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ATRIUM

BAR & RESTAURANT

Prices are final, stated in Euros, and they include all legal taxes
(municipality tax 0.5% and VAT 13% or 24%).

We welcome inquiries regarding the ingredients used in our dishes.
Please inform your server if you have any food allergies or intoler-
ance. Complaint forms are provided at the store’s entrance.
Consumer is not obliged to pay, if the notice of payment
(receipt or invoice) has not been received
(market police device 042012).

We use extra virgin olive oil in our salads
and sunflower oil for frying. Shrimps are frozen products.

Menu curated by Chrysanthos Manolopoulos.
Head Chef: Spiros Belivanis

Responsible for implementation
of statutory regulations: Anastasia Tsimidopoulou.

SHELL VEGE

% FISH TARIAN GLUTEN

FISH MUSH
VEGAN SOYA DAIRY




OPEKTIKA

Carpaccio Tovou e nepyauovTo,
odyid, NPACIVO UAAO Kal Jupwdikd 14,00€ @ &

MeAitavooaAdTa pe ToudTta confit,
nAlyoUpl, pETa, ninepid GAwpivng
& payioveéZa paupo oképdo 8,00€ @

XopTéniTa pe pupwdikd 7,00€ @ @

ZANATEZ

YaAdTa onavdki he GUANO OTAKAG,
PETa, avBdéTupo, dvnBo & vinaigrette xeres 9,00€ @

YaAdTa PE YAPIVAPIOUEVEG YAPIOEG,
Adxavo, NPdcivo YA, GEAIVO, HOOXOAEOVO
& vinaigrette yiaoupTioU 13,00€ @

Mpdoivn caAdTa pe pavoupl,
oTagideg, vinaigrette eonepidocidwv 10,00€

20OYNEX

Youna nuépag 7,00€ @

Kotéoouna pe pulopakdpova & Aaxavikd 9,00€ @

ZYMAPIKA

Y IYOMAYEIPEUEVO XTAMNODI E KOXUAAKI,
paupoddevn, Yntr TopdTa
& pnaxapikd 22,00€ QO @

PaioAia ye onavdki,
®ETa, pulnBpa Keparovidg, confit nopovtdpia
& Aad1 avnbou 16,00€ @ @

KYPIQX
Xolpivd pdyoula pe pavitdpia,
noup€ YnTrig¢ natdrag ye AspovoBuuapo
& odAta KOKKIvou Kpaciol 17,00€ @
Mooxapicia TaAIdTa e Tpayavr naTtdra,
@UAa caAdTag & ninepdTn odAtoa
pE naiaiwpévo Eud1 19,00€ @

DIAETO PNOUTI KOTOMOUAO PE TOAKIOTEG
AepovdTeg naTtdreg & sauce pouoTdpdag 15,00€

NaBpdki e noupg oeAivopidag, Aaxavikd noxnig
& cdAtoa pooxoAéuovo pe dashi 25,006 @ @ © @

FAYKA
Kpep pnpoulé pe Bavilia Madayaokdpng 7,00€ @ @

TpI\oyia COKOAATAC pe naywtd espresso 7,50€ @ @

STARTERS

Tuna Carpaccio with bergamot,
soy sauce, green apple & herbs 14,00€ @ @

Aubergine Dip (Melitzanosalata)
with tomato confit, bulgur, feta cheese,
Florina peppers and black garlic mayonnaise 8,00€ @

Wild Greens pie with herbs 7,00€ @ @

SALADS

Spinach salad with staca phyllo,
feta, anthotyro cheese, dill & xeres vinaigrette 9,00€ @

Salad leaves with marinated prawns,
lettuce, green apple, celery,
lime & yoghurt vinaigrette 13,00€ @

Green salad with Manouri cheese,
raisins and citrus vinaigrette 10,00€

SOUPS

Soup of the day 7,00€ @

Chicken soup with rice noodles & vegetables 9,00€ @

PASTA

Slow cooked octopus conchiglie
with mavrodafni wine,
roasted tomato & herbs 22,00€ @ @ @

Spinach ravioli with feta,

Cephalonian mizithra cheese,
pomodori confit & dill oil 16,00€ @ @

MAINS
Pork cheeks with mushrooms,
roasted potato purée with lemon thyme
& red wine sauce 17,00€ @
Veal tagliata with crispy potatoes,
salad leaves, pepper sauce
& aged vinegar 19,00€ @

Chicken thigh fillet with crushed
lemon potatoes & mustard sauce 15,00€

Sea bass with celeriac purée, seasonal vegetables,
lime & dashi sauce 25,00€ @ @ ©®

DESSERTS

Créme Brilée with Madagascar vanilla 7,00€ @ @

Chocolate Trilogy with espresso ice cream 7,50€ @ @
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DAIRY SHELL VEGE GLUTEN
FREE FISH TARIAN
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ZANATEX
MataTocaAdTa pe pouoTtdpda,
vegan payiovela, ningpid ®Awpivng,
nikAa ayyoup! & pupwdikd 8,00€
XwpIdTIKn caAdTa pe ToudTa,

ayyoupl, NiNgPIQ, NikAQ KPEUPUAI,
TUpPi ToaAapoUT & NapBevo ehaidhado 9,00€ @

Mpdoivn caAdTa ue pavoupl,

oTagiSec, vinaigrette eonepiSosidiv 8,00€ @

OPEKTIKA

Tapaudg ye auyoTdpaxo
& Tpayavé nitdk 7,50€ @

Spakiavi nita pe péh & coucdpl 9,00€ @ @
TopTiyia pe popTadéla, ypaligpa,
OMITIKA payloveda

& natdreg Tyavitée 12,00€ @ @

Souna nuépac 7,00€ @

KYPIQX
Mooxapicio Burger
uE Tupi pyeTcofdve, pappeAdda TopdTag,

HApPOUAI, payiovéla 17,00€ @ @

DiIAéTo Aafpdki e Aaxavikd aTuou
& AadoAépovo pe Bupdpl 23,00€ @

Greek style carbonara
ME XWPIATIKO AOUKAVIKO
& TnyavnTd auyd 15,00€ 060
MouBETol KOTONOUAO e KPIBapdKI,
ypaBigpa Kpritng,
ToudTa & pesto paivravou 12,50€ (1)
FAYKA

Black forest 700€¢ ®@ @

MUKS Nuépac 6,50€ @ @

SALADS
Potato salad with mustard,
vegan mayo, Florina peppers,
pickled cucumber & herbs 8,00€
Greek salad with tomato, cucumber,
peppers, pickled onions, Tsalafouti cheese

& extra virgin olive oil 9,00€ @

Green salad with manouri cheese,
raisins and citrus vinaigrette 8,00€ @

STARTERS
Tarama with bottarga & crispy pitta 7,50€ @

Traditional Sfakia pitta
with honey & sesame 9,00€ 0e

Tortilla with mortadella,
graviera cheese,

home made mayonnaise & fries 12,00€ @ @

Soup of the day 7,00€ @

MAINS
Beef burger
with smoked Metsovone cheese,

tomato relish, lettuce & mayonnaise 17,00€ @ @

Sea Bass fillet with steamed vegetables,
ladolemono sauce and thyme 23,00€ (]

Greek style carbonar
with Greek sausave and fried egg 15,00€ @ @

Chicken Yiouvetsi with orzo,

Cretan Graviera cheese,
tomate and parsley pesto 12,50€ @

DESSERTS
Black forest 7,00€ @ @

Dessert of the day 6,50€ @ @



