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Opsicouca /) Staveliers

Wn1d Xramodrk pe Karrviotr) MeAirCavooaAara,

Mukavioo, Aegpovt, Gremolata kat Tayivt

Grilled Octopus* Smoked Eggplant Salad with, Anise, Lemon, Gremolata and Tahini
28

®afBa Zavropivng pe Ppéoko Kpeppuddkt kal Toparivia
Santorini Yellow Split Pea Spread with Spring Onion and Cherry Tomatoes
14

AaPBpakt Ceviche pe MooyoAépovo, PiAéTa MNopTokdAl, Mimepld ToiA,
Ayyoupt, KoAlavdpo, Kpeppudt kat Murepia PAwpivng

Seabass Ceviche with Lime, Orange Fillets, Chilli Peppers,

Cucumber, Coriander, Onion and Peppers

27

Aoukoupadeg MmakaAidpou pe MNoupé Mavtlaplou kat Zaitoa Maylovelag

Donut Crust Cod Fish with Beetroot Puree and Mayonnaisee Sauce
20

[apidec* Tempura pe Ppéoka Ntopara, Péta, Mupwdika kat Oulo
Tempura Shrimp* with “Saganaki” and Feta Ouzo Sauce
28

KaAapapdkia* Tnyavira pe Aepovarn 2dAtoa laouptiou, Kamapn kat Mapabo
Fried Calamari* with Lemon Yogurt Sauce, Cappers and Fennel
20

Bruschetta pe Mooyxapiota TaAwara, Katikt Aopokou, MNéoto Pékag kat Aadt Tpoudag

Bruschetta with Beef Tagliatta, “Katiki Domokou”, Rocket Pesto and Truffle Oil
25

Ppéokeg TnyavnTtég MNaTdTeg
Fresh French Fries
8

TCat(ikt
Tzatziki
8




Zuddves / Sultvdy

2aAata Tou Kaioapa pe Pihetakia KotomouAou, Tpayavég Kapdiég MapouAiwy,
Nipadeg MNappelavag , PpeokoPnuévo Mrméov & Kpoutov

Caesar’s Salad with Chicken Fillet, Crisp Lettuce Hearts,

Parmesan Flakes, Freshly Baked Bacon and Croutons

27

2aAara Avapiktn pe [MAtyoUpt, Vinaigrette Mupwikwv,
Eomrepidoetdnr, =ivopnho, ABokavto kat Kapapedwpéva Kapudia
Mixed Salad with Bulgur, Herbed Vinaigrette, Citrus,

Green Apple, Avocado, and Caramelized Walnuts

16

Xwptatikn 2aAara pe Ntopara, Ayyoupl, Kpeppudl, EAEg,
Mauady, Mmepld, Péta, Kammapn kat Kpirapo

Greek Salad with Tomatoes, Cucumber, Onion, Olives, Barley Rusk,
Bell Peppers, Feta Cheese Capers and Pickled Rock Samphire

18

2aAara AvapeikTn pe fapideg, Baby 2mavaki, Ayyoupl, Kapdto, PacoAdkia, Mavyko,

Pakég Beluga, 2ouoapl, Vinaigrette MooyoAépovo kal 2aAtoa 2devddapou
Mixed Salad with Shrimps, Baby Spinach, Cucumber, Carrot, Green Pees, Mango,
Beluga Lentils, Sesame, with Lime Vinaigrette and Maple Syrup

27

Kpntikdg NTtakog pe =ivopulibpa, Ntopdara, Piyavn, MNapbévo EAatdAado
Cretan Dakos with “Xinomyzithra”, Tomato, Oregano and Virgin Olive Oil
18



Zopapi & Pify ) Pustn & Rice

KpBapakt pe Kapafidec*, Mooyato Afjuvou, ZtakoBouTtupo & Noudpa AuyoTdpayou
Orzo with Crayfish*, Moschato Wine, Buttermilk and Grated Bottarga
34

