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

To 31ké pag npolupévio Aeukd kal noAucnopo Ywui,
ME papivapiodéveg eAIEC KaAapwv/XaAKISIKAG

Our homemade sourdough white and multigrain bread
with marinated Kalamata/Halkidiki olives

MAaTé pe TUpId and 6Ao Tov KOGO,
MapupeAGda vToudTag, eAIEG Kal KpITaivia

Cheese platter with a selection of cheeses from around the world,
tomato jam, olives and breadsticks

Aeukég Tapapdg Pe auyotdpaxo, EAAIGAAS0 Kal ApWHATIKA
White tarama with bottarga, olive oil and aromatic herbs

Jamon lbérico pe npodupévia kpIToivid, KOvpi VTONATAG,
PpEocKo eAaidAado kal avBd aAaTiou

Jamoén lbérico with sourdough breadsticks,
tomato confit, fresh olive oil and fleur de sel

Wnté kalapdpl pe Noup€ KOKKIVNG PAKNG, chorizo, pavitdpi shiitake,
oouodi Kal cAATod dpwHATIoOHEVN HE odyia

Grilled calamari with red lentil purée, chorizo, shiitake mushrooms,
sesame, and soy-infused sauce

KiTpivonTepog TOVOG NEPACHEVOG and Tn ¢wTId o EuASdPpoupvo,
ME axvioTd onavdki, Aaxavikd enoxAg Kal cdATod eonepidocidwv

Wood-fired lightly seared yellowfin tuna with steamed spinach,
seasonal vegetables and citrus sauce

WnT1d xTévia Ye x6pTa enoxng, Aegovdarn cdAtroa BouTtipou,
POUVTOUKI Kdl PPECKA APWHATIKA

Grilled scallops with seasonal greens, lemon butter sauce,
hazelnuts and fresh herbs

Mini beef burger and kiud Black Angus oe xeiponoinTto potato bun,
Me Tupi MeTooBdve, cdAToa Tpou®ag Kal NikAa ayyoupiou

Black Angus mini beef burger in handmade potato buns,
with Metsovone cheese, truffle sauce and pickled cucumber

MeMiTt{dva, caldTta miso pe PEAI, kaBoupdiocpéva KAoloug,
Tlivtlep Kal vipAadeg ano&npapévng naiapidag

Eggplant with miso and honey salad, roasted cashews,
ginger, and dried bonito flakes



2 ANATEX - SALADS

Burrata pe paupa vropdarivia enoxng, ningpid GPAwpivng,
nikAa KpeUPUSI, ppEéoko BaciAiké Kal extra napOévo eAaidAado

Burrata with seasonal black cherry tomatoes, Florina pepper, pickled onion,
fresh basil and extra virgin olive oil

Superfood salad pe YnTéEC yapideg, TpixpwiHn Kivod, npdciva pUAADSN Aaxavikg,
PA31, afokdavTo, chia, IOTIKI, KPAVUNEPI, EO0NEPIOOEIBN KAl BIOAOYIKO MEAI

Superfood salad with grilled shrimp, tri-color quinoa, leafy greens, pomegranate,
avocado, chia, pistachios, cranberries, citrus and organic honey

Green salad pe yaAAiké papoUAl Kal Tpayaveég KapdIEG HAPOUAIOU,
KaPBoupdicpévo Koukouvapl, napueldva Grana Padano
Kal vinaigrette naAaiwuévou BaAcduikou

Green salad with French lettuce and crispy lettuce hearts,
toasted pine nuts, Grana Padano Parmesan and aged balsamic vinaigrette

TaAdTa pe kaoupl yapivapiodévo, Aaxavikd enoxng nepacpéva and Tn pwrTid,
TPayavo ¢payonupo Kai dressing coucapiou
Marinated crab salad with fire-kissed seasonal vegetables,
crispy buckwheat, and sesame dressing



FRESH AND RAW

Fapida KoilAddag pe cdAToa eonepidoidwy, NiKAa ¢pdoulaq,
KaPBoupdiopEVo NeEKAV, YOAAKTWHA Yapidag Kal Add1 pUupwSIK®V

Koilada shrimp with citrus sauce, pickled strawberries, toasted pecans,
shrimp emulsion and herb oil

Toinoupa tiradito pe cdAtoa ginger-jalapeino,
KOAlavdpo, npdcivo PAAO Kal HUpwdIKA

Sea bream tiradito with ginger-jalapeno sauce, coriander,
green apple and herbs

Tovog carpaccio pe xafidpi Ossetra, TpoUgpa enoxng, cdATca ponzu,
dypia paviTdpia Kal Tpayavo gpayonupo

Tuna carpaccio with Ossetra caviar, seasonal truffle, ponzu sauce,
wild mushrooms and crispy buckwheat

TapTdp TéVOU UE SOy Kal yuzu, Tpayavo niTdki, afokAvTo Kal ¢ppEoKd NUPpwdIKA

Tuna tartare with soy and yuzu, crispy pita bread, avocado and fresh herbs

I1peidia Gillardeau ogpPipiocyéva og ndyo, ouvodeudpeva and
nikAeq shallots, cdAToa ponzu kai Aepdvi (avd Tepdxio)

Gillardeau oysters served on ice with pickled shallots
and ponzu-lemon sauce (per piece)

OoTtpakoeid kal Oalacoivd oTov ndyo: KOKKIvn yapida KoiAddag,
otpeidia Gillardeau, Tévog papivapiopgévog kail Toinoupa TapTap

Shellfish & seafood on ice: Koilada red shrimp, Gillardeau oysters,
marinated tuna and sea bream tartare



