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“Evoaiuovio to ¢ yoyiic
gpyov kot apetny.”

“Happiness is the activity of the soul in accordance with virtue.” - Aristote
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DINNER MENU

COCKTAILS

Borée (Borée) 25€
Metaxa, limoncello, lemon bitters, 3cents aegean (onic
Metaxa, limoncello, unitepg Jepuoviod, 3cents aegean tonic

Zépvoos (Zéphyr) 25€
Ketel one, [resh lime juice, strawberies, vanilla syrup, rose syrup
Ketel One, ppéakog youog Adiy, ppaovies, aiport Poviliag, aipomt Tpiaviapoliov

Notog (Notos) 25€
Ouo’s athen’s vermouth, langley’s gin, vanilla syrup, fresh lime juice, mint
Otto's Athens Vermouth, Langley's gin, oipom foviliag, ppéakog youog dipt, dvoouog

Evoos (Euros) 25€
Skinos mastic greek spirit, lemon bitters, sugar cane syrup, fresh lime juice
Skinos paotiya, umitepg Aguoviov, aipomt (oxapoKarapon, PpETKoS Youos Adip

Muotodi (Mistral) 25€
Langley’s gin, cucmber syrup, sugar cane syrup, fresh lime juice - frozen
Langley s gin, aipomi ayyovpiod, oipomi {oyopokdAopon, ppeéckog youog Adi - frozen

Meitéur (Meltem) 25€
Ciroc summer citrus, honey syrup, fresh pink grapefruit juice, lemon bitters, honey syrup
Ciroc Summer Citrus, oipomi (eliod, ppéokog yopog pol YKPEITPPOVT, UTITEPS AEUOVIOD

Toapovvrava 0% (Tramontane 0%) 15€
Mango puree, fresh strwberries, [resh passion fiuit, pineapple juice
Tlovpég nbvyko, ppéokies ppoovies, ppéako ppovto tov malovg (passions firuit), yvuos avava

2100205 0% (Sirocco 0%) 18€
[resh cucumber, fresh ginger, mint leaves, fresh lime juice, cucumber syrup, ginger syrup, 3cents aegean tonic
Dpéaro ayyoivpl, ppécko tCivilep, UL OVOGLOD, PPETKOS YVUOS AdILL, GIPOTL GyyovPLOD,
oipomt w¢iviep, Jcents aegean tonic

Classic cocktails on demand - 22€

Wl - U
§\///% ALL DAY DINING EOLE ALL DAY DINING §:\:\//Zg




Mini lobster rolls (st of 5)
Mini lobster umpiog (et twv 5)

Caviar s

AaOéaiun mpoabikn yofiopiod

Bluefin tuna galette
Galette epvlpod tévov Bluefin
with truffled tarama and lime

e Tapoud podgag kai lime

Zucchini blossom tempura
Teurmovpa avlov kolokvbiov
with Greek yogurt and basi

LE ELANVIKO y10.00pTL KoL focIAKO

Crab tartlet
Tartlet kaflovpiov

with avocado, lime

e afoxdvro kot lime

CRUDOS

QMEZ MNMAPAZKEYEZ

Gambero Rosso Carpaccio
Kaprareio Gambero Rosso
with olive oil and piment d’Espelette

e elaiolado kor piment d'Espelette

Raw poivrade artichoke salad
2aldra amo wuny aykvdpa poivrade
parmesan, Y’OCJ“<€E lemon

e Topuelava, poKo. Ko AgUovi

Hamachi ceviche

Ceviche youdrol

olive oil, marjoram, Granny Smith

e glaidlado, novlovpave. Kol Tpaoivo

unlo Granny Smith

ZEXTA & KP'YA OPEKTIKA

——
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DINNER MENU

HOT & COLD
STARTERS

42€ King crab pincers
Aayxaves king crab
with citrus r
Cav

Ir supple
LE HOYIOVELH ETTEPLOOELODY

Miobéoun mpocolnn yoPiopiod

24€

88€

22€

20gr 70€
140€

210€

26€

40gr -

60gr -

Caviar Oscietra supplement
AwaBéowun mooobnxn Oscietra

PIZZETTAS

MTZA

42¢€ Summer Truffle Pizzetta
IIiteéta Kadokaupvig Tpovpag
Mascarpone & summer truffle

