DQg“Station Menu (recommended by the chef) MY LOS

CHAMPAGNE BAR - RESTAURANT

MENU 1 (5 plates)

AaBpakt| KapaAiopévn TUKAVTIKN payLlovela
Sea bass | Tourched spicy mayo

Tatdki Bodwvou | Ponzu tpoudag, dpéoko KpeUUSL,coUCAL
Beef Tataki | Trufle Ponzu, Negi, sesame
Kopuéva prtpokoAa | Tayivi dressing , diAéTo apvydalo

Burned broccoli | Tahini dressing , almond fillet

NaBpakt Dpwacé | Koupkoupd , Aayoxopto , KOALavdpog
Sea bass Frikase | Turmeric, salsify, coriander

XaABag| Kpépa Aepovy, crispy HapEyKa, COPUTE LOOYXOAELOVO
Halvas | Lemon cream, crispy meringue, lime sorbet

MENU 2 (7 plates)

Tovog | 2aAtoa nikiri, Kizami wasabi
Tuna | Nikiri sauce, Kizami wasabi

Carpaccio Kobe A5 |Kamnviotn mikha shimeji, moudpa tpoudag
Carpaccio Kobe A5| Smoked ponzu, pickled shimeji, trufle powder

Apavtoivi yapidag | AuyoAépovo, TpoooUTo Opakng
Arancini shrimps | Egg & lemon emulsion, prosciutto

MwkAvTiko Taptdp TOVou | Kopedtikn maota TolAl, KpAUmA KpeUUUSL Ttatdta
Spicy tuna tartare | Gochujang, onion-potato crumble

KpBapoto yapidag | Adip, Sudcuo
Shrimp orzo | Lime, mint

Striploin| Aykwadpa lepoucaAiu, odAtoa {ou

Striploin | Topinambur puree , jus sauce

FaAatomnuta | AApupr Kapapéla, HOoXoKApuso, maywtod amnod npofeto yaa
Milk pie | Salted caramel, nutmeg, sheep’s milk ice-cream

MoMG artd ta mudta pog eivat oAUToka kat tepAapBavouv SLadopa cUCTATIKA TTOU SeV avadEPOVTOL OTO HEVOU, TTAPAKOAOULE VA LAG EVILEPWOETE YLOL TUXOV
tpodkég aMepyiegn Sucavelieg.

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



Asian Fusion
by Vasilis Chalvantzaras

OPEKTIKA - STARTERS

Mkdvtiko Taptdp tévou | Kopedtikn mdota ToiAl, KpAUmA KpeppUSL tatdra
Spicy tuna tartare | Gochujang, onion-potato crumble

Taptap paytatiko | Aadt, Yuzu kosho, ponzu, kpdakep pe dpukLa
Yellowtail tartar | Oil ,Yuzu kosho, ponzu, nori cracker

Ceviche AaBpaxkt | vtopativy, chili ,kUAvdpo, yuzu

Ceviche sea bass | cherry tomato, chili, coriander, yuzu

Tatakt Bodwou | Ponzu tpoldag, ppéoko KpeUpUSL,ooUaA L
Beef Tataki | Trufle Ponzu, Negi, sesame

Carpaccio Kobe A5 | Karnviotn nikAa shimeji, moudpa tpoudag
Carpaccio Kobe A5| Smoked ponzu, pickled shimeji, trufle powder

Edamame | Zouca kiptol, avBog ahatiol
Edamame | Kimchi sesame, fleur de sel

POAAA - RO LLS (8 pcs)

BaoAko kapBoupt | Maylovéla wasabi, afokavto
King crab | Wasabi mayo, avocado

MaAako kapoupt Tempura | dpéoko kpeppLSL , apokavto, Aji Amarillo
Soft Shell Crab Tempura | spring onion, avocado, Aji Amarillo
Tpayavo poAo | Tupt Kpépa, Aayavikd, YAAoO TEPLYLAKL

