


ÆÕÌÁÑÁÊÉ ÐÉÔÓÁÓ/PIZZA DOUGH BITES

ANTIPASTI

FUNGHI ALLA GRIGLIA  8,90€V

ÌáíéôÜñéá øçôÜ ìå ìåëéôæÜíåò, åëéÝò, êÜðáñç 
& óðéôéêü ðÝóôï ñüêáò ìå ÄéáôñïöéêÞ ÌáãéÜ 

Grilled Mushrooms with eggplants, olives, capers 
& homemade pesto with Nutritional Yeast

POPCORN DI POLLO 12,50€

ÔñáãáíÜ non êïñí áðü êïôüðïõëï 
ðÜíù óå ôáñôÜñ sauce

Crispy popcorn chicken with
tartar sauce

V=Vegetarian  =SpicyS

ÁöñÜôá ( 5 ôåì ): 1,20€

Ôñáãáíü ìå Åëáéüëáäï & Äåíäñïëßâáíï: 1,50€

Ôñáãáíü ìå ÌïôóáñÝëá & Ãêïýíôá: 2,60€ 

 Fluffy (5 pcs): 1,20€

Crispy with Olive Oil & Rosemary: 1,50€

Crispy with Mozzarella & Gouda: 2,60€

ARANCINO GIGANTE 12,20€

ÓéêåëéÜíéêç ìåãÜëç êñïêÝôá ñéæüôïõ ãåìéóôÞ 
ìå ìïó÷Üñé ñáãïý êáé óÜëôóá ðáñìåæÜíáò  

Sicilian large rice ball stuffed 
with Beef Ragu and parmesan sauce 

POLPETTE 8,20€

×åéñïðïßçôá ìïó÷áñßóéá êåöôåäÜêéá ìå ìõñùäéêÜ, 
óÜëôóá ÍÜðïëé & êáðíéóôü ôõñß Scamorza

Handmade Beef Meatballs with herbs, 
Napoli sauce & smoked Scamorza cheese

ÐÏÉÊÉËÉÁ ÔÕÑÉÙÍ / CHEESE PLATTER

Ðïéêéëßá Ôõñéþí 13,20€

Ðïéêéëßá Áëëáíôéêþí 10,90€ 

Ðïéêéëßá  Ôõñéþí - Áëëáíôéêþí 19,50€ 

Cheese Platter – 13,20€

Cold Cuts Platter – 10,90€

Mixed Cheese & Cold Cuts Platter – 19,50€

MANZO ALLA MELANZANA  11,90€

ÁñãïìáãåéñåìÝíï ìïó÷Üñé óå ðëïýóéá
 óÜëôóá ñáãïý ìå êïììÜôéá ìåëéôæÜíáò.

Slow-cooked beef ragu with
tender eggplant in a rich tomato sauce.



ÆÕÌÁÑÁÊÉ ÐÉÔÓÁÓ/PIZZA DOUGH BITES

ANTIPASTI

FUNGHI ALLA GRIGLIA  8,90€V

ÌáíéôÜñéá øçôÜ ìå ìåëéôæÜíåò, åëéÝò, êÜðáñç 
& óðéôéêü ðÝóôï ñüêáò ìå ÄéáôñïöéêÞ ÌáãéÜ 

Grilled Mushrooms with eggplants, olives, capers 
& homemade pesto with Nutritional Yeast

POPCORN DI POLLO 12,50€

ÔñáãáíÜ non êïñí áðü êïôüðïõëï 
ðÜíù óå ôáñôÜñ sauce

Crispy popcorn chicken with
tartar sauce

V=Vegetarian  =SpicyS

ÁöñÜôá ( 5 ôåì ): 1,20€

Ôñáãáíü ìå Åëáéüëáäï & Äåíäñïëßâáíï: 1,50€

Ôñáãáíü ìå ÌïôóáñÝëá & Ãêïýíôá: 2,60€ 

 Fluffy (5 pcs): 1,20€

Crispy with Olive Oil & Rosemary: 1,50€

Crispy with Mozzarella & Gouda: 2,60€

ARANCINO GIGANTE 12,20€

ÓéêåëéÜíéêç ìåãÜëç êñïêÝôá ñéæüôïõ ãåìéóôÞ 
ìå ìïó÷Üñé ñáãïý êáé óÜëôóá ðáñìåæÜíáò  

