SOUP OF THE DAY

Pwtiote tov ogpPitépo oac | Please ask your waiter

Xe1pommointo youi mpolU | viim mmepidc PAwpivng
Handmade sourdough bread | Florina pepper dip (2)
3€ | ava dtopo / per person

SOIL & ROOTS

BURRATA 17€
Mmoupdta | Bacidikdg | sakura | viopativia | edaidAado | dressing méoto facidikou
Burrata | basil | sakura | cherry tomatoes | extra virgin olive oil | dressing pesto basil (9), (10)

QUINOA CAPONATA 18€

Kivéa | caponata Aaxavikev | XTamdédr* | pupmdika | kamapn |
sherry-citrus vinaigrette | eAa16Aado

Quinoa | vegetable caponata | octopus® | herbs | capers |
sherry-citrus vinaigrette | extra virgin olive oil (1)

PEAR & GORGONZOLA 16€

Ilpaoiva @UAAa | axAadi | gorgonzola dolce | kKapapedopéva xkapitdia
dressing a6 Balcdpiko ka1 péAt

Baby leaves | pear | gorgonzola dolce | caramelized walnuts
balsamic-honey dressing (9), (10), (11)

BRESAOLA 17/€

Poxka | viopativia | mikAa pavitapi shimeji

Pnto Kodapumoki | balsamico | mapupelava

Arugula | cherry tomatoes | pickled shimeji mushrooms
grilled corn | balsamic | Parmigiano (10), (11)

Chef: Kostaras Prodromos



FIELD & TIDE

WHITE FISH TARTARE — 21
Yuzu | Adip | leche de tigre | ayyoup1 | crispy corn
Yuzu | lime | leche de tigre | cucumber | crispy corn (1), (11)

GAMBERO ROSSO — 24

Crudo yapida* | blood orange | eoriep160€161) | eAa16Aado
Red prawn* crudo | blood orange | citrus | extra virgin olive oil (1), (8), (11)

BLACK ANGUS CARPACCIO 23

Kapmdtoio Black Angus | ponzu-soy | eAa16dado Aepoviot | flakes mapupelavac
Black Angus carpaccio | ponzu soy | lemon olive oil | Parmigiano flakes (2), (3), (10)

MISO SALMON TATAKI 19

ABokavto | xamapn | kpeppud1 | Agpovi | miso-soya dressing | chives | coucdp
Avocado | capers | onion | lemon | miso-soy dressing | chives | sesame seeds (1), (2), (3)

CALAMARO — 18

Kalapdap1* otnv mddka | ajo blanco apuyddalou | Aepdvi | kamrvioty manmpika | crispy herbs
Grilled calamari* | almond ajo blanco | lemon | smoked paprika | crispy herbs (9)

ARANCINI — BEEF 16

Arancini | pooxapiolo payouv | mapuelava | aioli
Arancini | beef ragu | Parmigiano | aioli (2), (6), (10)

EGGPLANT KYOTO — 14

MeMitdava | miso glaze | crispy onions | sesame seeds
Eggplant | miso glaze | crispy onions | sesame seeds (1), (2), (3)




FORNO ITALIANO

BRESAOLA PIZZA 13€ | 23€

Bresaola | poka | mapueldva | vtopativia
Aad1 TtpoU@ac | ppéokia Tpou@a

Bresaola | arugula | Parmigiano | cherry tomatoes
truffle oil | fresh truffle (2), (10)

DIAVOLA PIZZA 12€ | 20€

Ntoudta San Marzano | mozzarella | spianata | ’'Nduja
San Marzano tomato | mozzarella | spianata | 'Nduja (2), (10)

SALUMI
e FORMAGGI

TAGLIERE DI SALUMI 18€ | 30€

IToix1Aia oo 1talikd aAAavTikda
Selection of Italian cold cuts

TAGLIERE DI FORMAGGI 16€ | 28€

IMTowx1Aia amd 1talikd tupid
Selection of ltalian cheeses

TAGLIERE DI SALUMI E FORMAGGI 2t€ | 35€

IMoik1Adia amé 1Tad1kd aAAdavTikd Kal Tupid
Selection of Italian cold cuts and cheeses



PASTE e RISOTTI

RIGATONI CACIO E PEPE 19€

Rigatoni | kpépa pecorino | mmép1 | @péokia tpoUu@a | crispy pecorino
Rigatoni | pecorino cream | black pepper | fresh truffle | crispy pecorino (2), (10)

LINGUINE ROSSO FUOCO 29€
Linguine | bisque yapidag | yapidec* | San Marzano | E0opa Adiu | basil
Linguine | shrimp bisque | prawns* | San Marzano | lime zest | basil (2)

TAGLIATELLE AL SALMONE 27€

Tagliatelle | taptdp codopov | odAtoa lemon butter | avnOog | EUopa Aepoviov | xapiap:
Tagliatelle | salmon tartare | lemon butter sauce | dill | lemon zest | caviar (2), (10)

