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Degustation Menu

N\Ulg; &

MENU 1 90.00€ / Person
(5 plates) 130.00€ with wine pairing

Nigiri Tovog | odAtoa nikiri, kizami wasabi
Tuna nigiri | nikiri sauce, kizami wasabi

Taptap payiatiko | yuzu kosho, ponzu, kpdkep ue pukia
Yellowtail tartare | yuzu kosho, ponzu, nori crackers

Fapideg tempura cayavakt | Koull Ttopdtag, ¢£Ta, KpEUa paupou okopdou, oulo
Shrimps tempura “saganaki" | tomato coulis, feta cheese, black garlic cream, ouzo

ToutoUpa | {wuodg pavitaplwy, kohokuBoavbol, Aaxavikad, yapida
Gilthead bream | mushrooms broth, zucchini blossoms, vegetables, shrimp

TipaptooU | caBayldp, HOUG HAOKAPTIOVE, KPEMA HOKA, TOUIA crue de cacao
Tiramisu | savoyard, mascarpone mousse, moka cream, crue de cacao tuile

MENU 2 130.00€ / Person
(7 plates) 160.00€ with wine pairing

Nigiri Mayiatiko | odAtoa nikiri, mpdowo mmépt og {Upwon
Yellowtail nigiri | nikiri sauce, fermented green pepper

Kapmatowo kobe A3 | dashi and vepd topdtag, vropativia kovl, mkAa xalamévio
Kobe beef A3 carpaccio | tomato water dashi, cherry tomatoes confit, pickled jalapefio

KapaBideg | Aspovoxopto, HeAAVL COUTILAG, TTATATA, OLUEVTIL, KPAKEP TTOPTOLVL
Langoustines | lemongrass, squid ink, potato, shimeji, porcini cracker

MKAVTIKO TapPTAp TOVoUu | Kopeatikn maota tolAL, crumble kpepuuUdL-matata
Spicy tuna tartare | gochujang, onion-potato crumble

Alykoulvy, yapldeg | kpEua xeAL, kovoouE yapldag, sorepldosldn
Linguine, shrimps | smoked eel cream, shrimps consommé, citrus

AaBpdxkt | tpayavo omavakopllo, Aspovatn KpEua, omapdayyla, ¢afa, xapiapt BactAkng pEyyag
Sea bass | spinach arancini, lemoned cream, asparagus, fava beans purée, herring's caviar

Kavtdipt | kapapeAwpéva prLotikia Ayivng, KOeUE PUOTIKL, TOULA,
yAuko Buoowvo, maywtd paotixa
Kantaifi | caramelised pistachios, tuile, pistachio cremeux, cherry jam, mastic ice cream

MoMd& and ta mata pag ivat moAumhoka kat mepAapBavouy dtddopa cucTATIKA

Tou dev Avadp£POoVTal OTO UEVOU, TTAPAKAAOUME VA HAG EVNUEPWOETE VLA TUXOV
TPODPKES aMepPYLeg 1) Suoavelieg.

Many of our dishes are complex and include a variety of ingredients that are not indicated
on the menu, please advise us of any food allergies or intolerances.
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Asian fusion Y\/\Ulg; o

by Antonis Kourkoutas

OPEKTIKA I STARTERS

Mkavtiko taptap tovou | kopeatikn maota TolAL, crumble KpeppUSL- matdta 25.00€
Spicy tuna tartare | gochujang, onion - potato crumble

Taptap Mayiatwo | yuzu kosho, ponzu, kpdkep pe pUKLa 27.00€
Yellowtail tartare | yuzu kosho, ponzu, nori crackers

Kapmatowo kobe A3 | dashi and vepd topdtag, vrouativia kovl, mkAa xalamévio 35.00€
Kobe beef A3 carpaccio | tomato water dashi, cherry tomatoes confit, pickled jalapefio

ToAoMOG | kKapevo Boutupo AspoVLI-pLloo, GPECKO TTPACLVO TUTEPL o€ {UUwWoN 27.00€
Salmon hikizukuri | burned lemon miso butter, fermented green pepper

POAA T ROLLS

BaowW\iko kaBoupt | paylovela youaodurt, aBokavto, MEPAES YOUATAUTL 35.00€
California uramaki | king crab, wasabi mayo, avocado, wasabi pearls

