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ATRIUM

BAR & RESTAURANT

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 intoler-
ance. 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. Shrimps are frozen products.

Menu curated by Chrysanthos Manolopoulos.
Head Chef: Spiros Belivanis

Responsible for implementation
of statutory regulations: Anastasia Tsimidopoulou.
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ZANATEZ

MNATATOZANATA 10€@
MouoTdpda payiovéla vegan, ninepid GAwpivng,
NikAa ayyouplou Kal upwdIka

XQPIATIKH ZAAATA 12€ @ ©
ToudTa, ayyoupl, ninepid, NikAa KpgUPUdIoU,
TUpi ToaAapouT, napBgvo eAaidAado

MPAZINH ZANATA 1€ @ ©
Mavoupl, oTagideg, vinaigrette peAiou

OPEKTIKA

TAPAMAX ME AYTOTAPAXO 750€@
Kal tpayavd nitdkia

YOAKIANHNITAS @ © @
Me p€Al kal coucdp

MATATEZ 7€ @
Me napueldva

TOPTIFIA ME ®AANADEA 12€ @
Apooepr paToug KAl sauce yiaoupTioU

YOYMNA HMEPAZ 7€ @

KYPIQZ MIATA

MOZXAPIZIO BURGER 18€
Tupi, UN€Ikov, TOPATA, HapoUAI Kal payiovela

®INETO AABPAKI 25€
Aaxavikd aTpou kai AadoAguovo pe Buudpl

TAANIATEAEZ 12€
®DoupvioTd vropaTivia Kal ypaBiépa naiaiwong

CARBONARA EAAHNIKOY ZTYA 15€

XwpIATIKO AOUKAVIKO Kal Tnyavntd auyo

DINETO KOTOMOYAO MIMOYTI 17€
PiyavdaTeg natdreg kal cdAtoa Aspoviou

FAYKA

MOYZ SOKONATAZ 7€ @ ©
Me brownie Kal KOPAPEAWUEVA POUVTOUKIA

FAYKO HMEPAS 650€ @ @

SALADS

POTATO SALAD 10€ @
Vegan mustard mayonnaise,
Florina pepper, pickled cucumber, herbs

GREEK SALAD 12€ @@
Tomato, cucumber, pepper, pickled onion,
Tsalafouti cheese, extra virgin olive oil

GREEN SALAD 1€ @ @
Manouri cheese, raisins, honey vinaigrette

STARTERS

TARAMAS WITH BOTTARGA 750€ @
Served with crispy pita chips

SFAKIANIPES< @ © ©
With honey and sesame

POTATOES 7€ @
With parmesan

FALAFEL TORTILLA 12€ @
Refreshing fattoush and yogurt sauce

SOUP OF THE DAY 7€ @

MAIN COURSES

BEEF BURGER 18€
Cheese, bacon, tomato, lettuce, mayonnaise

SEA BASS FILLET 25€
Steamed vegetables, thyme-infused lemon oil

TAGLIATELLE 12€
Oven-roasted cherry tomatoes
and aged graviera cheese

GREEK-STYLE CARBONARA 15€
Traditional Greek sausage, fried egg

CHICKEN THIGH FILLET 17€
Oregano-roasted potatoes, lemon sauce
DESSERTS

CHOCOLATE MOUSSE7€ @ ©
Brownie, caramelized hazelnuts

DESSERT OF THE DAY 650€ @ @
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SHELL VEGE

% FISH TARIAN GLUTEN

FISH MUSH
VEGAN SOYA DAIRY




ZANATEZ

MPAZINH ZAAATA
ME MNOZE AXAAAI SOYZAMI, N€ @
MavdiTouT, Yntd pavoupl

>ANATA
ME MAPINAPIZMENEZ F'APIAEX 14€ @@
Adxavo, npdoivo uAAo, c€AIvo,
HooxoA€uovo, vinaigrette yiaoupTioU

OPEKTIKA

CARPACCIO MOZXAPIZIO 17€ @ @
Pesto pdkag, paylovéla paupou okdpdou,
vpaBiépa, odyia

FAPIAA SATANAKI 15€ @ @
Dpokia TopdTa, oulo, KaToIKiola PETA, piyavn

XOPTOMITA ME MYPQAIKA 9€ @ ©
Mapadoaoiakr Nita Ye dypla XxOpTa KAl ApwUATIKA

>OYMA HMEPAZ 7€ @

KOTOZOYMNA 9€ @
Vermicelli kai Aaxavikd enoxng

ZYMAPIKA

PIFKATONI ME MOZXAPIZIO PATIQY 25€ @ ()
Maupoddpvn & cAAToa unecaugn

KPIOAPAKI 14€ @ @ ©

Dpéoka Aaxavika

KYPIQZ MIATA

XOIPINA MATOYAA 19€ @
Mavitdpia demi-glace,
Noupégg NaTdTag pe AepovoBuuapo

MOZXZXAPIZIO XTENI MINPEZE 24€ @
Moupég oeAivopidag,
Untd npdoa, cdAtoa Yntou

KOTOMOYAO MIMOYTI AEMONATO 17€
ToakIoTEC NATATEG,
YnTd KapdTa, sauce PYouoTApdaAg

®IAETO AABPAKI ®PIKAZE 25€ @
> navdki, apakdg, papabdpila

FAYKA

TIPAMIZOY 9€ @ ©
MnIoKOTO COKOAATAG, KPEPA espresso

MNAP®E KEPASI 85€ @ ©
MaoupTi, gioTiki Alyivng

SALADS

GREEN SALAD
WITH POACHED PEAR & SESAME 11€ @
Mange tout, grilled manouri cheese

MARINATED PRAWN SALAD 14€ @ @
Cabbage, green apple,
celery, lime, yogurt vinaigrette

STARTERS

BEEF CARPACCIO 17€ @
Rocket pesto, black garlic mayonnaise,
graviera cheese, soy reduction

PRAWN SAGANAKI 15€ @ @
Fresh tomato, ouzo, goat feta, oregano

HERBPIE9€ @ @
Traditional wild greens pie with aromatic herbs

SOUP OF THE DAY 7€ @

CHICKEN SOUP 9€ @
Vermicelli and seasonal vegetables

PASTA

RIGATONI WITH BEEF RAGOUT 25€ @ @
Mavrodaphne wine, béchamel sauce

ORZO14€ O @O

Fresh Vegetables

MAIN COURSES

PORK CHEEKS 19€ @
Mushrooms demi-glace,
lemon-thyme mashed potatoes

SLOW-COOKED BEEF FLANK 24€ @
Celeriac purée, roasted leeks, gravy

LEMON CHICKEN THIGH 17€
Crushed potatoes,
roasted carrots, mustard sauce

SEA BASS FILLET FRICASSEE 25€ @
Spinach, peas, fennel

DESSERTS

TIRAMISU € @ @
Chocolate biscuit, espresso cream

CHERRY PARFAIT 85€ @ @
Yogurt, Aegina pistachio



