LUNG(OMARE

TUNA TATAKI marinated with sesame oil & truffle oil, wakame salad, wasabi & yogurt sauce, tobiko orange and chilli
f %2

peppers < N

TUNA TATAKI tovog poplvaplopévog pe onoauedaio & AadL tpoudag, coAdta wakame, cwg amno wasabi & yliaolptl,

TunepLEG TolAL kal tobiko orange

VEAL CARPACCIO with parmesan flakes, truffle cream, shallots, super thin potato chips @
KAPMATZIO MO2ZXAPI Le @UAAa mapuelavag, Kpéua Tpou@ac, E0aA0T & chips matatag

SEA BREAM CEVICHE CLASSICO with sweet potato, leche de tigre, corn nut, aji Amarilio pepper & fresh coriander
TZINOYPA CEVICHE CLASSICO ue yAukormatarta, leche de tigre, corn nut, munepta aji Amarilio & @péoko koAiavdpo

[y w« &

SEA BREAM TIRADITO marinated in lemon juice, Messolonghi roe & oregano %
TZIMNOYPA TIRADITO papivapiouevo e xuuo Aepoviou, aByotdpaxo Meooloyyiou & piyavn

0o

TARAMOSALATA (VG) Fish roe served with thinly cut slices of toasted bread & lemon caviar B
TAPAMOZAAATA Mousse AsukoU Tapaud UE PETEG PPUYAVIOUEVOU YwLoU & TTEPAEG Aguoviou

TZATZIKI (VG) Strained yogurt with cucumber, roasted garlic & dill
TZATZIKI ZtpayyLoto yraoupt, ayyoupt, oképdo & avnido

MEDITERRANEAN HUMMUS BOWL (V) chickpea cream flavored with white tahini, cumin & fresh coriander M
MMOA MEZOTEIAKQOY XOYMOYZ kpéua peBLOov apwUaTIopéVN e Aeuko Tay vy, KUpwo & dpéako KOAlavdpo

q %2
ZUCCHINI CHIPS (VG) Crunchy zucchini chips, with tzatziki cream & Greek Gruyere fried saganaki O %
T2IMz KOAOKYBIOY Tpayava chips koAokuBioU, ue kpua tlatlikt & oayavakl kepaoypabLépac

CRISPY MOUSSAKA CROQUETTES moussaka croquettes with ragout beef, green apple, florin pepper cream &

09 ¢
metsobonef/akes%& @é‘;

TPATANEZ KPOKETEZ MOYZAKA KpOKETEC LOUTAKA LUE LOTYAPL PayOU, TTIPATLVO UNAO, KOEUQ TITTEPLAC PAwPIVNG
& vipabec uetooBove

02
CALAMARI* Crunchy calamari rings lightly fried with Kefalonian sea salt & mayonaise sauce @ %
KAAAMAPI Tpayaveg podédec katauapioU eAappd TNYavIoUEVEG UE aAdTt Kepalovids & odAtoa paylovelog
0o
MEATBALLS veal & lamb with potato foam, cherry tomatoes confit & parsley oil @ %

KEDTEAEZ pooyaptloU & apviou pe appo natdtag, kovel viouativia & Addt uaivravou

MUSSELS Steamed mussels with cherry tomatoes sauce, flavored with ouzo and star anise e
MYAIA Ayviota uodia ue oaAtoa armd vrouartivia, oulo & aotepoeldri yAukavioo
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POTATO CAKE (VG) crispy potato chips with graviera cream & poached eggs @
TOYPTA NATATAZ tpayavad chips natatac ue kKpéua ypaBiépac & avyd nooe

q P2
MUSHROOMS (VG) sauteed pleurotous, champignon & portobello with halloumi cheese &
MANITAPIA THTANIA MAevpwtoug, champignon & portobello ue yaAouut

GREEK SALAD (VG) with Kefalonian feta cheese, tomato, cucumber, onion, Kalamata olives, green pepper, oregano
q 02

rusks & organic olive oil %

EAAHNIKH XQPIATIKH pe Bapehioia peta Kepalovidc, vroudta, ayyoupt, Kpeuuudi, eAtéc Kadauatac, mpaoivn

munepta, naéiuadakia piyavne & BioAoyiko eAatddado

QUINOA & SPINACH (V) avocado, tricolor quinoa, white and black chickpeas, baby spinach, chives, dill, olive oil & lemon
blossom @

KINOA & ZMANAKI aBokavro, tpixpwun quinoa, aompa & uavpa peBidia, baby onavdki, chives, avndog, eAatdorado &
avoo Aeuoviou

PASSA TEMPO (VG) white & red cabbage, colorful peppers, cucumber, cherry tomatoes, cashews, pine nuts, mango,
dried figs, orange fillet & parmesan @(»9

PASSA TEMPO dorpo & kOkkivo Adxavo, TOAUXPWUEC TITEPLEG, ayyoUpL, VTOUATIVIA, KAOLOUC, KOUKOUVAPL, UAYKO,
Aaota ovka, PIAETO mopTokaAioU & mapueldva

SHRIMP & AVOCADO (VG) grilled shrimp with hearts of lettuce, Hass avocado, carob nut & cider mango dressing

#L DB
TAPIAEZ & ABOKAAOQ yapibec oxdpac ue kapSiéc uapoudiou, aBokavto Hass, maéiuaddaxt xapourniou & cider mango
dressing

