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Cepes Soup

Kasoutaivo amd gpeoKa pavirdpia “Cepes”, Tapuecava,
APPOS KAGTUVO, ZUBLAPL TPOVPUES KAt KAéEvn Coun

Cepes mushrooms cappucceino, parmesan,
chestut foam and, Burnt pastry dough



Yazareg Salads



Thessaloniki
UE KPNTIKO VTAKO, QETU, VTOUAT, (yYOUPL, U £210¢, TITepteg Padron
KL LApUEAASU £201072.U800

Greek Salad with Cretan dakos, tomatoes, olives crumbs, Padron peppers, cuacumber
and feta cheese

Quinoa

Mavpn Baorua kevoa pe TpoPozda, post, tavoopt,
TOZ0YPWUA VTOUATIVL, (l[)()l\((\’(() G2TaU PONZU KAL HOPOSUKC

Black bean quinoa salad with mesclun, pomegranate, provola,
manuri cheese, coloured cherry tomatoes, sesame, avocado and ponzu sauce

Ceasar Ceasar
Hpdonm T'azzu< oazdra pe pnto Kotomovao,
KUPTATOLO (7TO YAUKO KUWAWUTOKL, KPOLTOV,
TAPUECAVU KU ZELPOTOINTI cartarese ceasar s g,
Ceasar's salad with grilled chicken, sweet corn,
croutons, parmesan and handmade cartarese vinegrette sauce

Romana

MIX TPAGIVING GUAATUG LiE YPETKLA HOTOUPELL,
TPOGONTO KPOVVTO, (|)/()lh ' TUPHECAVAG, KPOUTOV,
PPETKO PATIZIKO KU )puaauévo Pazodinko amo Ty Modena.

Mesclun salad with fresh mozzarella,
proschiutto crudo, parmezan [lakes, croutons,
basil and balsamico di Modena.

Toscana

\EGKZY (O LUKPOPUZZ LE PHTO TEZWOUEVO VOV,
TPAGIVO 2.0, PLOISES YPUPLEPUS, POSL, KPOLTOV, PIAE ALULYSUZ0V, PIVEYKPE

\Mesclun with grilled manuri cheese, green apple,
graviera flakes, pomegranate, croutons, almonds fillet,
sour cream vinaigrette and aran dijon



A’

Kpoa Opektika \peritivos I'rios



Bone Marrow Tartare

Moayapiolo G7£to Lomo Taaaimong 25 NUEPOY, GOUPVIOTO UESOVAL GE KVI|UIY,
OOKOA(T LLaPo akOPSOL MOojo Kat EOSL 1vyKo

25 Davs Dry Aged Lillet Mignon, baked bone marrow,
chocolate ajo negro mojo and mango vinegar

Ceviche \rte

AETTEG LUPVUPLOUEVES (P20I0EC TAZUMUEVOD PLAETOL Black Angus,
KUAPTATOLO (71O LAUPO GTAPVZL, KITPIVO KL LHa0Po KAAAUTOKL HEpo,
TOUSHU LUPOLZL TG D a0,

25 Davs Dry Aged Black Angus Fillet Nignon,
black grapes carpaccio, vellow and black Peruvian corn, sea lettuce

Burrata

DPEGKLU ZEPOTONTI LTOLVPATU YELLOTI) LE OTPUTALUTEL,
TO20/POUA VTOUATIVICL, TOVSPU VTOUATAC,
ZOU EALAG, AyOLpELO Tittone, TPAGIVO TUTEPL LAPIVUPLOUEVO O (2L,
(PPETKOC PUOIZKOG KL CoLmTO it

[Handmade Burrata stuffed with stracciatella, colourful cherry tomatoes, tomato powder,
black olive crumbs, green olive oil Tittone,
green pepper pickles, [resh basil and sourdough breacl



B’

Zeota OpexTika \peritivos Calientes



Icalian Bruscheua

GoVPVIATO PU {E TPOCOLL WPIIAVANG, OTOUPEAU, TPOCOVTO
TAPUECV L, (PE ('SI\()(,|)(lGl/lI\()L, san manzano, avog azation, zaatar

[talian Bruschetta
Baked bread with yveast, [or di latte, parmesan, prosciutto, [resh basil,
san manzano, [leur de sel, zaatar

Chorizo

PNTo 7€1poTOINTO 200KAVIKO LEe Dry Aged zotpod tdyouza,
PNt Ay2aSue Williams: ka Kap st ey

Grilled handmade chorizo, with dry aged pork chicks,
roasted Williams Pears and pecan nuts

Wolf Pie
K7e l(TTI] KPEATOTTLTA LE mpLiaouévo I 1(1]) Steak,
UTOVKITOEG u(mpnn/()l[)()n oe <|)(1y((\'l| COUN OTAKAE,
To0pi00, PUKOTU, KL (AT (2 HUPNE KAPULEAUC,

\Meatpie with crispy pastries, dry aged Ilap Steak,
iberico, chorizo, ricotta and sauce ol Dulce de Leche.

