RAW BAR

Carpaccio Zucchini 11€
Carpaccio kohokuB1oU pe afokdvto, KoBoupSLOUEVO TTACATEUTO KOL KPEUA KOTTVLOTHG
runepldg / Zucchini carpaccio with avocado, roasted pumpkin seeds and smoked pepper
cream.

Wapt crudo / Fish crudo 25€
WdapL NUEPOC LOPLVAPLOUEVO LE BIVEYKPET TEPYOUOVTO Kal ehadAado BactAikou /
Local fish marinated with bergamot vinaigrette and basil infused olive oil

Mooxapiowo Taptap/ Beef Tartar 22€
Mooyxapt Taptdp pe KoBoUPSIOUEVO KOUKOUVAPL Kal Kpépo appeldvag /Beef Tartar with

toasted pine nuts and Parmesan cream

OPEKTIKA - APPETIZERS

Nowhia pelé/ Greek Meze 12€
OaBa - Tapapud- Kamviotr] mamplkava cuvoSeVETaL UE IV VTOKAKLA XopouTiol/
Fava- Fish roe salad- Red bell peppers dip accompanied by carob flour rusks

EAANVIkGG Mouoakdg/ Greek Moussaka 14€
AouKoupaSaKLa HOUCOKA PE papperdada viopdtog Kot Suocpou / Mini Savory donuts of
Greek Moussaka and tomato chutney.

MavoUpt EAaccdvag Pnto / Grilled Goat Cheese 12€
ocuvodeUetal pe cUKo compote kal kapubdia / served with fig compote and walnuts

2ANATEZ - SALADS

EAAnvikn / Greek salad 14€
Ntopartivia, ayyoupt, mmepLd, eAlEG Kahapwy, VIOKAKLA XopouTtiol, kamapodulia,
kpitapa, peta pe piyavn & mapBévo ehatdoado / with cherry tomatoes, cucumber,
peppers, Kalamata olives, carob rusks, caper leaves, sea fennel, feta cheese with oregano &
extra virgin olive oil

Wntd navilapia / Roasted beetroot 16€
Me baby omavakt, yahotUpt, kapoupSilopéva pouvtoUKLa Kat BLVeyKpET opgoupa / with
baby spinach, galotyri cheese, roasted hazelnuts and vinaigrette Framboise

Aypra poka Ataoth viopdta / Wild Rocket & Sun dried tomatoes 15€
QUM dyplog pokaAg Le PETA, ALAoTH VIOUATa, eAaloAado, ALA, LOLUPOGCT A0 KOl
BveykpET, nuikiaota vtopativia / Wild rocket leaves with feta cheese, sun dried tomatoes,
olive oil, olives, black sesame and sun- dried tomatoes vinaigrette



OUR KITCHEN SPECIALTIES

Nétoupa pe Kotoémouldo payou Kot povitapia Moptoive / Chicken Pasta with porcini 17€
MNapadoolakd {UHAPLKA e payol KOTOTOUAO UE pavitdpla porcini Kot Kpgpa ypoLépag/
Traditional pasta with chicken ragu and porcini mushrooms, graviera cream

Fapideg yrouBétol / Shrimps giouvetsi 22€
Ue KplBapadkL Mavvitowv, oEAepL, KapoTo Kot odAtoa Bisque /with Orzo, celery, carrots and
bisque sauce

Idpupida “Auyorépovo” / Grouper fillet 40€
Me xopta emoxng, kpéua pilag paivtavol kot caAtoo AuyoAépovo / with seasonal greens,
parsley root cream & egg lemon sauce

Apviolo kotolL ot yaotpa / Lamb shank 31€
ue AeBavra ospPipetatl Pe TNyavitod EVOXOVTPO Tpoxava Kal TpLpevn deta / braised in a
clay pot with lavender served with sour frumenty and crumbled feta cheese

Tagliatta Black Angus USA 38€
Me moupé matdrag, kamapooaAata kat kpaot Vinsanto Zavropivng /
Flap steak “Bavette”, potato puree, capers salad and vinsanto red wine sauce

EMIAOPMIA - DESSERTS

XaABag MoAitikog / Greek semolina pudding “Halva” 9€
HE TIOYWTO KOTHAKL KOl KOPOUEAWEVO AU PO Kal dompo cnodpt/served with clotted cream
ice cream and white -black sesame bar

Tapta cokoAdtag Valhrona / Chocolate tart Valrhona 10€
Tapta molleux cokoAdta caraibe 66%, kpepa AgukrG 0OKOAATAC Kol coulis KOKKIVWV
dpouTwv / Moelleux chocolate caraibe 66% tart, ivoire chocolate namelaka and red fruit
coulis

