FINE TASTE IS AN ATTITUDE




08nyieg yLa atopa pe TtpoLkéGg alAepyieg § Aucaveisg

Mpotol Swoete TNV TtapayyeAla 0ag YLAOTE e TO TIPOOWTILKO yLa TUXOV aTALTHOELG 0aG OE
OUYKEKPLUEVO TPOWLUO. AAAEPYLOYOVA CUCTATIKA: (OEALVO, SNUNTPLAKA PE YAOUTEVN, OOTPAKOELS),
avyq, Yapia, AouTivo, yaAa, JOAAKLA, OLVATIL, KAPTIOL UE KEAUWOG, apaxiSeg onodpt, ooyla,
SL0&€eL810 Tou Belou kal BELWENG EVWOELG)

Food Allergies and Intolerances

Before ordering please speak to our staff about your requirements Allergens(celery,wheatflour,
shellfish,eggs,fish,lupine,milk,molluscs,mustard,nuts,peanuts sesame, soy, sulphur dioxide and
sulphites).

MuweBas anneprus U HemepeHOCUMOCTb

Mepea BaluvM 3aka3oM, Noxanyincta, 06patuTech K HaLWWM COTPYAHMKAM 0 Balinx TpeboBaHMsIX.
AnnepreHsbl (CenibAeperi; 31aKku, cogepalliye TeH; pakoobpasHhble; ALa; pbliba; NHOMUH; MOJIOKO;
MOJINIFOCKM; TOPYUNLLA; OPeXM; apaxmnc; KyHXYT; COsi; AUOKCUA cepbl 1 CynbduThbI)




FINE FRENCH

Served with fresh lemon and sweet chilli sauce on crush ice
Ztpeidia, ospPBipovtal pe PpEoko AEHOVL Kal YAUKLA GAATGA TOILAL TTAVW GE TIAyO
N3bickaHHble dpaHLy3ckme ycTpuupbl "MapeHHec". baogo nojaeTcsi Co CBeXUM IMMOHOM
W CNaAKNM COYCOM YA Ha KONOTOM Nbay.

€3.80 €19.00

per oyster / av@ oTpeildL / ogHa ycTpurLa six oyster / ava €§L oTpElSLa / LWecTb ycTpuL

Limited availability / Neplroplopévn StaBesitpotnta / MpeanoxeHrie orpaH4eHo

*211g TIpEG oupmepiAapBdvovral Aol ol popoi/ All Taxes included / CTOMMOCTb HaNOrOB BK/ItOUYEHa B LieHb!







—EKINQONTAZ I HAHNHAEM C

Passion Salmon tartar €9.20
Fresh raw salmon tartar, lime, sesame oil, soy sauce, spring onion and passion fruit

on a bed of garlic avocado salsa. Accompany with wakame sea weed salad.

DPECKOG WHOAG GOAONOG TAPTAP APWHATLOMEVOG HE AdLY, GnoapéAato, caAtoa

ooyLag, PPECKO KPEPHUSAKL, (ppolta Tou TdBoug o€ cdAca amd afokavto Kat

oKOpS&0. ZUVoSeVETAL PE CAAATA YOUOKAME.

TapTap 13 CBEXEro 10CoCst C 1alAMOM, KYHXYTHbIM Mac/loM, COeBbIM COYCOM, C 3e/1EHbIM

NYKOM 1 Mapakylield, Ha NoZyLUKe 13 aBOKaZo C YeCHOKOM, Npej/iaraeTcsi B CONPOBOXAEHUN

C MOPCKMMU BOZOPOC/ISIMU Bakame.

Dim Sum ‘to touch your heart’ €9.50
Variety of steamed dumplings, prawns, scallop, chicken and pork.

FevoELG aTIO KLVEQLKEG UTIOUKLEG, “yapisa, XTévia, KOTOTOUAO, XoLpLVaE”.

ACCOPTY MNapoBbIX KUTANCKMX NefibMeHeln 13 KpeBeTOK, MOPCKNX rpebeLLKoB, KypuLibl, CBUHUHBI.

Bruschetta - Foie gras €9.60
Traditional Italian bruschetta with tomato salsa topped with duck liver-Foie gras, served

with arucola, parmesan and smoked pancetta.

Napadociakr] ITAALK) UTIPOUCKETA HE CAAGA TOPATAG KAL GUKWTL TTATILAG - (poud YKPA,

oepPBipetal pe caldta anod poka, MAPHEAVA KAl KATIVLOTI TIAVGETA.

