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H koudiva pag dev eivat anAd €vag katdAoyog
N Pl eNBEIEN TEXVIKWY IKAVOTATWYV
UE TN XpNon S1apopwV CUOTATIKWY.
Eival n otopia pag avapepelypévn pe 1I6€€g
KAl TEXVIKEG OlaPOPwWV MOAITIOHWV.

AMwote autd Oev eival To payelpepa;

Our kitchen is not just a catalog
or a demonstration
of technical skills using different ingredients.
It is our story mixed with ideas
and techniques of different cultures.

Besides, this is cooking.
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Ayopavopikog YneuBuvog HAiag lwyog « g tpég oupnephapBdvete OMA kal Anpotkog
Mdpog. « To MG otig oodreg eivat haidAado, yid To TyavIopa XpnotUoroletal oriopéAalo » To
TUp{ Mou xpnatponoleital eival peta « To kpEag Kal ta Wapla eival ppéoka « *Katepuypévo eidog,
« To katdotnpa unoxpeoutal va dlabétel Kutio mapandvwy oe 4 yAwaoeg (GR-GB-FR-DE). O
KATANAAQTHE AEN EXEl YTOXPEQXH NA TMAHPQXEI EAN AEN AABEI NOMIMO
MAPAXTATIKO (AMOAEI=H - TIMOAQTIO)

Responsible by the law: Elias Gogos « In prices, all legal taxes are included (V.AT.
Municipal Tax). The oil is olive in salads, fried for used vegetable oil « The cheese is used
is Feta cheese Meat and fish are fresh « * Frozen Product The store must have complaints
papers in 4 languages (GR-GB-FR-DE). « CONSUMER IS NOT OBLIGED TO PAY IF THE
NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
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MENU DEGUSTATION

Mevob yevolyvwaiag € TMATWY
75.00€
Degustation menu six courses
°
Mevou yeLOIYVWOIAG OKTM TATWY
85.00€
Degustation menu eight courses

OPEKTIKA/STARTERS

APWUATIKN EAANVIKA CAAATA HE KQITAWO KAl UAAAKH PETA
15€
Aromatic Greek salad with rock samphire and soft feta cheese
°
YaAaTta pe baby omravaki, Baiepiaiva, OTAPOLAI, TOAYAVO PLANO
UE COLOAWI, APEO XAAOLUI KAl BIVEYKPET AvnBO
15€
Baby spinach and lamb's lettuce salad with grapes, crispy leaf
with sesame, halloumi cheese foam and dill vinaigrette
°
YOAATA (VTAKOGCH HE TTOADXPWUA VTOUATIVIA
o€ BoLTLPO Noisette, owouoTLEI KAl SLOCUO
14€
«Dakos» salad with colorful cherry tomatoes
in noisette butter, early summer cheese and spearmint
®
AVAUEIKTN CANATA PE TPLPERA POAAD, AAXAVIKA,
WNTO KATOIKICIO TOPI KAl UEAI TOOLPAG
16€
Mixed greens salad with tender leaves, vegetables,
roasted goat cheese and truffle honey
°
YOAATA PE PAKES PTTEAOVLYKA, KOAOKLOAKIA, WNTN TIITTEQRIC,
PIVOKIO, AadoAEuovo Tlivilep
15€
Salad with beluga lentils, zucchini, roasted pepper,
fennel, ginger lemon oil
®
YAAATA pACOAAKIA PE UAPIVAPIOUEVO TOVO,
PORITCA KAl KOEUA YIAOLETI
18€
Green bean salad with marinated tuna,
mung beans and yogurt cream
®
Wapoooutra aRYOAELOVO Pe VIOAUASAKI Yapidag ae Aaxavo Tapol
14€
Egg-lemon fish soup with shrimp dolma in Savoy cabbage
®
Kalapapl pe kpéua apokavto, CeAé oLlo, AaSI UEvTag
KQll TIEPAEC ATTO «XARIAPI PEYYACS
18€
Squid with avocado cream, ouzo jelly, mint oil and pearls
of herring «caviamn

