Asian & modern Greek cuisine
oy Dimitris Tsananas




Starters

Edamame | pacoAdkia odylag | avBog aiatiou
Edamame | soya beans | sea salt flakes
550€ @ (A©)

Tpayavd edamame | paytovela sriracha | cdAtoa xeAltoU
Crispy edamame | sriracha mayonnaise | eel sauce
7,00€ @ (A1,2,3,6]11)

Xelpotrointa agppdta Pwudkia atuou | yapidec* tempura | papoUAL iceberg | kKapoto | QLoTikL |
T{KAQ KOKKLVOU Adyavou | paylovela | sriracha
Homemade steamed fluffy buns | shrimp* tempura | iceberg lettuce | carrot | peanuts | pickled
red cabbage | mayonnaise | sriracha
16,50€ (A1,2,3,5,06)

Spring rolls | rama* | kapdto | Sudouo | caAtoa Sapdoknvou hoisin
Spring rolls | duck* | carrot | spearmint | plum hoisin sauce
1,50€ (A1, 6)

Gyoza | xolpwvo*| KotomouAo* |ginger | okdpdo | cdAtoa e0EPLEOELSWY | cOYLa
Gyoza | pork* | chicken* | ginger | garlic | citrus fruit sauce | soya
2,50€ (A1, 6)

Tartar Tovou | Kpdkep TamdKag | ooyLa | onoapéAato | paupo coucdul | pappeAasda Aepoviou | yuzu
Tuna tartare | tapioca cracker | soya | sesame oil | black sesame |
lemon marmalade | yuzu
17,50€ (A4, 6,1)

Bpaydkia yapidag* teprolpa | oXowoTpaco | mKAVTLKN paylovela
Rock shrimp* tempura | chives | spicy mayonnaise
16,50€ (A1,2,3,6,7,8,10,11,12)

Tpayaveg prapeg pudlou | Tap Tap coAopou | den miso | LooXOoAELOVO
Crispy rice bars | salmon tartare | den miso | lime
15,00€ (A4, 6,11)

Tovog tataki | @dBa Zavtopivng | ponzu-eomePLEOELSWY | ppEaKLa Tpolpa
Tuna tataki | fava Santorini | ponzu-citrus fruit | fresh truffle
16,50€ (A:6,10)

Tpayavd kaAapapdkia* | tpayavo ayyoupdkl | grilled - green jalapeno sauce
Crispy squid* | crispy cucumber | grilled - green jalapeno sauce
16.50€ (A1,14)

Leche de tigre | sashimi coAouou & Aapdkt | kokkvo chilli
Leche de tigre | salmon &sea bass sashimi | red chilli
17,50€ (A4, 6,14)



Maki Rolls

Mapadootakd poAod pudlou Je yEuLon BaAACOLVWY & AaXaVIKWV, TUALYHEVA O QUKL
Traditional sushi rice roll with a filling of seafood and vegetables, rolled up in seaweed

Frapida* tempura | tpayavo ayyoupt | KpokETeG BOAAOOLVWV | YUANO Soy-KOUpKoUuud | payloveéla
TpoLWaAg | onoapéAaLo
Shrimp tempura | crispy cucumber | seafood croquettes | soy-turmeric leaf | truffle
mayonnaise | sesame oil

18,00€ (A2,3,7,1)

MKAVTLKOG TOVOG | ayyoUpL | paylovela lemongrass | poka | mKAVTIKO mango
Spicy tuna | cucumber | lemongrass mayonnaise | arugula | spicy mango
17,00€ (A3, 4,6,11)

Tempura roll | yntdg coAoudg | paylovela sriracha | odAtoa xeALOU | TTikAQ KOKKLVOU Adxavou |
gomasio 6ahaooLVwV
Tempura roll | grilled salmon | sriracha mayonnaise | eel sauce | pickled red cabbage |
seafood gomasio
18,00€ (A1,2,3,6,1)

Uramaki Rolls

AvaTrodo poAd maki, yeuLon TUALYPEVN o€ QUKL PE TTKAAUYN pulLlov
Uramaki is a maki roll, turned inside out

Carpaccio pooxapiolou @AETou | kaBoupt | poka | ayyoupt toupot | paytoveéla den miso |
ponzu-£0mTeEPLSOELSWVY | soya - wasabi crumble
Beef fillet Carpaccio | crab | arugula | pickled cucumber | den miso mayonnaise |
ponzu - citrus fruit | soya — wasabi crumble
18,00€ (A2,3,6,7)