TpaanumoHHas nTanbsiHckas 6pyckeTa (MOMUAOP, YeCHOK, OIMBKOBOE MAac/o € 6asnanNKoM, 6anb3aMuk),

yBeHYaHHasi yTUHOM dya-rpa, nojaeTcs C pykKoa0W, CbIpOM Napme3aH 1 KONMYeHOoN NaHUYeTToMN.

Beef Carpaccio €8.50
Slices of tender raw beef topped with truffle oil, parmesan, tartufo sauce and rucola salad.

DETEG WHOU HapLVapLOPEVOU BoSLVOU, PHE KPEHWSN GAATOA pavitapLlou, Aast

TpolYag, mappedava Kat PpEcKA pOKd.

Kapnauuo 13 roBaguHbl, yKpalleH 3e/1eHbIM CanaToM, KYCOUKOM napMesaHa U

TptodenbHbIM COYCOM.

Trio and Crunchy €7.90
Coloured peppers and three melted cheeses wrapped in a crispy tortilla and gazpacho sauce.

XPpWHATLOTEG TILITEPLEG KaL TPla TUPLA TUALYPEVA OE Tpayavi Toptiyla pe cdAtoa ‘gazpacho'.
Bonrapcknii nepew, 1 Tpu Cbipa, pacniaBieHHble B XPYCTsLLeln neneLlike TopTUIbs ¢

racnayo Coycom.

Confit duck £7.90

Confit of duck with dry figs and prosciutto, sprinkled with sesame and teriyaki.
Namua Koveit pe amo§npapéva cUKa Kat TtPocoUTo, YAPVIPETAL HE GOUGAL KL TEPLYLAKL.
YTKa KOHQUT C CyLLIEHbIM VHXNPOM W NPOLLYTTO, 3arnpaBieHHble COYCOM TEPUSAKM C KYHXKYTOM.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl






Prawn Cocktail (avecado seasonal)

Shrimps with green salad in a crunchy cup, topped with cocktail sauce, served with avocado.
Fapideg og Tpayavo @UANo, caldta Kal CAAToa KOKTELA. ZUVoSeVETal PE afoKdrto.

KpeBeTku B 3e/1eHOM canaTe € KOKTe/IbHbIM COycoMm. MNoAaeTcs B XxpycTaLLeli TapTaneTke C aBokaso.

Seafood Wreck (avocado seasonal)

Lobster medallion, jumbo prawn and scallop. Served with beetroot, salmon caviar,
wakame, green salad, avocado and whole grain mustard sauce.

ACTAKOG, XTEVL KaL yapida. Zuvodguovtal PE aBOKAVTO, KOKKLVOYOUALd, YOUOKAHE,
mpdolvn caldta, xapLdaplL coAopoul Kat GAATod anod pouotapsda.

MegzanboH 13 oMapa, rmMraHTckas KpeBeTka 1 rpe6eLLok, MOAAtTCS CO CBEKJIOMN, 10COCeBOM
NKPOW, canaToM Bakame (M3 MOPCKNX BOZOPOC/EN), MMCTbsIMU canaTa, aBoKazo 1 COYCOM
N3 TOPYMYHbIX 3epEH.

Pesto King Prawns

Stir-fried king prawns on mushrooms cups with cream pesto sauce.
ZWTAPLOPEVEG YapiSeG KAl pavitapLa Y€ KPEPA Kal TLEGTO.
YKapeHble KoponieBckMe KPeBETKM Ha FPUBHbIX LLUASMKaX B KPEMOBOM COyCe MecTo.

Black Mussels soogr

Mussels with garlic tomato sauce or garlic fresh cream sauce.
MUSLa pe cdAtoa and okopSo KaL VTOHAtTa | GAATod ATio PPECKA KPEHA KAl GKOpSo
MuANN C YECHOYHO-TOMATHbBIM COYCOM W/ YECHOYHO-CIMBOYHbBIM COYCOM.

[talian anti pasti 1 person / nopuus

Variety of rich chesses and a selection of natural deli meats 2 persons / nopLuu
MowkiAia armo tupla Kat eTLAOYN ATIO LTAALKA AAAAVTLKA.
BbI60Op 13 NTaNbAHCKMX 3aKYCOK (CbIPOB 1 MSACHbIX Ae/IMKaTeCcoB).

Soup of the day
Zouma tng nuépag
Cyn aH4a

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl

€8.20

€14.90

€9.50

€13.80

€8.50
€15.50

€5.00






Salade

>ANATE2Z I CAJIATD

STARTER
CTAPTEP

Tomato Mozzarella €7.80
Fresh Mozzarella with rucola, tomato, sundried tomato and basil, served with olive oil

and balsamic glaze.

DdpéoKa potoapEAa PHE pOKA, VIOHATA, ALOCTEG VIOUATEG, BacLALKO cepPipeTal

HE yAdoo eAatdAadou kat BaAcdapLkou.

