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GREEK BISTROT

Prices are final, stated in Euros, and they include all legal taxes
(municipality tax 0.5% and VAT 13% or 24%).

We welcome inquiries regarding the ingredients used in our dishes.
Please inform your server if you have any food allergies or intolerance.
Complaint forms are provided at the store's entrance.
Consumer is not obliged to pay, if the notice of payment
(receipt or invoice) has not been received
(market police device 042012).

We use extra virgin olive oil in our salads
and sunflower oil for frying. Fried potatoes are frozen product.

Menu curated by Chrysanthos Manolopoulos.

Responsible for implementation
of statutory regulations: Anastasia Tsimidopoulou.




OPEKTIKA

XTanddi carpaccio pe Tapaud, KAPAUEAWUEVO
KPEUUUDI Kal kKpgua ningpid PAwpivng 14,00€

NTOpATOKEPTEG pe EIVO Tpaxavd,
KaTikl AopokoU kal BaciAiké 8,00€

Xoupoug pehitdvag ye paupo okopdo,
neTINEd Kal Tpayavd niTdkia 7,50€

>ITIKEG paPIdAeg pe koTdnouAo, EivopuldriBpa,

POUPVIOTA vTouaTivia kal poka 12,50€

ZANATEZ

YaAdTta onavdki he axAddi,
paviTdpid, EAANVIKO POKPOP, TPAYAVO XOIPOUEPI
kal vinaigrette yiaoupTiou 11,00€

Avdpeikta pUANa caAdTag Pe KapdTo, ayyoupl,

(pacoAdKI, oTAPIOEG Kal vinaigrette noptokdAl 8,00€

20OYNEX

Kpeatéoouna pe pooxapiolo carpaccio,
PIO€ AaXaVIKA €MOXAG Kal JOoXoAEpovo 9,00€

Zouna nuépag 7,00€

KYPIQZXZ

XoipIvd pdyoula og Kpgua natatag
pe AGdI Tpoupag, TolyapioTd onavdaki
pe oeAivopida Kal kaukaAnBpeg 16,00€

Mooxapicio XTEVI UNPed€ e ENOXIOKES
pilec Aaxavikawy, chutney dapdoknvo, nAidcrnopo
kal cdAtoa Ynrou ue noptokdAl 18,00€

ApVAKI YAAGKTOG O€ KPEUA KOKKIVNG MINEPIAG
pe npdBeio yiaoUpTi, NAlyoUp! pe non kopv peBubl
kal cdAToa pe dpwua kape 16,00€

DIAETO AAPBPAKI 0 YAAAKTWUA
npdocivou PriAou, NaTtdTeg véag codidg
Kadl néoTto QIoTiKI Alyivng e wasabi 17,00€
ManapdgAeg pe kOUVEAN payou, NPAcIVES ENIEG,
ypaRiépa naiainwong kai AdddI packduniou 15,00€
FAYKA

TipApIoOU UE HAPEYKA COKOAATAG,
appd eAANVIKOU KApE Kal naywtd 7,50€

Moug AgUKNG GOKOAATAG PE OKUPIaVO PEA,
KApAPEAWUEVA PUANa e kKapudia
Kal NaywTo Pnaxapikwy 7,00€

Mukd nuépag 6,50€

STARTERS

Octopus carpaccio with tarama, caramelized onion
and Florina pepper cream 14,00€

Tomatoballs with sour trachana,
katiki cheese from Domokos and basil 8,00€

Aubergine hummus with black garlic,
molasses and crispy pitas 7,50€

Homemade ravioli with chicken, Ksinomyzithra cheese,
baked cherry tomatoes and arugula 12,50€

SALADS

Spinach salad with pear, mushrooms,
Greek roquefort, crispy pork
and yoghurt vinaigrette 11,00€

Mixed salad leaves with carrot, cucumber,
beans, raisins and orange vinaigrette 8,00€

SOUPS

Meat soup with veal carpaccio,
vermicelli seasonal vegetables and lime 9,00€

Soup of the day 7,00€

MAINS

Pork cheeks in potato cream with truffle oil,
sautéed spinach with celery root
and Mediterranean hartwort 16,00€

Braised beef flat iron
with seasonal root vegetables, plum chutney,
sunflower seeds and orange gravy 18,00€

Lamb in red pepper cream
with sheep yoghurt, bulgur with chickpea popcorn
and coffee-scented sauce 16,00€

Sea bass fillet in green apple emulsion,
potatoes and Aigina pistachio pesto
with wasabi 17,00€
Pappardelle with rabbit ragout, green olives,

aged graviera and sage oil 15,00€

DESSERTS

Tiramisu with chocolate meringue,
Greek coffee foam and ice cream 7,50€

White chocolate mousse
with Skyros honey, caramelized leaves
with walnuts and spiced ice cream 7,00€

Dessert of the day 6,50€