Tpayavo peydAo pold | tovog, tupl Kpeua, Aaxavikd, YAAoo TEPLyLAaKL, odAtoa ToilAl 21.00€
Crunchy tuna futomaki | cream cheese, vegetables, teriyaki, chilli sauce

Tovog | paylovela kiytol, afokavto 20.00€
Spicy tuna uramaki | kimchi mayo, avocado

Uramaki Aaxavikwy | pe kapaAiopevo dUMo shiso kal jalapefrio dressing 21.00€
Vegetable uramaki | burned shiso leaf, jalapenio dressing

Ffapida tepmovpa | coAoudg, MKAVTLKN paylovela kal YAACO TEPLYLAKL 26.00€
Spicy shrimp tempura | salmon, spicy mayo, teriyaki glase

ToAopog | aPBokdavto, mikAa péBag os cdyla, CoOucAuL KIUTOoL 20.00€
Salmon | avocado, daikon oshinko, kimchi sesame

KayaAlopévog coAopog | cdAtoa TepLyldkl, AAXavika 20.00€
Torched salmon | teriyaki uramaki, vegetables

Mwkavtiko Baochiko kaPoupt | yuzu-aji amarillo, toupotl pefag o coyia, afokavto 40.00€
Spicy yuzu king crab uramaki | aji Amarillo, avocado, daikon oshinko

SASHIMI / 4pcs

ZOAOMOG, TOVOG, HAYLATLKO 19.00€
Salmon, tuna, yellowtail

NIGIRI / 2pcs

YoAouog | oaAtoa nikiri, yuzu kosho 10.00€
Salmon | nikiri sauce, yuzu kosho

Tovog | odAtoa nikiri, kizami wasabi 10.00€
Tuna | nikiri sauce, kizami wasabi

Mayiatiko | cdAtoa nikiri, mpaoivo mmgpt og {Upwon 12.00€
Yellowtail | nikiri sauce, fermented green pepper

Kobe beef A3 | kizami wasabi, mépAeg ooyla-tpolda 19.00€
Kobe beef A3 | kizami wasabi, truffle - soy pearls



Modern Mediterranean N\Ulg; &

by Spyros Asimis
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OPEKTIKA I STARTERS

TOAOMOG HaPLVE | Tpayavn matdta, auyo, Aepovatn KpEUa, XaBapt Bac\kng peyyag
Marinated salmon | crispy potato, egg, lemoned cream, herring's caviar

Axwvog | Yntd umpldg, tapapdg axwvou, xapapt tpoldag
Sea urchin | roasted brioche, sea urchin tarama, truffle caviar

Aotakog | kivoa, Kapévo YKpELTdPouT, payLlovela tpoldag
Lobster | quinoa, burned grapefruit, truffled mayo

KapaBideg | Aspovoxopto, HEAGVL COUTILAG, TTATATA, OWEVTIL, KOAKEP TTOPTOLVL
Langoustines | lemongrass, squid ink, potato, shimeji, porcini cracker

Xtamddi | haricots, dloAl matdtag, KpeupUdt, aykwvapa, avnbog
Octopus | haricots, potato aioli, onion, artichoke, dill

Fapideg tempura cayavakt | KouAl topdtag, T, KpEUa palupou okopdou, oulo
Shrimps tempura “saganaki” | tomato coulis, feta cheese, black garlic cream, ouzo

2AANATE2 | SALADS

EMnNVIKY | topdta Tavtopivng, ayyoupt, Maywto GETAG, XWHA EALAG, KOEUUUSL,
TIUTEPLEG, KATTapOPUMNa

Greek salad | Santorini's tomato, cucumber, feta cheese ice cream, olive soil, onion,
peppers, caper leaves

Fapideg | avauelktn calata, KaAAAUoOkL, mapueldva, TOULA, VIPECLVYK KATTVLOTO XEAL
Shrimps | mixed salad, corn, parmesan, tuile, smoked eel dressing

Aaxavikd | avausiktn caldta, kEpAola os OOUWON, TTACTEAL OLTNPWY, ABOKAVTO,
Buwveykpet olueho