CBexuii Cbip MoLLlapensa ¢ pykoaoi, NoMMUA0PaMu, CyLLeHbIMU MOMUA0PaMU 1 6A3UANKOM,

noAaeTcs C 0/IMBKOBLIM MAc/IOM U 6a/ib3aMMYeCcKOon rasypbHo.

Quinoa salad €8.90

Green salad, quinoa, forest fruits, dry cranberries, pine nuts and red berries dressing.
Mpdowvn caldta pe Kwvoa, ppolta Tou §acoug, aroinpapéva Kpava, KoukouvapLa
Kal GAATOoa arnoé KOKKLVa poupa.

JNlnctba canata, KMHOA, NecHbIe AroAbl, CyLLeHast KNtoKBa, KeApOoBble OPexu 1 CoyC 13
KpacHbIX Aroj.

Village Salad €6.90

Rucola, lettuce, onions, olives, tomatoes, cucumber and feta cheese.
XwpLAatikn caAdta M€ pOKA, HAPOUAL, KPEMHUSL, EALEG, VIOHATA, OYYOUPAKL KAL (PET.
Pykona, canaT-natyk, n1yK, OfIMBKM, MOMUAOPbI, OrypLbl 1 CbIp peTa.

Cajun Chicken €8.90
Grilled chicken in flour tortilla and mixed salad topped with melted cheese.

KotdtouAo ot oxdpa cepPLPLOPEVO OE TOPTiyLA PHE AVAPELKTN GAAATA KAl

Atwpévo tupt.

MuiKc-canat noaeTcs ¢ KypuvLeli Ha rpuie U TOPTUAbER, MOCbINAeTCA MATKMM ChIPOM.

Goat cheese salad £8.80

Warm goat cheese crusted with pistachio and walnuts. Served with green salad and
pomegranate dressed with honey, olive oil and balsamic vinegar.

Z£0TO KATOLKioLO TUPL TTavapLOMEVO PE PLOTLKL ALlyivng Kat KapUdia. ZepBipetat

ME pdowvn caAdta, podL kat cdAtoa arnod pEAL, eAatdAado Kal BaAGAapLKo.

TenbliA KO3WIA Cblp, MOKPbITLIV GUCTALLKAMU 1 FPELKMMI OpexamMu, MONTbIV ONIMBKOBbLIM
Mac/ioM,MeZoM 1 H6anb3a CCMUYECKUM YKCYCOM . [oZlaeTcs € 3e1eHbIM CaflaToM U rpaHaToM.

Tuna Bar €9.20

Seared tuna wrapped in fresh herbs and crushed pepper, on a bed of wakame salad with
baby spinach, pine nuts and sesame. Accompany with cream cheese, wasabi and soy
ginger (on the side).

KOKKLVOG TOVOG ME ApWHATLKA BOTava Kal TILTIEPL, TIAVW ATtO CAAATA YOUUKAHE,
OTIAVAKLA, KOUKOUVAPLA KOL GOUCAML. ZUVOSEVETAL HE KPEPWSEN TUpL, ‘YouaodpTt
Kat goyLa t{ivtlep.

O6>apeHHbIV TyHeLl, 3aBepHYTbI B CBEXYHO 3e/1eHb C M3Me/lbYeHHbIM NMepLiem Ha J10xe
Bakame canata (canaT 13 BOAOPOC/IEl) C MONOABLIM LLUMUHATOM, KeAPOBbIMU OpexamMmu 1
KyH>XyToM. COMpPOBOXAAETCA BMeCTe CO C/IMBOYHbBIM CbIPOM, MOAAeTCs C Bacabu u
NMBVPHO-COEBbIM COYCOM.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl

MAIN COURSE
NABHOE B/1HOA10

€10.30

€9.80

€12.50

€12.00

€16.80






//W V)

ME AAXANIKA I BETETAPMAHCKWE

Grill vegetables €11.20
Seasonal vegetables on the grill accompany with bruschetta, potato of the day and sour cream sauce.

Aaxavikd TtoxG 6T oXApa, GUVOSEVOVTAL HE UTIPOUCKETA, TIATATA NUEPAg Kat §Lvr) cdAtoa.

Ce30HHble OBOLLIM Ha rpusie CepBUPYHOTCSA C BPYCKETTON, kKapTodenem AHSA 1 CMeTaHoM.

Risotto €11.90
Vegetable risotto with cream, parmesan cheese and grilled eggplant.

PL{6to pe Aaxavikd, Ttappedava, (ppeoka KpEpa Kat peALt{aveg oxapag.

OBOLLHOE PU3OTTO CO C/IMBOYHBIM CbIPOM MapMe3aH 1 6aknaxaHoMm Ha rpune.

