


SOUPS

Vegetable cream soup (vegetarian)

with cream cheese and peppermint olive oil

 

Vegetable cream soup (vegan)

with tofu cream and peppermint olive oil

STARTERS

Pâté with smoked pancetta

mushrooms, yellow chilli, cheddar cheese, coriander 
and yoghurt dip

  

Falafel (vegan)

served on roasted beetroot purée with parsley and olive oil

SALADS

Colourful baby spinach salad (vegan)

baby spinach, beetroot leaves, tomatoes, radicchio, celery, parsley, 
garlic, walnuts, raisins, with olive oil-orange juice dressing

 

Endive salad (vegetarian)

endive salad, rocket, corn, avocado, pomegranate, parmesan-honey 
dressing with mayonnaise and Dijon mustard

  

MAIN COURSES FROM THE GRILL
Grilled rib eye steak

served on baby spinach leaves with olive oil-honey dressing

Pork spareribs

marinated in spicy BBQ sauce and baby spinach leaves

 

Beef steak

beefsteak with seasonal herbs, potatoes and fresh thyme

Beef burger

beef patty, caramelised onion, cheddar cheese, pickled cucumber, 
tomato and oatmeal

  

Beyond burger (vegan)

soy patty, tomato, pickled cucumber and caramelised onions
 



SIDE DISHES
Baby potatoes with tomato and grilled vegetables (vegan)

potatoes, yellow peppers, tomatoes, zucchini, 
corn,fresh onion, refined with fresh basil 
and deglazed with balsamic vinegar

SAUCES
Pepper - BBQ - Béarnaise

    

DESSERTS

Chocolate cake

with olive oil ice cream and chocolate

   

Red velvet cake

with lemon cream and vanilla

   

FOR OUR LITTLE GUESTS
Chicken nuggets

with fries

  

Beef burger

beef patty, caramelised onion, cheddar cheese, tomatoes
 





 Λακτόζη
 Γλουτένη
 Σόγια
 Αυγό
 Ψάρι
 Θειώδη
 Σουσάμι
 Ξηροί καρποί 
 Οστρακοειδή
 Μουστάρδα
 Σέλινο
 Μαλάκια

 Lactose
 Gluten
 Soybeans
 Eggs
 Fish
 Sulphites
 Sesame
 Nuts 
 Crustaceans
 Mustard
 Celery
 Molluscs

 Лактоза
 Глютен
 Соя
 Яйцо 
 Рыба
 Сульфиты
 Кунжут 
 Орехи
 Ракушки
 Горчица
 Cельдерей
 Моллюски

 Lactose
 Gluten
 Sojabohnen
 Eier 
 Fisch
 Sulphite
 Sesam
 Nüsse
 Krustentiere
 Senf
 Sellerie 
 Weichtiere




