SEMNSTE

MODERN GREEK CUISINE



Wopi pe ehaidhado Bread with olive oil

SNACKS / SANDWICHES

MTMPOYZKETA “VITELLO... AAONNHZATO” VITELLO TONNATO BRUSCHETTA
Kpépa Vitello pe tovo Alovviicou, dpuyavicpévo yupi, pooxdpl, oxivompaco

Vitello tonnato cream with Greek tuna, tasted bread, veal, chives

HEALTHY SANDWICH ME ABOKANTO AVOCADO HEALTHY SANDWICH Veg.
Opuyaviopivo yopi ohikig, kpépa afokavro, mmepid Orwpivng, otava, ehaidhado

Toasted wholegrain bread, avocado cream, red pepper, herbs, olive oil

CLUB SANDWICH - H EAAHNIKH EKAOXH GREEK VERSION OF THE CLUB SANDWICH
Amaki, kaoépl ZavOng, papivapiopévn Topdra, auyod, TaTATeg

Local cured pork, kasseri cheese, marinated tomato, egg, potatoes

EAAHNIKH MITXA GREEK STYLE PIZZA Veg.
Topdra, $éta, mimepiég, ENA kal piyavn

Tomato, feta cheese, peppers, olives and oregano

OAOTEPA XOPTOIMITAY ME TIAOYPTI WILD GREENS PIE ROLL Veg.
Imavékimpdoo & x6pTa, dUMo ehaiohddou, Aadi amo Borava, yiaolpT
Spinach-leek & wild greens, olive oil phyllo, herbs oil, yoghurt

TOZT ME WOMI OAIKHX WHOLE GRAIN BREAD TOAST
Aiwpévo Tupi, Lapmoy, mini cakdra

Melted cheese, ham, mini baby leaves salad

2AAATEZX - SALADS

XQPIATIKH >AAATA GREEK SALAD Veg.
Kamapn, ehitg, Pordki Avépou, Biveykpér Aotptiko
Caper, olives, “volaki” cheese fron Andros island, “Assyrtiko” vinaigrette

MPAXINA BABY ZAAATIKA BABY LEAVES SALAD Veg. - G.F.
ZUka Kbpng moot, axAadi, douvroukia kar Biveykpér pe Toimoupo

Poached semi-dried figs, pear, hazelnuts and “tsipouro” vinaigrette

EAAHNIKH ZAAATA TOY KAIZAPA GREEK STYLE CAESAR
Fpafitpa, kpoutdy, olykAivo, dressing pe yiaolpTi

Greek gruyere, croutons, traditional cured pork, Greek yoghurt dressing



ZYMAPIKA KAI KYPIQX TIATA - PASTA AND MAIN DISHES

SMATTETI 'H MENNEX ME TOMATA & BAZIAIKO TOMATO AND BASIL SPAGHETTI OR PENNE Veg.
Ja\toa Topdra, Topartivia, dpiokog Baciikdg

Tomato sauce, cherry tomatoes, fresh basil

KPI©APAKI ME TAPIAEZ & OYZO ORZO WITH SHRIMPS & OUZO Veg.
Zwpdg Balacaivav, ollo, Topdta, dppioka Borava, Addi avibou

Bisque sauce, ouzo, tomato, herbs, dill oil

BURGER ME WQOMAKI BRIOCHE BRIOCHE BURGER
Custard ypaPitpag, Bioloyikn kétoam, mikha mavilapioy, coleslaw pe kdMavSpo, matdreg

Gruyere custard, organic ketchup sauce, pickled beetroot, coleslaw with coriander, potatoes

QIAETO KOTOMNOYAO CHICKEN FILLET
PiloTo pe Aayavikd, moupt apakd, Aadi Boravay, ¢putpeg

Vegetables risotto, green pea cream, herbs oil, cress

MYAOKOTI OIAETO CROAKER FISH FILLET
Aaxavikd pe ehaidhado, moupig aykivapag, A\adoAépovo

Vegetables with olive oil, artichoke puree, lemon dressing

EMIAOPMIA, ®POYTA KAI TYPIA - DESSERTS, FRUITS AND CHEESE

TAPTA >OKOAATAZ CHOCOLATE TART
QouvroUkia, maywtd Baviliag, uypod {elt pdourag

Hazelnuts, vanilla ice-cream

AMYTAAAOTITA EAAIOAAAOY ALMOND PIE WITH OLIVE OIL
Kptpa matioepi, moldpa ehaioddou, maywrd kavilha

Pastry cream, olive oil powder, cinnamon ice-cream

MATQTO ICE-CREAM
Béhyikn cokoAdTa, Bavihia Madayaokapng, Zoppmé dppdourag, Maywtd kavélra

Belgian chocolate, Madagascar vanilla, Strawberry sorbet, Cinammon ice-cream

MOIKIAIA OPOYTQON EMOXHX SEASONAL FRUIT PLATE Veg.

MOIKIATA EAAHNIKQN TYPIQON GREEK CHEESE PLATTER