STARTER MAIN COURSE
CTAPTEP TNMABHOE B/1HO40
Homemade Spring Rolls €7.50 €11.50

Vegetable spring rolls with rice vermicelli flavoured with sesame oil.

Served with ginger soy and sweet and sour sauce.

POAdGKLO PE AVAMELKTA AAXAVLKA KAl BEPHULGEAL aTtd PUTL, APpWHATLOPEVA

pE oncapéAaro. ZepBipovrat pe ooya t{ivr{ep Kat yAukogLvn caitoa.
OBOLLHble CMPUHT-POI/bI C PUCOBOI BepMULLIENbIO, MPUMNPABIEHHbIE KYHXYTHbIM
macioM. MogatoTcs ¢ UMBUPHO-COEBLIM U KUCI0-CNAAKMM COYCOM.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl



All served with ciabatta bruschetta crisp and fresh parmesan.
‘OAa ta JUpapLKA yapvipovTal JE HTIPOUCGKETA TOLATIATA KL VLPpASeg tappedavag.
Bcsi nacta nogaetcs ¢ YUnabatTa 6pyCcKeTTON (YeCHOUHbLIM X1e60M), MapMe3aHoM.




Clstta

LYMAPIKA T TIACTA

Alla carbonara €12.20
Spaghetti with fresh cream, smoked bacon and mushrooms.

ZTAYy£ETL KAPUTIOVAPA PE PPECKA KPEHP, KATIVLGTO MTIELKOV KaL HavLTApLa.

CnareTTu CO CBEXUMMW CINBKaMU, KOMYeHbIM 6EKOHOM U rprbamMu.

Arrabiata - Aglio Olio €12.00
Spaghetti with garlic olive oil, tomato sauce and jalapenos.

ZTayy£TL APAMTILATA PE CAATOA VIOHATAG, OKOPSO, EAALOAASO KaL TILTIEPLEG XAAATIEVLOG,

CnareTT C YeCHOUHbIM O/IBKOBbLIM Mac/10M, TOMAaTHbIM COYCOM W MepLemM Ynan.

Marinara €13.50
Seafood with spaghetti, fresh cream and a dash of tomato sauce.

Zrayy£ti pe OalacoLvd, PpecKa KpEPa Kat EAAWPLA GAATod VTopATag.

CnareTT ¢ MOpenpoAyKTaMu, HE6ONbLUNM KONNYECTBOM CBEXUX CIMBOK M TOMaTHBIM COYCOM.

Risotto Nero €15.20

Risotto with cuttlefish ink, flavoured with crab meat and whole langoustines.

PL{6to pe peAdavL couTiLag, kapoupoyxa Kat oAOKANPEeG kapapiseg.

PV30TTO C YepHUNaMUM KapakaTuLbl, MACOM Kpaba 1 NaHrycTMHOM. MogaeTcs co CBeXUM
canaToM v XI0MNbsSMU Cbipa NapmMesaH.

Crab Meat Ravioli €13.00

Ravioli filled with Crab meat and asparagus, served in light cream abalone (shellfish) sauce.
PaBLéALa yepLotd pe KapoupoPLya Kat ortapdyyla 6e EAagppLd CAATod amod ppéoka
KPEPA KAl apTIaAOVE (0GTPAKOELSH).

PaBnoAn ¢ HaYMHKOV 13 KPaboBOro Msica 1 CNapXK, MOAAROTCS C IErKMM CIVBOYHbIM
COycOM «ABanoH» (COyC CO3aH 13 MOPENpPOAYKTOB).

Napoletano €11.50

Penne with tomato sauce and basil.
Mévveg vamoALtava, P€ GAATOA VIONATAG KAl BAGLALKO.
MeHHe ¢ TOMaTHbIM COYCOM 1 6a3NINKOM.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl



All served with ciabatta bruschetta crisp and fresh parmesan.
‘OAa ta JUpapLKA yapvipovTal JE HTIPOUCGKETA TOLATIATA KL VLPpASeg tappedavag.
Bcsi nacta nogaetcs ¢ YUnabatTa 6pyCcKeTTON (YeCHOUHbLIM X1e60M), MapMe3aHoM.




Sorrentina al Forno

Penne with stripes of beef fillet cooked with garlic, onion, basil and tomato sauce.
Finished in the oven with mozzarella and parmesan.

Névveg pe Awpideg amo YLAETO BoSLVOU PHEYELPEPEVEG GE GKOPSO, KPEUMUSL,

BacLALKO Kal GAATOA VIOPATAG. TEAELWHEVEG OTOV POUPVO PE HOTCAPEAT Kat Ttappeava.