Sicilian large rice ball stuffed 
with Beef Ragu and parmesan sauce 

POLPETTE 8,20€

×åéñïðïßçôá ìïó÷áñßóéá êåöôåäÜêéá ìå ìõñùäéêÜ, 
óÜëôóá ÍÜðïëé & êáðíéóôü ôõñß Scamorza

Handmade Beef Meatballs with herbs, 
Napoli sauce & smoked Scamorza cheese

ÐÏÉÊÉËÉÁ ÔÕÑÉÙÍ / CHEESE PLATTER

Ðïéêéëßá Ôõñéþí 13,20€

Ðïéêéëßá Áëëáíôéêþí 10,90€ 

Ðïéêéëßá  Ôõñéþí - Áëëáíôéêþí 19,50€ 

Cheese Platter – 13,20€

Cold Cuts Platter – 10,90€

Mixed Cheese & Cold Cuts Platter – 19,50€

MANZO ALLA MELANZANA  11,90€

ÁñãïìáãåéñåìÝíï ìïó÷Üñé óå ðëïýóéá
 óÜëôóá ñáãïý ìå êïììÜôéá ìåëéôæÜíáò.

Slow-cooked beef ragu with
tender eggplant in a rich tomato sauce.



INSALATE

BURRATA VICTORIA  14,90€ V

ÌïôóáñÝëá ÌðïõñÜôá êáñáìåëùìÝíç
ìå ìáýñç æÜ÷áñç, íôïìáôßíéá, 

ìáñéíáñéóìÝíåò öñÜïõëåò, êñáìðë
êïõêïõíÜñé êáé âáóéëéêü âáëóÜìéêï

Mozzarella burrata with cherry
tomatoes, marinated strawberries,
pine nut crumble & Balsamic vinegar
with basil

PANZANELLA TOSCANA  12,50€ V

Íôïìáôßíéá ìå äñïóåñÞ ãñáíßôá
áðü áããïýñé, ðéðåñéÝò 

& åëéÝò ðÜíù óå ôñáãáíÞ ìðñïõóêÝôá

Cherry tomatoes with cucumber granita, 
peppers & olives on crispy 
bruschetta

CAESAR 12,50€

ìå öéëÝôï óôÞèïò êïôüðïõëï, ðáñìåæÜíá,
 ôñáãáíÜ êñïõôüí áðü ôïí öïýñíï ìáò 

& Caesar sauce

Salad with chicken breast fillet, 
parmesan, crispy croutons 
& Caesar sauce

PROSCIUTTO DI PARMA 12,50€

Ðïéêéëßá áðü ôñõöåñÜ ðñÜóéíá öýëëá, 
prosciutto di Parma óå äýï õöÝò, 

ðáñìåæÜíá, íôïìáôßíéá & dressing 
ëáäïëÝìïíïõ ìå ìÝëé êáé ìïõóôÜñäá

Baby leaves, prosciutto, 
parmesan, cherry tomatoes 
& dressing of lemon oil with 
honey & mustard

RUCOLA 11,50€

Ñüêá, öñÝóêéá & ëéáóôÞ íôïìÜôá, êüêêéíç ðéðåñéÜ, 
êñåììõäÜêé öñÝóêï & ôñéììÝíï ôõñß ùñßìáíóçò 

ìå dressing áðü îýäé êáé ìÝëé 

Arugula, fresh & sun-dried tomato, red pepper, 
fresh onion & grated mature cheese 
with vinegar and honey dressing

V=Vegetarian  =SpicyS

FOCACCIA

FOCACCIA CON POMODORINI  8,20€ V

ìå Mozzarella di Bufala, 
óðéôéêü Pesto Genovese

 & íôïìáôßíéá

Focaccia with Mozzarella di
Bufala, homemade Pesto 
Genovese & cherry tomatoes

ìå óáëÜìé ðåðåñüíé, êñÝìá ricotta, ñïêÜ 
êáé êáõôåñÞ óÜëôóá San Marzano

Focaccia with pepperoni salami, ricotta cream,
rocket and spicy San Marzano sauce