[epioTd Pomodori pe PUCL, Mupwdika kal Tupi ToaladouTt
tuffed Pomodori with Rice, Herbs and “Tsalafouti” Cheese
18

2TayyeTL pe 2aitoa amd Wnrtd Ntoparivia kal BactAiko
Spaghetti with Grilled Cherry Tomatoes and Basil Sauce
18

Ppéokia Pasta pe Ragout Kotomoulo, Bacthopavitapa kat 2péda Meoonviag
Fresh Pasta with Chicken Ragout, Porchini and “Sfela” from Messinia
32

2mavaképulo pe Ppéoko 2mavakl, Mupwdikd kat [Mikavtiko KaAapdpl 2xapag
“Spanakorizo” with Arborio Rice, Fresh Spinach, Herbs and Spicy Grilled Calamari
29



Wipua & Builasous | Fish & Seafood

PAETO 2Pupidag pe XwTte XopTta Emoxrg, Ppéoko Kpeppudak,
Mapabo kai >aitoa pe Kudwvia kat Kpdko Kolavng

White Grouper Fillet with Sautéed Seasonal Greens,

Spring Onion, Fennel and Clams Sauce with Saffron

54

PiAéTo Aafpdkt pe MNoupé Mehirlavag,
Mmpiapdkt MNatarag Nayvr pe MNimepld kar Apiavn
Seabass Fillet with Eggplant Puree, Braised Potatoes
with Peppers “Briam” and Buttermilk

39

PLAETO ZoAopoU 2xapag pe 2ahdrta TaptrouAé

kat AadoAépovo pe 2taduiia kat Mapabo,

Grilled Salmon Fillet with Tabbouleh and Lemon Olive Qil Sauce with Grapes and Fennel
35

[apidec* 2Zxapag Maplvaplopéveg

pe BiveykpéT Eomrepidoeidwv kal Kapuddarn Navrlapocaidara

Grilled Shrimp* Marinated in Citrus Vinaigrette with Walnut Beetroot Salad
64

H Yapua mys Hucpas ruiwivie)
M Waafezﬂa/%ﬂpa%(m,m%)

Paykpi Towrmoupa

Sea Bream Gilthead Sea Bream
120 76

> dupida n Zreipa AoTakdg

White Grouper or Golden Grouper Lobster

95 130

Aafpakt [apideg Jumbo

Sea Bass Jumbo Shrimp

70 125



glw?%ég Kpeazucwy/ Meat Choioes

Rib-Eye Tagliatta pe MNoupé Karmviotrig MeAirCavag,

Koukouvapt kat Wihokoppévn Xwplarikn oe Ppuyaviopévo Wwpi
Rib Eye Tagliatta with Smoked Eggplant Puree,

Pine Seed and Chopped “Greek Salad on Toasted Bread

64

Kepmrar flahommouAag pe Xwprartikeg MNarareg,

Kurmtptaxn MNMita kat 2dAtoa liaoupTiot pe Wntr) Ntopdra
Turkey Kebab with Country-Style Potatoes,

Cyprian Pita and Yogurt Sauce with Grilled Tomato

31

2ouPAdkt Kotommouho og Lemongrass, Mapivapiopévo pe llaoUpTt kat [Narmpika,
PuC1 Mmaopart pe Kokkivn Kivoa kat 2dAtoa MooyoAépovo & 2képdo
Chicken Souvlaki with Lemongrass, Marinated in Yogurt and Paprika,

Basmati Rice with Red Quinoa with Garlic-Lime Sauce

33

Black Angus Burger pe MNalawwpévo Tupi Cheddar, Mooyapiolo Pastrami,
Kapdiég Mapouhiou, Relish Mimepiag, Mayiovéla, kat Xwpldrikeg Nartdareg
Black Angus Burger with Aged Cheddar Cheese, Beef Pastrami,

Pepper Relish, Lettuce Hearts with Mayonnaise, and Country-Style Potatoes
36



Emibepru / Dessorls

ExAaip pe Cremeux 2ZokoAarta Bitter kat Tpayavr) BagAa,
2uvodeleTal pe Naywtd Chococream