PAPPARDELLE BOLOGNESE 18€

Payou pooxapiocio 8 wpodv pe San Marzano | kpaoi | soffritto | kpépa pecorino
Slow-cooked beef ragu (8h) with San Marzano | wine | soffritto | pecorino cream (2), (10), (11)

RISOTTO Al FUNGHI 23€

Arborio | pavitdapia | Bovtupo | mappelava | ppéokia tpoU@a | mikda shiitake & enoki
Arborio | mushrooms | butter | Parmigiano | fresh truffle | pickled shiitake & enoki (10)

RISOTTO MILANESE GORGONZOLA 22€

Arborio | ca@pdav | {OHog pooxapioU | ykopykov{oAa
Arborio | saffron | beef stock | gorgonzola (10), (11)

CRAYFISH RISOTTO 34€

Arborio | (wpdg Oadacoivev | kapaPideg | capmavia | Aepdvi | foutupo | mappedava
Arborio | seafood stock | crayfish | champagne | lemon | butter | Parmigiano (10)

Extra Fresco Tartufo Toscana 9€|gr




SALT & SMOKE

MEDITERRANEO SEA BASS 27€

Aafpaxi | Aeuko miso | emulsion eAda10Addou | Aaxavikd owté
Sea bass | white miso | olive oil emulsion | sautéed vegetables (2), (3)

GROUPER BIANCO 39€

Agukn odAtoa Boutipou pe Aeuko Kpaoi & Aepovi | kamapn | paivtavog | eAaiddado
Lemon & white-wine butter sauce | capers | parsley | extra virgin olive oil (10), (1)

GRILLED SALMON BEURRE BLANC 29€

2odopdc Yyntog | beurre blanc @ivokio-Agpndvi | toupoi ayyoupioU | citrus oil | moupéc
Grilled salmon | fennel-lemon beurre blanc | pickled cucumber | citrus oil | corn purée (10)

CHICKEN ALFREDO 21€

P1A€to xkotomoulou | kpépa Alfredo pe mappefava & pecorino
Havitdpia | pmrpokoldo | viéki matdtac

Chicken fillet | Parmigiano-Pecorino Alfredo cream

mushrooms | broccoli | potato gnocchi (2), (6), (10)

OSSOBUCO ALLA MILANESE 32€

Mooxapioio kotol | risotto alla Milanese | gorgonzola
Veal shank | risotto alla Milanese | gorgonzola (10), (1)

COTOLETTA MILANESE 34€
Mooxapioio @iAéto mavé | paylovéa tpou@ac | maTdTec THYAVITEG
Veal fillet | truffle mayo | fries (2), (6)

TAGLIATA — CAFE DE PARIS 37€

YaAtoa Cafe de Paris | avOog adatiou | eAai6dado | matdteg tnyavntég
Café de Paris sauce | fleur de sel | olive oil | fries (5), (10)




DOLCI

CHOCOLATE FONDANT 13€

YokoAdta Criollo | kakdo | avBog alatioU | maywto Bavidia
Criollo chocolate | cocoa | fleur de sel | vanilla ice cream (2), (6), (10)

TIRAMISU 14€

Eompéoco | paokapméve | kaxkdo
Espresso | mascarpone | cocoa (2), (6), (10)

PANNA COTTA 12€

Bavilia | @poUta tou ddooug | yKo@pEta AeUKHC coKoAdtag
Vanilla | forest berries | crunch white chocolate (2), (10)

STRAWBERRY PAVLOVA 17€

Tpayavn papéyka pe poadaxn xkapdi1a | namelaka Aeukrig cokoAdatag

ppéokec Ppdouleg papivapiopéveg oe pavidia

coulis @pdovuldacg | tpayavo crumble apuyddlou

Crispy pavlova with a soft center | white chocolate namelaka

vanilla-marinated strawberries | strawberry coulis | crunchy almond crumble (2), (6), (9), (10)



NAPAKAAOYME ENHMEPQXTE MAX I'lA TYXON AAAEPTIEZ
PLEASE INFORM US OF ANY FOOD ALLERGIES

AMN\epyloyova:
(1) Zouodui, (2) Moutévn, (3) Zdyia, (4) ZéNvo, (5) Zivan (Mouotdpda),
(6) Auyo, (7) Bpaun, (8) Aounivo, (9) Enpoi kapnoi, (10) MaAaktokouikd, (1 1) ©€18n

Ta npoidvta pe aotepioko (*) eival kateyuyuéva.

Allergens:
(1) sesame, (2) gluten, (3) soy, (4) celery, (5) mustard seed,
(6) eqgg, (7) oats, (8) lupin, (9) nuts, (10) dairy, (1 1) sulphites

Products marked with an asterisk (*) are frozen



Market Regulator : Hastazeris Harilaos
According to European Legislation, some foods may potentially cause allergy or intolerance.
For more information, please contact our staff.
Our facilities meet ISO HACCP specifications. All legal taxes are included in the prices.

The consumer is not obligated to pay if they do not receive the legal documentation (receipt - invoice).



