AnolaUote pia poviépva
Kal eKAeNTUGHEVN NPooEyyLon 6TO Payntod,
otnv onoia avadelkvUovtal Ta Tonikad enoxiakd npoidvra.

Experience a modern and refined
approach to food,
championing locally sourced, seasonal produce.

NIATEAEZ
PLATTERS

MatéAa EAANVIKWY Tuplwv
Greek Cheese Platter
15
MatéAa aAAaviikwy
Cold cuts Platter
16
MAatw KaAapatiavwy edeopdtwyv
Kalamata delicacies Platter
18

ZAAATEZ
SALADS

Tabbouleh style poke bowl pe nAtyoUpt, papoUAL,
KOAlavbpo, ppéoko KpeppUdL, aBokdvto kat odAtoa
and paupo taxivt
Tabbouleh-style poke bowl with bulgur, lettuce,
coriander, spring onion,
avocado and black tahini sauce
1
Xwpldtikn caAdta pe tpayavo vidko and xapoun,
Kpitapa, kanapo@uAla kal pEta Meoaonviag
Greek salad with crispy dako of carob, crithmum,
caper leaves and Messinian feta cheese
10
Mpaoivn caAata pe ano§npapéva Meoonviakd ouka,
npooouto, npolupévio Ywii Kal dressing and
naAaiwpévo Baaapiko §UdL
Green salad with dried Messinian figs, prosciutto,
sourdough bread and aged balsamic
vinegar dressing
10
YaAdta ye onavaki, baby poka, AdAa,
dressing eonepiboeidwv kat Lpéha Kahapdtag
o€ KpoUoTa anod Aeuko Kal paupo oouodpl
Salad with spinach, baby arugula, lola lettuce,
citrus dressing and Kalamata Sfela cheese,
in a white and black sesame crust

10

QUICK BITES

Crispy aApupa Pancakes yepiotd ge camember,
npooouto Euputaviag kat papueAada
anoé @Aoudeg paviapiviou
Crispy savory Pancakes filled with camembert,
Evrytania prosciutto and mandarin peel jam
13
Croque Monsieur ané tnv KaAapata
he Meoonviakn ypaBiépa, nactd xolptvo Kat
apwHatikn odAtoa and gpéoka Botava
Croque Monsieur from Kalamata with Messinian
graviera, salted pork and aromatic sauce made from
fresh herbs
9
Churros pe ppéoka Botava Kpépa anod kKanviotd tupi
Meto6Bou kat Tpayavo pnéikov
Churros with fresh herbs, cream of smoked Metsovo
cheese and crispy bacon
1
Toptiyia pe Ceasar salad, navé koténoulo,
dressing Kaioapa, kovei viopativia kat nappedava
Tortilla with Ceasar salad, crispy chicken,
Caesar dressing, confit cherry tomatoes and
parmesan
12
Club sandwich pe @iAéto Kotonoulo, pnéikoy,
xelponointn paytovéda, VIOPATa Kal HapoUAL
Club sandwich with chicken fillet, bacon,
handmade mayonnaise, tomato and lettuce
10
Matateg Bravas “Frenchway”
Me paylovela Tpougag Kal Tupi compté
Patatas Bravas “Frenchway”
with truffle mayonnaise and compté cheese
1

OPEKTIKA
APPETIZERS

rouna npépag
Soup of the day
7

Kpokéteg naotitolo Ye N€oto anod neAté vioudtag
Kal Kp€pa nappelavag
Pastry croquettes with tomato paste pesto
and parmesan cream
9
Bao buns yepiotd pe xahoupt otn oxdpa,
pappeAada dyplo oUko, 6udopo kat caAdta frisée
Bao buns stuffed with grilled halloumi cheese,
wild fig jam, spearmint and frisée salad
12
Carpaccio pooxou pe pappeAada Ady,
BaviAia kal ppéoka pupwdIka
Veal carpaccio with lime marmelade,
vanilla and fresh herbs
14

Tartar and @péoko 16vo Pe YAUKLA koAokUBa,
eoneptdoeldn, ninepopila kat kpépa afokavto
Fresh tuna tartare with sweet pumpkin, citrus fruits,
ginger and avocado cream
16
Flatbread pe Nnduja, ppéokia potoapéAa,
VIOpAta Kat BactAiko
Flatbread with Nduja, fresh mozzarella,
tomato and basil
12

