Luneh and Dinner Men

Beef Black Angus spicy Nduja tartare
TnyavnNToc KOOKOC QLyoL, CAAToa miTepIac PAwpivng,
KoEua arro lorraviko aAAavriko Nduja

27€

si9zijaddy

Beef Black Angus carpaccio
KoEua karmvioToL TLPIOL, XEIPOTTOINTN TTIKAQ pavitapiav shitake kai shimeji,

PPECKIA KAAoKaIpIvh TooLPA, BELIKOKO O€ HoLOTAPSA WOUWON
26€

Toasted Bread in Josper
Ppuyaviouevo W, BoLTLPO LESOLAI LE APWUATIKA

3€ ava arouo/per person

Tomino cheese
ITQAIKO UAAQKO TLPI, HEAI TOOLPAC, KaQWaAlouévo brioche

12€

Crispy Duck
Toayavn marma, caAtod Hoisin U CipoTT AEUOVOXOPTOL, QOTEPOEIST YALKAQVICO,
avaueiktn caiara Sakura

22€

Bone marrow
Mebov Al kawaAiouevo e TaoTa Tauapivéou Kai mmirmepia chipotle

16€

Gyoza Beef black Angus
[liTakia aTuoL yeuloueva Le padnuevo yooxapl Black Angus, oxoivorrpaaoo,
1Civi{ep, oaATaA UEAI KQl MisO

16€
Keftedakia

[Napadbooiaka Kepredbakia e kipa Black Angus, uapusAada vrouarac Kai
APWUATIKO YIQOVPTI
17€

Gyros the BurntBone
[berico xolpivo, TTaKia, Yyntn Trepla, chimichurri ki yiaoLeTi

20€

Naan Tacos
Xeiportrointa mrakia Naayv, topil brie, yapusAada Looxaplou, raita caAara

13€

Burrata
Nrouarivid, viouarec kovei San Marzano, BaciAiko, Buuapi kal mapBevo eAaioAado

16€

Caesar's
lceberg wynto, KOTOTTOLAO WNTO, KATTVIOTN TTAVOETA, UTTIOKOTO BBQ,
Parmigiano-Reggiano, Caesar's dressing, armoéneauévo KAAQUITOKI

17€

Arugula
Kaporo, KOAOKLOB!, BIVEYKRET oOYIac,
YnTto TaAayavi Meconviag

15€

Valerian
DIaTiKI AlYivNG, TIDOCOUTO, pATTAVAKI,
Peanufs dressing

14€

To menu smipeAcital o Executive Chef Kworapacg lNMpodpopog




Beef Orzo
Jlyouayeipeuevo pooxapl Black Angus, mapuelava, ueAirava, miso, ppeoka Borava,
KoIBap aKi

24€

Carbonara tagliatelle
TaAiateAeg, guanciale, pavitapia shitake, pyaivravog, okopdo, avyo, chorizo oil

17€

Risofto Mushrooms
Vialone nano pud, aypla UavitTapid, Javen KaAokaipiviy TooLgpa

19€

Paccheri beef cheeks
MayovAa uooxapioia umpsls, KOELUQ TTEKOPIVO

23€

Pasta & Rissofo

Chicken fillet
[MTepIeC TTAdPOV WNTES, TTATATEC TOAYAVEC, OAATOQ KOTOTTOLAOUL

15€
Smoke short ribs

Nrouarivia kapaueAoueva, @uAAa bulls’ blood

23€

Tom & Jerry lamb 300gr
KoiBapoTo king oyster Kal TeIuuEVO Tav MixaAn

32€

Burnt Burger
250gr kiuac Black Angus, Topi cheddar, xelporrointn mKAQ ayyovpl, XElporrointn oaitoa BBQ,
wwuak brioche

17€

Main Dishes

Chateaubriand FRANCE 250gr/500gr 32€ / 65€
; Bryjua 1: EmiAe€e Ta ypaupuapia mouw BEAcIC.
Ribeye USA 250gr/500gr 37€ ] 75¢€ Bryjua 2: EmiAe€e tov PaBuo ynoiparocg.
Flank steak USA 250gr/500gr 27€ | 55€ Brjua 3: Eﬂi)\aéls TO OLVOSELTIKO KAl
Picanha USA 250gr/500gr 27€ /| 55€ W OUATGG: GoR.

Tomahawk SPAIN 1200gr 110€ Step 1: Choose the grams you want.

