KAL ETILKAAUYWN ATIO avAAa@pENn Kpgpa Ttapueldvag.
Millefeuille with aubergines, zucchini, and Italian pepper layers, with fresh tomato
sauce, coated with a light Parmesan cream.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLTpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Tonno Tonnato

DIAETAKLA KITPLVOTITEPOU TOVOU, PE KPEUWON CAATOA aATIO TOVO, AvI(OUYLA KOl AEUOVL,
YOPVLIPLOPEVA PHE WIAOKOUUEVN CAAATA PE VIOUATA, BACIAIKO KAl TIVOALQL.

Yellowfin tuna with creamy tuna anchovies and lemon sauce, garnished with chopped
tomato salad with basil and pine nuts.

Carpaccio di Manzo

Bodwvd @IAETO KAPTIATOLO, YAPVIPLOPEVO PE KATIAPOUNAQ, ayvo TIapBEvo eAALOAADO,
BaAodpuiko EidL, pAoidec TIapuelAVAC KOl PPECKOTPLIPPEVN paupn TPoU@a ETIOXNAG.
Beef fillet carpaccio, garnished with caper berries, extra virgin olive oil, balsamic
vinegar, Parmesan flakes and freshly ground, seasonal black truffle.

AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY amd TNV Ttapayyelia oag.
OLtpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Insalate

S OAATES

Caprese di Bufala v

NTOPATEG PHAPUAVTEG, PPECKO TUPL HOTOAPEAQ, PUAAA BACIALKOU, EAALOAASO Kl
PPECKOTPLUPEVO TUTTEPL.

Marmande tomatoes, fresh mozzarella cheese, basil leaves, olive oil and freshly ground

pepper.

Caesar
KapdlEg papouAloy, Tpayavr] TIAVOETA, KAAQUTIOKL OXAPAG, TIAAALWPEVN TTapueldva,
KPOUTOVLIO POKATOLAC KAl KPEPWAES VIPECIVYK Tou Kaioapa.
Lettuce hearts, crispy pancetta, grilled corn, aged Parmesan cheese, focaccia croutons
and creamy Caesar dressing.

Me xotomovAo oxapas

With grilled chicken

Burrata (vr)
Kpepwdeg tupl ummoupdta, viopativia, yntr KOAoKUOa, Tureptee PAwpivng otn oxdpa,
KPOUTOVLA POKATOLAC, EAALOAAS0, AvOOG AAQTIOU KO TIAAQLWHEVO BAACAUIKO DL

Creamy burrata cheese, cherry tomatoes, roasted pumpkin, grilled Florina peppers,
focaccia croutons, olive oil, salt blossoms and aged balsamic vinegar.

Formaggio e Pere (vr

Mikpd @UAAWDN AQXAVIKA PE SLAKPLTIKA TUKAVTIKO ABOKAVTO, AXAAdL KOV, TOUTG axAAdLoU,
(e0TO KATOLKIOLO TUPL, HE POUPVIOTO PTULOKOTO APUYOAAOU KAl VIPECLVYK AEUOVLIOU.

Baby leaf salad, slightly spiced avocado, confit pear, pear chips, warm cheese topped
with oven baked almond biscuit and lemon vinaigrette.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLTpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Risotti e Pasta Fresca

Pigoto kot dpeoxra Zupapika

Risotto ai Funghi

Pl6t0 kapvapoM pe pavitdpla eToxng, EUoUA ASHOVIOU KOl PPECKOTPLHUEVN Haupn TPoUAL.
Carnaroli risotto with seasonal mushrooms, lemon zest and freshly ground black truffle.

Rigatoni al Pomodoro

Piykatdvi ye cdAtoa amod ppECKES VIOPATES, OKOVN ATIOENPAUEVNG VIOUATAS
Kall BACLALKO.

Rigatoni with fresh tomato sauce, dried tomato dust and basil.

Casarecce all’' Arrabbiata v

Kalapétoe pe ToiA, odAtoa NATIOAL, ppecko BACLAKO KAl OKOPSO.
Casarecce with chili, Napoli sauce, fresh basil and garlic.

Penne Rigate al Pesto (vr)

Mévveg pe TE0TO PACIAKOU, NUIALOOTA VIOPATIVIAL KOL KATIVIOTA TILVOALAL.
Penne with basil pesto, semi sundried tomatoes, and smoked pine nuts.

