ATRIUM

* STARTERS

Soup of the day €6,00

Salmon with horseradish cream, served on fluffy oil bread, ladopsomo, from
Kimolos island €6,00

Loukoumadeswith manouri cream cheese from Elassona, honey and sesame
seeds €6,00

Peinirli with deep-fried Sweetbreads and chard €7,00

Tart with leek and Volaki cheese from Tinos €6,00

Sea bass ceviche, dipped in tiger milk, infused with pomegranate €7,00
Moussaka on crusted potatoes with yogurt mint sauce €7,00

« SALADS

Thessalonian, a salad with a variety of vegetables, pepita, koulouri from
Thessaloniki (fluffy bun with sesame seeds) and pomegranate vinaigrette
€8,00

Mani, a salad with crispy salad leaves, minced veal, chily and sfela cheese
9,00

Chiotiki, a salad with fresh spinach leaves, beetroots, walnuts, mastelo cheese
from Chios and mastic vinaigrette 8,00

The famous Greek salad €7,00

* PASTA

Sizouma pasta with lamb and dry myzithra cheese, cooked in it's own broth
12,00

Fresh spaghetti with shrimp, chily and beetroot confit €12,00

Our own version of carbonara, with siglino from Mani (pork, salted, dried and
smoked) €11,00

* MAIN DISHES

Pork in a crust of pistachios from Aegina island and barbeque sauce €12,00
Kavourmas, preserved beef, served with eftazymo bread and chard €14,00
Caramilized chicken with Pontiac chavits from almond milk €12,00

Slow cooked lamb, served with greens and lemon-egg sauce €16,00

Spicy jumbo shrimp with kouskousaki and broccoli €18,00

Chily sea bass served in fasolada from Pelion area €15,00

Salmon bralée with noodles made of green tea and white fish roe €16,00

* SWEETS

Bougatsa A fresh phyllo pastry in layers with sweet cream, a traditional sweet
from Thessaloniki €5,00

Syros delight with rose ice cream €6,00

Sweet pumpkin pie served with mastic ice cream €6,00

* FOR OUR YOUNG FRIENDS

Our own wrapped chicken souvlaki €12,00

Spaghetti with fresh tomato sauce €8,00

French fries with gruyere cheese from Naxos island €4,00



AT R | U M n

* TATIPQTA MAX

Aoukoupadeg pe pavoupt ENAacwvag

20AOUOG PE KpEa ayplopandavou og Aadopwpo and Tnv KipgwAo
MeVIPAL pE TNYAVLIA CUKWTAKLA KAl GECKOULAQA

TapTa pe mpaco kat BoAdkL TRvou

Ceviche ano Aeuko papl og yaha Tiypng pe podt

O KAQOLKOG HOLOAKAG

* 2ANATEZ
H EAANVIKNA
H XwwTikn Xnavaky, navrddpla, Kapudl, pacTEANO Kal vinaigrette paoTixag

H @gooalovikia Mavdaloia, macaTEPmno KovAoupl Oeooalovikng Kat
vinaigrette podt

H Maviarikn Tpayavd pUANa caldTag, Kipdg pooxapiotog, chily kat opéla
Mavng

* TA ZYMAPIKA MAX

Makapovia cuZoupa pe apvdkL kat Enpn puinépa

H 81k pag Kapumnovapa Pe oVYKALVO pavng

dpeoka onayyeTL pe yapida, chily kat confit mavrZapt

* TAKYPIQX TTIATA

Xolplvo o€ KpoloTa ano PpuoTikia Alylvag kat cdhToa bbq
Mooxapiolog KaBouppdg payou, os EPTACLHO KAl GECKOLAQ
KapapeAwWPEVO KOTOTIOUAO E TOVTLAKO XaBiTg amno yala apguydalou
YlyOopayELPEPEVO ApVAKL YANAKTOG PE XOPTA QUYOAEHOVO

Spicy yapida jumbo pe KOUOKOUGAKL Kal PHTTPOKOAO

Chily AaBpakt oepBLplopevo og nelpaypevn pacoiada Mniiov

Brulle coAopog pe VOuTAG MPActvo Todl KAl AEUKO Tapapd

* TAYKA

AOUKOUL VPOV PE MAYWTO TPLAVTAPUANO
MmnouydToa Ogocoalovikng

TapTa YAUKLAG KOAOKUBAG PE MaywTo paoTixa

*TTATOYZ MIKPOYX MAX ®IANOYX
Ta TUALXTA pag couBAAKLA pe art’ OAa
STMAYYETL UE OAATOA TOUATAG

TnyaviTeg maTaToVAEG pe ypaBLlepa NAgou