EAAnvikoi Aoukoupddeg / Greek doughnuts 9€

MNaywto / Ice Cream 7€

Wwpi & Dip / Bread & Dip 3€ / dtopo / person

'Olot ot popot mepthapBavovrat «O KATANAAQTHE AEN EXEI YNOXPEQZH NA MAHPQZEI EAN AEN AABEI TO NOMIMO
MAPAZTATIKO ZTOIXEIO (AMOAEIZH-TIMOAQOTIO)»

JE MEPINTQZH AAAEPTIQN MAPAKAAQ ENHMEPQZITE TO NPOZQMIKO MAZ

Yyelovoukag YreuBuvog : Hpw XatinAia Chef De Cuisine: Dimitris Galanopoulos



AIZTA KPAZIQON
Neuka
PEACOCK House Wine - Pobitng, ZapBatiavo, Mooxodilepo 21€
Mavtwveia Naowdkou, ZepéAn Owonotntikr) - Mooxodilepo 25€
AuneAwveg Apyupiov — Molayoulld 27€
Nérpveg NAayiég, Ktpa NaAuBol — MaAayoulla & Chardonnay 30€
Zapaponetpa, Kup Mavvn - Poditng & Sauvignon Blanc 32€
Kapuudng- Sauvgnon Blanc 34€
Chateau Julia, Ktipa K. Aagapidn - Chardonnay 35€
Viognier Cuvee Larsinos, Ktijpa ZkoUpa - Viognier 40€

KtApa BiAio Xwpa - Sauvignon Blanc & Acuptiko 43€

Kokkwa
PEACOCK House Wine - Aywwpyitiko - Merlot 21€
Ktrjpa AvtwvonouvAou - Merlot 25€
Napayka Revolution, Ktapa Kup Favvn - Syrah & Cabernet Sauvignon 28€
Nepéa, Ktpa NaAuBol — Aywwpyitiko 30€
Aidodog, Ktrjpa ToéAemnov - Cabernet Sauvignon & Merlot 33€
Pinot Noir, Ktrjua Nanaiwdvvou- Pinot Noir 35€

XeAwveg, Ktnpua AAda - Syrah 43€

Polé
PEACOCK House Wine - Poditng, Zappatiavo, Mooxodikepo 21€
Akakieg, Kup Mavvn- Zvopaupo 25€
Mukpn KiBwtog, Ktripa Aavtidn- Mooyodilepo 32€

La Tour Melas, Idylle D’Achinos - Aywwpyitiko, Grenache, Syrah 40€



WINE LIST
White Wine

PEACOCK House Wine - Roditis, Savatiano, Moschofilero — 21€
Mantinia, Semeli Estate — Moschofilero — 25€
Malagousia, Argyriou Winery — Malagouzia — 27€
Petrines Plagies, Palivou Estate — Malagouzia & Chardonnay — 30€
Samaropetra, Kir-Yianni — Roditis & Sauvignon blanc — 32€
Karipidis- Sauvignon Blanc-34€
Chateau Julia, C. Lazaridis Estate— Chardonnay — 35€
Viognier Cuvee Larsinos, Skouras Estate- Viognier — 40€

Biblia Chora Estate — Sauvignon Blanc & Assyrtiko — 43€

Red Wine

PEACOCK House Wine - Agiorgitiko & Merlot — 21€
Antonopoulou Estate — Merlot — 25€
Paranga Revolution, Kir-Yianni — Syrah & Cabernet Sauvignon — 28€
Nemea, Palivou Estate — Agiorgitiko — 30€
Dilofos, Tselepou Estate - Cabernet Sauvignon & Merlot — 33€
Pinot Noir, Papaioannou Estate — Pinot Noir — 35€

“Turtles” Vineyard, Alpha Estate — Syrah — 43€

Rose Wine
PEACOCK House Wine - Roditis, Agiorgitiko & Moschofilero — 21€
Akakies, Kir-Yianni — Xinomavro — 25€
Little Ark, Lantidis Estate- Moschofilero — 32€

La Tour Melas, Idylle D’Achinos- Agiorgitiko, Grenache, Syrah- 40€

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE) ».
GUESTS WITH FOOD ALLERGIES PLEASE INFORM OUR SERVICE TEAM
All taxes are included Restaurant Manager: Iro Chatzilia — Chef De Cuisine: Dimitris Galanopoulos



