STARTERS and SALADS {OpekTika Kal ZaAaTeg}

Parma ham,rocket, melon and balsamic dressing
XolpouEp! pue pOKQ, TTETTOVI KAl RAACAPIKO ELSI

Pan fried scallops with confit pork belly and roast hazelnuts

Tnyaviouéeva xtevia pe ‘confit’ KolINicov XoIpIvoL Kal AP@WUATICUEVA (POLVTOLKIA OTO POLPEVO

Beef Carpaccio,“Carasau” bread rocket salad and smoked parmesan
DINETO PoSIVOL (Carpaccio)ue “Carasau” wwul, CaAdTa pOKag Kal KATvIoTA TTapuelava

Belga Chicory Salad with Gorgonzola cheese, caramelised pears and walnut dressing (V)
YaAaTta armo PEAYIKO TOIKOPI (avTiR) pe TuPI YKOPYKOVTLOAQ, KapapeA@UEVa axAadia kal cog atrd kapLIa

IL Classico Salad with mixed leaves, fresh herbs, poached eggs and pistachio dressing (V)
H caAdTa Touv “IL Classico™ pe avAuIKTa XOPTAPIKA, ALYA TTOCE, YAPVIQIOUEVA HE TRIMPEVA PIOTIKIA Alyivng

Homemade Duck Ham celeriac filanger, truffle and “Crescentina” bread
YmTIKO Xap mamag e celeriac filanger, Tpobga kal “Crescentina” youi

PASTA {Zvpapika}

Spinach Ravioli, quails egg with truffle and parmesan crisp (V)
PaRIOAEC pe oTTavAKI, ALYA OPTIKIOL, TEPOLPA KAl TPIUUEVN TTapuelava

Spaghetti alle vongole
YTTAYYETI he oTPLSIA

Homemade Ricotta Gnocchi with mint and cherry tomatoes(V)
YTTIKO CLUAPIKO (Gnocchi) pe Tupi ricotta, ppéoko SLOCUO Kal VTouaTivia

Black ink Tagliolini with Lobster and black mussels
AETITEC TONIATEAEG pE PEAQVI COLTTIAG ,A0TAKO KAl pavpa Pbvsdia

Strozzapreti pasta with Rabbit rago
ZOPAPIKG OTPOLLATTPETI KAl OAOPPECKA KOPUATIA Aayol payoL

Cappellacci (ravioli) alla parmigiana di melanzana
‘Cappellacci’ paPioAeg pe Topi Tappelava, YeNIT(AVES KAl COG PPECKIAG VTOMATAG KAl BACIAIKO

All pastas are home-made [OAa ta Jupapika cival pTiayuéva oTo XEPl amd Toug e pag]
Our Prices include VAT [O1 Tipég repiAaupavooyv OMA]

€8.50

€11.00

€8.00

€7.50

€7.00

€9.50

€11.50

€13.00

€9.50

€26.00

€9.50

€8.50



MEAT {KpeaTtika}

Fillet of Beef served with bone marrow, oxtail raviolo and sauté spinach
DIAETO ROSIVOL PE HLEAD, YEUIOTN PARIOAT ATTd 0LPEA POSIOL KAl OTTAVAKI

Rack of Lamb with herb crust and spring vegetables
Mayibakia apviov pe KOOLOTA ATTO APWUATIKA POTAVA KAl ETTOXIAKA AAXAVIKA

Duck Breast with celeriac puree, caramelised apple and “Marco Polo” sauce
YTNOOC TTATTIAG YE TTOLPE TTACTIVAK®YV, KAPAUEADUEVA UNAG Kal cog “Marco Polo”

Rib-Eye “Al Pepe” with raisins and black pepper
‘Rib-Eye’ pe oTa®ibeg KAl pALOO TITTEQ!

Cornfed Chicken roast, fried and ripieno with mushroom and truffle oil
KoTotrouAo yeuIoTo e SIGpopa YavITApIa YNUEVO OTO POLPVO APWUATIOUEVO PE AGSI TOOLPAC

FISH {Wapikd)

Pan-fried Salmon served with tomato vinaigrette and fennel
TNyavnNTOg COAOUOG HE RIVIYKOET ATTO PPECKES VTOUATES KA HAPABO

Baked Sea-bream, artichoke and saffron
ToimmoLEA Pe AyKLVAPA KAl CAPPOV

Fritto Misto: Deep-fried seafood with prawns, salmon, whitebait, octopus, squid and courgettes
‘Fritto Misto’: Tnyavita 6ahacoiva & wapla (Yapibeg, COAOUOG, aBepiveg, XTATTOSI, KAAQUAPI) pYe KOAOKLOAKI

Seasalt crust Seabass with spinach
AQLPEAKI YE KOOLOTA ATTO AAATI KAI OTTAVAXI

SIDE ORDERS (XvvoéevTika)

Rosemary Roast Potatoes (V)
MNatdaTeg pe SevipoAiPaAvo OTo poLPVO

Mixed salad V)
YaAATA Pe SIAPOPA ETTOXIAKA XOPTAPIKA

Mixed grilled vegetables (V)
MoIKINid AaXAVIKQV OTnV oxapd

‘Zucchini Fritti': Deep fried courgettes (V)
Tnyavitd KoAokLuOakIia

Spinach (V)
YTTavaKki

HEAD CHEF:
LORIS BEVILACQUA®

All pastas are home-made [OAa ta Jupapika gival pTiIayuéva oTo Xépl amod Toug e pag]
Our Prices include VAT [O1 Tipég repidaupavooy OMA]

€24.00

€18.50

€18.50

€18.00

€16.00

€17.50

€17.50

€15.00

€17.50

€2.00

€2.00

€2.00

€2.00

€2.00