Crunchy veggie futomaki | Cream cheese, vegetables, teriyaki glaze
Tovog | Kautepr odAtoa, aBokdavto

Spicy tuna uramaki | Hot sauce, avocado

Fapida TepnoUpa | ZOAOUOC, TIKAVTLKN LoyLovELQ, YAACO TEPLYLAKL
Shrimp Tempura | Salmon, spicy mayo, teriyaki glaze

Fapida Tepnoupa Kapt | 2dAtoa Kdpu, aBokAavto, COUaApL KipTol
Shrimp Tempura Curry | Curry sauce, avocado, kimchi sesame
ZoAopog | ABokavto, Tupl KpEPa, coucapL Kiptaol

Salmon uramaki | Avocado, cream cheese, kimchi sesame
KapaAiopévog coAopdg | Teplyldkt yAAoo, Aaxavikd, COUCApL
Torched salmon | Teriyaki glaze, vegetables, sesame

SASHIMI

20AOMOG, TOVOC, LAYLATIKO
Salmon, tuna, yellowtail

NIGIRI

ZoAopog | ZaAtoa nikiri, yuzu kosho

Salmon | Nikiri sauce, yuzu kosho

Tovog | aAtoa nikiri, Kizami wasabi

Tuna | Nikiri sauce, Kizami wasabi

Mayidtiko | aAtoa nikiri, touSpa yuzu
Yellowtail | Nikiri sauce, powder yuzu
NoBpaxt | KapoAlopévn TIKAVTIKN poyLlovela
Seabass | Torched spicy mayo

Kobe beef A5| MépAeg yuzu, avBog alatiol
Kobe beef A5| pearl yuzu, fleur de sel



Modern mediterranean

by Vasilis Chalvantzaras

OPEKTIKA - STARTERS

Zrutiko Pwpinpolupévio |Bolutupo tpoudag , maAalwuévo BaAod ko
Homemade Sourdough bread | Trufle butter, aged balsamic

Tapapdg Asukog| AASL pUpwWSIKWY

Fish roe | Herb oil

Apavtoivi yapidag | AuyoAépovo, TpoooUTo Opakng

Arancini shrimps | Egg & lemon emulsion, prosciutto

XtanddiLoxapag | Dapa Zavropivng, mikAa KpeUUUSL , TaAotwpévo E0EL
Grilled Octopus | Fava beans, onion pickle, vinegar glaze

MUSLa axviota| ZkopSo, AEUOVL, VToUATa

Steamed mussels| Garlic, lemon, tomato

NaBpakt Kaprndrow | Opouta tou Sdcoug, maota TolAl

Sea bass Carpaccio| Passion fruits , chili paste

KoAapapt | Kpgua apakd , avnBboc, Aspdvi

Calamari | Peas creme, dill , lemon

TaAayavi Meoonviag | MapueAada mumeplag, poka , BactAkog
Talagani Cheese| Marmelade , rocket, basilisk

Koppuéva prpokoAa | Tayivi dressing , dpiAéto apuydalo

Burned broccoli | Tahini dressing , almond fillet

NowAia aAAavtikwv | NMpooouto Opdkng, Aoula, MACTPAL, LappeAASa oUKO, KpLToivia
Charcuterie platter | Prosciutto, louza, beef pastrami, fig chutney, bread sticks

2ANATEZ - SALADS

Zalara KaAviépag | Abpo ayyouploU , viopative , dETa , KATmopn
Caldera salad | cucumber foam, tomato cherry, feta cheese , capers

Zalara AAikn | AcUpTiko VIpESLVYK , TUKAEG eomteplboeldwy , popoUAL baby , katowkiolo tupl
Alice salad | Dressing Assyrtiko wine , citrus pickle , baby gem, goat cheese

Npaowvn | Avdpewkta puAia, douvtoukia, PodAKLYO, VIPESLVYK EOTIEPLEOELS WV
Prasini | Lolo lettuce, caramelized hazelnuts, peach, citrus dressing