PoAS peAavL ocouTriag | yapldeg* oxapag | paylovéla sriracha | gomasio BaAacolvwv
Cuttlefish ink roll | grilled shrimp* | sriracha mayonnaise | seafood gomasio
18,00€ (A2, 3, 4,11,14)

PoAG Aaxavikwv | aBokavto | Pntd omapdyyt | KOKKLVN TLmePLA | KapdTo | HapoUAL | Tpayaveg
vipadeg pullou | truffle ponzu Furikake
Vegetable roll | avocado | grilled asparagus | red pepper | carrot | lettuce | crispy rice flakes |
truffle ponzu Furikake
13,50€ & (A2,6,1)

PoAO kaBoUpl* | kapaAlouévog coAouog | poka | paylovéla tpolag | kavtaigt | flakes toudrag
Crab* roll | flamed salmon | arugula | truffle mayonnaise | kataifi | tomato flakes
18,00€ (A1,2,3,4,6,7)



Sashimi Platter

P\éTa wuWvV Bahaoowvwy | coAoudg | AaBpakt | tovog | yapida* | xtévia* | wasabi | mikAa “ginger”
Raw fillets of seafood | salmon | sea bass | tuna | shrimp* | scallops* | wasabi | pickled ginger
28,00€ (A1, 2,3,4,6,7)

©alacowvd Tavw o€ pudL Pe EVSL KaL wasabi
Seafood on rice with vinegar and wasabi

ZoAopog | spicy mango | tpaydveg vipadeg pulLlov
Salmon | spicy mango | crispy rice flakes
7,00€ / 2 pieces (A4, 6)

AaBpakL | TEPAEG ponzu | crumble topdtag
Sea bass | ponzu pearls | tomato crumble
7,50€ / 2 pieces (A4, 6)

Tovog | cdAtoa xeAlou | Furikake
Tuna | eel sauce | Furikake
7,50€ /2 pieces (A2, 4,6,M)

Frapida* ebi | truffle ponzu | gomasio Bakacovwy
Shrimp* ebi | truffle ponzu | seafood gomasio
7,00€ / 2 pieces (A2,6,1)

Salads

ZaAdta tpayavig mamact | odAtoa Sapdoknvou | kdoloug | post | Sudouo | Tpayavod KpepPUSAKL
Crispy duck salad* | plum sauce | cashews | pomegranate | spearmint | crunchy onion
18,00€ (A1,5,6,8)

ZaAdta pe xolpvo* kpeag pulled | kaBoupt* | Awpideg Aayxavikwy | Bletvauellko dressing
Pulled pork* salad | crab* | vegetable strips | Viethnamese dressing
17,00€ (A:2,5,6,8,1)

ZaAdta pe Spooepd puAAwpata | Adxavo kimchi | nigiri coAopou - Toumoupag | coyla 2 eTwy |
VTPEOOLVYK 0OUcapLoU
Mesclun salad | kimchi cabbage | salmon — gilthead bream nigiri | 2 years old soya | sesame
dressing
18,00€ (A4, 6,1)



Avauelkta mpdotva uAwPata | ayAddt kopTroota | Enpol kaptrol | pdSL | kavtaigt | ENMANVIKO pTTAe
Tupl | vipg€oowyk pavpng tpolyag
Mixed green leaf salad |pear compote | dried nuts | pomegranate | kataifi | Greek blue cheese |
black truffle mayonnaise
16,50€ (A:1,7,8,1)

EMNvikn BouBaAiola potoapéla o€ panko | Pntég vtopdreg | pate eAdg | pesto BaotAtkou |crostini

mapueavag
Greek buffalo mozzarella in panko | grilled tomatoes | olive pate | basil pesto | parmesan crostini
17,00€ (A1,3,7,8)

Tpayavd baby papoUAL otnv oxdpa | kpokEteg BaAaoovwy | cdAtoa avt{ouylag | crottons oALKNG
aAéoswg |Kpntikn FpafBLépa
Crilled crispy baby lettuce | seafood croquettes | anchovy sauce | whole wheat croGtons |
Cretan Gruyére
18,00€ (A,2,3,4,6,7,8,14)

Pasta & Risotto

Xelpotrointa agnolotti | ppéokia tpolYa avBotupo | omavakt | cdAtoa Tappeddvag
Homemade agnolotti | fresh truffle | anthotiro cheese | spinach | parmesan sauce
18,00€ (A1, 3,7)

Paccheri pyehdvL couTrldg | prAe kaBoupt | Yntd aBokavto | Aepovdtn odAtoa Boutupou
Paccheri cuttlefish ink | blue crab | roasted avocado | butter sauce with lemon
18,00€ (A:1,2,3,7)

