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Green Monday Menu

MNapakalw evnuepwote tov oepPLdpo oag edv siote aMepyLKol o oTTOLAdHTTOTE TPOPLUA TTPLY TTapayyelAsTE.

Please inform your waiter for any allergies prior to ordering.

'OAeg oL TLHEG TTepAapBavouy urmpeoieg kal popoug.
All prices include services and taxes.




TAAATA ME OPEZKA AAXANIKA
Kouvoutt(dt, urmpokolo, eALES, KATTAEN, ALACTT VIOUATA, HAPHEAADA EALAC, EAALOAADO Kal XUUO
AEHOVLOU

ZAAATA ME TAXINI
AVAUELKTT 0aAdTa amtd HAPOUAL, TaxlvL, caAtoa amd BacAko, podL, HAVITAPL TAEUPWTOUS, TTACTEAL KAL
UMAo TooE péoa os kpaot

ZAAATA ME KABOYPI
Kapoto, ayyoupt, kaBoupt, Tolhl todtvel, Enpol kapmol KAoLoug, aykivapa, KOALAVOPO, HAVYKO,
eAALOAADO KAL XUUO AEUOVLOU

KAPMATZIO KOAOKY®@I
KaBoupvtiouévo dlotikt, KohokUOL, dpeokia oaldTa, HAPHEAADA VIOUATAC UE YAUKAVLOO

®DIAETO TONOY XTH IXAPA
DAETO TOVOU UE KpouaoTta amod GvokLo Kal KOALavdpo, cdAtoa Vierge, eAlECc KaAauwy, TILTEQLEG
D wplvng, BaotAkod kat kamvioth peAttdava

EAAHNIKO CEVICHE
Mapvaplouévo AaBpdakt e VTOUATIVLA, OXOWOTIPA00, KOALAVOPOo, plyavn, Leche de Tigre (eMnvikm)
ekdoxn), baby pamavakia, Gpvoklo Kat TELUUEVT dETA

PIZOTO ME KAAAMAPI KAI MINEPIEX
PLOTO e 00TE baby kaAaudpl, KOKKLVES TIUTEQLES KAl TTAOTA VIOUATAC, Tupl MetooBove, eAatdiado,
plyavn kat Eloua Aepovioy

FAPIAEZ TE KANTAI®I
Fapldec ot kavtdidl pe caAtoa TOATVEL kAl haivTavo

KPIOGAPOTO ME FTAPIAEX
KpoBapodto ue yapldeg, odAtoa kakafLd, viopativia, pavtavo, Baciko kat Eboua Aepovioy

MYAIA AXNIZTA ME ZADOPAN KAl AAXANIKA
WAPI ZOYPIAA
WdaptL oduplda o poAd e TToUdpA, omavAKL TTOUPE, Hwp Adxavo Kal CAATOA VIOPATAC UE AadtL
BAcIALKOU Kal Aayavika

XTAMNOAI ME KATNIZTH ®ABA

WHTH NEZTPOOA
Wntn meotpoda oePRLOLOUEVT UE AyPLa XOPTA KAL TTATATOOAAATA

XAABAC e oluydaAL, crumble amd kKaveéAa, KAPAUEAWUEVA AUUYOAAA KAL COPUTTE AEUOVL

NNOTLOLO TTAVTESTIAVL HE KPEUA KAPUDAC, KAPAMEAWUEVA KAPUSLA KAL COQUTTE GPAOUAAC



SALAD WITH FRESH VEGETABLES
Cauliflower, broccoli, olives, capers, sun-dried tomato, olive jam, olive oil and lemon juice dressing

TAHINI SALAD
Mixed leaf lettuce, tahini, basil dressing, pomegranate, oyster mushrooms and apple poached in wine

CRAB SALAD
Carrot, cucumber, crab, chili chutney, cashew nuts, artichoke, coriander, mango, olive oil and lemon
juice dressing

ZUCCHINI CARPACCIO
Roasted peanuts, zucchini, fresh salad, tomato jam with anise

GRILLED TUNA FILLET
Grilled tuna fillet with fennel and coriander seed crust, Vierge sauce, Kalamata olives,
Florina peppers, basil leaves and smoked eggplant

GREEK STYLE CEVICHE
Marinated sea bass with cherry tomatoes, Greek style Leche de tigre, chives, coriander, oregano, baby
radishes, fennel and grated feta

RISOTTO WITH CALAMARI AND PEPPERS
Risotto with sautéed baby calamari, red peppers and tomato paste, Metsovone cheese, olive oil, orega-
no and lemon zest

SHRIMPS IN KADAIFI
Shrimps in kadaifi with chutney sauce and parsley

PRAWNS ORZO
Prawns orzo cooked with Greek kakavia sauce, grilled tiger prawns, cherry tomatoes, parsley, basil,
lemon zest
MUSSELS STEAMED WITH SAFFRON AND VEGETABLES
GROUPER FISH
Grouper Ballotine with spinach purée, purple cabbage and tomato sauce
with basil oil and vegetables

OCTOPUS WITH SMOKED FAVA

BAKED TROUT
Baked trout served with wild greens and potato salad

Halva with semolina, cinnamon crumble, caramelized almonds and lemon sorbet

Fasting sponge cake with coconut cream, caramelized walnuts and strawberry sorbet



