LUNCH MENU

e

T 7 L EX/ATTA
AW AN P 2 WK 2 \ 7 7 \ (\
AL FVAL A

REFLECTING DELIGHT

Inspired by the endless creative imagination of executive chef John Skotidas and his team, abraOvata's
dishes transform top local raw materials into explosions of flavour. Here, every meal becomes a complete

experience and every bottle encapsulates the culinary richness of the Mediterranean.
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Eumveuopuéva and Tnv acTeipsutn dNUIOUPYLKA davtaoia tou executive chef John Zkotida

KAl TNG ouddag Tou, Ta Tiidta Tou abraOvata HETATPETIOUV TIC KOPUDAIEC TOTIKES TIPWTEC

UAEC O YEUOTIKEC eKpNEelc. Edw, KABE yeuua yiveTal Ula OAOKANPWHEVN EUTIEIPLA KAl KABE
TTOUKLA EUTIEPIKAEIEL TOV MAYELPLIKO TTAOUTO TNG Meocoyeiou.

@abraOvata



SNACKS

Mpolupévio Ywui nuépag | kKauuévo BouTtupo

"Today’s Sourdough | charred butter | 5

Tapaudg | A&ddL kadip
Taramas | makrut oil | 7

Tupokautepn | Gochujang | 8

AOnvaikn pe Kapoupt (2teW) | Tpayavo pull | auyotdpaxo
Crab Athenian (2pcs) | crispy rice | bottarga |17

AOUKAVLIKo mtpoBativag | ToAitikn ocaldta os Uuwon | A
Mutton Sausage | fermented politiki salad | lime |15

COLD & RAW

EAANVIKA ZaAdta | maSiuddt xapoutioU | dpéta KwoTapgéhog
Greek salad | carob rusk | Kostarelos feta | 13

To Kapdto | taptdp kapdtou | dukkah | aioli amd oeAivodulia
"To Karoto | carrot tartare | dukkah | lovage aioli |12

Aaupdkt Kapmdtolo | cico |auyotdpaxo
Seabass Carpaccio | shiso | bottarga | 21

Fapideg KotAddog | ueAicooxopTo | naotixa
Prawns from Koilada | lemon balm | masticha | 20

AuUTO¢ ival O Tévog | eAatdrado | xaiarmévio | yuzu
This is THE Tuna | olive oil | jalapeno | yuzu | 26

LAND

Aypla xépta | cdAtoa oyster | dvnbog
Wild Greek greens | oyster sauce | dill |12

FEMIOTEG KOKKLVEG TUTIEPLEG | pUdL | vTopdTa | déta
Red peppers gemista | sushi rice | tomato | feta |15

MeArtZdva | KamvioTo yiaoUpTt | Tiekdy | codpito pico
Aubergine | smoked yogurt | pecan | sofrito miso |12

KayaAiopéva Aaxavika | pult bomba | kpokog KoZdavng | « pgtar
Charred vegetables | bomba rice | saffron | “feta”
for 2 | 30 for 4 | 55




SEA

Tpayavo KaAapdpt | aioli amd sotpaykov | togarashi
Crispy Calamari | tarragon aioli | togarashi |13

Fapideg prtoupdéto | XO | yUpn | kKoukouvdapt
Prawns bourdeto | XO | pollen | pine nuts |19

Tnyavitog priakaAidpog | alidda | oetooudy ToiAl
Fried Cod | skordalia | sichuan chili | 23

AlvyKouivi pe Kudwvia & auvyotdpaxo | aji amarillo | Asuodvt
Clams & Bottarga linguini | aji amarillo | lemon |32

Xtanddi otn oxdpa | vierge salsa | kamapn | eAlég
Grilled Octopus | vierge salsa | cappers | olives | 21

daykpi 700 yp. | Boutupo aypiou okdpdou
Whole Seabream 700 gr. | wild garlic butter | 65

PUZ1 Balacowvwyv | kpokog KoZdavng | aioli
Seafood rice | saffron | aioli
for 2 | 50 for 4 | 80

FARM

Picanha 220yp. | kamviot cAATod | GPECKO KPEUUUDL | Adiu
Picanha 220gr. | smoked salsa | fresh onion | lime | 36

Iberico Presa | yA\dioo char siu | BAita | AadoAéuovo
Iberico Presa | char siu glaze | blita | lemon & oil |30

Porter House 1Kg (yia 4) | pudt bomba | KOKKIVEG TUTTEPLEG
Porter House 1Kg (for 4) | bomba rice | red peppers | 120
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SIDES

MNatdteg ue pivavn
Oregano Potatoes |10

MmpokoAivi
Tenderstem Broceoli |12

NavtlapéduAiia
Beet Greens |9




O KATANAAQTHS AEN EXEI YIMTOXPEQSH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO STOIXEIO (AMNOAEI=ZH - TIMOAOTO). | Na
TO MAYEIPEUA Kal yia TA dressings XpNOLUOTIOLOUME TIapOévo eAatdAado. | Ma to tnydvioua xpnouotiolouue nAtéAato. | Katepuypéva npoidévta
ONMELWVOVTAL ME ACTEPIOKO (*). | TO KATAZTHMA AIAGETEI YIIOXPEQTIKA ®YAAA AIAMAPTYPIAZ MA TOYZ MEAATES SE EIAIKH ©OEZH AINAA
STHN EZOAO. | AMATOPEYETAI H KATANAAQZH OINOMNEYMATQAQN MOTQN AMNO ATOMA KATQ TQN 17 ETQN MOY AEN ZYNOAEYONTAI
AMO IONEIZ n KHAEMONEZX (N. 3730/2008 & MN.A 350/2003). | AAAEPIIOTONA: To KatdoTtnua JIABETEL KATAAOYO PE TA AAAEPYLOYyOvVA
OUOTATIKA TIOU UTIAPXOUV OTA TIPOLOVTA MAG. € TIEPITITWON TIOU £{0TE AAAEPYIKOL OE KATIOIO CUCTATIKO TIAPAKAAOUME VA UAC EVNMEPWOETE. | ZTIG
TIMEG TOU KATAAOYoU cupmeptAapBdvovTatl dAol ot Vool popol Kal etTiBapuvosels. | Ot TiHEG MTTopEl va TpoTtottotn8oUv xwpic mpostdoroinon.

| Yyeiovouukog Yrieubuvog: Sidbapdg Mnavvng