Spaghettiall’ Amatriciana

2TIAYYETL ge KATVIOTH TIavoETa, 0AAToa NATIOAL, OTILAVATA TUKAVTE, KPEUUUDL,
NUIALOOTA VTIOUATIVLA, YAPVIPIOPEVA UE KOAUTIA ATIOENPAMEVNG TIAVOETAG KOl POKATOLOG.

Spaghetti with smoked pancetta, Napoli sauce, spianata piccante, onion and semi
sundried tomatoes, garnished with with pancetta and focaccia crumble.

Spaghettialla Carbonara

JTIAYYETL he TIAVOETA, KPOKO auyoU KAl TUpi Ttekopivo.
Spaghetti with pancetta, egg yolk and pecorino cheese.

Calamarataall' Aglio

KaAapopdta pe 0ote KAAAUAPL, OKOPDO, TOIAL PPECKO KPEUMUDAKL, HOIVTAVO KAl
vOTEG Agpoviou.

Calamarata with sauteed squid, garlic, chili, fresh onion, parsley and a touch of lemon.

Gnocchi ai Formaggi e Black Pork

Nkt TTaTdTag pe KUBOoUG atd Xau paupou Xoipou kal OAAToA aTtd LTAAKA TUPLAL.
Potato gnocchi with cubes of black pork ham and Italian cheeses sauce.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLTpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Spaghetti alla Bolognese
2TIAYYETL HE JOOXAPIOLO KIPA Kot Tupl Ttapueldva.
Spaghetti with ground beef and Parmesan cheese.

Ravioli Ricotta e Spinaci (vg)

PaBLoAL yeplotd pe tupi pLkOTa KAl OTIAVAKL, Y€ OAATOA VIOUATOC KOL TIEOTO
BaotAwkou.
Ravioli filled with ricotta cheese and spinach, with tomato sauce and basil pesto.

Lasagnaal Ragu

AeTTA PUANQ CUPOPLKWY PE HOOXAPIOLO payou Kal avAAa@pn KpEUa Ttapuelavag.
Thin pasta layers, with veal ragout and light Parmesan cream.

Ravioli Bianconeri al Tartufo
Aixpwpa PABLOAL YEULOTA YE KATOLKIOLO TUPL Kl paupn tpol@a, he oAATtoa
TUTIEPLWV KAl JOOXAPI{oLOoU jus.

Two coloured ravioli filled with goat cheese and black truffle, with beef jus and
peppercorn sauce.

Linguine con Gamberi

AwvyKouivt pe yapideg, payou yapidag kat AaXAVIKWY, O UTILOK Yapidag Je
APWHATIKA BoTava.

Linguini with prawns, vegetable and prawn ragout, in a prawn bisque with
aromatic herbs.

Spaghettial Tartufo vr)

2TIAYYETL TEAELWHEVO PECA 08 KEPAAL TIapueCAvag 24punvng TTaAaiwong, Y& Kpgpa
YAAQKTOG KOl POECKOTPLUPEVN paupn TPoU@aAL.
Spaghetti finished in a 24-month aged Parmesan wheel, with fresh cream and freshly
grated black truffle.

Me payod povitapLwv

With mushroom ragout

Paccheri all' Ossobuco

MNdkepl e oryoynuevo Bodvo KOTOL KAl CAATOA ATtO Bodvo Cwud.
Paccheri with slow cooked ossobuco and beef broth sauce.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLTpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



ITitoes pe QOun 48wpns wplpavons ano
BloAoyiko aAelpL AELKO kAL OALKNG AAECTS

Pizzas with 48hour fermented dough made from organic white and wholemeal flour



Pizze

I[Titoeg

Marinara con Olive «v
2AAToQ HopvApa, eALES KAl BACLAIKOG.
Marinara sauce, olives, and basil leaves.

Margherita vr)

2AATOQ VIOPATOG, Tupl TtTapuelAdva, PPECKO TUPL HOTOAPEAD, VIOUATIVIAL KOl AASL
BaoctAkou.

Tomato sauce, Parmesan cheese, fresh mozzarella cheese, cherry tomatoes and
basil oil.