THALASSA LINGUINE pasta with garlic, shrimps*, calamari*, mussels*, light tomato sauce, crayfish cream &

0g
caramelized cherry tomatoes % éz e
LINGUINE ©AAAZZA Skopddta (uuapika Ue yapldeg, kadaudpt, uudla, EAappld odAtoa Toudtag, kpéua kapaBidbac &
KopaueAwUEVa viouativia

0
KRITHAROTO slow cooked orzo with veal cheeks, cacao, black summer truffle & pecorino cheese % é}
KPIBAPQTO ue otyouayelpeuéva pooxapiota udyovda, kakao, QIAETa uavpns tpovpac & tupl mekopivo

SHRIMP* RISSOTTO with sweet pumkin, mascarpone cheese & turmeric «««%
PIZOTO T'APIAAZ e yAukid koAokUBa, UXOKAPTTOVE & KOUPKOUUA

0o 2
LINGUINE NAPOLITANA (V) cherry tomatoe confit, tomatoe sauce, fresh basil pesto % % @
AITKOYINI NAMOAITANA topativia kovdi, dpéokia cGAToa VIOUATAS, TECTO BAGIALKOU
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LUNG(OMARE

d 0g
GNOCCHI - AL RAGU — BOLOGNESE minced beef, potato gnocchi & parmesan cream é} »Qooooo
GNOCCHI - AL RAGU — BOLOGNESE pooyapiotoc kiudc, gnocchi matatac & kpeua napuelavac

O
SEA BASS Sea bass fillet with steamed vegetables,basil citronel and summer herbs o %é& &
NABPAKI QUAéto AaBpadkt ue Aayavikd atuou , citronel Baoidikou kot kaAokauptvd pupwSIkd

SALMON FILLET with steamed vegetables & teriyaki sauce R
QIAETO ZOAOMOY pe Aayavika atuoU & sauce teriyaki

CHICKEN SOUVLA chicken skewer marinated with rosemary —thyme, tarragon caramel, grilled vegetables & bravas

potatoes
KOTOMOYAO ZOYBAA couBAdkt kotoérmouAo uaptvaptousvo ue SevépoliBavo — Buudpl, Kapaueda eoTpaykov, Ynta
Aayavika & matatec bravas

AT
PORK GYROS pita bread, tomato, mint yogurt, onion salad % b@
XOIPINOZ IYPOZ miiteg, yaoUptt Sudouou, kpeppudooardata

BLACK ANGUS BURGER with cheddar, iceberg, tomato, caramelized onion, french fries and Japanese lemon truffle
d g
mayonnaise s O M

BLACK ANGUS BURGER ue tupi cheddar, iceberg, vtoudta, kapaueAwuUévo KpeUuUudt, TNyavnTeC maTates & uaylovela
TPOUQUG LUE LATIWVIKO AEUOVL

LAMB CHOPS* french cut, créme de Cassis sauce, celeriac and eggplant puree ¢ &@
APNIZIA NAIAAKIA yoA\KAG KoTir g, oupé oeAvopllag Kat HeALT{avag,cdAToa créme de cassis

FLANK STEAK BLACK ANGUS tagliata with grilled vegetables, parmesan, sweet potato mash & truffle mayonnaise

Oa0

FLANK STEAK BLACK ANGUS taAidta ue Aayavika oxapac, mapueldva, moupe yAUKOTTATATHG & LUayLOVELR TPOUPAC
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LUNG(OMARE

q 2
BOUGATSA BALLONE (VG) with homemade vanilla ice-cream (for 2 pax) O & ﬁ(
MTMOYTATZA MIMAAONE e ormitiko maywto Bavilia (yia 2 atoua)

r 09 ‘
CHOCOLATE ORANGE SOUFFLEE (VG) with homemade chocolate ice cream O # @
ZOYODAE ZOKOAATAZ MOPTOKAAIOY e omitikd maywtd cokoAdTag

0g

CHOCOLATE MOCHA (VG) dark chocolate, waffle cookie, homemade vanilla ice cream % @ @
TAPTA MAYPHX ZOKOAATAZ o< Bdon énpwv kapmwy, omttiko naywto Baviiiac

q 0g
PINA COLADA (V) coconut ice cream, lime cookie & salted caramel 9&
PINA COLADA rraywto kapudac, UmlokoTto Adiu & aAuupn kapaueda

SELECTION OF ICE CREAMS (VG) vanilla, chocolate, caramel, strawberry, mango/passion fruit, lemon/lime sorbet (V)
NArQTA & {DPMME Bavikia, cokoAdra, kapauéla, ppdoula, , pdvyko/passion fruit, copurné Asudvi/Aduu

SEASONAL FRUIT SALAD (V)

OPOYTOZANATA ENOXHZ

ALLERGENS
@ Peanuts Milk
@ Nuts @ Eggs
w Sesame Q< Fish
Soy Shellfish
022-5 Wheat é} Celery
@ Mustard @?3 Sulphite
£ A

VG = Vegetarian | V = Vegan | Wheat free pasta is available upon request
If you have allergies to certain foods, please inform our team.
All our breads, pastries and desserts are homemade by our in-house Pastry Chef
*frozen raw materials
All prices (€) include VAT
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