KplBapdki ravtlaplou | kahapdpl | meokavépitoa | pooXoAeuovo
Beetroot orzo | calamari | monkfish | lime
18,00€ (A1, 2,4,7)

Kpntikd okloupytd | Mpooouto Euputaviag | kpgua @Etag | Touspa apwPATLKWY BoTAVWY
Traditional Cretan pasta | Prosciutto from Evritania | feta cheese cream | aromatic herb
powder

17,00€ (A1,7)

PL{6TO | KOAOKUBAKLA | XOLPLVOG KLUAGK | auyoAépovo | dvnbo
Risotto | zucchini | minced pork* | egg lemon sauce | dill
19,00€ (A1,3,7)



Main Courses

Maupog prrakaAldpoc* AAdokag | den miso | HooyxoAEuovo
Black cod* from Alaska | den miso | lime
39,00€ (A,2,3,4,6,7)

KOkKLvo Thai curry | cohopog | yapideg* | xtévia* | pulL kapudag | yAukoTratdra | pavyko
Red Thai curry | salmon | shrimp* | scallops* | coconut rice | sweet potato | mango
37,00€ (A2, 4,6,8,1)

XoLpwog KLUAGH | yaAALKO papoUAL | Tpayavd KpepUSL | KOALavSpoG | cAAToa Havpou mLITePLOU
Pork minced meat* | French lettuce | crispy onion | coriander | black pepper sauce
27,00€ (A7, 4,6,7)

2tr100G KOTOTOUAO* | KpEua TTatdrtag e TpouWa | Aaxavikd | peAwpéva Kapota | odAtoa gravy
Chicken* breast | creamy potato purée with truffle | vegetables | low and slow roasted carrots |
gravy sauce
23,00€ (A:1,7)

Tpayavé otrifog maTag* | caAtoa Saudoknvou | mitakia atpou | Aaxavikd
Crispy duck* breast | plum sauce | duck pancakes | vegetables
31,00€ (A1)

Xotpwi* kamrvLotr PTrpLllOAa | pPEOKLEG TNYAVLTEG TTATATEG | odAtoa plyavng
Smoked pork* chop | fresh French fries | oregano sauce
27,00€ (A1, 7)

XoLpwvo QUAETO | VIOKL TTatatag | kpépa Kpntikig MFpaBLepag | ppéoko Bupdpt
Pork fillet | potato gnocchi | Cretan Gruyere cream | fresh thyme
27,00€ (A1,3,7)

Tagliata | pooxapiolo* bavette Black Angus AugpLkng | BoUutupo HUPpWSLKWY | TOlAL |
YAUKOAEUOVO | Tpayavr] ratdta Dauphinoise
Tagliata | American Black Angus beef * bavette | herb butter | chili | lime |
crispy Dauphinoise potato
44,00€ (A7)

Mooxapiola* pletdkia Black Angus | ratdteg o€ foutupo | Tpixpwpa kapdta | omapdyyla |
OAATOQ AypLWV HAVLTAPLWY
Black Angus beef* fillets | buttered potatoes | three coloured carrots | asparagus |
wild mushroom sauce
46,00€ (A7)



Desserts & Seasonal
Fruits

Tirami — choux | Savoyard kapu8oTritag | oLpoTL EAANVLKOU Ka@E | CAATOA GOKOAATAG
Tirami — choux | walnut pie Savoyard | Greek coffee syrup | chocolate sauce
(A1,3,5,6,7,8)
Z@atpa cokoAdtag | mpaAiva pouvtouklou | pLotikia | cdAtoa kapapeAag pe Boutupo
Chocolate sphere | hazelnut praline | pistachios | caramel sauce with butter
(A,3,6,7,8)
Kpgpa yaAaKTOUTTOUPEKOU | TTaywTo KAiUdKL | sauce Anglaise | tpayavo nulogaipLo | pUAAo
pTakAaBa
Galaktoboureko cream | kaimaki ice cream| sauce Anglaise | crispy phyllo pastry hemisphere |
baklava phyllo
(A1,3,5,7,8 1)
Exkpek kavtaigt | kaBoupSlopéva aplydala | kavéla | kpéua Baviliag | cdAtoa @Lotikt Alywvag
Ekmek kataifi | roasted almond | cinnamon | vanilla cream | peanuts from Aigina sauce
(A:1,3,7,8)

Tdpta apuyddiou | prravava | eLoTikL apdTriko | Tolrg cokoAdtag | odAtoa BaviAlag |Traywtd KaveAag

