§ BOND

Crnnrners e uw

Zooma nuépoag
7€
Mooyapioto Aovkaviko mave oe papa Zavropivig, ue kapaueAowuéva Kpeuusota
10,50€
Tpayavéc mardreg ue paytovéfa tpobeag, tpayavé caraut Nevkadog , chives kat
kpéua mapuefavag
8€
BovBaldiola kepreddxia ue kpéua yraobpri, kaporo Kal MKAVIIKI) 0dAroa toudrag
11€
MerooBoéve kanvioré mavapiouévo pe panko mdve o€ xelpomointn papueAdda roudrag
He BaotAiké
8.50€
Kpokéreg rupob pe arolnpauéva daudoknva kat Bepikoka Tavaplouéva Ue covoaut
MAV® O YAUKO TOL KOLIAAIOD OTAPUAT

8€

Falara mix pe ynré pavoipl, mAtyobpl, k6kkivo uijro, dvéouo, kovkovvapl, péot Kat
dressing Aeuovi

8,50€

Zaldara pe ynié korémovro, Aayavida, mapue{ava, kpoviév Y@plATikov YyoUlon,

kalaumékt kat vinaigrette povorapda dijon

10€

«Greek way» rouarivia k6kkva, kitpwva, yniéc mmepiég, kpirauo rovpoli, flakes

ayyobpt, kpeuutdt ppéoko, maliuddt yapovriob kat apoeviké Nalov
8,50€
Avaukrn ocaddara pe ynra ayAada, péka baby, ravifapia, paravakia, k6Atavipo
pUAAa BaAepiavag, kapibota, flakes mapuelava kat dressing povordpda-péit

8,50€

Iravakt uivi, pakés beluga, gpéra, maliuadi, pavitdpt ppéoko, kpeuusot ppéoko,

avneo, vinaigrette moprokaAt

9,50€

Pif6ro pe pavuapa moproivy, paviudpta rov daoovg, flakes padpng tposgag kat
umwokoro rapuelavag

13,50€

Niykovivt ppéoka e eAlég, mimepld mpdaotvi, toudra, Karapi, K
11,50€
TaAwarédeg ppéokieg ue koromovAo orrjeog, rouativia,
12,50€
IMarwapdédreg ppéokieg pue amdky, roparivia, pa
apoeviké Nalo

12€



Chicken leg corn fed ue okopdaro movpé mararag, Aayavika uivi yAaoé kat ynré
KaAaumokt
12,50€
Kapauelouéva yolpiva nravoerdkia ue movpé yAvkorararag, oipomt opevoduouv kat
pabpeg oragioeg
12€
Osso Buco pooyapioto (350-400yp) oryouayeipeévo, Tave O MOLPE MATATAG, HE UV

kapéra yAaoé
17,50€
Burger black angus (170yp) ue uayové{a tpobeag,uapobAl, toudra, kapaueAouéva
kpeuuiota, bbq sauce, cheddar, bacon kat kanviorég rarareg
15€
Beef Flap black angus (Ocean beef) (220gr)
18,50€
Beef Picanha black angus (Ocean beef) (220gr)
19,50€
Ribeye black angus Argentine (250gr)
22¢€
Beef portehouse (~ 1kg) ywa 2 aroua
58,00€

Talarémira ye tpayavé ¢oAAo, movpdkila urakAafa Katl TAyré Kavéia
8€
Tapra pe kpéua Aegoviots, kauévi) papéyka katl raywré Baviiia Madayaokapng
8€
Yyp6 kéik pe 060 ookoAdareg bitter & milk kat taywté Bavidta Madayaokapng
8,50€
Tpogtepo A ue kpéua ookoAarag bitter, caAroa pabpng cokoAdrag kat TAYyOIO
Baviria Madayaokapng
8,50€
Banoffee pe kapauéla yaAakirog, kapaueAouéva povviobKIa, YKOVAG OOKOAATAG KAl
odAroa and kapauéia Bouvrbpov

8,50€

TMTAPAKAANOYME ENHMEPQJITE TOAIPOSOQIIIKO MAY I'NA TYXON AAAEPTIEY H' AYXANESIEY > ESEROGTNGA:

-XTIX TIMEY SYMITEPIAAMBANETAI ¢.11.A KAI AHMOTIKOZY ®OPOX.
-ATOPANOMIKOZ YTIEYOYNOX MITPATOY EYTENIOS.
-TO ANAAI STIX SAAATEX EINAI EAAIOAAAO, TIA TA THTANHTA XPHSIMOIIOIEITAI HAIEAAIO.
-TO KPEAS KAI TA YAPIA EINAI ®PEXKA, KATEYYTMENO ASTEPIZKO .
-TO KATAXTHMA YIIOXPEOYTAI NA AIAGETEI KYTIO 4 TAQIIEY, %
-O KATANAAQTHS AEN EXEI YIIOXPEQSH NA MNMAHPQXEI EAN, [TAPASTATIKO
(ATIOAEIZEH - TIMO Y
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Sup of the day
7€
Beef sausage on Santorini's fava and caramelized onions
10,50€
Crispy potatoes with truffle mayonnaise, crispy Lefkada's salami, chives and
parmesan cream
8€
Buffalo meatballs with yogurt cream, carrot and spicy tomato sauce
11€
Smoked metsovone cheese breaded with panko on handmade tomato jam
with basil
8,50€
Cheese croquettes with dried plums and apricots breaded with sesame seeds on
sweet grapes

8€

Salad mix with grilled manouri cheese, groats, red apple, mint, pine nuts,
pomegranate and lemon vinaigrette
8,50€
Salad with grilled chicken, kale, parmesan, rustic croutons, corn and dijon
mustard vinaigrette
10€
«Greek way» cherry tomatoes red and yellow, roasted peppers, kritamo pickle,
cucumber flakes, spring onion, carob nut and Naxos cheese
8,50€
Mixed salad with roasted pears, baby arugula, beetroots, radishes, coriander,
valerian leaves, walnuts, parmesan flakes and honey-mustard dressing.
8,50€
Mini spinach, lentils beluga, feta, nut, fresh mushroom, chives, dill, orange
vinaigrette

9,50€

Risotto with porcini mushrooms, forest mushrooms, black truffle flakes and
parmesan biscuit
13,50€
Fresh linguine with olives, green pepper, tomato, caper, and fri

11,50€

Fresh tagliatelle with chicken breast, cherry tomatoes, pa
12,50€

Fresh papardelles with apaki, cherry tomato

Naxos cheese

12€



Chicken leg corn fed with garlic mashed potatoes, mini glazed vegetables and
roasted corn

12,50€

Caramelized pork pancetta with sweet potato puree, maple syrup and black
currants

12€

Osso Bucco (350-400gr) beef, slowly cooked, on potato puree with glazed mini

carrots.

17,50€

Burger black angus(170gr) with truffle mayo, lettuce, tomato, caramelized onions,
bbq sauce, cheddar, bacon and smoked potatoes
15€
Beef Flap black angus (Ocean beef) (220gr)
18,50€
Beef Picanha black angus (Ocean beef) (220gr)
19,50€
Ribeye black angus Argentine (250gr)
22€
Beef portehouse (=1kg) for two
58,00€

All beefs are served with mini potatoes with coarse salt, grilled cherry tomatoes,

grilled mushrooms, béarnaise sauce, lemon jam.

Milk pie with crispy phyllo, baklava sticks and cinnamon ice cream
8€
Tart with lemon cream, burnt meringue and Madagascar vanilla ice cream
8€
Liquid cake with two bitter & milk chocolates and Madagascar vanilla ice cream
8,50€
Profiterole with bitter chocolate cream, dark chocolate sauce and Madagascar
vanilla ice cream
8,50€
Banoffe with milky caramel, caramelized hazelnuts, chocolate ganache and butter
caramel sauce

8,50€

PLEASE INFORM OUR STAFF FOR ANY ALLERGIES OR INTOLERANCES IN FOOD
s MAPRICESSINCERDE VAT AND-CLEY -FADG
-MARKET MANAGER BRATU EVGENIOS.
-THE OIL IN SALADS IS OLIVE OIL, SUNFLOWER OIL IS USED FOR FRIEII S
=MEAT AN FISHAREERESH FROZEN WITH ANGE
-THE STORE IS REQUIRED TO HAVE A COMPLAINT BOX IN 4 LANGUAGES.
- THE CONSUMER DOES NOT HAVE AN OBLIGATION TO PAY [F HE D ECBRVESERE L EGAL

DOCUMENT (PROOF - INVOICE