Backroom I ries

dpeokoKoUUEVES TyavnTeg TatdTeg ue chorizo, aoyd udru,
TPWIUEVT TEKOPU KL HUPUEAASU TUITEPLG

['resh cut [ried potatoes with chorizo, [Tied eggs, pecora cheese and piri piri sauce

Gaucho Pie
APYEVTIVIKI POOKOTIT* [E PULOTA, LEZL KAt PHUEVO GOLACLLL

Argentinean cheesepie with riccotta, honey and sesame



Kopiog luata Main Courses



Risowtto Tarwufo
Tproyia HaviTaptov, mPLIaouEV TapueCava, KUpmaTato TPovQuE,
TPV LaviTaptov (cepes, portobello, cantharelles)
\Mushrooms trilogy, dry aged parmesan, truffle carpazzio,
mushrooms trilogy (cepes, portobello, cantharelles)

Gnoccehi Giant  King Ldwards Potatoes
\EPOTONTU VIOKL TATATAG glanti* (e KOKKIVIOT TUKAVTURC LAY OLZU OG0,
CONSOME (TTO TVPLCOMLE, PPEKO LOGYOKAPLOO, AAST TCETPUKUG KL San Manzano

[Handmde potato gnocchi Gianti, reddened spicy beel cheeks,
consome comte, [resh nutmeg, paprika oil, and san manzano

Reggiano Chicken
D17.£70 KoTOTOVZ.0 bio (sous vide), fonduta Tapuedvag Kat Lanpng mekopag,
\Moschato D'Asti, taopo okopSo Kat Qoudapt

Chicken Fillet sous vide, parmesan and pecorino fondu, MOschato Dasti,
ajo negro and thyme

Coq Camembert
DO2£T0 KOKKOpU e2£00€pag fookng sous vide yua éva drouo 1) porterhouse yu 2 droud,
raclette camembert, UTy/oBITIKeS TTEPLES, KAPULE2OUEVO TAOPI00
LOVOSEVETUL UTTO TOITG UE AaTtpn TPpovea Kat Pedro Himenez

Rooster sous vide F'illet with raclette camembert,
sweel peppers, caramelized chorizo,
served with white truffle chips with Pedro Himenez



dpéoxua llaota Pasta lreca



Ravioli Bolognese Ragu

NEPOTONTU PUPLOZLCE, YELLOT LE PUKOTU, LOTOUPEZL,
OPLAGHEVOS KILAS (Td) (ri (rip steak, y20KASI Hoa/00 Kat san manzano

Handmade Ravioli Stuffed with ricotta cheese, fior di latte, dry aged tri trip minced meat,
call'sweets and san manzano

Pollo Pasta

[(Z0ATELESH NE PIAETO KOTOTOVZ0, PPEOKES KUVOUPELES,
Swokpepa Roman Guanciale, Pinot Noir kat Burrata
Tagliatelle with chicken, mushrooms,

Roman Guanciale, pinot noir wine, sour cream and Parmigiano Reggiano

Calabazas Papardelle

\EPOTOINTEG TATUPSEZECH e LUeAWUEVT KITPVI KOZ0KVOW, opEvSuo,
PNTO KAoTAVo, TIKAVTIKO guanciale, 20vk(viko chorizo, pimentone Ko chianti
Handmade papardelle with vellow pumpkin cream,
maple syrup, roasted chestnut, spiced guanciale, chorizo, pimentone and chianti

Fagoutino \l Pesto di Basilico

HHOVYKAKLIU ATO QPETKO PUZ7.0 TAGTACH YELLOT e PLKOTA,
TPOCOVTO KPOLVTO, TAUPUECAVH, GUATOU (PPETKOD PUGIALKOD
KU KAPOLPSITUEVO KOUKOLVL
Pouches ol [resh pasta sheet stuffed with ricotta,
prosciutto crudo, parmesan, [resh basil sauce and roasted pine nuts



Burgers lHamburguesas



Buenos \ires Diavola Burger

e Tupt Ipoforove, tooptlo, guanciale,
[Huacatay, kat apyevtivikn mukcvtikn chimichuri owg

with provolone cheese, chorizo sausage,
[Huacatay, guanciale and argentinian traditional chimichuri and diavola sauce

Burger Gorgonzola

\e yKopyKovTCoza, Tupt comte, raclete, guanciale, Kapoudta TEKY Kat LaytoveCa Tpovugpuag

\With gorgonzola, comte cheese, quanciale, pecan nuts
and trulfle mavo

Tartufo Burger
LE TOUKIALC avITaptay, Kpepa anvydazou , Roman Guanciale,

TAPUECVU KU EGAVE TUKPULUYSUZOD

with a variety ol mushrooms, almond cream,
Roman Guanciale, parmesan and bitter almond essence

Short Rib
Short Rib pe apyo payetpena, Couog noayapt, uedovzl, Tupi comte, raclete,

Kapauezouévn b omg ka Kapoupsiauevo covadil

Short rib slow cooking, graving bow marrow, comte cheese, raclete,
smoked bhq sauce and roasted sesame

