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Pains maison et mignardises salées
WwpL OTIUTIKO Kot OAHUPEG UTTOUKLEG
Homemade breads and bite-sized

savories

Entrées / OpekTika / Appetizers

Brandade et bouillabaisse
Kpepwdng moupég matdrag, LmakoAldpog Kot
MaOGOALWTLIKN UITOUYLAUTIECO
Creamy mashed potatoes, cod fish and
traditional bouillabaisse from Marseille

Tartare de boeuf préparé a notre fagon
Taptap Bodvo pe Tov TPOTTo UG
Beef tartar prepared our way

Moules marinieres mousseuse

Mudia kpepwdn pe tlivilep Kot okopdo
Creamy mussels mariniere

“Steak” de chou fleur, espuma d’

Arseniko de Naxos

«MrmplloAa» KouvouTiiSlol, Loug
Apoevikol Nagou
Cauliflower “steak”, spuma of Arseniko from
Naxos

Carpaccio d'espadon, concombre
maltraité

Kaprnatowo Eudia, kakomolnuévo ayyoupt
Swordfish carpaccio, abused cucumber
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Salades /Zohateg / Salads
Salade César au poulet croustillant
YoAato tou Kaioapa pe tpayavo
KOTOMOUAO
Caesar salad with crispy chicken

Tomate, pasteque, pourpier, kopanisti
Ntoparta, kaproull, yluotpida, Komaviotn
Tomato, watermelon, purslane, kopanisti

Fromage /Cheese / Tupl&
Brie farci
MTTPL YEULOTO UE KPEUA HaviTapLwy, Aadt
Tpoudag Kal kapudla
Brie stuffed with mushroom paste,
truffle oil and walnuts

Pates/ Zupopika/ Pasta
“Carbonara” parfait
ZUMOPLKA E TEAELO QUYO, UTTELKOV KOl

&lvotupo Mukovou
Pasta cooked with the “perfect” egg,

Mykonian bacon and xinotyro

Langues d’oiseaux, sauce truffée
KptBapaki pe pavitapioa MMF, kpéua kot
AadLtpoldag
Orzo with mushrooms MMF, cream
and truffle oil
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Les Plats / Kupiwg / Main course

Selle d’agneau farcie au mosaique des
légumes, caviar d’aubergine
€A apVIOU YEULOTH UE LWOAIKO
AQXQVIKWV, TIOUPEG PEALT{AVOG
Lamb saddle stuffed vegetable mosaic,
aubergine purée

Gyros de thon, sauce au poivre
FUpog TOVOU, OAAToO OYLOAL, OTILTIKA TTiTaL

Tuna gyros, aioli, homemade pitta bread

Entrecote Limousin, sauce au poivre

IrtadopmnploAa Awoulilv, caAtoo
TWITEPLOU Kol PPECKOKOUUEVEC TIATATIVES
Limousin ribeye steak, pepper sauce and
hand cut potato chips

Filet de bar, sauce beurre blanc

OWéta AaBpakt, caAtoa Boutupou
Sea bass fillet, beurre blanc sauce

Tarte de ris de veau aux champignons
Tapta pe pooxapiola yAukadia kat
poavitapLa
Veal sweetbreads and mushroom tart

Les extras / EmiumtAgov / The extras

Terrine de foie gras de canard a la vanille de

Madagascar et son chutney
Tepiva mayvoUKwTou Ttariac pe Bavilia
Madayookapng Kol To ToatveD Tou
Duck foie gras with Madagascar vanilla and
its chutney

Les Deserts/ Muk& / Deserts
Fondant chocolat au caramel

Dessert du jour

Home made ice cream

Menu mer/Mevou Boh&oong / Sea menu
Menu terre/ Mevou oteplag / Soil menu

Menu végé/ Mevou ToptouayLko/ Veg
menu

Wine Pairing

U6 Tés oupmeptauBavetatr @A 24%, Anpotikdg ®opog 0,5% kat Aourés emBapUvaets.
ZUG TWEG oupmeptAauBavovTal Ta vOULUa mToooaTd OEpPLTOPwWV.
2TNV mapacKeur Twy mAtwy ypnotuomoteitat eAnviko Eétpa Mapbévo EAatérado.
a to tyavioua twv mpoidviwv ypnowiomoteitat Etpa Mapbévo EAatéAado kat aoyiérato.
Ta yramééi eivat kateyuyuévo.
To katdotnua uroypeoutal va Stabétet évtuma Stauaptuplag o€ L8Lkr Orikn ya tv Statunwan omoladdrimote Stauaptupliag. O
KararavaAwtrig Sev EXEL UTTOYPEWAN VA TTANPWOEL EQV SeV Exel AGBEL TO VOULUIO TAPACTATIKO OTOLYElD (AmOSeLén - TioAdyLo).
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