Vegetables | mixed salad, fermented cherries, cereal's bar, avocado, sweet

& sour vinaigrette

ZOAOMOG HAPLVE | KOPSLEG HOPOUALOU, pATTAVAKL, KACLOUG, TTAYWUEVO OTAMUAL,
ToATVel ppoUTwY, HOUG KATIKL AOUOKOU, BLVEYKPET SUOCUOG

Marinated salmon | gem lettuce, radish, cashews, frozen grapes, fruit chutney,
katiki cheese mousse, mint vinaigrette

ZYMAPIKA & PIZOTO | PASTA & RISOTTO

AlyKoulvt, yapideg | kpépa xEAL, Kovooué yapldag, omeptdoeldn
Linguine, shrimps | smoked eel cream, shrimps consommé, citrus

PwWoto kapafideg | kpépa amd kauévo mpdoo, tpolda
Risotto langoustines | burned leek cream, truffle

KplBapwto, ppokia actakokapafida | toudta, BaclAlkog
Orzo, fresh lobster | tomato, basil

Tpaxavwto ¢pkace | papoUAL, HUPWILKA, Havitapla, adpog YAwed Taviopivng
Frumenty fricassee | lettuce, herbs, mushrooms, local cheese foam

28.00€

45.00€

48.00€

45.00€

32.00€

35.00€

22.00€

35.00€

22.00€

30.00€

36.00€

38.00€

78.00€

26.00€
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KYPIQ> THATA | MAIN COURSES

Towmoupa | {wuodg pavitaplwy, kohokuBoavBot, Aaxavikd, yapida 48.00€
Gilthead bream | mushrooms broth, zucchini blossoms, vegetables, shrimp

ImmoyAwooa | topdta, adppog epetag, onmapdyyla tng BdAacoag, ToulA auyotdpayxo 50.00€
Halibut | tomato, feta cheese foam, salicorne, bottarga tuile

AaBpakt | tpayavo omavakoptllo, Aepovatn Kpeua, omapdayyla, ¢afa, 52.00€
xaBLapt BactAikng peyyag

Sea bass | spinach arancini, lemoned cream, asparagus, fava beans purée,

herring's caviar

Yapla nuépag | oxdpag 1 os kpouota alatiou, baby Aaxavika 130.00€/kg
Fresh fish of the day | grilled or in salt crust, baby vegetables

Ribeye Black Angus | matata dauphinois, Aaxavida, kpeuuUdt, king oyster, 56.00€
oaAtoa sichuan
Ribeye Black Angus | dauphinois potatoes, kale, onion, king oyster, sichuan sauce

Kotomoulo $pLAETo | moupEg KapoTo, Havitdpla, jamon, ormapayyLa, 38.00€
odAtoa tpoudag
Chicken fillet | carrot purée, mushrooms, jamon, asparagus, truffle sauce

ETMAOPTIA | DESSERTS

NapAofa | tpayavn papéyka, TavakoTa ylaoUupTt, UES ppAoulag 12.00€
Pavlova | crispy meringue, yogurt panna cotta, strawberry textures

TipaptlooU | caBayldp, HOUG HAOKAPTIOVE, KPEUA HOKA, TOUIA crue de cacao 12.00€
Tiramisu | savoyard, mascarpone mousse, moka cream, crue de cacao tuile

Kavtdigt | kapausAwpéva dprotikia Ayivng, KpePE PUOTIKL, TOULA, 13.00€
yAUKkS BuUoowvo, maywtd paotixa

Kantaifi | caramelised pistachios, tuile, pistachio cremeux, cherry jam,

mastic ice cream

Nkaval cokoAatag | sponge cake mpaAivag, xwua Kakao, 15.00€
poug mavtlapt- BATOHoUPO, TAYWTO COKOAATA

Chocolate ganache | praline sponge cake, cocoa soil,

beetroot - raspberry mousse, chocolate ice cream

MoMA& ard ta mata pag sivat moAUmAoka Kat mepthapBavouy dlddopa cuoTaTika
TTou dev avadEpovTtal oTto PHEVOU, TTAPAKAAOUUE VA HAC EVIUEPWOETE VLA TUXOV
TPOoPLKES aMepyleg 1) Sucavetiec.

AyopavouLkog utreUBuvog: MavwAng Zyaiag

Many of our dishes are complex and include a variety of ingredients that are not indicated
on the menu, please advise us of any food allergies or intolerances.
Responsible for the law: Manolis Sigalas
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