ENU

en

STREET FOOD

MINI “CRAB” SANDWICH
white brioche bread, blue crab salad,
chorizo, avocado, chipotle sauce
15

MOUSAKA TACOS
beef minced meat, aubergine confit,

potato chips, truffle béchamel
14

MINI BEEF BURGERS
cheddar cheese, caramelised onions,

tartar sauce, smoked bacon
17

LOBSTER HOT DOG
avocado, tomato marmelade, red
grapze5fruit

DESSERTS

PARIS-BREST
(for two people)
white chocolate and vanilla cream,
toffee caramel, gzramelized nuts

BANOFFEE
flexy mousse of caramelised
chocolate, dulce de leech, mascarpone,
roasted banana, cocoa powder

17

CREME BRULEE CLASSIC
vanilla, almond crumble, homemade
pistachio‘I zce cream

IT'S ALL ABOUT PEACH
white chocolate, peach cream, bitter
almond, yo&urt mousse

(CHEtESE PLA'lI'E)
selection og%%gzz%ezgegrgdemarmalade

APPETIZERS

VELUTE FISH SOUP
fennel mousse, toasted sourdough bread
1

BLOODY MARY WATERMELON

fresh tuna tartar, avocado cream, lavender,

caseous nuts

WHITE FISH CEVICHE
chilli, coriander, roasted pistachio, fresh
onion, grilled corn, prickly pear sauce
18

OCTOPUS TEMPURA

fish roe & avocado mousse, sweet garlic aioli
1

MUSHROOM FOREST

variety of mushrooms in different textures,

sour cream, truffle oil, hazelnut
16

GRILLED SCALLOPS
sabayon elderflower, semidried cherry

tomatoes, strawberries, celery root tagliatelle
2

DAMPLINGS

stuffed with rise, raisins, pine nuts and

served with sweet red pepper and roasted
tomato cream, burned feta cheese
16

SHRIMP COMFIT
smoked shrimps cream, lime confit, chives’
oil, pistachio, mango gel
24

VITTELO “TOMATO"
veal “carpaccio” with tomatoes,
rose Vineggr, saffron

SALADS

SUMMER SALAD
baby tomatoes, onion, feta mousse, carob
powder, cucumber pappardelle in wild

oregano osmosis, cucumber sorbet
14

BURATTA BOWL

bulgur, grilled kale, strawberries, green peas,

wild strawberry dressing
15

CITRUS SALAD

citrus fillets, tender green leaves, home made

smoked salmon, nuts, sweet red pepper

sorbet, smoked paprika
16

MAINS

MUSHROOM RISOTTO \'s
sweet white wine, roasted hazelnut, fresh
black summezrl' truffle flakes

PARMESAN RISOTTO V'

that became Caprese instead
20

CALAMARATA
pasta calamarata, grilled calamari, grilled
green beens, marinated zucchini and the
five elements of2 Zhe classic pesto

“BIANCO” DI ZANTE
home made éaotato gnocchi, smoked cod,
spicy pickle onionésbianco lemon sauce

LAMB SHOULDER
slowly cooked on vines, wild fennel and
lemon leaves Festo, fricassee sauce, baby
S

carrots glazed in harissa
26
UTOPIA CARBONARA

Iberian pork cheeks, Fregola Sarda pasta
cooked in guanciale jus, egg yolk sabayon,
pecorino Romano, crispy garlic

27

GRILLED BLUE LOBSTER
150g-500g
fresh pasta with white sauce, sea urchin,
wild salmon brik

75

FISH FILLET
fish of the day, zucchini tempura, lime,
basil, saffron 3(% sumac sauce

BEEF SIRLOIN STEAK
lack Angus
corn truffle fries, sweet garlic aioli,
demi-glacé sauce Wigé coffee, truffle butter

CELERY ROOT SOFFRITO V'
almond cream, c$18ery root “jamon”

~ GRILLED IONIAN LOBSTER )
gratinated with butter from its shell and wild
Zakynthian herbs
served with: seasonal vegetables
or pasta in red sauce

140 per kilo

**Bread Basket costs 3€ per person
*** Fresh black summer truffle 2gr, can be added on any dish for 5€

| Please inform us of any food allergies, as there may be hidden
ingredients within the above recipes.



ENU

GR

STREET FOOD

MINI CRAB SANDWICH

Mivt club sandwich pe Ppowpdict brioche,
oaAdTa anéﬁm\é Kafovot

TAKOZ “MOYZAKA”

Miwvi taco pe xipa pooyapioio, Ee)\l‘tﬁdveq
kovi, Toug ratarag, kpépa bechamel
tp01z')l<‘|>(1§

MINI BURGERS ME MOZXAPIZIO KIMA

Topl Toévtap, kapapeAwpéva kpeppddia,

ayyovpdaxt Tovpati, paylovéla pe tpoda,
bacon, rtc11‘r7d‘r£q baby

HOT DOG AZTAKOY

afoxavto, pappeAdda vropatag, KOKKIvo
YKp£l72t§)pOU’L’

FAYKO

PARIS-BREST
pe xpépa Aevkiig goKOAATAG, KapapéAa
toffee, xapaperwpévoug Inpods kapmodg
(ytar 22%1'0;101]

BANOFFEE
povg xapapeAwpévig cokoAdtag,
paoxapmove, {ayapovyo yaia, Pnti|
pravava, Kakao