CopeHavHa an ®opHo. HoBuHKa. MeHHe ¢ MoN0CKaMu roBaXbero ¢pue, MPUroToBaeHHbIE
C YECHOKOM, JTIYKOM 1 6a3MIVKOM, 3amneyeHHble B yXOBKe C TOMaTHbLIM COYCOM, CbipamMu
MoLapesnia v npamesaH.

Pollo e Penne

Penne with chicken, cream, garlic, coloured peppers, tomato sauce and mushrooms.
Mévveg pe KOTOTIOUAO GE KpEPA PE OKOPSEO, YAUKEG TILTLEPLEG, CAATOA
VTOpATag KAt javitdpla.

MeHHe ¢ KypuLel, CIMBKaMK, YeCHOKOM, 6OArapcKnM rnepLiem,ToMaTHbIM COyCOM 1
rprubamu.

Gnocchi ripieni ai 4 formaggi

Stuffed gnocchi with four cheeses accompany with creamy spinach sauce and pine nuts.
FEPLOTA VIOKL PE TECOEPA TUPLA, CEPPLPLOPEVA GE KPEPWSEN CAATOA ATIO CTIAVAKL KAl
KouKouvdpLa.

HbOKKM (UTanbsHCKME KNeLKM) C HAUMHKOW 13 YeTbIpex COPTOB CbIPOB, JOMOHSATCS COYCOM
13 C/IMBOK, LLUMWHATA U KeApOBbIMU OpeLLKaMU.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl

€12.50

€12.20

€13.10



All served with vegetables and potatoes from the market.
‘OAa ta Tata cepPipovral Pe ppEoKa AaXaVLKA KAl TIATATEG.
Bce 611043 NOAAOTCHA CO CBEXVMM OBOLLLAMU U KapTodenem.




KPEATIKA & NMOYAEPIKA T CMACO & MMTVLA

Rich Mushroom Steak €25.70
Beef steak with rich mushroom, red wine, cream sauce.

ZTELK HOOYXOU, CAATOA ATIO (PPECKA HAVLTAPLA, PPECKA KPEHPM KAL KOKKLVO Kpaot.

CTelik 13 roBSAMHbI C HaCbILLEHHbIM COYCOM 13 FPUBOB, C/IMBOK 1 KPAaCHOTO BMHA.

Peppercorn Beef Fillet €25.70
Prime fillet of beef with crushed pepper and peppercorn sauce.

BoSLVO (PLAETO PE OPUMHATLOPEVO TILTIEPL KAL TTAOUGLA CAATOA ATIO KOKKOUG TILTIEPLOU.

duine roBsaAMHbI BbICLLETO KaYecTBa C MOOThIM NEepLEM 1 NMepeyHbIM COYCOM.

Blue Cheese Beef €26.30
Fillet of beef with Danish blue cheese, cream and shallots sauce.

DLAETO BOSLVO PE GAATOO ATIO KPEPHUSAKLA, KpEPa Kal PTIAE Tupl Aaviag.

®une roBaAnHbI CO CIMBOYHLIM COYCOM U3 FONy6Oro cbipa U yKa-LuanoT.

Mozzarella Steak €26.70

Beef fillet gratinated with mozzarella, finished in tomato, wine, estragon sauce and mustard seeds.
ZTELK HOOXOU POSOKOKKLVLOMEVO HE TUPL poToapéda, GAAToa amo Kpacoi, vropdra,
E£0TPAYKOV Kal GTIOPOUG HouaTdapdag.

3aneyeHHoe ¢usie roBsiAMHbI C CbIPOM MOLLApesina, 3aBepLUeHHoe B TOMaTHOM COYCe C 3CTParoHoM
(TapxyH), ceMeHaMu ropuunLibl U BUHOM.

Mignon €24.80

Beef fillet mignon with pancetta, Béarnaise and Madeira sauce.

DLAETAKLA HOCXOU KAl TIAVCGETA, HE CAATOA PTIEPVE] KAl padéLpa.
®Prne-MUHBOH 13 FOBAAMHBI C FPYAVMHKON MNMaHueTTa Ha rpune B beapHckoMm coyce m
coyce Mageipa.

Sage Beef Fillet €26.90

Prime fillet of beef with apple, pineapple, ginger, finished in cream port wine sauce.
DLAETO BOSLVO pE GAATOO ATIO PrjAo, avavd, TmepopLia, TEAELWHEVO PE GAATOO
amod YAUKO Kpaoi Kal (ppéoKa KpEpa.