ZYMAPIKA / PIZOTO
PASTA / RISOTTO

Toouxth napadoolakn Pe KAWYaAlOPEVN HECONVIOKN
pulnBpa Kat ppEoka Tnyavnta auya
Traditional “Tsouxti” with roasted Messinian myzithra
and fresh fried eggs
12
Linguini ye cdAtoa yntng viopdtag kat Aadt BaatAikou
Linguini with roasted tomato sauce and basil oil
12
Xelponointo PaBioAl, yepiotd pe payou
anoé pooxapiolo pdyouho oe 0dAtoa KOKKIVOU KpaacloU
HE NopTokdAL, kdpdapo & kKpépa napuedavag
Handmade Ravioli, filled with veal cheek
ragout in a red wine sauce with orange, cardamom
& parmesan cream
15
Mapidopakapovada
Shrimp pasta
18
P1Z6to ayplwv pavitapiwy
HE onapayytla kat ipoupa
Wild mushroom risotto
with asparagus and truffle
16
P1{610 pe gorgonzola axAadi
Kal KaBoupbiopévo Kapubl
Risotto with gorgonzola pear and
roasted walnut
14
InayyEtl Kapunovapa e ykouavioldAe
Kal auyo noo€
Spaghetti carbonara with guanciale
and poached egg
14
Calamarata pe kohokuBakli, kahapdpl otn oxdpa, yntd
npaciva @acoAdkia, BactAlkd Kat Koukouvapt
Calamarata with zucchini, grilled squid, roasted
green beans, basil and pine nuts
15




MAIN DISHES

Burger ané pooxapdkt ydAaktog pe cheddar, pynéikov,
0AGATOoq TAPTAP KAl KAPAPEAWMEVO KPEUHUBI
Veal burger with cheddar, bacon, tartar sauce and
caramelized onion
14
D1\éTo and Qpéoko Yapl nuépag
HE onavakoklvoa Kal kpépa aeAvopilag
Fillet from fresh fish of the day with spinach
and celeriac cream
20
DO1AETo KoTdNouAo og «ptdOTo»
and kplBdpl apwPaTIKWY Kal ayKivapeg lepoucaAnp
Chicken fillet in “risotto” of aromatic
barley and Jerusalem artichokes
14
Xolptvd yapoveppL HapLvaplopPEVo
0€ dpWHATIKG BATava Je AEPOVATEG NATATEG
Kal YAUKO okopdo
Pork tenderloin marinated in aromatic herbs
with lemon potatoes and sweet garlic

16

FROM ROBATA

Kapbd1d and pooxapioto @IAETo Ye 0AATOa NINEPLWV
Kal natateg bravas
Beef tenderloin heart with pepper sauce

and bravas potatoes

17
Mooxapioia Tomahawk*
Beef Tomahawk
37
Rib eye black angus (taAidta)*

Rib eye black angus
35

Mniptékt pooxapiolo®

Mnuptékt pooxapialo
1

*EntAoyn and ta napakatw:
Moupé¢ natatag / Matateg tnyavntég
XaAdta enoxng/ Wntd Aaxavika
*Choices from the below:
Mashed potatoes / French fries
Seasonal salad / Grilled vegetables

Toniké ppéoko Ywpi
Local fresh bread

2

0 katavaAwtig Sev €xel unoxpéwon va nAnpwoet eav ev AdBel To vOpIHo napaotatiké otoixeio (andde§n-tipoAdyto). Consumers
are not obliged to pay if the notice of payment has not been received (receipt-invoice). Zug oahdteg xpnotponoteital E§aipetikd
MapBévo EAaidAado. Lta tnyavntd xpnotponoteitat nAiéhato. For our salads we use Extra Virgin Olive Oil. For our fried dishes, we
use Sunflower Oil. £& nepintwon alMepyiag oe kanola Po@IHa NApakal® evnpepwote pag. In case of any food allergy, please
inform us. Ot Tpég eival oe eupw € Kat cupnepAapBavouy 6Aoug Toug VOpIHOUG POpou. Prices are in Euros € and all applicable
taxes are included. AwatiBetat évtuno napanévwv katénv Zatnong. Complaint forms are available upon request.

Ayopavopikog YneuBuvog: Anpntpng Nugtéag
Person responsible for market inspection: Dimitris Gyfteas

Grand Bistro

ALL DAY MENU