FOCACCIA PICANTE  8,50€  S

FOCACCIA DI CAPRA  9,20€ V

Ìå êáñáìåëùìÝíá êñåììýäéá êáé
 êáôóéêßóéï ôõñß êáé ñüêá

Focaccia with caramelised onion, 
goat cheese and rocket 
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SPAGHETTI CARBONARA 13,50€ 

ÓðáããÝð ìå êáðíéóôÞ ðáíóÝôá, 
ðáñìåæÜíá Reggiano, êñÝìá áõãïý & 

öñÝóêï ðéðÝñé

Spaghetti with smoked pancetta, 
Parmigiano Reggiano, egg yolk & 
fresh pepper

PENNE RIGATE CON POLLO 14,20€ 

ÐÝíåò ìå öéëÝôï óôÞèïò êïôüðïõëï, 
óðéôéêü ðÝóôï Genovese, ðáñìåæÜíá 

Reggiano, êñÝìá ãÜëáêôïò & 
êáâïõñäéóìÝíï êïõêïõíÜñé

Penne with chicken breast fillet, 
homemade pesto Genovese, Parmigiano 
Reggiano, milk cream &
roasted pine nuts 

AMATRICIANA CLASSICA 12,50€

ÊëáóéêÞ éôáëéêÞ óõíôáãÞ ìå êáðíéóôÞ ðáíóÝôá, êñåììýäé, 
êáõôåñÞ ðéðåñéÜ, êüêêéíï êñáóß & óÜëôóá Íáðïëé.

Traditional Italian recipe with smoked pancetta, 
onion, chili pepper, red wine & Napoli sauce.

RAVIOLI DI RICOTTA E SPINACI 18,90€

Ñáâéüëé* ãåìéóôÜ ìå óðáíÜêé & ricotta, 
êáðíéóôÞ ðáíóÝôá, êñÝìá ãÜëáêôïò, 

ðáñìåæÜíá Reggiano êáé ó÷ïéíüðñáóï 

Ravioli * stuffed with spinach & 
ricotta, smoked pancetta, cream with 
Parmigiano Reggiano and chives

TORTELLONI GIGANTI AI FUNGHI  18,90€ V

Ôïñôåëüíé* ãåìéóôÜ ìå ìáíéôÜñéá Portobello, 
ðáñìåæÜíá Reggiano, óÜëôóá âïõôýñïõ, 

êñÝìá Ricotta & Üñùìá ôñïýöáò

Large tortellini * stuffed with Portobello
mushrooms, butter sauce, Parmigiano
Reggiano, Ricotta cream & truffle oil

GNOCCHI FORMAGGI 14,90€ 

Íéüêé* ðáôÜôáò, mozzarella di bufala, 
êñÝìá ãÜëáêôïò, ðáñìåæÜíá Reggiano, 

Gorgonzola, prosciutto di Parm

Potato gnocchi, mozzarella di bufala, 
cream with parmigiano Reggiano, 
Gorgonzola, prosciuttoa

V=Vegetarian  =SpicyS

LINGUINE BOLOGNESE 10,90€

Ëéãêïõßíé ìå ðáñáäïóéáêÞ óÜëôóá
Bolognese & ðáñìåæÜíá Reggiano 

Linguine with traditional Bolognese
sauce and Parmigiano Reggiano

PASTA

Ñéãêáôüíé ìå ÷ùñéÜôéêï éôáëéêü 
ëïõêÜíéêï, íôïìÜôá, âáóéëéêü & 
êáøáëéóìÝíç êñÝìá ðáñìåæÜíáò

Rigatoni with Italian sausage, 
tomatoes, basil & torched 
parmesan cream

SALSICCIA 12,90€ 

SICILIAN CAPONATA  10,50€V

ÐÝíåò ìå ìåëéôæÜíåò, åëéÝò & êÜðáñç Penne with eggplants, olives & capers

BRUSCHETTA CON SALAME MILANO 8,50€ 

ÔñáãáíÝò ìðñïõóêÝôåò ìå éôáëéêü óáëÜìé
ÌéëÜíïõ, êáñáìåëùìÝíï êñåììýäé, 

íôïìáôßíéá & êñÝìá áðü ricotta

Crispy bruschettas with salami Milano, 
caramelised onion, cherry tomatoes & 
ricotta cream