®urne roBaAMHbI BbICLLIErO Ka4ecTBa € S6710KOM, aHaHacoM, UMBMpeM, 3aBepLUeHHOe B
C/IMBOYHOM COYCe C MOPTBEMHOM.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl



All served with vegetables and potatoes from the market.
‘OAa ta Tata cepPipovral Pe ppEoKa AaXaVLKA KAl TIATATEG.
Bce 611043 NOAAOTCHA CO CBEXVMM OBOLLLAMU U KapTodenem.




Beef Estragon

Beef fillet strips with onions, mushrooms, garlic, flavoured with cabernet, tarragon and
double fresh cream sauce.

Awpideg amo BoSLVO PLAETO PE KPEPHUSL,OKOPSO, HAVLTAPLA APWHATLOHEVO HE
KPAOL KATIEPVET,EGTPAYKOV KAL PPECKA KPEHA.

Monocku $pue roBagMHbI C TyKOM, rpubamm, HeCHOKOM, NMPUMNPaB/eHHbIE BUHOM
KabepHe, 3CTParoHoM (TapxyH) 1 ABOHbIM CIMBOYHbLIM COYCOM.

Mexican Fajitas

Beef Fajitas / BoSwvé Payitag / MoBskmii daxmTac

Chicken Fajitas / KotétmouAo ®ayitag / KYPUHbLIA GAXUTAC

Mixed Fajitas (chicken & beef) / Bo&wvo kat KotdmouAo dayitag/ Paxmtac MyKC (FOBSXU U KYPUHBIIA)

Served on a bed of onions and fresh peppers, accompany with flour tortilla and three dips.
ZepPilpetal pe KPEPPULSLA, TILTIEPLEG, TILTEG TOPTLYLA KAL TPELG CAATOEG

MoAaeTcs Ha oXe 13 lyKa U KpacHOro nepLa, ConpoBOXAAETCH BMeCTe C /IeNeLUKoit
TOPTU/bS 1 TPEMS COycaMU.

Tower Chicken

Chicken with brie cheese, eggplant and spinach, Served with garlic tomato and cream fire sauce
KotomouAo pe tupl pmpt, peAtt{ava Kat omtavakil. ZepPipetal pe kautep caAtoa amo
VTOPATA OKOPSO Kal KpEd.

Kypuua c cbipom 6pu, 6aknaxaHoMm 1 LWNmMHaToM. MNoAaeTcs ¢ 0CTPbIM YeCHOYHO-TOMAaTHbIM
C/IMBOYHBIM COYCOM.

Saffron Chicken

Chicken breast with mushrooms, sweet corn and saffron cream sauce.
211006 KOTOTIOUAO ME MAVLTAPLA KAL KAAAUTIOKL OE CAATOO KPEHAG KAL GAPPAV.
KypuHas rpyaka c rpybamu 1 cnagkoi Kykypy3oi B CIMBOYHO-LLappaHOBOM Coyce.

Roasted Duck

Confit Duck topped with mozzarella and pistachio crust, flavoured with hotsin sauce.

Mama mekivou o€ cAAtoa Xoiciv, poSOKOKKLVLGPEVN HoToapEéAAa Kat PLotikia ALtyivng.
YTKa KOHPUT, NoAaHHas € CbIpOM Mouapenna 1 GUCTaLLIKOBOM KOPOUKOR, MpunpasieHHas
COYCOM «XOMCUH» (13 COeBbIX 6060B).

Pork Rustic

Crusted pork fillet with aromatic herbs. Accompany with honey, balsamic vinegar,
rosemary and green peppercorn sauce.

Wapovéppl 6g KPOUOTA ATIO APWHATLKA BOTAVA. ZUVOSEVETAL HE GAATOA AT PEAL,
BaAodpiko, SevTpoAiBavo Kal KOKKOUG TILTLEPLOU.

CBMHOE Pue, MOKPLITOE aPOMATHLIMUM TPABaMU B COMPOBOXAEHM C MEZOM,
6anb3aMnYecKMM YKCYCOM, PO3MapPVHOM U 3e/leHbIM COYCOM K3 nepLa.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl

€22.00

€20.50
€15.80

€17.90

€16.00

€15.80

€17.80

€16.10



All served with vegetables and potatoes from the market.
‘OAa ta TLata cepBipovral Pe ppEoKa AaXaVLKA KAl TIATATEG.
Bce 611043 NOAAOTCA CO CBEXVMM OBOLLAMU U KapTodenem.




Asian Pork - Mascarpone €15.80

Sautéed pork fillet finished in creamy emulsion of curry sauce, topped with crispy papadum,
prosciutto and mascarpone cheese.

XorpLvd (pLAETAKLA GOTAPLOPEVA PE TTAOUGLO CAATGA KAPU, yapvipovtal Pe

Tpayavo mpocoUTo, TIATIAVTOM TILTTA KAl TUPL HaCKAPTIOVE.

