Néeg yevoelg Eptacav oto M8 KoAwvaxt! New tastes have arrived at M8 Kolonaki!

To véo pag uevou empeAeitat o Bpafevuévog With the commencement of our
o ABavdctog AvSpLITGOTTOVAOG, TIOL (PEPVEL award-winning chef Athanasios
(PPECKO AVELO, AVTAWVTAG TNV EUTTVEVCT] TOU Andritsopoulos, Greek cuisine is “tempted”
amno ta Eexwplota tpoidvta tng EAAadag. and blossoms in new creations.
H @ ocopia Tov otnpileTal otV Athanasios Andritsopoulos, our young but
a&lomoinon 6Awv TwWV TOTUKWY TPOIOVTWY passionate chef who has already left his
vPnAng ToLdTNTAG UE TA OTTOl0L footprints on the domestic gastronomic map,
Snuovpysel yeVUGELG TTOL ATTOYEWDVOUY TO now continues his pursuit for new paths in our
fine dining. kitchen.
ZTPEPEL TNV UATIA TOV GE XELPOTIOINTA Inspired of the manifold variety of Greek
KOl EKAEKTA VAIKA arto KAOE HEPog delicacies, his philosophy is based on leveraging
™™g EAAGS0¢, Ta omoia local top quality products and combining them with
«UETALOPPUWVOVTAL» KAl fine dining elements, to create unique compositions
avadekvuovtat o€ vPnAn of truly Greek character.
yaoctpovouia. He revives traditional ingredients and authentic
H dnuovpyieg Tov «8€vouv» recipes, turning his attention to handmade and exquisite
UE TN povtépva atoOnTikr tov M3 foods from different Greek islands as well as the
oto KoAwvakt, akpipuwg kel mainland.
Ttov cupufaivouy 6ia Ta His high gastronomy creations blend in perfectly with the
evdlagépovta Tng moAng, modern atmosphere of the M8 Kolonaki, turning a dinner
KOl KAVOULV TO (PaynTo Jio into a genuinely charming experience.
YONTEVTIKNA EUTELPiaL. Let us invite you to a culinary journey of taste and enjoy
the unique products of our wonderful country!




O[)SKTlK('l — Appetizers

Yovmo MavitapL®v
Belovté pavitaprov pe tpayovi) ypopiépa €9
Mushroom Soup with crispy graviera cheese

Agvpdaxt Nuinacto

o€ gomePLO0Eon kot ead Karapov €16
Semi salted sea bass in citrus and kalamata olive

Carpaccio Méoyov

pe leTipély, poka Kol covoapn € 17
Beef Carpaccio with Rock and sesame

Kohlopopdxt 6kopdato tnyavnto
ne spicy mumepra @ropivig €13
Fried calamari in garlic with spicy red bell pepper

Kpeatomra avoryt
pe petlavo kot (g6t YLaovpTL €13

Open Meat pie with eggplant and warm yoghurt

Yopi €2,50
Bread basket

Y. 0AATES - Salads

Ipdaown

Y0AATO TPAGIVY] 1LE TPAYAVO YOLPONEPL, ELVOUNA0 KoL

Pwveykpét amo Eivopavpo kpaot € 13,50

Green with crispy ham, sour apple and xinomavro wine vinaigrette

Xewepivn Loidrta
Havtlapt, kpépa PETAS, YAVKOSIVE KOPLOLa Kot
pavitapla € 14,80

Winter Salad
Beetroot with feta cream, sweet & sour walnuts and mushrooms

Y0AaTo X0A0ON0V

AVOPEIKTN AOYOVIKOV BE YNTO 6000, KapPOTO TOVPOL

Kol fiveykpét mepyapovro € 17,50

Mixed vegetables with grilled salmon, pickled carrots and bergamot

vinaigrette
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Kl)pi(!)g — Main Course

«X10vQ1To»
Copapkad pe yopioes, pdpado Kor Topdra € 18
«Siouxfito» pasta with shrimps, fennel and tomato

Pwo0t0 pe Aayovo Kol KorvioT) Taveéta € 15
Risotto with cabbage and smoked pancetta

INovpéror Kotomovio pe mumepatn ypofrépa € 16
Orzo pasta with chicken and Pepper Graviera Cheece

®riéto Tourovpag «yrayvin
pe otypopo pull kot Lopd kokaprag €21
Fillet of Dorade with two-coloured rice and kakavia sauce