CROSTINI CON FUNGHI  8,20€ V

ÔñáãáíÝò ìðñïõóêÝôåò öïýñíïõ ìå ðïéêéëßá 
ìáíéôáñéþí, êáñáìåëùìÝíï êñåììýäé, öñÝóêï 

ôõñß êñÝìá êáé øçôÜ íôïìáôßíéá

Crispy oven bruschettas with a variety of 
mushrooms, caramelised onion, fresh cream 
cheese and grilled cherry tomatoes

CROSTINI CON GORGONZOLA 9,00€

ÔñáãáíÝò ìðñïõóêÝôåò öïýñíïõ 
ìå gorgonzola, ìáñìåëÜäá ìýñôéëï,

prosciutto crudo & baby ñüêá

Bruschetta with gorgonzola,
blueberry jam, prosciutto &
baby rocket  

CROSTINI VEGAN  8,00€V

ÔñáãáíÝò ìðñïõóêÝôåò öïýñíïõ 
ìå øçôÜ ëá÷áíéêÜ & óðéôéêü ðÝóôï

Ñüêáò ìå ÄéáôñïöéêÞ ÌáãéÜ 

Crispy oven bruschettas with a variety 
of grilled vegetables & homemade pesto 
with Nutritional Yeast

V=Vegetarian  =SpicyS

RISOTTI

FUNGHI  14,90€ V

Ñéæüôï Camaroli ìå ðïéêéëßá ìáíéôáñéþí, 
flakes ðáñìåæÜíáò, ó÷ïéíüðñáóï & 

öñåóêïôñéììÝíï ðéðÝñé

Risotto with a variety of mushrooms, 
Parmigiana flakes, chives & freshly 
ground pepper

GORGONZOLA  12,90€ V

Ñéæüôï Camaroli ìå ñáíôßôóéï, ìÝëé,
ðáñìåæÜíá, gorgonzola

Risotto with radicchio, honey,
parmesan, gorgonzola

BRUSCHETTA & CROSTINI
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ðáñìåæÜíá, gorgonzola

Risotto with radicchio, honey,
parmesan, gorgonzola

BRUSCHETTA & CROSTINI



PEINIRLI 

BOLOGNESE              8,60€  /              12,50€

ÓÜëôóá íôïìÜôáò San Marzano, 
ìïó÷áñßóéïò êéìÜò, øçôÜ

 íôïìáôßíéá & ðáñìåæÜíá Reggiano

San Marzano tomato sauce, ground beef, 
grilled cherry tomatoes 
& Parmesan Reggiano

POMODORO              7,90€  /              11,90€ 

ÓÜëôóá íôïìÜôáò San Marzano, 
êáðíéóôü ìðÝéêïí, öñÝóêéá mozzarella 

& ó÷ïéíüðñáóï

San Marzano tomato sauce, smoked 
bacon, fresh mozzarella
& chives

A LA CARBONARA              8,90€  /              11,90€ 

ÓÜëôóá íôïìÜôáò San Marzano, áõãü, 
êáðíéóôü ìðÝéêïí, êñÝìá ricotta, öñÝóêéá 

mozzarella di bufala & baby ñüêá

San Marzano tomato sauce, egg, smoked 
bacon, ricotta cream, mozzarella di bufala 
& baby rocket

PIZZE

FUNGHI  13,90€V

Ðïéêéëßá ìáíéôáñéþí, mozzarella 
di Bufala, ðáñìåæÜíá Reggiano, 

ëÜäé ôñïýöáò

Variety of mushrooms, mozzarella 
di Bufala, Reggiano parmesan 
flavoured with truffle oil 