O63xxapeHHoe due CBUHMHBI, 3aBepLUEHHOE B CJIMBOYHO IMYNbCUN COyca Kappy,
yKpalleHHoe XpycTsLleli nanagam (MHAMNCKas NeneLuka), MpoLLyTTO 1 CbIPOM MackaprioHe.

Rack of Lamb £23.90

Rack of lamb with herb crust, accompany with cabernet wine sauce.
Kapé€ apviol pe Kpouota Botavwv Kat cdAtcoa amnod Kpaoti ‘cabernet’.
Kape 13 sirHeHKa, 3aneyeHHoe B lyxOBKe C TPaBsiHOW KOPOYKOIA, 3aBepLUeHHOe B BUHHOM coyce KabepHe.

PRIME CUTS

Australian Rib - Eye Steak (3oogn)

Grill tender rib-eye served with fried onions and mushrooms, béarnaise sauce and fleur
de sel Piment D'espellette.

Bo&wvo ‘rib-eye’ otn oxdpa. ZUVoOSEUETAL PHE CWTAPLOPEVA KPEPHUSLA KAl pavitdpia,
GAaAtoa pPTepVE] Kat avBo aAatiol PE TILTIEPL EOTIEAET.

Pnbali cTelik Ha rpune, yKpalleHHbI XapeHbIM IyKOM 1 Fprbamu, ¢ coycom bapHaric.

American Black Angus Fillet Steak (2s0gn)

Apeplkaviko dLAéto Black (250yp)
AmepuikaHcknin bnak AHryc (250rp)

Australian Tomahawk (1000gr)
Auctpaiiavo Tomahawk (1000yp)
ABcTpanuickmin Tomarask (1000 rp)

*Grilled served with béarnaise sauce
Wnuévo otn oxdpa, cepPipete pe cAAToa PTIEAPVE]
lpynb Nnogaetcs c coycoMm bapHa3

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl



All served with vegetables and potatoes from the market.
‘O\a ta mLata cepPipovral pe PpEoKa AaXaviKA Kal TIATATEG.
Bce 6ntosa MoAatoTCs CO CBEXVMM OBOLLAMU 1 KapTodenem.




Seafpord Distes

OANAZZINA TTIATA | BJTFOAA N3 MOPETPOLAYKTOB

Crispy Skin Salmon

Fresh salmon served with red wine dill and creamy leek sauce.

DPECKOG CONOHOG ME SEPHQ, GEPPLPETAL PHE KOKKLVO Kpaoi, avnbo kat
KPEPWSEN cdAtoa pe pdco.

CBexuii N0CoCh, MOAAETCS C KPAaCHbIM BMHOM, YKPOMOM, C/IMBOYHbBIM COYCOM
1 NTyKOM-Mopeem.

Calamari Fritti

Deep fried calamari, served with fresh seasonal salad and tobiko tartar sauce.
Tnyavito tpayavo KaAapdpl. ZUVOSeVETAL PE (PPECKA CAAATA ETIOXIG, GAATOA
Taptap Kat xapapt xeAtsovopapou.

YXapeHble Bo GppuTiOpe KasbMapsbl, MOAAKOTCSH CO CBEXMM C€30HHbLIM CalaToM, COYCOM
TapTap € TO6UKO (MKpa neTy4yel pbibbl).

Traditional Fresh Seabass (soogr 7 for 2)

Served with onion, parsley, lemon-olive oil sauce, village salad and potatoes.
MNapadooLakod PPECKO AAUPAKL, HE KPEPHUSL, patvtavo Kat AaSoAépovo.
ZepPipeTal pE XWPLATLKN CAAATA KAL TIATATEG NUEPAG.

Mopckoii okyHb (2 nopuumn). TPaAULIMOHHbIM CBEXMIA MOPCKOM OKyHb, MOAAeTCs
C AepPEBEHCKMM CanaTom 1 kaptodenem

Sea Bream

Pan fried seabream fillet with fennel and Mediterranean tomato, olives, and
cappers sauce.

ZWTapLOPEVA PLAETA TOLTTOUPAG HE (POLVOKLO KL HEGOYELAKI CAATCA Ao
vtopdta, EALEG KAl KATIApN.

O63xapeHoe dure MOPCKOro feLa, yKpalleHHOe 3e/1eHblo, 3arnpaBieHHoe MeZoM
N IMMOHOM. MoZaeTcs ¢ YepHbLIMU OIMBKAMM 1 Kanepcamu.