; Step 2: Choose the degree of cooking.
-Bohe SPAIN. I000gr 1206 Step 3: Choose your side dish and sauce.
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Xoipivi Tomahawk GREEK 750gr 29€

Potato Purée | lMovpég mararag pe pavpn Pepper sauce | ZaAToa mMImEQIOL

TPOLPA, KATTVIOTH TTapuelava s . : :
RS ARG Chimichurri sauce | ZaAToa HLUPWSIKWV

Grilled Vegetables | Mivi umpokoAo, atrapayyia, (AQTVIKRC ALEQIKAC)
LIVI KaQpOoTd, POLTLPO TPOLYAC

Sides

Béarnaise sauce | IaAtoa pumeapvel
Josper roasted | Kovvoumibl, Taxivi, caAtoa

cavulilower | HEAGOQ pe POSI, PIOTIKI AlYIVNG

Potatoes crunchy bite | marareg kovei, povTupo,
Laylovela pavpov okopdou

Extra xpewon: 2° cuvobeutikd 9€, 2" owe 7€ | Extra charge: 27 side 9€, 2@ sauce 7€

Ayopavouikog vrrebBuvog : Xaotalipng Xapihaog
LOppVa PE TNV Evptdikny NopoBeoia katola Tpogipa duvnTiKa UTTopEl va TTpokaAicouy aillepyia n duoaveia.
[1a TTEPICCOTEPEC TTANPOPOPIEC ATTELOLVBELITE OTO TRPOCWTMKO HAC . To EACIOAGSO TTOL XPNOILOTTOIOLUE tival extra TapBevo.
LTO TNYQVI XPNOTIMOTIOIOLME NNEAQIO . TA KPEQTA TTOL XPNOIHOTTOIOUME ival VTTIA Kai TTapackevalovial kaBnuepiva otn koudiva Jac .
Ol gykaTtacTaceic pac mhnpouy 1ic ipodiaypag:c ISO HACCP., Itic niyec courrepihaupavovral oAc! o1 VOUILIO! GOPol.
O karavaAwTnc Sev EXEI LTTOXPEWOT VA TTANPWOEI Ay Sev ACPEI TO VOUILO TTAPACTATIKO GTOIKEIO | QTTOSEIEN - TIMOACYIO ).

Market Regulator : Hastazeris Harilaos
According to European Legislation, some foods may potentially cause allergy or intolerance.
For more information, please contact our staff. The olive oil we use is extra virgin.
We use sunflower cil for frying. The meats we use are fresh and prepared daily in our kitchen.
Qur facilities meet ISO HACCP specifications. All legal taxes are included in the prices.
The consumer is not obligated to pay if they do not receive the legal documentiation [receipt - invoice).




Apocalypto
3 eclair yeuiota e BEAOLSIVN KOEUA AELKNC COKOAQTAC KAl
OAATOQA creme 0OKOAQTAC

14€

Tiramisu Burnt Bone
3 appara caBayige EUTTOTIONEVA UE KOoAoT marsala Kal espresso,

OELOTN KPEUQ oauTTayIoV, Kakao okovn Callebaut 65%

14€

Burnt cheesecake
Wnuéevo oTo josper e UapUeAada BELIKOKO

12€

Charlotte fraise
AEQIVN WOLC PPAOLAAC, PPAOLAEVIO (eAE BAoN UTTIOKOTO auLySAAoU,
Toayava caBayiap

14€

Armenonville
KapaueAwueva auLybaAq, Kepaold Kal KoupaTtia bitter cokoAQrac

Vanilla Madagascar | Belgian chocolate | Sorbet mango
4€ / Scoop

[oiKIAIa EAANVIKGV KAl ELPXTTAIKGV TURIWV KAl AAAAVTIKGDV
Plater of Greek and European cheeses and cold cufts

25€

[ToIKIAIa pPOLTV
Plater of fruits

Espresso
3€

Double Espresso
4€

To menu smiueAgital o Executive Chef Kworapacg lNMpodpouog




Aperol spritz

Aperol, Prosecco, Soda

Hugo

Elderflower liquor, Prosecco, Soda Mint

Mandarin my appetite
Art spritz, Mandarin, Prosecco, Soda

Burnt

Makers Mark whiskey, homemade maple syrup,
Bitters

Spicy tornado
Henaricks, Lime, Ginger, Cucumber syrup, Ancho
Reyes verde, Ancho Reyes chilli

Nermion
Langley’s Gin, L'aperifive Vermouth
infused sfrawberry

Lava flow

Eminente Ambar Claro 3 Y.O rum,

Watermelon syrup, Lime, Orange juice, fFever free
grapefruit soda

Gold dale

Masticha psychis, Cherry blossum, Lime,
Vanilla syrup, Gold dglitter

Kiss my rabbit
Belvedere vodka, Carmrof oleo, Lime, Fee foam,
Kernel

Digestive cocktail:
Desert dust

Rum blend, Lemon, Vanilla, Lemon curt

WorldofVodka

Belvedere
Serkova
Belugd

WorldofCongac and Brandy

Hennessy VS
Hennessy VSOP
Metaéa 5 y.o.