GRECA  13,50€V

ÓÜëôóá íôïìÜôáò San Marzano, 
íôïìáôßíéá, ðñÜóéíç ðéðåñéÜ, åëéÝò 

êáëáìþí, êñåììýäé, öÝôá & öñÝóêéá ñßãáíç

San Marzano tomato sauce, cherry 
tomatoes, green pepper, olives, 
onion, feta cheese & fresh oregano 

MARGHERITA  11,50€V

ÓÜëôóá íôïìÜôáò San Marzano & 
öñÝóêéá mozzarella di bufala   

San Marzano tomato sauce & 
fresh mozzarella di bufala

VEGANA  9,90€V

Vegan Ðßôóá ìå óÜëôóá íôïìÜôáò, ìåëéôæÜíá, 
êïëïêýèéá, ðéðåñéÝò êáé óðéôéêü ðÝóôï ñüêáò.

Pizza dough with tomato sauce, eggplant, 
zucchini, bell peppers, and homemade arugula pesto.

V=Vegetarian  =SpicyS

BIANCA 14,50€

ÊñÝìá ãÜëáêôïò, êáðíéóôü ìðÝéêïí 
& ðáñìåæÜíá Reggiano

Sour cream, smoked bacon 
& Reggiano parmesan

PEPPERONI PICANTE  14,70€S

ÓÜëôóá íôïìÜôáò San Marzano, öñÝóêéá 
mozzarella, ðåðåñüíé, øçôÜ 

íôïìáôßíéá & ñßãáíç

San Marzano tomato sauce, mozzarella 
peperoni, grilled cherry 
tomatoes and oregano 

PROSCIUTTO 16,90€

ÓÜëôóá íôïìÜôáò San Marzano, 
prosciutto di Parma, 

flakes ðáñìåæÜíá & baby ñüêá 

San Marzano tomato sauce, 
prosciutto di Parma, 
parmesan flakes & baby rocket

SPECIALE 15,50€

ÓÜëôóá íôïìÜôáò San Marzano, 
mozzarella, ÷ïéñéíÞ êáðíéóôÞ ìðñéæüëá, 

ìðÝéêïí, óáëÜìé ÌéëÜíï, ðñÜóéíç ðéðåñéÜ
& ðïéêéëßá ìáíðáñéþí 

San Marzano tomato sauce, 
mozzarella, smoked pork, bacon, 
Milano salami, green pepper & 
mushroom variety

FORMAGGI 15,50€

ÊñÝìá ãÜëáêôïò, mozzarella 
ðáñìåæÜíá Reggiano, 

gorgonzola & öñÝóêï ðéðÝñé

Sour cream, Reggiano parmesan, 
mozzarella gorgonzola 
& fresh pepper

ITALIANO 19,50€ 

Óáëôóá ÍÜðïëé, ìïôóáñÝëá ÌðïõñÜôá, 
öñÝóêï âáóéëéêü, ðñïóïàôï, ðáñìåæÜíá 

& ëÜäé ìáúíôáíïý

Napoli sauce, mozzarella Burrata, 
fresh basil, prosciutto, parmesan 
& parsley oil

V=Vegetarian  =SpicyS



PEINIRLI 

BOLOGNESE              8,60€  /              12,50€

ÓÜëôóá íôïìÜôáò San Marzano, 
ìïó÷áñßóéïò êéìÜò, øçôÜ

 íôïìáôßíéá & ðáñìåæÜíá Reggiano

San Marzano tomato sauce, ground beef, 
grilled cherry tomatoes 
& Parmesan Reggiano

POMODORO              7,90€  /              11,90€ 

ÓÜëôóá íôïìÜôáò San Marzano, 
êáðíéóôü ìðÝéêïí, öñÝóêéá mozzarella 

& ó÷ïéíüðñáóï

San Marzano tomato sauce, smoked 
bacon, fresh mozzarella
& chives

A LA CARBONARA              8,90€  /              11,90€ 

ÓÜëôóá íôïìÜôáò San Marzano, áõãü, 
êáðíéóôü ìðÝéêïí, êñÝìá ricotta, öñÝóêéá 

mozzarella di bufala & baby ñüêá

San Marzano tomato sauce, egg, smoked 
bacon, ricotta cream, mozzarella di bufala 
& baby rocket