Black Cod

Marinated in soya-mirin sauce, baked in oven. Accompany with sweet chilli sauce.
DLAETO pAaUPOU PTIAKAALAPOU HAPLVAPLOHEVO GE GAATA GOYLAG KaL pLpiv, Pnuévo
0TOo (poUpvVo. Zuvodevetal P YAUKia cAAToa TOLAL.

UepHas Tpecka NponuTaHHas B COEBOM COyCe C MUPUHOM U 3areyeHHas B yXOBKe.
MoaaéTcs co cnagkmMM COyCoM YUAN.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl

€19.00

€13.90

€36.90

€19.00

€32.00



All served with vegetables and potatoes from the market.
‘OAa ta Lata cepBipovral P PpEoKa AaXAVLKA Kl TTATATEG.
Bce 6/1toZa NoAakOTCs CO CBEXVMM OBOLLAMU U KapTodenem.




King Prawns ‘five Spice’ €18.60
Stir-fried king prawns with sweet sour sauce, basmati, wild rice and vegetables.

Fapideg pe yAukogLvn ‘five spice’ caAtoa, pudL pTtAGHATL, ayplopudo Kat AaXaviKd.

O63KapeHHble KOponeBCkMe KpeBeTKM B KUCI0-CagkoM coyce. MNoaatoTes ¢

puvcom bacMaTu, ANKMM PUCOM 1 OBOLLAMU U OBOLL@AMMU.

Mongolian Style Seafood Platter €18.50
Jumbo prawn, fresh tuna, sea bream fillet, mussels and calamari with warm oyster sauce.

Fapida, ppEokog TOVOG, PLAETO ToLTToUpag, pUSLA KAl KaAapdpt pE {eotr) caAtoa

0CTPUKOELSWV.

Batogo ¢ MopenpoaykTaMu B MOHIONbCKOM CTUAe. TUraHTckas kpeBeTka, TyHel, dune

MOPCKOrO OKYHSI, MUAMMW U KasibMapsl. [104atoTcs € TenAbIM YCTPUYHBIM COYCOM.

Lobster Talil €52.00
Served with tomato, fresh cream, oyster, garlic, basil sauce, mushrooms and gratinated cheese.

ACTAKOOUPA PHE GAATOO ATIO OGTPAKOELSH, VIOUATA, (PPECKA KPEPM, GKOPSO, BACLALKO,

Havitdpla Kal YKpaTtLVapLoHEVO Tupl.

XBOCT OMapa, NPUroTOBAEHHbIN Ha Napy, 3aBepLUeHHbIi B TOMaTHO-YCTPUYHOM COYCe, C

rprbamu, YeCHOKOM, 6A3NINKOM U CbIPHO-CIMBOYHBIM COYCOM.

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl






! ;&%W

MAIAIKEZ EMIAOTEZ I AETCKOE MEHKO

The Humpty Dumpty

Small pieces of golden fried chicken, served with french fries and salad.

TpayaviLoTEG KOTOUTIOUKLEG. ZEpBipovTal PE TNYAVNTEG TTATATEG KAl CAAdta.

Menkune KyCOYKM XapeHOo KypuLibl C 3010TUCTON KOPOUKOW, MOAArTCA
c kKapTodpenem dpu 1 canatom

The Three Mermaids

Three fried fish fingers, served with French fries and salad

TpeLg Tpayavictég mavapLlopEveg Awpideg Ppaprlou. ZepPipovral pe
TNYavNTEG TTATATEG KaL caAdta.

Tpwv xapeHble pbibHbIE Manoyku, NOAAKTCA € KapTodenem Gpu 1 canaTom.

The Peter’s Pan Spaghetti Show

Spaghetti with tomato sauce.
Zmayy£tL pe cdAtoa viopdtag.
CnareTTi C TOMaTHbLIM COYCOM.

Grilled Chicken

served with french fries and salad.
KotdtouAo otnv oxapa. ZepPipetat e TNyaAvNTEG TIATATEG KAL GAAATA.
Kypuua Ha rpune. MNogaétca ¢ kaptodenem ¢pu 1 canaTom.

Calamari Fritti

served with french fries and salad

Tnyavnto KaAapdpl. ZepPipetal PE TNYAVNTEG TIATATEG KAL GAAATA.
Kanbmapbl «®puTTn». MNogaétca ¢ kaptodenem Gpu 1 canaToMm.

Picollina Pizza
Small Pizza.

Muwkpn titoa.
MnkonnHa Muuyua

Soup of the day
Zouma tng nUépag
Cyn aHga

*311¢ TINEG oupmepiAapBavovtal 6hoi o1 popoi / All Taxes included / CTOMMOCTb HaNOrOB BK/OYEHA B LieHbl

€6.20

€6.20

€6.00

€7.00

€7.00

€6.90

€5.00
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