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ROOFTOP DINING ® COCKTAILS

2as kanwaoopi{Coupe oto eotiatoplo ELYSIUM
21N Koudlva Pas OUYKEVIPWOALE TO TANEVTO Kal TS OKEWELS Has,
0€ oUVOUOOUO PE EEALPETIKNS NOLOTNTAS NPWTES UAES
nou pas npoo@épel andoxepa n EAANvikA yn. Euedniotoupe 0t og KABE nidto pas

Ba dlaniotwoete v aydnn pas yua v EAAnvikn faotpovopia kat guioevia.
2as euxopaote kann opeén!

Le@: Aewvidas Bpakds

N/

Welcomes you, to ELYSIUM restaurant
In our kitchen we have focused our talent and thoughts,
in order to create unforgettable recipes using top quality raw materials
from all over Greece. We believe that you will recognize in every dish our love and passion for

Greek Gastronomy, as well as our efforts to provide the best quality hospitality.
We wish you enjoy your meal!

Chef de Cuisine: Leonidas Vrakas



HENE

2epPipetal kadnuepivd and g 13:00 péx pr g 23:45
| Served daily from 13:00 till 23:45

YANATES | SALADS

EAAnvIKA pe viopdta, ayyoupl, ninepid kai yaAopulndpa Kpritng
Greek salad with tomato, cucumber, pepper and Cretan soft cheese
- ‘H —

MNpdoivn avdpeiktn pe yapibeg, pdvyko kai dressing eonepiboeidwv

Mixed green salad with shrimps, mango and citrus dressing
— ‘IB —

Kpnukr “Kaioapa’ pe andki koténoulo, ypaPiépa kai naéipddi AaAdyyi

Cretan " Caesars”™ with chicken apaki, graviera cheese and Lalangi rusk
- ’IZ -

OPCHTIRA | APPETIZERS

Wntd Aaxavikd enox g pe Katiki Aopokou
Grilled seasonal vegetables with Katiki Domokou
- 9 —

Arancini 8aAagoIviv pe kpépa yapidag
Seafood arancini with shrimps cream
- “O —

Aoukoupdbdeg Tupiwv pe Duxelle pavitapiwv kai chutney pavrapivi
Cheese balls with mushrooms duxelle and mandarin chutney,
- “O —

Xtandédr* pe pdpa Weveou kai népAeg (ubiou
Octopus™ with split peas and vinegar pearls
— 15 —

BoupaAioia Burrata pe kapnoull, chutney ayyoupi kai X wpa eAidg
Buffalo burrata with watermelon, cucumber chutney and olive ground
— ]L} —
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HYPIOY | MAIN COHRSE

TaAlatéAeg andé peAdvi gounidg, cdAtoa gnividAo Kal Tpigpa auyotdpaxo
Tagliatelle made of cuttlefish ink, shellfish sauce and grated roe

,]77

PiZ6to yapibec* pe prido kal oéAepl
Shrimp* risotto with apple and celery
— 16 —

2kiou@ix td “Kappynovdpa’ pe xoipivé pdyoulo kal apoeviké Ndéou
Skioufichta (traditional Cretan pasta) = Carbonara”
with pork cheek and cheese from Naxos

— 15 —
Xoipiva Spare ribs “kovtogoupAr’ pe t¢atliki paupou okdpbou
KaI NATATeC TRYAVNTEC
Pork spare ribs " kontosouvli” (traditional tender meat), with black garlic tzatziki
and french fries
-26 -

KoténouAo eAeuBépag Pookrg pe vidki natdrag kal gdAtoa nacnitgdda
free range chicken with potato gnocchi and pastitsada red sauce

_’|8_

(Daykpi pe noupé pivokio kal ddAtoa Kakapidg
Sea bream with fennel puree and kakavia sauce

_BO_

TaAidta Rib Eye Black Anqus (300yp) pe odAtoa BBQ ka1 natdteq tnyavntég
Rib eye black angus tagliata (300gr) with BBQ sauce and French fries

,%2,

Burger Black Anqus* pe payiovéla tpou@ac, Katoikigio tupi, mnepopeA o,
KapapgeAwpévo Kpeppubdl kai iceberg
Burger Black Angus™ with truffle mayonnaise, goat cheese, pepper honey,
caramelized onions and iceberg

_‘Ig_

Apvi* pe noAévta ypaPiépac, Kpépa apneA6@uA Ao Kal gt natdrta
Lamp™ with graviera cheese Polenta, grapes leaf cream and baked potato
— 26 —

2oAopdg oxdpag pe noupé navtddpl kal nikAa @iIvokio
Grilled Salmon with beetroots puree and pickled fennel
- 25 —

N/

Ywpi ka1 vrin/dtopo
Bread and dip/person
— 'I,S —
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[NYHA | DESSERTS

Ta ppéoka omtikd yAukd napaokeudovtal kadnuepiva and tov Ze@ pag,
XPNoigonolwvtag t1a KAAUTEPA CUO TATIKG
Our fresh homemade desserts are daily prepared by our Chef

Tdpta pe NapeAdka yiaoupti Kal gdAtoa ppdouAa
Tart with Yogurt Namelaka and Strawberry sauce
— 12 —

Cheesecake pe @iotiki Alyivng kai yAuké pugoivo.
Cheesecake with “ Aigina” peanuts and sweet sour cherry
. H .

Moelleux gokoAdta Valhrona kai naywté paviAiag
Moelleux Valhrona chocolate and vanilla ice cream
. ’IB .

(Dpéoka ppouta enox g
fresh seasonal fruits
— 8 —
MoikiAia eAANVIKWV Tupiv Kal aAAavTtikwv (yia 2 dropal
Mixed cold cuts and Greek cheeses plate (for two persons)
. 16 —

@ (= vegetarian) Q (= gluten free)

* Kateyuypéva npoidvta
lNa tnv npoetolpacia Twv mdtwv pag xpnoigonoioupe é€tpa napdévo eAaidAado.
270 tnydviopa xpnoigonoieital nAiéAaio.
*éva N.0.N. (npootateuépevn ovopagia npoéAeuonc).
MNopaokaAoUpe evpepwote pag yia mbaveg aAAepyiec

* frozen products
For the preparation of our dishes, we use extra virgin olive oil. In frying, sunflower oil is used
*Feta DO, (protected designation of origin).
Kindly inform us for possible allergies
H enixeipnary pag diabetel eykekpigévo Teppatikd anodoyrc kaptwv POS
PQS Card terminal is available

0 katavaAwtig dev €X &l unoXpéwan va nAnpwoel av dev Adpel To vopigo napaotatikd atoixeio (anédeién - tipoAdyio).

Guest is not obliged to pay, if the notice of payment has not been received (receipt - invoice).
01 avapepopeveg Tipég eival oe Eupw € ka1 nepiAappdvovral 6Aeg o1 vOpIpeg enipapUvaeig Kal pépoug,

The quoted prices are in Euro € and all other taxes are included
Ayopavopikég YneuBuvog efvar o YneuBuvog Aeitoupyiag Tou ectiatopiou
Market regulator is the Operation Manager of the restaurant

B
Hﬁ DESIGN by | menus.gr