Spianata Piccante

2AATOQ KiTPLVNG VIOUATAS, PPECKO TUPL HOTOAPEAQ, TIKAVTIKO (TAAIKO CAAAL,

MO PPEAADA KOEUMUDLOU, AAdL BACLAKOU, PPECKO BUPAPL KAL XOVIPSO AAATL.

Yellow tomato sauce, fresh mozzarella cheese, spicy ltalian salami, onion marmalade,
basil oil, fresh thyme and coarse salt.

Funghi Portobello e Cotto

>AAToQ VIOPATOG, PPECKO TUPL HOTOAPEAQ, XOH KOTO, HAVLTAPLO TIOPTOUTIEAAIVL KO
BaolAkoc.

Tomato sauce, fresh mozzarella cheese, cotto ham, mini portobello mushrooms and
basil.

Greca (vg)

Kpépa @étag, cdAtoa VIopdATtag, vIiopdteg San Marzano, TutepLég, EALES, THKAQL
KPEPMUDL, EAALOAQSO Kal plyavn.

Feta cream, tomato sauce, San Marzano tomatoes, peppers, olives, pickled onion,
olive oil and oregano.

Quattro Formaggi vr
Kpé€pa ITaAKWY TUPLWY PE YKOPYKOVTCOAQ, KATOLKIOLO TUPL KOl HOCKAPTIOVE.
ltalian cream cheese with gorgonzola, goat cheese and mascarpone.

Me payod povitapLwv kol pavpy] Tpovda

With mushroom ragout and black truffle

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLTpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Capricciosa

2AATOQ VIOUATAG, PPECKO TUPL HOTOAPEAQ, AYKIVAPEG, EALEC, HOVLTAPLA, TIPOOOUTO,
@UAAQ pOKAG KAL TIAAQUWHEVO BAACAMIKO DL

Tomato sauce, fresh mozzarella cheese, artichokes, olives, mushrooms, prosciutto,
arugula leaves and aged balsamic vinegar.

Nduja

Kpépa amd tupi uroupdta, KATOIKIOLO TUpl, VIOUYLA, LTAAKEG EALEG, AOOTEG VIOUATEG,
TIEOTO BACIALKOU, HEAL KAl YUPN HEALOCWV.

Burrata cream, goat cheese, nduja, Italian olives, sundried tomatoes, basil pesto,

honey and bee pollen.

Pesto con Mortadella e Pistacchi

> AANTOQ VIOPATOG, VIONATIVIA, TEEOTO BACIAIKOU, HOPTADEAQ KO PLOTIKIAL Alyivng.
Tomato sauce, cherry tomatoes, basil pesto, mortadella and pistachio.

IMpéoOeta / Add-ons

MNappeldva wpipavong / Aged Parmesan
Mavitdpla / Mushrooms

Xap koto / Cotto ham

MNMpoocouto MNdpuag / Prosciutto di Parma
dpéokia paupn tpouga / Fresh black truffle
Mikaviiko caAdut /Spianata picante

Tupl pmtoupdta / Burrata cheese
Moptadéha / Mortadella

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLTpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Pesce

Wapika

Salmone Grigliato

DINETO COAOPOU OTN OXAPA PE PUTIPOKOAVL, PIKPO KAAQUTIOKL, TIAVTCAPLA KOl OAATOQ
HE PPEOKO EOTPAYKOV, ASUOVL KOL KATITIAPN.

Grilled salmon fillet with broccolini, baby corn, beetroots and fresh estragon sauce
with lemon and capers.

Tonno Grigliato

DIAETO KLITPLVOTITEPOU TOVOU OTN OXAPA, HOAPLVOPLIOMEVO UE EAALOAADO KAl paivTavo,
OUVOJEUOUEVO [E TUTIEPLES, AYKIVAPESG OXAPAC KAl TPAYAVA PUAAA POKAC.

Grilled yellowfin tuna fillet, marinated with olive oil and parsley, served with grilled peppers,
artichokes and crispy arugula leaves.

Carne

Kpeatika

Black Angus Mozzarella Burger

Mmuetékt Black Angus otn oxdpa, o€ appATO YWHAKL UTIPLOG, PPECKO TUPL HOTOAPEAQ,
TIEOTO BACIAKOU, THKAQL AyYOUPL, VIOUATA, CUVOJEUSHEVO ATIO TPAYAVEG KUDWVATES TIATATEG
Grilled Black Angus burger, in a fluffy brioche bun, fresh mozzarella cheese, pickled
cucumber, tomato, accompanied with crispy potato wedges.

