DINNER
MENU



YOYMNA | SOUP

Mnouyiaunéoa e yapides™ ka1l oddtoa rouille 14
ve mnepies OAwpivns, taid, okopdo ka1 Pupwdika

Bouillabaisse with shrimp® and rouille sauce with red peppers,

chili, garlic and herbs ® € @

YANATEY | SALADS

2andta ano baby ¢uAAa e pap1vapioPevo 0ododo O PNaxapikad 18
KA1 Noptokadl, PIVOKIO PAyEIPEPEVO OE 0APPAV ka1 addtaa davnBou

Baby leaf salad with marinated salmon in spices and orange,

fennel cooked in saffron and dill sauce )@ & B8

Kiwvoa pe npooouto, ayyivapes toupai, nooe axdadl ka1 tupi 2av Mixarn 16
Quinoa with prosciutto, pickled artichokes, poached pear and San Michali cheese Y
2avIopIvia oandta e topativia, pous EuvopuznBpas, 15
MikAa KPEPPUBT ka1 VEPO TOWATAS apWHATIOUEVO He Baa1iko

Santorini salad with cherry tomatoes, traditional cheese mousse,

pickled onion and tomato water infused with basil

Mita pe ndma™ payeipepévn otnv yaotpa, Aaxavika, 18
nolkidia ano aypia pavitapia kal gravy oantaa

Pie with smoked duck®, vegetables, a variety of wild mushrooms and gravy sauce Y.
Tapta pe xkapapedwpéva kKpepudia ka1 katalkialo tupi chevre 16
Tart with caramelized onions and chevre goat cheese \ 'Y <%

D1Aéto taptdp e kanapopnAa, ToiNs NATtAtas ka1 Hay1oveza Pe tpoUpa 22
Beef tartare with capers, potato chips and truffle mayonnaise r@

Tomnoupa ceviche pe kafapnokl, taif MAeP1d ka1 Jooxorepovo 15
Seabream ceviche with corn, chili pepper and lime @

Kouvounidr wnto pe chutney and kanapn-otagida ka1 kpepa ypaBiépas 14
Roasted cauliflower with caper-raisin chutney and graviera cheese cream Y
Xwp1duiko Wwyi, kpitaivia, efies, AadT 3€ / pepiba

Traditional bread, bread sticks, olives and olive oil 3€ / portion



ZYMAPIKA & PIZOTO | PASTA & RISOTTO

P1zdto pe kpepa navtzap, ykopykovtzona, Mpaavo pnio kal kapudt kaPoupd1opevo

19

Risotto with beetroot cream, gorgonzola, green apple and roasted walnuts V' Y § @

Pap16m yepoto pe pooxdp payou, 0antoa VIoPatas ka1 Napuezava
Ravioli stuffed with beef ragout, tomato sauce and parmesan 'Y

KYPIQY MIATA | MAIN DISHES

Kotdnouro (1A€to ka1 kouokoUs e M1aotn viopdta
KO1 KPEPWON 0atoa apWHATIOPEVN E ECTPAYKOV
Chicken fillet and couscous with sun-dried tomato in a creamy tarragon sauce Y

Moaoxapiola tahata pe onapayyio, wntes baby natdtes
UE napuezava kar ows café de Paris

Beef tagliata with asparagus, roasted baby potatoes
with parmesan and café de Paris sauce @

Apvioio K6to1* bourguignon e Noupé Natdtas kal tpayavo kpeppusT evoarot
Lamb shank® bourguignon with mashed potatoes and crispy shallots'Y

Tovos owrté e foie gras, kpepa norévta kal oantoa
ano Kpaai 2Apou ka1 porcini

Sauteed tuna with foie gras, polenta cream

and sauce with Samos wine and porcini »@ Y

MAgto purokom oe kpoUaTa PUPWOIKWY, VIOKT [Je T00pito ka1 Aepovoxopto
Croaker filet in herb crust, gnocchi with chorizo and lemongrass @

EMIAOPTIIA| DESSERTS

Mous gokondtas bitter e zede Batopoupo ka1 ardpupn kapapera
Bitter chocolate mousse with raspberry jelly and salted caramel @

Kpep€ Aepovt pe tpayavn Baon kan fluid gel and gpouta tou dacous
Lemon créme with a crunchy base and fluid gel made from forest fruits @

Mpopitepon pe oantoa ogokorldtas ka1 naywto anod Bavirha Mabdayaokapns
Profiterole with chocolate sauce and Madagascar vanilla ice cream Y

Kpepa kapapena e passion fruit kan pavyko, oounie Kaxdo
KG1 KapapeNWPEVa Mon Kopv

Caramel cream with passion fruit and mango,

cocoa sable, and caramelized popcorn @
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KASTRI

DOMOTEL
ATHENS

® ¢ § ¢ B Y V %

fish shellfish nuts gluten lactose alcohol vegeterian sesame
wap 6otpaka Enpoi yAoutévn Aaktézn afkodd xoptopayikd couadin
Kkaprof

01 upés eivan oe Eupls (€) kan oupnepifapBavouy dfous Tous (popous.

0 katavaiwtns Sev éxer unoxpéwan va NAnpuaoel edv Sev AGReET to Voo napactatikd atoixeio (anddeign/tipondyio).
XpnalponoloUpe napBeévo edadriado yia Tis oandtes ka1 ta Hayelpeutd kar nAéAaio yia ta tnyavitd eSéopata.
MNoparxarioUpe va eVNEPUOETE TO NMPOCWMIKG TOU ECTIATOPIOU Has OXeUIkd pe mBaves anfepyies o€ TPOPIHA.

To katdotnpa unoxpeoutal va SiaBeter évruna Sertia oe e161kn Brikn 6infa atnv €Eodo, yia ono1adnnote Sapaptupia.
*Katewuypévn mputn UAn. Ayopavokos unelBuvos: AdéEavpos Matepdkns.

Prices are in Euro (€) and include all taxes. Consumer is not obliged to pay if the notice of payment
has not been received (receipt/invoice).
We use virgin olive oil for the salads and stew recipes and sunflower oil for the fried items.
Kindly advise our staff regarding any possible allergies on food items.
The outlet is required to have printed forms available in a special location near the exit, for the registration of complaints.
*Frozen item. Market Regulator: Alexandros Paterakis