PIZZE

FUNGHI  13,90€V

Ðïéêéëßá ìáíéôáñéþí, mozzarella 
di Bufala, ðáñìåæÜíá Reggiano, 

ëÜäé ôñïýöáò

Variety of mushrooms, mozzarella 
di Bufala, Reggiano parmesan 
flavoured with truffle oil 

GRECA  13,50€V

ÓÜëôóá íôïìÜôáò San Marzano, 
íôïìáôßíéá, ðñÜóéíç ðéðåñéÜ, åëéÝò 

êáëáìþí, êñåììýäé, öÝôá & öñÝóêéá ñßãáíç

San Marzano tomato sauce, cherry 
tomatoes, green pepper, olives, 
onion, feta cheese & fresh oregano 

MARGHERITA  11,50€V

ÓÜëôóá íôïìÜôáò San Marzano & 
öñÝóêéá mozzarella di bufala   

San Marzano tomato sauce & 
fresh mozzarella di bufala

VEGANA  9,90€V

Vegan Ðßôóá ìå óÜëôóá íôïìÜôáò, ìåëéôæÜíá, 
êïëïêýèéá, ðéðåñéÝò êáé óðéôéêü ðÝóôï ñüêáò.

Pizza dough with tomato sauce, eggplant, 
zucchini, bell peppers, and homemade arugula pesto.

V=Vegetarian  =SpicyS

BIANCA 14,50€

ÊñÝìá ãÜëáêôïò, êáðíéóôü ìðÝéêïí 
& ðáñìåæÜíá Reggiano

Sour cream, smoked bacon 
& Reggiano parmesan

PEPPERONI PICANTE  14,70€S

ÓÜëôóá íôïìÜôáò San Marzano, öñÝóêéá 
mozzarella, ðåðåñüíé, øçôÜ 

íôïìáôßíéá & ñßãáíç

San Marzano tomato sauce, mozzarella 
peperoni, grilled cherry 
tomatoes and oregano 

PROSCIUTTO 16,90€

ÓÜëôóá íôïìÜôáò San Marzano, 
prosciutto di Parma, 

flakes ðáñìåæÜíá & baby ñüêá 

San Marzano tomato sauce, 
prosciutto di Parma, 
parmesan flakes & baby rocket

SPECIALE 15,50€

ÓÜëôóá íôïìÜôáò San Marzano, 
mozzarella, ÷ïéñéíÞ êáðíéóôÞ ìðñéæüëá, 

ìðÝéêïí, óáëÜìé ÌéëÜíï, ðñÜóéíç ðéðåñéÜ
& ðïéêéëßá ìáíðáñéþí 

San Marzano tomato sauce, 
mozzarella, smoked pork, bacon, 
Milano salami, green pepper & 
mushroom variety

FORMAGGI 15,50€

ÊñÝìá ãÜëáêôïò, mozzarella 
ðáñìåæÜíá Reggiano, 

gorgonzola & öñÝóêï ðéðÝñé

Sour cream, Reggiano parmesan, 
mozzarella gorgonzola 
& fresh pepper

ITALIANO 19,50€ 

Óáëôóá ÍÜðïëé, ìïôóáñÝëá ÌðïõñÜôá, 
öñÝóêï âáóéëéêü, ðñïóïàôï, ðáñìåæÜíá 

& ëÜäé ìáúíôáíïý

Napoli sauce, mozzarella Burrata, 
fresh basil, prosciutto, parmesan 
& parsley oil

V=Vegetarian  =SpicyS



FRUTTI DI MARE

LA BISTECCHERIA

TAGLIATELLE DI SALMONE 16,90€

ÔáëéáôÝëåò ìå Óïëïìü, ïýæï, ìÜñáèï
îýóìá ãëõêïëÝìïíï

Tagliatelle with salmon, ouzo, 
fennel & lime zest

PASTA AI GAMBERETTI 17,90€

ÃáñéäïìáêáñïíÜäá ìå Ëéãêïõßíé óå 
áñùìáôéêÞ óÜëôóá íôïìÜôáò

Shrimp* linguine pasta with fresh 
tomato flavour 

POLLO ALLA GRIGLIA 15,50€

ÖéëÝôï óôÞèïò êïôüðïõëïõ óôç ó÷Üñá 
ìå öñÝóêá ìõñùäéêÜ, baby ðáôÜôåò, 

óðéôéêü pesto Genovese, êñÝìá ricotta 
êáé øçôÜ íôïìáôßíéá

Grilled chicken breast fillet with fresh 
herbs, baby potatoes, homemade Genovese 
pesto, ricotta cream and grilled cherry 
tomatoes

