1 0. 0.6 6 ¢

PRIME MEAT

GRILLED & RAW

Weoui avd dtopo @ Bread per person

OPEKTIKA | STARTERS

MnouyioupvTi IMoAiTiko ® Bougiourdi

Mouyaudpa ® Muhammaro

TCat(ixi wasabi ® Tzatziki wasabi

[Matdrec Tnyavntéc @ Fresh French fries

Mooyapioio Taptdp e Hlakes nappeldvac & kpdko auyol Ynuévo oe ahdm
Beef tartare with parmesan flakes & cured egg yolk

2TIK KOAOKUDI0U pe 0WC apwuaTIoPEVOU VIAouPTIOU
Zucchini sticks with flavoured yoghurt sauce

[lita ota kdpPBouva pe xdpta & auyd
Grilled pie with wild greens & egg

Wn1é katoikiolo Tupi pe pappeAdoa navt(apl
Grilled goat cheese with beetroot marmalade

MedoUAI 21y ® Bone marrow 2pcs

ZAAATEX | SALADS

Toi(kéik
Kariki Aopokou & vroparivia

Cheesecake
“Katiki” (soft white cheese from Domokos) & cherry tomatoes

Prime meat on the green
Mavyko, aokdvTo, vTouartivia, nanapouvocnopog
& dressing pdvyko-passion fruit

Mango, avocado, cherry tomatoes, poppy seeds

& mango-passion fruit dressing

‘O Enoxnc
XopTa, AadoAéuovo apwuaTiopévo pe TCivt(ep, afokdvTo,
vropaTivia & ¢uoTiki Alyivng

What's Seasonal

Wild greens, olive oil-lemon sauce flavoured with ginger, avocado,
cherry tomatoes & pistacchio from Aegina lsl.

ENid oto xopa
Nroparivia, pu(iBpa, kdnapn, xwua eAidg & TCeA kpeppudIoy
Olive on the ground

Cherry tomatoes, mizithra cheese, capers, olive powder, onion gel

MepiPolia
DacoAdkia nepiBoAioia ye vroparivia, yotoapéAa & dressing néoto BaciAikou

Perivolia
Local green beans with cherry tomatoes, mozzarella & basil pesto dressing




KYPIQX NIATA | MAIN DISHES

Porterhouse

[Tikdvia Black Angus otn colPAa @ Rotisserie Black Angus picanha

Tomahawk Black Angus og polpvo culokdpBouvou
Black Angus tomahawk in wood-tired charcoal grill

Xoipivi) tomahawk ® Pork tomahawk

Tenderloin Black Angus ot coUBAa @ Tenderloin Black Angus on the spit_

2UK@TI YAAakToc otn couBAa @ Veal liver on the spit

Oiletdkia npoPaTivac ® Sheep fillets

T-Bone npoPartivac otn coluPAa ® Sheep T-Bone on the spi

KovroooUBAI npoParivac ® Sheep kontosouvli

Zoupepd pmidtékl pooyidoac Ndatou
Baby veal patty with meat from Naxos Isl.

Mnépykep Black Angus pe owc Alabama
Black Angus burger with Alabama sauce

Mnépykep npoPaTivac TupvdPou & néoto pe katiki Aopokol
Sheep burger with meat from Tyrnavos
& “katiki” (soft white cheese from Domokos) pesto

Moaoyapioio diddpayua Black Angus (Miami style bbg]
Black Angus beet diaphragm (Miami style bbg)

Galbi (uooyapioia naiddkia) ® Galbi (beef chops

Black Angus Tri Tip coUBAac ® Rofisserie Black Angus Tri Tip

MnoudTi apvi ot coUPAa @ Rofisserie lamb leg

Sirloin A5 WAGYU 4

Peotiiote pac yia to miaro nuépac | Please ask us for the dish of the day

APQMATIKA BOYTYPA | AROMATIC BUTTERS

Caccio e pepe ® Chimichurri ® Boétava OAGunou

TAATIEX | SAUCES

Cowboy @ Pico de gallo ® Chimichurri ® Criolla

YaAtoa BolTtupou pe kovidk ® Sauce with butter & cognac

YAaAtoa palpou kpaoiol ® Black wine sauce

Ayopavopikdg YneuBuvog: Zipit(ic MNavayiootng ® Or Tipég nepiAapBdavouy OAeg TIC vOpIpES enPapUvoEic.
O katavaAwTAG Oev eival UNoYPEWHEVOC va NANPOoEl v Ot AdBel To vouipo napaoTaTikd (TinoAdyio i anddeitn).
Responsible for market regulations: Simitzis Panagiotis @ Prices include all legal charges.

The consumers are not obliged to pay if they haven't rececived a receipt or invoice.