Almond tart | banana | chocolate chips | vanilla sauce | cinnamon ice cream
(A1,3,5,7,8)

H tiun yLa ta avwtépw embopia eivat
The price of the above-mentioned desserts is
10.00€ avda midro / per dessert

Koupéva ppouta emmoxng | XELpoTroinTo TaoTEAL COUCAUL | PPECKOG SUOTIOG
Fresh seasonal fruit | homemade sesame pasteli | fresh spearmint
8,00€ (A1,3,6,7,8,1)

lce cream & sorbet

MNaywtd & “sorbet” ou apdyovtal otnv O€ccalovikn
Ice cream & sorbet made in Thessaloniki

MNappé Bavilta Madayaokdpng | Mapge cokoAdta | AEuKry GOKOAATA e AOUKOU L KaL pactiya Xiou |
dLotikt Atyivng | Mapeé apuyddhou pe kapapeAa | Marouydroa |
MdapAoBa pe ppdouAa | Maouptt pe BUOOLVO |
®pdoula | Mdavyko | Agpdvt
3.50€ avd pmala

Madagascar Vanilla Parfait | Chocolate Parfait | White chocolate with loukoumi & masticha
from Chios |
Pistachio | Alimond and Caramel Parfait | Bougatsa |
Pavlova with strawberries | Yogurt with sour cherry |
Strawberry | Mango | Lemon
3,50€ perscoop  (Al,7,8)



Ta edéopata pag mapackeuvadovtal e Etpa mapBevo eAaldAado EAANVIKAC TTapaywynq
Our dishes are prepared with Greek extra virgin olive oil

dpeokokatePuypéva UALKA ()
Freshly frozen ingredients (*)

210 pevoU Jag popeite va Bpelte XOPTOYAYLKES ETTLAOYEG UE TO OUUBOAO
In our menu you will find vegetarian options with the symbol

MEPITPA®H KQAIKOMOIHMENQN AAAEPTIOTONQN (A)
1. AnUNTPLAKA TTOU TEPLEXOUV YAOUTEVN, 2. KapKLVOELSH (00TPAKOELSH),
3. Auyq, 4. Wapla, 5. Apax(Seg (apaTmika @Lotikia), 6. ZoyLa, 7. FTaAd & yOAAKTOKOULKA,
8. Bpwotpol Enpot kapol, 9. Z€ALvo, 10. Zwar, 11. ZmmoépoL onoapLou,
12. To &L0&eldLo tou Belou SO 2 kat Bewwédn, 13. AouTTLvo, 14. MaAdkLa

DESCRIPTION OF ENCODED ALLERGENS (A)
1. Cereals containing gluten, 2. Crustaceans (shellfish), 3. Eggs, 4. Fish,
5. Groundnuts (peanuts), 6. Soya, 7. Milk & Dairy, 8. Edible nuts, 9. Celery, 10. Mustard,
1. Sesame, 12. Sulphur dioxide (SO2) and sulphites, 13. Lupine, 14. Molluscs

Mapaka\oUPE va PJag EVNUEPWOETE yLa TUXOV aAAEPYLEG
I ELOLKEG SLATPOWLKEG AVAYKEG TLG OTTOLEG TTPETTEL VA YVWPL{oUE
In case of any allergies or dietary requirements, kindly inform us

ATTayopeUETAL N KATAVAAWGT TPOYLHWY KAL TTOTWV TTOU TTPOEPYOVTAL EKTOG Eevodoyeiou
Food and beverage consumption from outside catering is prohibited

To &evodoyxelo Slatnpel To Sikalwpa aAAaynG TWV TLHWY,
TOU wpaplou & TWv NUEPWV AELTOUPYLAG TOU g0TLatopiou,
Xwplg mponyolpevn eLdoToinon
The hotel reserves the right to alter prices,
operating hours & days of the restaurant,
without prior notice

OL TLHEG OUPITTEPLAAPBAVOULV OAEG TLG VOULMEG ETTLRAPUVOELG
All taxes are included

H Ayopavoptkn YreuBuvn: E@n Z1&npoTrouAou
Market Inspector Officer: Effie Sidiropoulou

O KATANAAQTHZ AEN EXEI YITOXPEQZH NA MAHPQZEI
EAN AEN EXEI AABEI TO NOMIMO MAPAXTATIKO >TOIXEIO
(AMNOAEI=H-TIMOAOTIO)

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT-INVOICE)

To eotlatopLo Slabetel SeAtio TapaTdvwy
Complaint forms are available



