‘ ‘ Words that started with an
ng |
always had a magical effect on me:
Ellada (Greece), Eleftheria (Freedom),
Elpida (Hope),
and one Eleni | fell in love with.,,
Odysseas Elytis

“ O1 A\e€eig nou Eekivouoav anod
«EN»
HOU aokoUoav NAvTa pia payeia
EAGda, eheuBepia, eAnida,
kar pia EAévn nou SpO\)TSUTr‘]KO.,,
OSuooéac EAUTNC

DINNER

Nl

|



Handmade bread
Xelporointoc dptog

SOUP
2OYIIEX

Kakavia fish soup with tomato & stonefish broth
Kaxafid pe vropdta & {opod amo metpoapd

Soup of the day
2oUTta NUEPAg

STARTERS
OPEKTIKA

Grouper ceviche with mango & tomato water
(corn, tomato confit, ginger, coriander)

YeBitoe opupldag pe pavyko & vepo VIOUATag
(kahaumoxt, kovel vroudtag, tivilep, KOAavOpog)

Beef tongue carpaccio

(mustard seed, rock samphire, caper leaves, lemon, virgin olive oil)

Kapmdtolo pooyapiolag yAwooag

(ovamdoTopog, Kpitauog, Karmapo@uiia, Asuove, tapbévo ehatdrado)

King scallops with marinade, peas & coconut milk

(coconut milk, orange sauce, kumquat)

BaoAkd xtévia pe papvada, 0oTpaxa, apaxd & yaia xapudag

(ydAa kapLdag, GAATGA TOPTOKAALOY, KOUU-KOUAT)

Stuffed zucchini flowers with seafood & bouillabaisse sauce
KohoxuBoavBol ps Balaoovd & cAAToa UITOLYLAUITEGAC

Whole wheat tart with vegetable ragu
(black raisin, pine nuts, pine nuts, soft cheese)
Tapta OAIKNG Ue payoL AaxavIiKd

(uavpn otadda, kovkouvdpt, yarouulnbpa)

Burrata with sun-dried tomato pesto, eggplant and zucchini
Mrtoupdta pe TEGTO AMACTNG VIOUATAS, HeAIT{dva Kal KoAokuBdaxt

Beef tartare with gruyere and black truffle
Taptdp pooyov pe ypalEpa katl pavpn tpovda

SALADS
2AANATEZ

Greek salad

(Tomataki, onion, cucumber, peppers, olives, feta cheese,

capers, carob rusk, virgin olive oil)
EAANvikn oaidta

(Ntopatdxt, kpeppidt, ayyoupt, Tmeptd, sAld Kaiapwy, Gta,

KATIap™, VTAKOC XaApouTTtion, Tapbévo sAatorado)

Trilogy of beetroot with soft cheese, fig & hazelnut pesto
Tphoyia mavtlaptwv pe ykepeedl, cUKo & TTEGTO GOVVTOUKIOU

Fennel salad with shrimps, scallops & fish egg chips

(orange fillets, avocado, onion, olive)

Saldta Gprvoxio pe yapldeg, xtévia & Tplppa avyotdpayo

(pAsTdKIa TTOPTOKAAL, ABOKAVTO, KPEPHLOAKL, eALA)

Romaine lettuce hearts with chicken apaki, grilled corn,

sun-dried tomataki

KapOlég HapouAlol e amdKt KOTOTTOUAO, YNTO KAAQUITOKL,

AaoTo Topatdxt

3.00€

18.00€

22.00€

20.00€

25.00€

20.00€

16.00€

18.00€

23.00€

16.00€

14.00€

20.00€

16.00€

PASTA/RISOTTO
ZYMAPIKA/PIZOTO

Raviola with fennel, lobster & crayfish sauce 55.00€
Pafioia pe papaboplla, actaxo & cdAtoa kapafiodag

Mushroom risotto with goat cheese, quail egg & rabbit sauce 26.00€
P1{éTO pavitaplav e Katolkiolo Tupl, auyo opTtukiol & GAATGA KOUVEAL

Risotto with saffron from Kozani, cuttlefish & shrimps 31.00€
(zucchini, asparagus, tomato confit)

Pildto ue xpoxo Kolavng, coumid & yapldeg

(koAoxvBaxl, oTTapayyl, KOVl VIOpATag)

Handmade traditional pasta with nouboulo cured meat, 22.00€
cream & egg yolk

XEIPOTTOINTES XUAOTIITES LIE VOUUITOUAO, KPEUA & KPOKOG AUYOU

STRAIGHT FROM THE SEA
THZ OAANAZIAY

Filet of sole “a la Polita” 36.00€
(peas, artichokes, carrot, shallot)

I\wooa aha ToAlTa

(apaxdc, aykivapeg, kapoto, EGaAOT KPEUPUOL)

Sea bass fillet with hot potato salad, shrimps 29.00€
& tomato confit

d\éTo AaPpdaxt pe (eot matatocaldtda, yapideg

& kovdpl vroudtag

Monkfish with chickpea sauce & sea urchin 32.00€
ITeoxavdpitoa pe pePfBdda & ayxvo

Fish of the day in a closed salt dough with side dishes of your choice:
(buttered vegetable, grilled vegetable, potato chips)

Wdapl nuépag o kKAsLoTn QOpn aAatiol Ue GUVOSEUTIKA TNG ETTIAOYT 0AG:
(Aayavika BoutVpov, Aaxavikd oxdpac, ToyapLaoTEG TTATATEC)

MAIN COURSES
KYPIQX

Lamb trilogy with olive jam & espresso sauce 36.00€
Apvaxt tplhoyla pe pappeAdda eAds & cdAtoa espresso

Casserole beef, king mushroom, potatoes 38.00€
with gruyere cream liver pate

KokxvioTo Hooyapdxl, Bactiopavitapo,

TTATATOVAEC LE KPEUA YPAPIEPAC, TTATE ATTO CUKWTAKIA

Chicken stew & cannelloni stuffed with gruyere béchamel sauce  26.00€
(onion jam, carrot, roasted celery)

KotomouAo taotitodda & KaveAdvL YELLOTO e UITECALLEN YpaPLEpac
(napuehada kpeppvdion, KapdTo, YNt oeAvoplla)

Black pork with zucchini, mushroom & raisin sauce 29.00€
Mavpog xolpog pe kohokuBakl, VHEC HaviTaplwy & cdAtoa otadioag

Please let your waiter know if you have any food allergies or special dietary requirements
Market Regulation Supervisor: Zisis Mouskeftaras
Menu prices include VAT and municipal charges - Prices are valid until October 2023

Av éyete omoladnmote aliepyla 1 €01k Statpod ik araitnon,

TIAPAKAAOVUE EVIHEPWOTE TO OEPPITOPO.

Ayopavopikdc Yrevbuvoc: Zrnong Movokedtdpag

Ot g ovpmeprapPfavouy O.IT.A. & Anpotikd TEAoC - Ot TILEC loyVoLy £m¢ Tov OKTmPpto 2023



