BAR « RESTAURANT

Where the experience begins

Timeless elegance meets the spirit of exploration.
Our story begins with inspiration drawn from the Renaissance polymath
Pierre Belon - the French traveller, naturalist, writer and diplomat.
His visionary personality, influenced by the Renaissance movement, identifies
with our very own vision; to create an environment that celebrates a passion
for connection and a curiosity for self-discovery.

Belon oysters, also known as European flat oysters, are a highly
prized delicacy that originate from the coast of Brittany, France.
These oysters are renowned for their rich, briny flavor and firm texture,
making them a favorite among seafood lovers around the world.



OPEKTIKA — APPETIZERS
XTévia coTE pe onapdyyla, AsUko Hico Kal TPIMMEVO pouvToUKI (avd TENAXIO)

Sautéed scallops with asparagus, white miso, and ground hazelnut (per piece)

Kpokéta kapafidag pe kpépa ayioAi kail xafidpi
Crayfish croquette with aioli cream and caviar

Wn1é kaAaudpl, eapdada pe KOKKIVEG PAKEG, chorizo kal kaoupdicuévo couodyl
Grilled calamari, favada with red lentils, chorizo, and roasted sesame

AEUKOG TapaPdAg HE AUYOTAPAXO KAl APWHATIKO AddI
White tarama with bottarga and aromatic oil

dpiToUpa pe KaAAapdpl, ppéoko YPdpl, kapaPidooupd, yapideg, KOAOKUOAKI Kal KapOTo
Fritters with calamari, fresh fish, crayfish tail, shrimp, zucchini, and carrot

QOMA - RAW BAR

®péoka otpeidia Gillardeau otov ndyo (avd Tepdxio)
Fresh Gillardeau oysters on ice (per piece)

Kapndroio ToinoUpag e eonegpidocidn, vepoKApdauo Kal VTPECIVYK KOUUKOUAT
Sea bream carpaccio with citrus fruits, watercress, and kumquat dressing

KapndToio Tévou pe Kovepi Toudtag Kal kanvioTh HeAIT{Ava pNE apwHATIKO Addi
Tuna carpaccio with tomato confit and smoked eggplant, drizzled with aromatic oil

Qué uyapivapiocpévo payypi N ppdoulda, nikAeg navrlapiou Kai Xupod Adig-cdyia
Raw marinated red porgy with strawberries, pickled beetroot, and lime-soy juice

‘OoTpaka Kail yapivapioyéva Oalacoivd otov ndyo
Shellfish and marinated seafood on ice

Mooxapiocilo kapndroio Je YnTd paviTdpia oITAKE Kal KapdIEG HapoUAioU
Beef carpaccio with roasted shiitake mushrooms, and lettuce hearts

Jamon ibérico de bellota, ppuyaviouévo Pwui pe kKovepi vTopdTag Kai eAaidAado
Jamoén ibérico de bellota, toasted bread with tomato confit and olive oil

YAANATEY - SALADS

TaAdTta ynoupdrta, pavpa vrouaTivid, BaciAikég Kal gpoUTd ENOXNG
Burrata salad, black cherry tomatoes, basil and seasonal fruits

TaldTa pye PnTéG yapideg, aBokdvTto, heokAdv and npdciva UAAa Kal KaBoupdiouévo apuydaio
Salad with grilled shrimp, avocado, mesclun greens and roasted almonds

Mpdoivn caldTa e kapdiég papouliou, kouvounidl Yntd, avTifl, navr{dpl Kal jooxapiocia TaAldTa
Green salad with lettuce hearts, roasted cauliflower, endive, beetroot, and beef tagliata

Aaxavikd nepacpuéva and Tn pwTid, pPEcKO Kafoupl, Tpayavo ¢payonupo Kal VIPECSIVYK Taxivi
Fire-roasted vegetables, fresh crab, crunchy buckwheat, and tahini dressing