FaPISEG TTAVAPIOUEVES HE TIAVKO, TAPAUAG, MEAAVI OOLTTIAG,
KOKKIVN TTITTEPIA
18€
Shrimp breaded with panko, tarama, cuttlefish ink, red pepper
°
PICOTO e KOAOKLOAKI, OTTAPAYYIA, AePUOVI KOVPI KAl KapaRisa
24€
Risotto with zucchini, asparagus, lemon confit and crayfish
°
AQLPEAKI UAPIVAPICUEVO O€ ECTTEPISOEIST), THTTERIA DAWPEIVNG
Kl XOPTA ETTOXNG
19€
Sea bass marinated in citrus fruits, Florina red pepper
and seasonal greens
°
Moo xapiolo TapTdp PeE KOOKO abyoL KOV®I, ayyoLpdKl TOLEOI,
KATTAEN, AEUOVI KAl TOOLPA
22€
Beef tartare with egg yolk confit, pickled cucumber,

capers, lemon and fruffle
°

KamvioTo TapTdp TOVoU, TTTepId PA@PIVNG, KOEUULEAKI PPECKO,

ooLOAUI ALPO Kal TTASIUASI KPIBIVO
21€
Smoked tuna tartare, Florina red pepper, spring onion,

black sesame and barley rusk
°

XoPTOTNTA Pe POLANO ATTO XAEOLTTI KAl JOLS PETAC
14€
Wild greens pie with phyllo dough made with carob seed flour
and fefa cheese mousse
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Cacio e pepe, poLTLPO MIiso, crumble paviTapiwy,
TPOLPA KAl PAYOTTVEO
23€

Cacio e pepe, miso butter, mushroom crumble, fruffle, and buckwheat

°
ApVi UTTRElE e XOPTA ETTOXNG KAl CAATOA HAPAB0 AeUoOVI
29€
Lamb braised with seasonal wild greens or smoked eggplant
puree and lemon thyme sauce

DPAYKOKOTA HE TTACTIVAKI TTOLPE, KAAAUTTOKI, TOLIA YPARIEDAG
KAl CAATOA AepovoBLUAPO
29¢€
Guineafow! with parsnip puree, corn, graviera cheese crisps
and lemon thyme sauce
)
XoIPIVO PINETO O€ KPOLOTA APWUATIKAY POTAVWYV E APAKJ,
KAPOTO, TOOLPA KAl CAATOA ApuTTapopIla
28¢€
Pork tenderloin in a crust of aromatic herbs with peas,
carrot, truffle and rose geranium sauce
°
Moo xapiolo PIAETO LE KpEUA TTATATAG, HAVITAPIA OOTE
KAl COATOQ TTTEQATN
36€
Beef fillet with potato cream, sauteed mushrooms
and peppery sauce
°
Mooxapiola pdyovAd pe appATo TTOLPE TTATATAG
Kall KOKKIVN TIITTEPIA
28¢€
Beef cheeks with velvety potatoes puree and red pepper
®
TOVOG e KATTVIOTA PENITCAVA, OTAUVAYKAOI! KAl CAATOA «KAKARIGH
29€
Tuna with smoked eggplant, stamnangathi wild greens
(Cichorium spinosum) and «kakaviay fish soup sauce
)
MmTakaNIdpOog pe Olyo-wnuéva oTo aAAT TTavTZapia Kal AyIoA
pe Kpoko Kolavng
32¢€
Cod with beetfroofs cooked in salt crust, and aioli with Kozani saffron
)
AQLEAKI «a Ad TTOAITAY, AyKIVAPA, KAPOTO, (WUOG HAPaBoL
29¢€
Sea bass "a la polita”, artichoke, carrot, fennel broth
°
YPLEISA TTOCE e AAULEA, CAATOA PE PLPWSIKA KAl ayoLpida
36€
Poached grouper with agretti (Salsola soda), sauce with herbs
and verjuice
)
Namapdéleg pe Oalacaiva, kapapideg, yapideg, pvdia
27¢€
Pappardelle with seafood, crayfish, shrimp, mussels
°
Xeipotrointo Waoopi
OLVOSELUEVO E HiIVI OPEKTIKO KAl VTITT
3.50€
Handmade Bread
accompanied with amuse bouche and dip

MNapakadoUe va Has eVNUEPWOETE Yia TUXOV affepyies N €IBIKES IATPOPIKES avAyKeS
TS oroies MPEMel va YVwpiCoupe Katd tnv MpoeTolpaaia tou PJevou nou ¢ntnoate.

Please inform us of any allergies ® ask for further details of dishes that contain allergens

GOT
FOOD ALLERGIES?

ask before you .,_ AT