Pollo Grigliato alla Cacciatora

DINETO KOTOTIOUAO OXAPAG, HE KPEHWDN TIOUPE TIATATAG, KATIVIOTA UTIPOKOAIVL KAl
OAATOQ KATOLATOPE ATIO PPEOCKES VIOPATEG.

Grilled chicken fillet, with creamy potato purée, grilled smoked broccolini and fresh
tomato cacciatore sauce.

Cotoletta alla Milanese 600g

Mooxapiota pmplldAa YAAAKTOG, O KpoUuoTa ATid PPUYAVLA TIAVKO, CEPRLPLOMEVN
pe odAtoa amnd BouTtupo Kal KATITIOPN, VIOUATVIA, PACKOMNAO Kal deVTIPOAIBavo.

Milk-fed veal steak in a panko breadcrumb crust, served with a butter-caper sauce,
cherry tomatoes, sage, and rosemary.

Filetto di Manzo

Bodwvd @IAETO OXAPAG, CUVODEUOPEVO PE PIKPA KAPOTA KAL UTIPOKOAIVL OXAPA,
KPEPA TIATATAC KAl odAtoa attd Fodvo (wuod.

Grilled beef tenderloin, served with grilled baby carrots and broccolini, creamy
potato purée and side beef jus.

Tagliata di Manzo 500g
Ribeye taAdita, viopativia 0OTE, KATIVIOTA UTIPOKOAIVL Kat 0AAToa ATt (WO HOOXaPLOU.
Ribeye tagliata, sauteed cherry tomatoes, smoked broccolini and veal jus.

AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY amd TNV Ttapayyelia oag.
OLtpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Dolci

Emdopmia

Tiramisu

AvaAa@pn KpEua atd TUpl HaoKOPTIOVE KAl E0TIPECO, APWHATIOPEVA UTILOKOTA e
KAPE KAL TIOUdPAL ATIO KOKAO.
Airy mascarpone and espresso cream, coffee scented biscuits and cocoa powder.

Cannoli (@tpx/4pcs)

KavoAl ZiIKeA QG e OTPATOLATEAQ, VIPADEC OOKOAATAC KAl KPEPA PLOTIKIWY Alyivng.
Sicilian cannoli with stracciatella, chocolate chips and pistachio cream.

Chocolate Flexi Ganache

EVOAAQKTIKR YKAVAL COKOAATAG pe 60% TIEPLEKTIKOTNTA KAKAO, KAPAUEAWPEVA
@OUVTOUKLA, YKAVAL HOVTE POUVTOUKLOU, KQAUTIA ApUYdAAOU, PeyevTivn TIPAALVE
KL KOALPOPEAQL.

Alternative chocolate ganache 60% cocoa content, caramelised hazelnuts,
ganache monte praline, almond crumbile, feuilletine praline and caramel.

Panna Cotta al Pistacchio

MNavakota pe plotikia Atyivng, @PAOUAEG, HOUPAl KOL OLPOTIL ATIO TOAL KOKKIVWY PPOUTWV.
Panna cotta with pistachio, strawberries, berries and red fruit tea sauce.

Calzone al Cioccolato

KaAtodve, pe yEpLon TIPaAiva @OUVTOUKLOU, TUPL HOCKAPTIOVE, TPAYAVO UTILOKOTO KAl
OpuppaTiIopEva KABOUPAIoUEVA POUVTOUKLA. 2ZepRipeTal pe TIaywtd BaviAag.
Calzone, filled with hazelnut praline, mascarpone cheese, crispy biscuit and crushed
roasted hazelnuts. Served with vanilla ice cream.

Gelato

Bavihia Madayackdpng / Madagascar Vanilla

JokoAdta pe 70% meplektkdTNTA KaKAo / Chocolate with 70% cocoa content
®dpdouAa / Strawberry

dotikt Ayivng / Pistachio

NAepovi coputé / Lemon sorbet

Mdvyko coputé / Mango sorbet

1pmdAa / scoop
2 pmaAes / scoops

AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVvOeite 0TO TIPOOWTILKO EUTINPETNONG YLa SLEUKPLVIOELS TIPLY aTtd TNV TIapayyeAia oag.
OLtpég eivat oe Eupw kat eptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.
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