/YMAPIKA — PASTA

Cacio e pepe ue TpoUpa
Truffle cacio e pepe

Kp10apdki pye kapafida kai ppéokia Tpolpa
Orzo with crayfish and fresh truffle

TaAloAivi pe PpPECKO AOTAKO
Tagliolini with fresh lobster

MkapykavéAl papoeyi€d pe Pntd YPdpl nUEpag Kai axvioTo {wpod
Garganelli a la Marseillaise with roasted fish of the day, and steaming broth

Mdkep1 ye AgpgovdTro popd kai cdAtoa and To Ydpi (yia 2 dtoua)
Paccheri with lemon-infused dusky grouper, and fish sauce (serves 2)

JOSPER
Z1yoHayelpePEVO KOTONOUAO Hnpel€, avioAdTI Je TpoUga Kal dypia pavitdpia
Slow-braised chicken, agnolotti with truffle and wild mushrooms

Mooxapiola TaAIdTa Je KAanvioTo Noupé NATATag KAl MNPOKOAIVI
Beef tagliata with smoked potato purée and broccolini

ZaTtounpldv and pooxapiolo PIAETO e YNnNTdA Aaxavikd Kal NATATEG Kovpi
Beef fillet chateaubriand with roasted vegetables and confit potatoes

Tpupida @IAéTo pe chowder ané axiBaddkia kal yeuiotd pafidAl ye Aaxavikd
Grouper fillet with baby clam chowder and ravioli stuffed with vegetables

Dpéokia yYA\wooa oTn ¢pwTIA e ocoTE onavdki, Aaxavikd, kai beurre blanc
Fire-roasted fresh sole with sautéed spinach, vegetables, and beurre blanc

YYNOAEYTIKA - SIDE DISHES

WnTd Aaxavikd enoxng
Grilled seasonal vegetables

Moupég and natdra pe ppEcko BouTupo
Potato purée with fresh butter

ZOTE Kal Kanviouéva pgavitdpida oth PwTid
Mushrooms sautéed and smoked over fire




EHTIAOPIHIA - DESSERTS

Baokiko Toilkeik Je eonepeldoeldn
Basque cheesecake with citrus fruits

TipapiooU pe kKaBoupdiopévoug Kapnoug Kakdo
Tiramisu with roasted cocoa beans

TokKOoAdTA Pe Kapuda Kal eEWTIKA PppEoka ppouTa
Chocolate with coconut and fresh exotic fruits

Mappé Aepdvi pe BaciAIKO, Hap€yka Kal copuné peAdoula
Lemon parfait with basil, meringue, and strawberry sorbet

MAaTdé Tupidv
Cheese Platter

GPLYIKO HATQTO & XOPMIIE
FRESH ICE CREAM & SORBET

Topuné ®pdoula
Strawberry sorbet

Jopung Bepikoko
Apricot sorbet

MaywTé cokoAdTa yAAAKTOG
Milk chocolate ice cream

MaywTd Bavilia
Vanilla ice cream

MapakaAw evNUEP®OTE PAG Via TUXOV aAAayEg ry duoavegieg.
O KaTavaAwTrg eV €Xel UNOXPEWON va NANP®oel av &g AAdBel To vouiuo
napacTaTik® oToIXelo (anddeIEn — TIWOASYIO).

‘O)eg ol TIPEG eival og Eupd. ZTIG TIUEG cupnepIAapfBdvovTtal OAeg ol VOUIPEG eNiBapUvoElg.
To katdoTnua unoxpeoUTal va diabETtel évruna deATia, oe €1dikr) B€on dinAa otnv €€odo,
yia diaTunwon onolacdrnoTe dlauapTupiag.

Ayopavopikég uneuBuvog: Melekdvog KwvoTavTivog

Please let us know if you have any allergies or intolerances.
Guests are not obliged to pay if the notice of payment has not been received (invoice or receipt).
All prices are in Euro. Prices include all legal charges.
For any claims we keep special forms in a separate box next to the exit.
Person responsible according to market regulation: Pelekanos Konstantinos