Agvrn kpéua ko Addr tpodpog

26€ Mortadella & pistachio
Iitoéra pe popradéia

Cream cheese, mortadella, pistachio, rocket

QLOTiKI, KpELO TUP10D Ko poKOL

White cream & caviar

28€ Aegvkij kpéua kar yafiopt

36€

32€

88€
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DINNER MENU

MAINS

KYP1QZX MIATA

MEAT

KPEATA

FISH

YAPIA

Chilean sea bass 44€ Roasted spring chicken 34€
Aapparxt Xiijg ¥Ynto spring chicken
Yellow curry, lime, jasmine rice Lemon and jus corsé
e kitprvo curry, lime kou podi jasmine Aguovi kar ooumvKVOUEVOS (WUOG
Roasted wild sea bass 36€ Beef heart fillet 48€
Yyto aypio Lafpdxt Moacyapicio pi1iéto Kapords
Tomatoes, olive oil, lemon Pepper sauce
LLE VIOUATES, EA0IOAOOO, AoV e 0GATO0. TITTEPIOD
Octopus 36€ Milk-fed lamb souvlaki 42€
Xramoor 2ovfloxl amo apvaxt yalaKTog
Octopus with piquillo peppers, cuttlefish ink Smoked eggplant and Greek yogurt
and fennel salad Melitovooal.aro tomov kamvioti ueAtlava kou
e mimepiég piquillo, uelavi covmidg EAANVIKO Y10000pTL
Kai 00AGTa PIvoKIo
Double-smash Wagyu burger 42€
Double-smash Wagyu burger
Grilled blue lobster 98¢ oo 50 oy, e e s
Mnie actaxds oty oydpa Mimdo pooyapioio umpréxt Wagyu , kpéuo.
Grilled biue ““Obsf*e‘w 500/600g TOEVTOD, KOPOUEADIUEVO KPEUUDOL , TIIKAES KO
with a choice of two sides , ,
X . o BBQ Mayo e wwudxt pumpiog
Mrie aotarog oty aydpo 500/600g

LE ETILOYI ODO GUVOOEVTIKWDOV

SIDES

2YNOAEYTIKA

Mykonian salade 10€ Sucrine lettuce 9€

Mvkoviatiky caldza. Mapovii sucrine

Cherry tomatoes, cucumber, feta and kalamata olives Olive oil, citrus

Nropazivia, ayyolpt kai eA1ég Elaublado, eamepidoeidi]

Mashed potatoes 10€ Ratatouille 10€
Ratatouille

Hovp ¢ moTaras Zucchini, tomato, e

Koloxv0i, vrouara, pelitiava

Fresh french fries 9€

: ] ) Caviar Oscietra supplement - 20c  10€
DpECKES TNYAVTES TATATES

IlpocOikn yafrapiov Oscietra - 20g
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DINNER MENU

MAINS

KYP1QZX MIATA

PASTAS

ZYMAPIKA
Tomato rigatoni 32€ Linguine crudo gambero rosso 62€
Pryxatovi vroudta AwyKovivi ue wpuéS KOKKIVES papioss
Tomato, basil and grilled artichokes Gambero rosso, huile d'olive, basil - ceviche gambero
Nroudira, facilikog koL ynth ayKivepa. Kokxivy yapioa, elaidlado, fooilikoc — ceviche

LE YOPIOES
Langoustine ravioli 48€
Pofiioiia kopafioos
Bisque, zucchini, basil, olive oil

ue bisque, kolok0bh, foaciliko kar eAaidlado

CAVIARS

XABIAPIA

Caviar Oscietra | Xofi16p1 Oscietra

50gr - 175€ 1250r - 430€ 250er - 850€

Caviar Beluga | Xof16p1 Beluga
50gr - 620€ [25gr - 1500€ 250gr - 3000€
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DINNER MENU

DESSERTS

EMIAOPMIA

Vanilla mille-feuille 15€ Greek coffee créme briilée 15€
Mille-feuille foviliag Creme briilée elinvikot koapé
Créme montée, vanille
Zavyi, favidia Frozen lemon 14€
Haywuévo dguovt
Chocolate mousse 15€
Moug coxoidrag Chocolate soufflé 16€
cookie crumble, red berries — to share Zovplé coxoldras
cookie crumble ka1 koxKIvo ppovTa — yio T péon
Selection of ice cream & sorbets 12€
Armenonville semifreddo 14€ Emijoyij ané mayord & copumé
Semifreddo armenonville 2 scoops of your choice
Salted caramel, almond and pistachio 2 pmdieg e emioyic oog

ApuevoPik ue oduvpn kapouéio opdoolo

Seasonal fruit platter 18€

Kol (/)I(TTI'}\"I
Thoatéla pue emoyiard ppovta

“Evoaiuovio to ¢ yoyiic
gpyov kot apetny.”

“Happiness is the activity of the soul in accordance with virtue.” - Aristote
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DINNER MENU

KIDS MENU

MAIAIKO MENOY

Three-course menu - 35€ |/ Mevov towwv mdrwy - 35€

STARTERS

OPEKTIKA

Burratina with tomatoes | Burratina (e vioudreg

Smoked salmon platter | [1.c:1é).00 xomviotov colopot

MAIN COURSES

KYPIQS MIATA
Rigatoni, tomato & basil | Pryxatove pe vioudra & ooilixo
Beef fillet with French Fries | Mooyo.0(010 QULETO pe TNy avnTEG TATATES
Pizzetta with stracciatella & tomato | [1it0éto. e otpoarowatéla & vroudro.

Crispy chicken with baby sucrine lettuce | Tooyavo xotomovlo ue baby sucrine

DESSERTS

EMIAOPTIA
Chocolate mousse | Movc coxoldrog

Seasonal fruit platter | [1.01é).a ye emoyiaxd ¢poovto
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List of allergens available on this QR code
catdloyoc ta AAEQVIOYOVWY €l ¢ ¢ uéow avtov >WOLHOU
O xatdAoyos twv allegyloyovor eivar dtabéoiuos uéow avtov tov xwowov OR

The customer is not required to pay if a fiscal receipt is not provided / O xatavalwtis dev éyet
VITOYQEWON VO TANODTEL €AV OeV AdfEL TO VOULUO TOQATTOTIXG 0TOLYElD (ATBOEEN-TIUOAGY10)
Vegan option on demand / AwaOéawun vegan emoyn xatomv Cijtnons
Price are in euros, includes VAT and service / Ot tiués meothaufdvovy PITA xar 0éofis
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