Maminia Burger
(b7oidec kKamviotov Maminia Steak

LE GOTOU ALUVPNE KAPULEAUC, VEPORPEULDS KL KATVIOTI) TEKON

\Maminia Steak Burger with salted caramel sauce,
shallots and smoked pecora



Premium Beef Cuts



Premium Beef Cuts
Dryv Aged Black Angus ' Rubia Gallega
(Origins: USA, Australia Valley)

Tomahawk Steak (900 -1200gr)

T Bone (800gr)

L.omo Lillet Mignon (300gr)

Ribeve on the bone ( + 800gr)

Ribeve Steak (300gr)

Bisteca 'iorentina ( 800 - 1200gr)

Scriploin \.Y (300gr)

I'lank Steak (Taghliata) 300gr

Picanha Steak (300gr)

EonuepmOeiTe yuu Ty T aimaon Tov KOTmY 6TV 7mPo 1ag
LLE LU SEVAYNO1 OTO OPLLAVTIPLO Hag

*'ind out about dry aging ol cuts in our place
with a guided tour ol our in-house dry aging lacilities



I xtra Premium Beefl Cuts



Ixtra Premium Beef Cuts
Kobe, Wagvu

(24h pre-order recommended)

C.Ribeve Wagvu ' Kobe , Japan
C.Ribeve Wagvu - Kagoshima, Japan

C.Ribeve Wagvu ' [Hokkaido, Japan



Aromatic Buuers



Apouatika Bovtopa Aromatic Butiers

Boutupo Mavpov XkOpSov

(Black Garlic Aromatic Butter)

Bovtopo ue Letpaykov

(Tarragon Aromatic Butter)

BovTupo ue \oxpn \ewnoviatikny Tpovepa
(White Winter Trulfled Butter)



Sauces



Sauces

Pinot Noir Wine Sauce

(Kpaod) o(zTaa Pinot Noir (e TeTpokepaa)

Chimichuri

(APYEVTIVIKI TPAGIVI GUATAU LUPWOUKMV)

Salted Caramel

(O TOU AALVPNE KAPULLEZUS)

Diavola
(paprika oil, black mint ol Peru kavtepn

KU TIKAVTUKY GUATO LE TOOTAY LU TATPUKAS KAL LLAUPI HEVT TEPOL)

Whiskevy Smoked

(KUmmvioT) o(To [1E 0VIoKL)



Sides



Sides

Padron Peppers
(zwpagploeg motepitoeg Padron, av0og azation,
e207.080 Tittone Ka mpraouevo OSL Pedro Himenez)

(I'leur De Sel, Olive oil Tittone, Pedro Himenez)

Hovpég I 2vKoTaTaTUG
(Le Tapueva Ka zaatar)
sweet potato
(with parmesan and zaatar)

Hovpég Tatarag
(LEe AoTTPN ZEWMVIATIK TPOVQU KUL APOUATIKO BOVTLHO)
\Mashed potatoes

(white winter truffle and aromatic butter)

Hovpég Tararag \jo \egro
(e bone marrow Kat favpo aropso)
\Mashed potatoes
(with bone marrow and ajo negro)

Ragu baby tatareg
(700G PTG TUATATAG e LUPMOTK)
Ragu baby potato
(baked potato juice and herbs)

Wita \ayavika Fro/mg
(Seasonal Grilled Vegetables)

Tovtg lHatarag
(DpeokokouuEva Torrg Hatdrag pe avio (.aton)

I'resh Potato Chips
(I'reshly cut Potato chips with salt)



120ka Hugpag Daily Fresh Desserts



Cheesecake Basque Dulee De Lecee

Baokiko povpvioto cheesecake te auoysazokperda, mp(upz G KUPULEAUG
agokozata Namelaca, biskolT, dulce de lecee Kat Kupapezmpuevor npoi Kapmoi

Basque baked (‘,ll(?(‘,S(?(‘.ll|\'(‘ with almond cream,
Namelaka chocolate, biscolf, dulce de lecce and caramelized nuts

Backroom Stulfed Crepe
Kpema Poutupo, ZEPOTOITH TPUANVA YAZAUKTOC, TUymTO paviziag bourbon, kat biscoll

Butter crepe, handmade praline, vanilla ice cream bourbon and biscolT

Dopio Chocolate Sullet
GOKOAUT IV OIre, KUPUUEAMUEVU KUPISLA TEKAY, TAymTO parfail coKo2ATag

ivoire chocolate, caramelized pecan nuts, chocolate parfait ice cream

Cheesecake Blueberries

dbovpviotd Ka kapevo cheesecake ue Kapapezmuevn Kal a2atiouev) 280K 60K0AUT,
KUpUUeAa (o Kpaot Cherry Kat ppeaka LupTiAc

Baked cheesecake with caramelized and salted wihite chocolate,
cherry wine caramel and [Tesh blueberries

Baba \u Rum I'lambe

Keerviatn kpeua Diplomat, moprokazt sevilla,
Haopa Tetpokepaad, Chabasse Cognac, yaz2iki) ELVOKpeLa

Smoked Diplomat cream, sevilla orange,
black cherries, Chabasse Cognac and F'rench sour cream



