JOY DOWNTOWN FOOD MENU

SALADS

ZaAata pe tpudepd pUAAA oTTOVAKL, IAETA TATLAG, KATOLKIOLW0 TUPL EUMAOUTIOMEVO ME Batopoupa,
TopTtoKAaAL kot dLotik Alyivng. ZepBipetal pe xapounopelo kot pnAoudo.

Baby spinach salad with duck fillet, goat cheese enriched with cranberries, orange segments and
pistachio. Served with carob honey and apple cider vinegar. 14.00

ZaAara Oalaoowvwv e XTévia, yapideg, pAéto Aaupadxkt kot GAETa TOvou. ZepBipetal e
AadoAépovo tpayava wakame kal toupoi tliviiep.

Seafood salad with scallops, prawns, sea bass and tuna fillet. Served with wakame, pickled ginger and
lemon olive oil dressing. 16.00

ZaAdto pOKOG e TTOCE aXAASL, KOKKLVA VTOMOTiVLIA, KABOUPSLOHEVO COUCALL KOL TUPL OPWHOTLOMEVO
LE OTIOPOUG ATTO TLOANLWLEVO OULoKL. ZepPipeTan pe BveykpET otadulopeiou.

Rocket arugula salad with cherry tomatoes, roasted sesame seeds and aged cheese with whiskey seeds.
Served with grape honey vinaigrette. 12.00

ItaAkr) “punovpadra’’ pe yAUKLA KoAokUBa, otadideg ZouAtavivag Kat KapoupSLopéva KOUKOUVApLAL.

Italian “burata’ cheese with sweet pumpkin, raisins and roasted pine nuts. 13.00



STARTERS

Hu-kamviotog coAopog “graviax”’, apwATIOUEVOG LE LOOXOAELOVO OUVOSEUMEVOG OO ToLNG puLov
LLE LEAAVL COUTULA.

Semi-smoked salmon “gravlax”’, enriched with lime flavor. Served with squid ink rice chips. 13.00

Mooyapiolo “Kapnatolo’” cepPLplopévo pe VipASeG amo Tupi ApWHATIOUEVO HE LOUOTO KOKKLVOU
Kpaolov “MnapdoAo’”’ kat Aadt pavpng tpoudag.

Beef Carpaccio accompanied with “Barolo’ wine flavored cheese and truffle oil. 13.00

PLWOTO JLE TILKAVTIKO AOUKAVLKO , yLoloUPTL Kot tavt{apt. ZepBipeton pe GpuAAA poKag.

Beetroot risotto with spicy sausage and yogurt. Served with rocket leaves. 10.00

ZOUMEPA XTEVLIO OOTOPLOMEVA OE TIOPOEVO eEAaLOAadO, ospPLpLopéva e Tpayava Kpootivy, wakame ,
KOlL TR0 aUYyOoTApa)Xou.

Scallops sautéed in pure olive oil, served with crispy crostini, wakame and fish roe powder. 14.00

Noté manag ospPLPLOUEVO OE TpayavVA oKopdoPwpa.

Duck pate served over garlic bread. 11.00

Tovog “tataki”’,cepBLplopévog pe poapvada ocoylag, GpEoko KpEURUSAKL Kat T{ivtep.

Tuna tataki, served with soya sauce, spring onion and ginger. 11.00



MAIN

KotonouAo GpAETO apwHATIOREVO LE TPOoUd A, OMAVAKL Kot odAtoa “sonpéco’”’. ZepPipetol pe KEVEA
notatag,.

Stuffed chicken fillet with spinach. Served with potato quenelle and espresso sauce. 14.00

DW\éto coAopol Pnuévo os KeVO aéPog e oAAToa amd pavyko kat tivtiep. ZepBipetal pe Pnta
AOXOLVIKAL.

Salmon fillet cooked in sous vide. Served with mango ginger sauce and grilled vegetables. 17.00

TaAwdta pooyapiota “Ribeye’”, 100% motonowtnuévo BlackAngus,oepBLpLOEVo LLE TTOUPE Ao Pwp
natata Nepov.

Rib eye “tagliata’” 100% Black Angus, with Peruvian purple potato puree.
25.00

Mooyapiolo ¢pAETo, opPLPLOUEVO HE PayOTIUPO OE JWO OMOENPAUEVIWV HAVLTOPLWV “TtopToivt”’
Kol TToupE oeAvopiiag.

Beef fillet served with buckwheat enriched with Porcini mushrooms and celery root puree. 24.00

Naéyia Balacovwv apwpatiopévn pe “Kpoko Kolavng”. ZepBipetan pe ppéoko coAopd, pudia Ko
yapideg.

Seafood “paella” flavored with saffron. Served with fresh salmon, mussels and prawns. 15.00

PL{OTO paviTOPLWV PE KPEUA OO oTapayyLa Kal « Kaprndtolo» tpovdag.

Mushroom risotto with asparagus cream and truffle Carpaccio. 14.00

NanapdéAeg pe kamvioté coAod NopBnyiag, AELOVOXOPTO KOl OTLOVAKL.

Norwegian smoked salmon pappardelle with lemon grass and spinach. 15.00



DWEéTo anod ppEoko AAUPAKL YERLOTO HE KIVOQ APWHATIOUEVO QIO LEAGVL COUTILAG.

16.00

Apyonpévn XOLpLVK) TTOVOETA O YAUKLA HapLlvaSa TTOPTOKAALOU. ZEPPIPETOL UE OTITLKO MOUPE
natatog.

Pork belly marinated in orange. Served with homemade potato puree. 14.00

NotkiAiat TUPLWV Kol AAAQVTLIKWV

Variety of deli and cheeses

Medium/peoaia 14,00
Big/ MeydAn 26,00
DESSERTS

Tpayavég oTpwoelg poupviotig opoAdtag “MA-dély’”’ He Kpépa Baviliag.

Oven puff pastry “Mille-Feuillet” with vanilla cream Patisserie. 7.00

ZoudAE cokoAdTag oEPPLPLOUEVO PE Ay WTO Pavilia.

Chocolate soufflé served with vanilla ice cream. 6.00



