Ceralaot

— SAMOS —

DINNER

19:00 - 23:00



SPREADS

BABAGANOUSH" - 7.5
Eggplant, raisins, pine seeds, cumin
MeAuLtlhva, otaeldeg, omdpol mebkou, KOLULVO

KOPANISTI" - 7

Feta cheese, tomato paste, garlic
Tupl @&TA, TEATE VTOWUATAC, OKOPSO

HUMMUS' - 7

Chickpeas, cumin, coriander

PeBlOLa, kbuLvo, kOALAVEPOC

STARTERS

CARPACCIO - 13
Sea bass, salicornia, tomato, cucumber, red & green pepper, aleppo chili

AaPpdki, salicornia, vTopudta, ayyodpL, kOKkLvn & TP&oLvn TLmepLd, TOLAL XxaAemlou

SHRIMP TARTARE - 15
Red prawns, chives, lime,radish, olive o0il, bergamot & blood orange sorbet
KokkiLveg yapldec, oxoLvOmpauoo, AdLW, pamavdki, eAatoAado, TepyYAUOVTO & COPUTE TOPTOKAALOD

SCALLOPS - 16
Green peas puree, lime, dill, parsley, butter
Movpe apakd, A&LW, &Gvnéoc, uaivTavog, PobLTLEO

EGGPLANT RATATOUILLE' - 12
Zucchini, potato, red peppers, tomato sauce, gruyere espuma

KoAokLOAK L, TOTATO, KOKKLVEC TLTEPLEC, OBATON VTOWXTAC, gruyere espuma

CAULIFLOWER TEXTURES' - 11
Cauliflower pure & couscous, blue cheese, olive o0il
KouvvoumldL movpd & kouvokoLCG, WTAe TLPL, eAatoiado

ASPARAGUS" - 12
Olive o0il, lemon, fresh herbs
EAaLOAQS0, ASpoOVL, QPEOKA ULPWS LKA

ASPEN FRIES' - 9
Truffle oil, parmigiano reggiano
A&BL Tpobgac, parmigiano reggiano

VEAL “LOUTZA" - 12
Cured veal, mustard sauce, fresh herbs
Maotd HOOXAPLOLO KPEAS, OXATON WOLOTAPSAC, QPEOKA ULPEWS LKA

GYROS TACO - 15
Pork belly, onion, tomato, yogurt sauce, flat bread
1 1 1 1 1 1
XoLpLvn movTOoETO, KPEUULIL, VTOUATO, OQGATOX YLaovpTiLov, flat bread

v=vegetarian - vv= vegan



SALADS

GREEN LEAVES' - 13
Kale, carrot, fresh zucchini, dry raspberries, goat cheese

Kale, kapOTO, QPEOKA KOAOKLOAKLA, Eepd PATOUOLPX, KATOLKLOLO TLPL

NTAKOS' - 14
Cherry tomatoes, wheat husk, feta, caper leaves, olive o0il, vinegar

TopatTilvia, @AoLOC oLTapLol, ®6to, kamaupd@LAAX, eAaldrado, ELOL

SALMON TABBOULEH - 15
Fresh salmon, groats, parsley, olive o0il, lemon
dp&okog OOAOUOC, TALYOUPL, HalvTavdg, eAaldrado, Asudvi

PASTA

PAPPARDELLE & TRUFFLE' - 16
Truffle oil, parmigiano reggiano, butter

A&SL Tpobpag, parmigiano reggiano, PBobdTupPO

AMATRICIANA RIGATONI' - 15
Tomato sauce, guanciale, chili, parmigiano reggiano

SAATON vtou&rag, guanciale, ToLAL, parmigiano reggiano

RISOTTO - 19
Langoustine, basil & spinach pesto, parmigiano reggiano

1 1 1 1 . . .
KapaBideg, meoto BacLAuLkoL & omavakLov, parmigiano reggiano

ORZO & VEAL CHEEKS - 18
Gruyere, red wine, olive 0il, rosemary, thyme
TpafBLépa, kKOKKLVO KPaolL, eAaLoAwdo, SevtpoAlpavo, Ouudpt

v=vegetarian - vv= vegan



MAIN COURSE

CELERIAC STEAK" - 19

Mushroom ragout, Beans puree, asparagus, black garlic

Payod HAVLTAPLOV, TOLEEC QEACOALWY, omapdyyiroa, poadpo okdpdo

JOSPER - GRILL

PICANHA 300g - 30
RIB EYE 300g - 39.5
BONELESS HALF CHICKEN - 21
CALAMARI 500q - 27
OCTOPUS - 18

FRESH GREEK CATCH OF THE DAY - PER KILO

JOSPER SIDE DISHES

Grilled mushrooms | Mavitdpra ox&pac-9
Red & green peppers | Kbokkiveg & mploLvec mLTepLEC:6
Potato puree | Ilovpé matdtac-5
Green salad | Ipdoilvn coidto-5

Fried potatoes | Tnyavntéc matdteg:-5

DESSERTS

1000 LEAVES - 10
White chocolate namelaka, cremeux chocolat, strawberries
NoapeAdka ASUKNC COKOAATAC, OOKOAXTO cCremeux, QPXOULAEC

BROWNIE - 10
Pineapple, passion fruit,

walnuts, vanilla ice cream

Avavdc, passion fruit, kapbdia, mToaywtd Paviiia

Please note
All prices are in EUR

v=vegetarian - vv= vegan

Please inform our staff about any allergies or food intolerances
you might have.

We are happy to advice you and provide you with
the full allergen information on request.
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