WorldofWhiskey-Whisky

Ardbeg 10 vy.o.

Balvenie Double Wood 12 y.o.
Bushmills Irish Malt 10 y.o.
Bushmills Irish Black Bush
Glenfiddich 12 y.o.
Glenmorangie 10 y.o.
Grants

Maker's Mark Bourbon
Monkey Shoulder
Tullamore Irish Dew

Jack Daniel’s

Macallan Double Wood 12 y.o.
Woodford Reserve

WorldofRum

Eminente ambor claro 3y.o.
Eminente Reserva

Kraken Black spiced
Eminente ambor claro 3y.o.
Eminente Reserva

1SIG LRIS

WorldofAgave
Volcan blanco
Volcan Reposado

Volcan Anej

Jose Quervo Traditional Silver
1800 Blanco

1800 Reposado
400 Conejos Mezcal

WorldofJuniper
Empire

Langley’'s London Dry
Hendrick's

Botanist
Gin Mare

Vermouths and Liquors
Campari

TosTi

Martini bianco

Martini rosso

Noily prat dry vermouth

Estrella Galicia 330ml

Leffe Blonde 330ml

Bud 330 ml

Stella Artois Free Alcohol 330ml
Franziskaner Weiss 500 ml
Fisher Blonde 650 ml

Coca Cola 250ml

Coca Cola Zero 250 ml
Coca Cola light 250 ml

Fanta orange 250ml
Fanta blue 250 ml

Sprite 250 ml
Schweppes Soda Water 250 ml

Schweppes Tonic 250 ml

Three Cents Artisanal Beverages
200ml

Pink Grapefruit Soda, Ginger Beer,
Aegean Tonic, Dry Tonic,
Pink Grapefruit Soda Zero

AYPA pLOIKO JETAAANIKO VEQPO |
AYPA avBpakouxo vepo 750m
AYPA avBpakouxo vepo 330m
=YNO vepo PAwpivag 750ml
=YNO vepo OAwpivag 250ml
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WINE RN /
WHITE
[TETPINEX MAATIEL %I N E
FRANSCESCO CRESCI PINOT GRIGIO
KYP INNANNH 2XAMAPOITTETPA

ROSE

PAUL MAS CLAUDE QP{-H-

MARIE CHRISTINE |
GREECE
RED AVANTIS SYRAH
NEMEA MAAIBOY KYP FTANNH AYO EAIEX
PAUL MAS CLAUDE IIFTAAAL MAYPOTPATANO
KTHMA AADA
AVHITE i KTHMA AA®A ZINOMAYPO RESERVE
- ANTONOTMOYAOZX NEA APYZ

