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DINING

ABOVE EVERYTHING



DINING MENU

STARTERS / OPEKTIKA

Vitello tonnato 19
tuna foam, caper, roka, pickled radish

Aentég @Eteg and pooxapdkl ydAaktog He appo
TOVou, KdAmapn, pokad, nikAa Kal panavakt

Sea bass 18
coconut, lime, coriander, avocado

Aaupdkl oe odAtoa Kapudag pe pooxoAEpovo,
KOAlavbpo Katl kKpépa afokavto

Ravioli 18
wild mushrooms, black garlic, parmesan,

yogurt foam

PaB16Al pe dypia pavitdpila, palpo okopdo,
nappeddva katl appd ytaouptTiou

SALADS / ZAAATEX

Prawn salad 21
baby asparagus, papaya, sucrine

Thai dressing

YaAdta pe yapideg, baby onapdyyia, nandyia, baby
MapoUAl kat TaiAavdé(iko VTPEOLVYK

Goat cheese 17
radicchio, red endive, sucrine, pistachios,
sun dried tomato dressing

Katoikiolo tupi pe pavtitoilo, kdkkivo avtidt
@lotikia Alylvng Kal VTPEOVYK ALAOTAG VTOMATAG

FISH AND SEA FOOD / WAPI & OAAAXXINA

Wild sea bass 30
fennel sauce with verbena, tomato,
red pepper, zucchini cream

Aaupdkl nelayiolo oe odAtoa pdpabou, pe vtopdta
kovpl, ninepid kat noupé KoAokuBioU

Grouper 42
barigoule sauce, artichoke

Youpida oe odAtoa MnapiyoUA pe ayklvapeg
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CURATED BY HERVE PRONZATO

Foie gras 27
shiitake mushroom marmalade, Albufera sauce
Ooud ykpa pe pappeAdda and pavitdpila shiitake
Kal odAtoa AApnougépa

Cold tomato soup 16
blue crab, smoked paprika, crispy baguette
KpUa ocouna vtopdtag pe unAé kafolptl, Kanvigth
nanpilka Katl Tpayavh Pnayketa

Risotto 18
white asparagus, guanciale, pecorino,
hazelnuts

P16to pe Aeukd onapdyytia, guanciale, nekopivo
Ka1 @QouvtouKkla

Smoked eggplant salad 16
basil, cherry tomatoes, fresh cheese,
pomegranate

Kanviotn peAitlava pe BaoiAikd, vtopativia,
ppéoko Tupl kat pddt

Artichokes 20
parmesan, herbs, hazelnuts, aged balsamic
dressing

Aykivapeg pe nappeldva, pupwdikd, @ouvtoUktla

Kal VTPEOVYK nalalwpévou BaAoduikou
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FROM 7PM TO CLOSING

MEAT AND POULTRY / KPEAX & MOYAEPIKA

Veal cheek 29
fregola, sun dried tomato, crouton,

parmesan, lemon confit

Mooxapiolo pdyouho ydAaktog He QPEYKOAQ,

Aaoth vtoupdta, nappeldva katl Aghovi Koveil

Duck breast 34
carrot cream, pelargonium sauce

baby carrots, pickled onions

ItnBog naniag Pe Kpépa kapodtou, odAtoa
apunapdpilag, Mivi kapdta kal nikAa kKpeppudiou

Lamb saddle 35
white beans cream, baby onions, thyme sauce
Apvdkl pe Kpépa and Agukd gacdAia, Kpedpuddkia
kovpl kal odAtoa Buupdpt
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Rib eye steak 42
wild mushrooms, Jerusalem artichoke

potato terrine in port wine sauce

Rib eye pe dypla pavitdpila, noupé tonivapnoup
kat tepiva natdtag oe odAtoa Porto

Rooster breast 24
potato mash, chorizo, wild mushrooms,

lemon condiment

ItnBog KOKopa pe Moupé natdtag, oaAdul nanpilkag
dypla pavitdpila kKatl Agpovi
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Black sesame 14
forest fruits, yuzu cream

Malpo coucdutl pe @pouta tou 6ACOUG Kal KpEpa
ytoulou

Milk chocolate 14
hazelnut, feuilletine, salted caramel
ice cream

YokoAdta ydAaktog pe QouvTOUKL Kal naywtod
aApupng gokoAdtag
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1. Please note that our dishes may have ingredients
containing common food allergens such as peanuts and
tree nuts, seafood including shellfish, wheat/gluten,
eggs, dairy and soy. Kindly inform your waiter of any
food allergies or intolerances you may have. In our
salads and dishes, we use virgin olive oil.

All prices include VAT

2. Person in charge in case of market inspection:
Anastasios Smyrnaios
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ALEXANDRAS AVE 10, 10TH FLOOR
(0030)210 8894550
10URBANROOF. COM