17
IT'S ALL ABOUT PEACH

Aevkr| cokoAdta, kpépa poddaxivov,
“‘KPQP.II%YSG)‘O

CREME BRULEE BANIAIAZ
apdySado TPPEVO, YEPOTOINTO TAYWTO
q>voth<56 tytvng

MAATO TYPIQN

mowkiAia ard ‘wpéc'é Kat papperadeg

OPEKTIKA

KAKABIA
Onwg TNV ékavav taAid

Behovté Papdoovra pe povg papabopiag xat

Tpolupévio Pwpl

18

KAPTOYZI BLOODY MARY

Taptap ppéoxov toVOUL, Kpépa amd afokavto

Kau Aefavta, slapobq Kapmovg

CEVICHE N
Aevkd Papl, pe ppaykodovko, chilli,
Ké)\laVBpO,lll)((l%OEqu;I%Jg\/O pootixt Aryivng

XTAIMOAI TEMPURA
tapapd arnd and afoxdavto, aioli yAvkod

cn<0201801>

AAZ0Z MANITAPIQN \/

TOKIAQL paVITAPLOV pe SladopeTikég VHE,
¢povvtodkt, sour Cﬁeéam, AGOL Tpoddag

XTENIA WHTA
pe sabayon elderflower, npihdiaota vropativia
Kau tuNatéAch%né oeAvopila

DUMPLINGS \Y
ZAN FEMIZTA MOAITIKA
KpEPa PTG vropartag,
e tollel )\wpiv1q§, Kappévn ¢péta

FAPIAEZ COMFIT
KPEPA KATVIOTIG yag\iSaq, A4
ayowvompacov, TleA Pavyko

24

VITTELO “TOMATO"
Carpaccio ar6 pooyapaxt yaAaxtog, vpeg
and vropdra, tpla\/ztqu)v}\}\o K oadpav

ZANATEZ

KAAOKAIPINH
vtopativia, povg arnd $Ggta, ywpa
XAPOVTTEVIOV VTAKOV, TATapdEAES ayyovpLod
ge WOpPWoT uyplopiy?zqq, sorbet ayyovplod

BURATTA BOWL

TAyoDpt, ppdovieg, kale Pnpévo ata
kapfovva, apakda, dyl%ssmg aypoppdoviag

NEPATZOZAAATA
PAéta anod eoneptdoeldr], TpuPepa TPaotva
POAAa, Enpodg kapmovg, YEPOTOINTO
KATVIOTO GOAOpO, sorbet amd mureptd
DAwpivng xat 1<1c167tv10tr'] TATPIKA

KYPIQZ

PIZOTO MANITAPIQN '/
kafovpdiopéva povvtovkia, PpAeks ard Pppéoxia
KaAOKaPIVI| ilzu')pr] TpovHa

PIZOTO “MAPMEZANA 7

1oL petaviwoe kat éytve Caprese

20

CALAMARATA
vpapixd, pe kahapdpt Pntd, pacordxia ota
kapfPovva, papvapiopevo koAokvBt kat ta 5 atoyeia
oV arapti{ovy TNV K}Zx%omﬂ yebvon tov méaTo

TO «BIANCO» THZ ZAKYNOOY
Xelpomointa gnocchi matdrag pe carpaccio and
KAVIOTO PrrakaAiapo, mkavTika kpeppodia,
Aepovarn O'%%\‘EO(J. bianco

XEPAKI APNIOY
OLYOPAYEPEPPEVO péca O KApatofepyeg

pe méato aypopdpabov kat Aepovopuiia
YepPipetar pe cdhtoa Pppaoct xau baby xapéra,
Y)\(lO'(lplO'}IEZVél oe harissa

H KAPMIMONAPA TOY UTOPIA
otyopayepepévo Ifipucd yoiptvé payovio pe
Fregola Earda payepepevn oe {wpod amd guanciale
abayon amo kpdko avyod, pecorino romano,

Vipadeg amd tf';lyavé ox6pdo

AZTAKOZ MIAE WHTOZ

pe ppéoxa {opapika, (17)gv<') Kau prpix coAopod

®IAETO WAPIOY
Papt npépag, pe kohoxvOi tempura, lime, PaciAko,
oaAtoa and G%gpdv KAl sumac

MOZXAPIZIA KONTPA
Black Angus
truffle fries xahapmokiod, aloli Pritod oxdpdov,
oGAtoa and 1o {wpd Tov KPEATOG PE pavpo okOpSo
Kau xape

38

«SOFFRITO» SEAINOPIZAZ V'
Kkpépa apvydaiov, yapov oeAvopilag
18

AZTAKOZ WHTOZ

pe BouTupo amd TO KEAUMOG TOU Kail dypia
Botava Tng ZakuvBou
Zvvodedvetan pe: Aayavixa ewoxng 1 {vpamrd
e xénm/vn ir,d/\raa
KIAO

**To Pwpi xpewveratl 3€ ava atopo

***MpooBéate 2yp PppEokia kahokalpivi pavpn Tpodda pe 5€

! MapakaA® evnuUEPWOTE pAG yia oTrtoladnnote aAAepyia Kabwg
EVOEXETAL VA LTIAPXOLV KPUHHEVA CUCTATIKA OTIG CUVTAYEG