GREECE
KTHMA AADA FRANCE

KTHMA AADA CHARDONNAY CHATEAU CLARKE
KYP MNANNH 4 AIMNEX CHATEAU DE LAURETS
YITAAAL TANTOPINH HAUTES COTES DE BEAUNE

TLEAENOY BLANC DE GRIS POMMARD
[MTAAYBOZ VIOGNER PAUL MAS CLAUDE
[EPOBALIAEIOY MAAATOYZIA

MAPKOY PHENOMENA ZABBATIANO BAPEAI ITALY
PALLADINO BAROLO

FRANCE DE STEFANI BAILO AMARONE DELLA

Sl AR ELAUDE VALPOLICELLA
DOMAINE HAMELIN CHABLIS
RIESLING GRANDE RESERVE
POUILLY FUME

ARGENTINA

FLECHAS DE LOS ANDES MENDOZA GRAN
MALBEC

ITALY ; s
FRANSCESCO CRESCI PINOT GRIGIO CHAN\PAGNE
PALLADINO GAVI DI GAVI VEUVECLEGUOT BRUT

VEUVE CLICQUOT ROSE

NEW ZEALAND

MARLBOROUGH ESTATE RESERVE
SAUVIGNON BLANC

RIMAPERE PLOT SAUVIGNON BLANC

SOUTH AFRICA

RUPERT & ROTSCHILD BARONNES NADINE
CHARDONNAY

GREECE
IDYLLE LA TOUR MELAS
KTHMA MOYXQN AMUSE

FRANCE

MARIE CHRISTINE
OTT BY OTT

PAUL MAS CLAUDE

MOET & CHANDON ICE
DOM PERIGNON BRUT
DOM PERIGNON ROSE

SNPARKEING

ARESCA MOSCATO D" ASTI
TOSTI MOSCATO PINK
CASANOVA PROSECCO
GANCIA PROSECCO

DIGESTIF

MAZXTIXA XIOY
LIMONCELLO

GRAPPA BRENTE BIANCA
GRAPPA BRENTE RISERVA

CASTELO DI MAGIONE VIN SANTO
BACHE GABRIELSEN VERY OLD




Beef Black Angus spicy Nduja tartare
Fried egg yolk, florina pepper sauce,

nduja spanish sausage cream
27€

si9zijaddy

Beef Black Angus carpaccio
Smoked cheese cream, handmade pickled shitake and shimeji
mushroomes, fresh summer truffle, apricot in osmosis mustard

26€

Toasted Bread in Josper
Bone marrow butter with aromatics herbs

3€ perperson

Tomino cheese
Italian soft cheese, fruffle honey, foasted brioche

12€
Crispy Duck

Crispy Duck, hoisin sauce with lemongrass syrup and star anise, sakura salad

22€

Bone marrow
Marrow seared with tamarind paste and chipotle pepper

16€

Gyoza Beef black Angus
Steamed buns filled with pulled Black Angus beef, chives,

ginger and honey miso sauce
16€

Keftedakia
Tradifional meatballs with Black Angus minced meat,
jam and flavored yogurt

17€

Gyros the BurntBone
lberico pork, pita buns, roasted pepper, chimichurri and yogurt

20€

Naan Tacos
Handmade naan breads, brie cheese, beef marmelade, raita salad

13€

Burrata
Cherry fomato & confit San Marzano, basil, thyme, virgin olive oll

16€

Caesar's

Roasted Iceberg, roasted chicken fillet, pancetta, crumble BBQ,
Parmigiano-Reggiano, caesars dressing, freeze dry corn

17€

Arugula

Carrot, zucchini, vinaigrette soya, roasted talagani cheese from Messinia
15€

Valerian
Pistachio Aegina’s, prosciutto, radish, peanuts dressing

14€

The menvu is curated by Consultant Chef Kostaras Prodromos




Beef Orzo

Slow-cooked Black Angus beef, Parmesan, eggplant, miso,
fresh herbs, barley

24€

Carbonara tagliatelle
Tagliatelle, guanciale, shitake mushrooms, parsley, garlic, egg, chorizo oll

17€

Pasta & Rissotfo

Risotto Mushrooms
Vialone nano rice, wild mushrooms, black summer fruffle

19€

Paccheri beef cheeks
Braised veal cheeks, pecorino cream

23€

Chicken fillet
Padron peppers roasted, poratoes crunchy, chicken jus

15€

Smoke short ribs
Burnt tomato cherries, bulls’ blood

23€

Tom & Jerry lamb 300gr
King oyster orzo, San Mixali cheese

32€

Burnt Burger
250 gr beef Black Angus smashed, cheddar cheese, handmade
cucumber pickle and handmade smoked BBQ sauce, brioche bun

17€

Main Dishes

Chateaubriand FRANCE 250gr/5009r 32€ / 65€

Ribeye USA 250gr/500gr 37€ / 75€

Flank steak USA 250gr/500gr 27€ / 55€ Step 1: Choose the grams you want.
Step 2: Choose the degree of cooking.

Picanha USA 250gr/500gr 27€ | 55¢€ Step 3: Choose your side dish and sauce.
Tomahawk SPAIN 1200gr 110€

T-bone SPAIN 1000gr 120€
Xoipivn Tomahawk GREEK 750gr 29€
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Potato Puree | Mashed potatoes with black Pepper sauce

fruffle, smoked parmesan i .
Chimichurri sauce

Sides

Grilled Vegetables | Mini broccoli, asparagus, mini y .
carrots, truffle butter Bearnaise sauce

Josper roasted | Cauliflower, tahini, pomegran-
caulifflower | ate molasses sauce,
pistachios

Potatoes crunchy bite | Confit potatoes, butter, black
garlic mayonnaise

Extra charge: 2" side 9€, 2" sauce 7€

Market Regulator : Hastazeris Harilaos
According to European Legislation, some foocs may pofenticlly cause dllergy or intolerance.
For more information, please contact our staff. The olive oll we use Is extra virgin.
We use sunflower oll for frying. The meats we use are fresh and prepared daily in our kitchen.
Our facilities meet ISO HACCP specifications. All legal taxes are included in the prices.
The consumer is not obligated to pay if they do not receive the legal documentation (receipt - invoice).