Cookies Eclair with Bitter Chocolate Cremeux

and Crispy Waffle, Served with Chococream Ice Cream
19

Amaii Kpépa Tuplou pe Lime, Compote amd EEwTikd PpouTa,
Agukr) ZokoAata kat >oppteé Mavyko

Soft Cheese Cream with Lime, Exotic Fruit Compote,

White Chocolate and Mango Sorbet

16

2pommacpévo Kéw pe Kapudia, Kpepé Kavélag

kat 2avTlyi 2okoAdTa [aAakTog kat [MaywTd Bavikia
Syrup Cake with Walnuts, Cinnamon Cream

and Whipped Milk Chocolate, Vanilla Ice Cream

16

MowtAia EAAnvikwv MAUuKwv
Variety of Greek Delights
14

MowiAia MaywTtwyv & 2Zoppté (1 MmaAa)
Selection of Ice Cream & Sorbet (1 Scoop)
4

Ppéoka Ppouta Emoxrg (yia Eva Atopo)
Fresh Seasonal Fruit (for One Person)
16



Mara xwpig Moutévn Mara xwpig Aaktodn

Gluten free products Lactose free products
[Mdra yia AuoTtnpoug Xoptoddyoug Mara yia Xoptoddayoug
Vegan Dishes Vegetarian Dishes

O1 mopaTtdvw TIPEG Eival O EVPW (€)
All above prices are in Euro (€)

> € OAEC TIC TIAPOCKEVEG YOG XPNOIUOTIOIETOI £ETPOl TIOPBEVO EAIOAQO Kal apioTNng
TIOIOTNTOC NAIEAXIO YO TNYOVITA EQETHOTO
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals.

*ZTUC OVWTEPW TIOPATKEVEC XPNOIUOTIOIOVVTAIL KOl PPETKOKATEWUYUEVEG VAEQ
*All the above dishes also contain freshly frozen ingredients

Ol TIHEC CUPTTEPIANOUPBAVOLY OAEC TIG VOMIUEG ETUROPUVOEIG
Service and taxes are included

To &evodoxeio dlatnpei To SIKaiwPa OANaYNC TwV TIHWY, TOL WPOPIoL
& TWV NUEPWV AEITOLPYIOC TOU ECTIATOPIOL XWPIC TIpoNyoLEVN EIO0TIOINGCN
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emuxeipnon eival uTtoxpewpévn va SI0BETEL EVTLTIa dEATIO O€ €va EIBIKO
XWPO KOVTA aTnv £€050 Yia TNV KATAYpa@r) TUXOV TIAPATIOVWV
The establishment is obliged to have a printed form available in a special location near the exit for the
registration of any complaints

MopaKAAOUME VO OC EVNHEPWOETE YIO TUXOV OANEPYIEC
1 €10IKEC DIOTPOPIKEC AVAYKEG TIC OTIOIEC TIPETIEI VO YVWPI{OUUE
In case of any food allergy, kindly inform us

O Ayopavopikog YTe0Buvog: AvaoTdolog ATTOOTOAGTIOUAOG
Market Inspector Officer: Anastasios Apostolopoulos

O KATANAAQTHX AEN EXEI YIMTIOXPEQZH NA MAHPQZXEI EAN
AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIA (ANOAEI=H — TIMOAOT10)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT — INVOICE)



ATHENS




	MED 20 MAIN PAGES 1-12
	MED 20 MAIN PAGES 2-11
	MED 20 MAIN PAGES 10-3
	MED 20 MAIN PAGES 4-9
	MED 20 MAIN PAGES 8-5
	MED 20 MAIN PAGES 6-7
	MED 20 MAIN PAGES 6-7
	MED 20 MAIN PAGES 8-5
	MED 20 MAIN PAGES 4-9
	MED 20 MAIN PAGES 10-3
	MED 20 MAIN PAGES 2-11
	MED 20 MAIN PAGES 1-12