Apvicio Kotor «Avyorépovo» og

PPIKAGE U0 KOVKAMOPES, 6EGKOVAN KOL TPOYAVA € 19

Lamb shank Fricassee

Ao ™V Xyapa - From the Grill

YUKAOTL pO6Y0v YNTO KOl HEAMUEVO € 13
Calf's liver roasted and honey glayzed

Picanha TaMarta Black Angus 300yp* €28
Beef Picanha Tagliata Black Angus 300gr*

Strip Loin Black Angus Steak Apgpuciig 300yp* €33
American Black Angus Strip Loin Steak 300gr*

RIB-EYE Black Angus 300yp* €38
RIB-EYE Black Angus 300gr*

T'apvitovpeg — Garnishes € 3

Xoprwatikeg Tnyovntéc Motareg, Matateg @ovpvov
Avapeikto POl Aoayovikd oyapdg

Country Fried Potatoes, Baked Potatoes

Mixed Rice, Grilled Vegetables

*ra kpéata {vyilovral wud
*meats are weighed raw

Potijote pag y1o ta wadpia kol Kpéata NUEpas
Ask us about fresh fish and meat of the day
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Emoo PO — Desserts

Poloyaro hepovoyopto «Brilée» € 7,80 @D
Lemongrass rice pudding "Brilée"
XorBag orprydodréviog @@

Tayivi kow Sorbet Mavtapive €7,50
Chalvas with Tachini and tangerine sorbet

Delice cokoAdtag HOQ

PE KOKKIVO @POVTO KOl EGTPAYKOV € 8,90
Chocolate Delice with red fruit and estragon

IMhotoé pe ppéoka Ppovto emoyng € 8,50 O

Fresh seasonal fruits Platter



TO KATAZTHMA YINOXPEOYTAI NA AIAOETEI ENTYIA AEATIA ZE EIAIKH ©OEZH AIMAA XTHN EZOAO lNA THN
AIATYNQ2H OMOIAZAHNOTE AIAMAPTYPIAZ.

KATEWYTMENA NMPOIONTA*: MPOIONTA ZYMHZ, TAPIAEZ, KAANAMAPI, XTAMNOAI
ITIZ ZAANATEZ XPHZIMOCMOIOYME EZAIPETIKO MAPOENO EAAIOAAAO KAI XTA THTANHTA ®OOINIKEAAIO (DYTIKO
NMPOION)H HAIEAAIO.
Ol MATATEZ EINAI ®PEZKIEZ KAI OXI MPOTHITANIZMENEX.
H OETA EINAI .0.1 KAI OXI AEYKO TYPL.

MAPAKAAOYME ENHMEPQ2TE TO MPOZQMIKO THX EMIXEIPHZHZ A TYXON AAAEPTIEX H AY>ANEZIEZ MOY MMOPEI NA
EXETE, TO MENOY MAZ MIMOPEI (H EINAI TTIOANO) NA NMEPIEXEI IXNH ANO AAAEPTIOTONEZ OYZIEZ Ol OMOIEX MIMOPEI
NA A2 MTPOKAAEZOYN AAAEPTIA H AYZANEZIA

AM\epyLOyOVEG OUGTLEG 1) oUTieC TTOU pTtopel va ipokaAéoouv Sucaveieg elval oL akOAouBeg:

:@ YéAwo

~) SLITtnpd mou TEPLEXOLV YAOUTEVN
&)

Mouotapda

=npot kaprmoi pe kéAudog (apvydala,
kapLSLa KATT)

Oahaoowa pe kEAudog (ry kapolpla,
yapibeg, KAt )

3MOPOL COOUCAULOU

® ¢ @O

Auya oyl

Wapla SO) Alo€eiblo tou Beiou kal BeLWbeLg EVWOELG
S

FéAa AoUTvo

MaAdkia (ry axBasdec, kahapdpia, xtamosdia
KATT)

6|,

Apaxideg (kowwg apdrika duoTtikia)

Xoptodaykog Xoptodaykog (vegan)

© 9ede »

TANMOTHPIA TOY NOTOY EINAI 50ml KAI 2TO KPAZI H MEPIAA EINAI 150ml.
ATIATOPEYETAI H KATANAAQZH AAKOOA ZE ATOMA HAIKIAZ KATQ TON 18 ETQON.

ITIZ TIMEZ 2YMNEPINAMBANONTAI ®NA 13%, 24%, AHMOT. ®OPOX 0,5%.
OI TIMEZ EINAI ZE EYPQ. Ol TIMEZ MNOPOYN NA AAAAZOYN XQPIZ MPOEIAOMOIHZH

O KATANAANQTHZ AEN EXEI YNOXPEQZH NA NAHPQZEI AN AE AABEI TO
NOMIMO NAPAZTATIKO ZTOIXEIO (ANOAEI=H - TIMOAOTr1O)

ATOPANOMIKOZ YNEYOYNOZ: BERND ZIMMER. EYXAPIZTOYME TA THN EMIZKEWH
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