


 Bread selection and assortments 6,00€

 ANTIPASTI
 APPETIZERS
 >  þ  Grana Padano cauliflower florets 16,50€
 with salsa verde

 þ  Arancini ‘amatriciana’ 16,00€ 

 |  >  þ  Buratta on cucumber cream  19,00€
 with kumquat citrus and basil oil

 |  þ  Sea bass ceviche  23,00€
 marinated in citron from Naxos

 |  þ  Tuna carpaccio in tomato broth  23,00€
 with capers and lemon

 |  þ  Black angus beef carpaccio 25,50€
 with truffle mayonnaise, capers
 and Parmigiano Reggiano cream

 |  þ  Grilled octopus  22,50€
 with eggplant caponata 

 INSALATE
 SALADS
 >  þ  Traditional Greek salad  18,00€

 >  þ  Panzanella 18,00€

 |  >  þ  Radicchio and arugula 19,00€
 with cucumber, melon, grapes and pecorino

 |  >  Baby spinach and beetroots  19,50€  
 with robiola and hazelnuts

 |  >  þ  Caprese  20,50€
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 PIZZA
 >  þ  Margherita 15,50€
 with mozzarella, tomato sauce and basil

 þ  Prosciutto 19,00€ 
 with mozzarella and arugula

  >  þ  Taleggio cheese and mushrooms 18,50€

 >  þ  Aglio olio and pepperoncino 18,00€

 >  þ  Vegetarian 15,50€
 with peppers, zucchini mushrooms and mozzarella

 
 

 PRIMI
 PASTA & RISOTTO
 
 >  þ  Strozzapreti cacio e pepe 20,50€
 with Parmigiano Reggiano, pecorino  
 
 þ  Tagliolini with shrimps 25,00€
 zucchini, salami, chilly and fennel  

 þ  Garganeli carbonara 21,50€
 with guanciale and pecorino cheese

 |  >  þ  Mushrooms risotto 25,50€
 with black truffle

 |  >  þ  Beetroot risotto 20,50€
 with goat cheese and green olives
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 SECONDI
 MAIN COURSES
 PESCE – FISH

 >  þ  Paccheri 18,50€
 with tomato sauce basil and parmesan

 þ  Garganeli carbonara with 21,50€
 guanciale and pecorino cheese
    
 þ  Lasagna bolognaise 20,50€
 with beef ragout

 |  >  Avocado risotto 20,50€
 with pine nuts

 |  >  þ  Mushrooms risotto 25,50€
 with black truffle

 CARNE – MEAT

 þ  Veal “Milanese‘’  58,00€
 with creamy polenta (500gr)
 asparagus and peperoncino mayonnaise

 |  þ  Lamb chops with baby potatoes 28,00€
 fresh salad from fennel, arugula and peppers

 |  þ  Black Angus beef fillet with black 39,00€
 truffle sauce mashed potatoes
 grilled brocollini

 |  þ  Black Angus T- bone steak (per kilo) 110,00€
 with country potato chips, grilled vegetables
 and caper sauce

 |  þ  Black angus tomahawk steak (per kilo) 115,00€
 with country potato chips
 and grilled vegetables
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Ο ΚΑΤΑΝΑΛΩΤΗΣ ΔΕΝ ΕΧΕΙ ΥΠΟΧΡΕΩΣΗ ΝΑ ΠΛΗΡΩΣΕΙ ΕΑΝ ΔΕΝ ΛΑΒΕΙ ΤΟ ΝΟΜΙΜΟ
ΠΑΡΑΣΤΑΤΙΚΟ ΣΤΟΙΧΕΙΟ (ΑΠΟΔΕΙΞΗ - ΤΙΜΟΛΟΓΙΟ)

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

Οι τιμές συμπεριλαμβάνουν όλες τις νόμιμες επιβαρύνσεις. Φιλοδώρημα δεν συμπεριλαμβάνεται.
All taxes are included. Gratuity is not included.

 DOLCI
 DESSERTS
 þ  Tiramisu 17,00€

  Chocolate pave ’’ferrero roche΄΄ 18,00€
 with vanilla ice cream

 Coconut panacota 17,00€
 with caramelized pineapple 

 |  >  þ  Café Affogato 13,00€
 Vanilla ice cream and espresso

 |  >  þ  Ice cream & sorbets 12,00€

 |  >  þ  Platter of seasonal fruits 15,50€

 Variety of Italian and Greek cheese 19,00€
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