ZYMAPIKA - PASTA

Cacio e pepe pe ppéokia Tpouga, Pecorino Romano
Kal Kafoupdiouévo paupo nIngpl

Cacio e pepe with fresh truffle, Pecorino Romano
and toasted black pepper

‘Oplo pe YnTEC KapaPideg yia 2 dTopa, HE KPIBAPAKI HAYEIPEUEVO
oe (wHOS Kapafidag, vTouaTivia Kovgpi Kal PPECKA HUPWIIKA

Crayfish orzo for 2, with orzo cooked in crayfish broth, grilled crayfish,
cherry tomato confit and fresh herbs

Paccheri pye ociyopayeipepévn opupida, cdAtoa and 1o {wud
Tou YapioU apwuaTiIoyévn pe Euopa Agpoviou, kanapn,
VTOUATA KOV Kal Add1 HUPWSIKWV

Paccheri with slow-cooked grouper, fish broth sauce scented
with lemon zest, capers, tomato confit and herb oil

Bucatini Amatriciana pe guanciale, vtopdreg San Marzano, Pecorino Romano,
ninepId ToiAl, ckOpd0o KovPi Kal ppEoko BaciAiko

Bucatini Amatriciana with guanciale, San Marzano tomatoes, Pecorino Romano,
chili pepper, garlic confit and fresh basil

ManapdéAeg pe payou pooxdpl ciyouayeipepévo yia 12 wpeg
oe {wpo and Botava, kpéua ypafiépag Nagou,
TPoU®pa gnoxng Kai Addi BaciAikou

Pappardelle with beef ragu slow-cooked for 12 hours in herb broth,
Naxos graviera cream, seasonal truffle and basil oil



JOSPER

DIAETO OPUPIdAg e YeEUIOTO pafioAl Aaxavikwy, cdAtoa chowder pye acupTiko,
YnT6 Adxavo pak choi kal apwpartikd Boérava

Grouper fillet with stuffed vegetable ravioli, chowder sauce with Assyrtiko wine,
grilled pak choi, and fresh herbs

AxvioTH ppéokia yAwooa pJe onavaki kai cdAtoa beurre blanc,
APWHATIOMEVN ME AEUOVI KAl PPECKA HUPWAIKA

Steamed fresh sole with spinach and beurre blanc sauce scented
with lemon and fresh herbs

Chateaubriand pooxapicio ye Aaxavikd nepacuéva and Tn PwTIq,
naTtdTeg Kovepi Kal cdAToa ningpiou

Beef Chateaubriand with fire-kissed vegetables, confit potatoes and pepper sauce

Flap steak pe TpoUpa, noupé aykivapag lepoucaAiy, Yntd unpokoAa,
dypia gavitTdpia Kal apwHaTIK cdAToa JooxapioU PE Jnaxapikd

Flap steak with truffle, Jerusalem artichoke purée, grilled broccoli,
wild mushrooms and aromatic beef sauce with spices

Tomahawk onaAounpiléAa Black Angus (1kg) cuvodeuduevn andé cdATca Kpaciou

Black Angus tomahawk rib eye steak (1kg), served with wine sauce

KoténouAo eAeuBépag BookAG He Noupé paivTavou, pacoAia eNoxng
nepacpeva and Tn PwTid, KEPIP KAl OAATGA KOKKIVOU KpaacioU

Free-range chicken with parsley purée, fire-kissed seasonal beans,
kefir, and red wine sauce

2YNOAEYTIKA - SIDE DISHES

Wntd Aaxavikd enoxnig
Grilled seasonal vegetables

Mavitdpia coT€ kal kanviouéva
Sautéed and smoked mushrooms

Mardreg TnyavnTég Kunpou
Cyprus fries

Moupég natdrag pe ppéoko BouTupo
Potato purée with fresh butter

>AdAtoa Béarnaise
Béarnaise sauce



EMIAOPTIIA - DESSERTS

Basque cheesecake & forest fruits, ye Kpepuwdn PR apwWUATICHEVN
He Bavidia Mayadaokdpng kai papueAdda and KOKKIva ppouTd

Basque cheesecake with forest fruits, creamy Madagascar vanilla
texture and red fruit jam

Chocolate & hazelnut sablé pe creme cokoAdTag, Tpayavi Bdon sablé,
KOUMKOUAT, crumble ¢pouvToukioU, cdAToa KapauéAag
ME avOo aAaTiou, Kal naywTtd BaviAia

Chocolate & hazelnut sablé with chocolate créme, crispy sablé base,
kumgquat, hazelnut crumble, salted caramel sauce and vanilla ice cream

TipapicoU Ye KpEua Jackapnove apwuaTIiIopévn HE ppéokia Bavilia,
oafayidp epynoTticyéva oe Disaronno, kail {eoTH OAATOA espresso

Tiramisu with mascarpone cream scented with fresh vanilla,
savoiardi soaked in Disaronno, and warm espresso sauce



NapakaA®d evnUEPWOTE YAg yia Tuxov aAlayEg rj ducavedieg.
O KaTavaAwTrg eV €Xel UNOXPEWON va NANP®oel av & AABel To VOUIUO NAPACTATIKO aToixeio (anddei&n — TipoAdyio).
‘OAeg ol TIYEG eival og Eup®. ZTI¢ TIUEG cupnepIAapBavovTal OAeg ol vOUIPEG eniBapUvoElg.
To katdoTnua unoxpeouTal va diabgtel évruna deltia, oe 18Ik B€on dinAa otnv €£080, yia diaTunwon onoiacdrinoTe dauapTupiag.
Ayopavouikdg 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