OSSOBUCO MILANESE 24,90€

ÓéãïìáãåéñåìÝíï ìïó÷áñßóéï êüôóé ìå 
ñéæüôï ìå êñüêï ÊïæÜíçò

Slow-cooked beef shank with
risotto with Kozani yolk

FILETTO 15,90€

ØáñïíÝöñé ìåíôáãéüí ìå íéüêé, 
óÜëôóá êñáóéïý ìå êÜðáñç, 

ðáñìåæÜíá & êñåììýäé

Pork tenderloin with potato 
gnocchi & wine sauce with capers, 
parmesan & onion

TAGLIATA 37,00€

Ìïó÷Üñé Black Angus Flank Steak US ìå 
ðáñìåæÜíá, baby ñüêá, sticks focaccia, 

íôïìáôßíéá & Sauce Tartar 

Beef Black Angus Flank Steak US with 
parmesan, baby rocket, focaccia sticks, 
cherry tomatoes & Tartar Sauce

Óïëïìüò öéëÝôï ìå 
âñáóôÜ ëá÷áíéêÜ

Salmon fillet with
 boiled vegetables

SALMONE ALLA GRIGLIA 19,50€

V=Vegetarian  =SpicyS
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pesto, ricotta cream and grilled cherry 
tomatoes
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Beef Black Angus Flank Steak US with 
parmesan, baby rocket, focaccia sticks, 
cherry tomatoes & Tartar Sauce

Óïëïìüò öéëÝôï ìå 
âñáóôÜ ëá÷áíéêÜ

Salmon fillet with
 boiled vegetables

SALMONE ALLA GRIGLIA 19,50€

V=Vegetarian  =SpicyS



DOLCI

PANNA COTTA 7,00€

ÄñïóåñÞ & åëáöñéÜ êñÝìá ãÜëáêôïò, 
óõíïäåýåôáé áðü óÜëôóá óïêïëÜôáò, 

ìðéóêüôï & öñÝóêéåò öñÜïõëå

Panna Cotta with Cool & light 
cream, chocolate sauce & fresh 
strawberries

TIRAMISU 7,50€

ÊëáóéêÞ éôáëéêÞ óõíôáãÞ ìå 
mascarpone & cacao

Classic Italian recipe with
mascarpone & cacao 

CHEESECAKE AI FRUTTI 7,50€

Cheesecake ìå mascarpone êáé 
óðéôéêÞ óÜëôóá öñÜïõëáò

Cheesecake with mascarpone and
homemade strawberry sauce 

AL LIMONE 7,00€

ÊñÝìá ëåìïíéïý, áöñÜôç ìáñÝãêá 
êáé ôñáíü êñÜìðë ìðéóêüôïõ 

Lemon cream, fluffy meringue
and biscuit crumble

CALZONE GIGANTE 13,50€

ìå ðñáëßíá óïêïëÜôáò,
ôñßììá óïêïëáôÝíéïõ ìðéóêüôïõ êáé 

óéñüðé óïêïëÜôáò

with chocolate praline, 
chocolate chip 
cookie and chocolate syrup

GELATO

Âáíßëéá / ÓïêïëÜôá / ÖñÜïõëá / ÊáúìÜêé / Cookies / Bueno / 

ÐáñöÝ Âáíßëéá /  ÐáñöÝ ÓïêïëÜôá

Vanilla/ Chocolate/ Strawberry/ Greek Kaimaki / Cookies/ Bueno/ 

Vanilla Parfait /  Chocolate Parfait

3,20€

SORBET: Ëåìüíé, ÌÜíãêï  / Lemon, Mango  3,20€ 
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