KYPIQ2z - MAIN COURSES

DW\éto Kotomoulo| moupé matatag , LapoUAL baby , moudpa tpoldag

Chicken fillet | Potato puree , baby gem, trufle powder

Apvi Kapé |Moupég unlou, xopta emoxnc, oaAtoo ElVOUAUPOU (recommended by the
chef)

Lamb rack | Apple puree, wild greens, red wine juice (recommended by the chef)
Awkovuivi ala vongole| Kubwvta, okdpbdo, Aepdvt, auyotdpoyo

Linguini ala vongole | Clams, garlic, lemon, bottarga

Kobe A5 BBQ | ToluttooUpt, coyla yovooapunt, pucaliba jalapenos, otipaplopévo
pUTL (recommended by the chef)

Kobe A5 BBQ, | Chimichurri, wasabi soy, physalis jalapenos, gohan rise (recommended
by the chef)

Striploin| Aykwadpa lepoucaAiu, odAtoa {ou

Striploin | Topinambur puree , jus sauce



AaBpakt Dpkaos |Koupkouud , Aayoxopto , KOALavdpog
Sea bass Frikase| Turmeric, salsify, coriander

Mooyxapiola ZtnBontAeupa | Natdteg baby, Bupdpl, okOpSO (recommended by the chef)
Short Rib | Baby potatoes, thyme, garlic (recommended by the chef)

KpBapadto yapidag | Adwy, Sudouo

Shrimp orzo | Lime, mint

Wapla nuépag | Zxapac, Aoxovika baby

Fish of the day | Grilled, baby vegetables

Wapla nuépag 4 ways | Ixapog pe Aaxovika baby
Fish of the day 4 ways| Grilled with baby vegetables

JYNOAEYTIKA / SUPPLEMENTARY - XAATZEZ /SAUCES

Avapewra Ppntd dayavikd | Zrnopdyyla, SéAtoa Mooydpt | Beef Sauce
havitdpla shiitaake, vtopativia

Mixed grilled vegetables | Asparagus, . .
shiitake mushrooms, cherry tomatoes Z&Atoa runept | Pepper Sauce
MNoupég matdrag pe Tpouda pavitaplol
Mashed potatoes with Greek truffle

Noatdteg poupvou pe SevipoAipavo,
okopdo Kal plyavn

Baked potatoes in the oven with
rosemary, garlic and butter

PUOQL otov atpod e AaSL mpacou
Steamed rice with leek oil

FAYKA - DESSERTS

XaABag| Kpgpa AeuovL, crispy LapEyKA, COPUTIE LOOYXOAELOVO
Halvas | Lemon cream, crispy meringue, lime sorbet

FaAatomnuta | AApupr Kapapéla, HooXoKAapudo, maywtod anod npoeto yaa
Milk pie | Salted caramel, nutmeg, sheep’s milk ice-cream

Moug ocokoAdrtag | ZokoAdta dulcey, paoumnept, KapapeAwUEVo GouvVToUKL
Chocolate mousse | Dulcey chocolate, raspberry, caramelized hazelnut
MnakAaBag | DUANo kpolotag, GUoTiKL, TAYWTO KATUAKL
Baklavas| Phyllo pastry, pistachio, ice-cream
NoywTto - Zopuné | Zopune cokoAdta, Bavidia Madayookdpng, MNnaouptt, 2opumé Aepovt
Ice-cream - Sorbet |Chocolate sorbet, Madagascar vanilla, Yoghurt, Lemon sorbet
MoAAG amd ta mudrta pog eivat moAUmhoka Kot reptlapBavouy Slddopa cuoTatikd tou Sev avadEPoVTaL oTo PEVOU, TAPOAKAAOU LLE VAL LG

EVNUEPWOETE YLO TUXOV TPOodLKEG aAAepyieg i Suoavedieg.
Ayopavoulkwg umeBuvog , BaoiAng XaABavt{apag.

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.

General manager , Vasilis Chalvantzaras.
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