DAIOS
BAR RESTAURANT



OPEKTIKA | APPETISERS

BouBaAiola burrata e kapmdtolo TOPATac, YNTEC AYKIVAPES KAl XELPOTIOMTN 15,5
paylovéeda amo jalapenos

Buffalo burrata with tomato carpaccio, grilled artichokes and handmade

jalapeno mayonnaise

Ceviche amnd ¢ppéoko Aappaxt pe THKAEC KPELLHLBIOU Kal'ydAa tiypnc” 1
Seabass ceviche with onion pickle and“leche de tigre”

Taptdp LooXaplov Le UMECAUEA TIApUEAVAC, KOVOOUE KPEUULEIOU 15,5
Kat Qupapiko paccheri
Beef tartare with parmesan bechamel, onion consommé and paccheri pasta

Xelpormointog vioApag Yaplov pe Adxavo kale kat adAtoa auyoAELOVO 9
Handmade fish ‘'dolma’ with kale and egg-lemon sauce

Mooxapialog KaBouppdg Le payov LaviTaplwy KAl avaplopévo avyo mooe™ il

Traditional beef 'kavourma’ with mushroom ragout and poached egg in bread crumbs**

DpeakoPnpevo Pwpi npépag pe cuvodeia amod eAEg KaAapwy MOM Katdtopo 1,5
Freshly baked bread accompanied with PDO Kalamata olives per person

ZANATEZ | SALADS

EAANVvikr) caAdta pe topativia, peta MOTM, eAlegc Kahapwy MNOM 9
Kal yaAoTupl Kaotoplag™™
Greek salad with cherry tomatoes, PDO feta cheese, PDO Kalamata olives

ZaAata baby Aaxavik®v pe GpETKo PacoAdKkl, apakd, kapdta baby, 10
KATOIKI{Ol0 KOPHO Kat BIVEYKPET LEAIOV avBEWVY LIE TTAAALWLEVO EUBL

Baby vegetable salad with fresh petit pois, peas, baby carrots, goat cheese
and blossom honey vinaigrette with aged vinegar

Baby puAA®pata e TatdKL GPETKOL GOAOLOV Kal caAtoa ponzu 13,5
APWUATIOPEYN HE paviapive

Baby leaves with fresh salmon tataki and ponzu sauce flavoured

with tangerine

Tpixpwpun Kwoa pe topativia, kopwBiakr otadida MOM, ppeETKo dUOTHO 9
Kal AaBOAELOVO EAIOV avBEwY

Tricolor quinoa with cherry tomatoes, PDO Korinthos raisins, fresh spearmint

and lemon-oil dressing with blossom honey



PIZOTO - ZYMAPIKA | RISOTTO - PASTA

Napoli pe Cupapikd amo xovipo olpyddAL, paplvaplopéva Topativia
Kal PPETKO BACIAIKO
Napoli with thick semolina pasta, marinated cherry tomatoes and fresh basil

NanapdEAEG LE GlYOHAYEIPEUEVO LOTYAPL PAYOU, KPEUHUBLA KOVDI
KalyaAoTupl Kaotoplag™ ™
Papardelle with slow cooked beef ragout, onion confit and traditional

Kastoria'galotyri' cream cheese™*

DpETKO PAPLOAL* LLE YELLON TUPLOV PIKOTA Kal aTtavaKL, aypla pavitdpla 5aooug
Kal KpEUa Tpoudac

Fresh ravioli* with ricotta cheese and spinach filling, wild forest mushrooms
and truffle cream

P16to pe aykvapeg lepovoadnp otn oxdpa, mappeldva 24unvng wplpavang
Kal PpPETKO BoUTLPO

Risotto with grilled Jerusalem artichokes, 24-month aged parmesan

and fresh butter

Pioto kapafidac™ pe odAtoa kakaBlag kat apwpa anod Kpoko Kolavng
Crawfish* risotto with'kakavia' sauce and saffron flavour

KYPIQX MIATA | MAIN COURSES

AaBpakt pkacé (e caAtaa Foutupou apwpatiopévn pe Bavida

KALKPEUA KATIVIOTIG OEAVOPLLag™™
Seabass fricassee with butter sauce, flavoured with vanilla

and smoked celery root cream™*

daykpi grovylapmneaa pe yAaoaplopéva Aaxavikd baby, viokt Katolkiolou Tuplov

KAl KAmvIoTo XoIpvo™
Red snapper bouillabaisse with glazed baby vegetables, goat cheese gnocchi

and smoked ham™**

Black Angus rib eye e pouoeAiv matdrag, KanvioTr) paylovela kat odAtoa
demi-glace pe ppEaka popTIAa

Black angus rib eye with potato mousseline, smoked mayonnaise and
demi-glace sauce with fresh berries

YiyopayelpePEVO 0THB0G KOTOTIOUAO, PPECKIA TAAATA AQXAVIKWY, KPELA KAPOTOU

Kal odAtoa ayplopdmnavo

Slow cooked chicken breast, fresh vegetable salad, carrot cream and horseradish sauce

ApVAKL YAAAKTOC PnLEVo 0T AadokoAAa pe pIloTo 6ikokKoL altaplov

KatKpEpa oeAwvopllac™
Baby lamb roasted in baking paper with double grain wheat risotto

and celery root cream™*
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EMIAOPIIA | DESSERTS

KapapeAwpEVO TAOUPEKL LLE 0OUTIA GPOUTA TOL SACOUC, AALUPT) KApAUEAQ 9,5

Caramelized Greek brioche with forest fruit soup, salted caramel

and Kerkini Lake buffalo ice cream™*

MAaBAoBaA LLE LOUC YIAOUPTIOV KAl AEUKTC COKOAJTAG HE TIaywTo BATOHOUPO 15
Pavlova with yoghurt and white chocolate mousse with raspberry ice cream

Moelleux gokoAdtag e KpEpa anglaise ApwLATIOUEVT) LE BUUAPL KAl YAUKOAELOVO 1
Chocolate moelleux with creme anglaise flavoured with thyme and lime

MatéAa e PpETKOKOUEVA ppovTa 10,5
Freshly cut fruit platter

MNaywté 1} coppné ae dlAPOPEC YEVOELC (1 UTMAAQ) 2,5
Ice cream or sorbet in various flavours (1 scoop)

S Z
5 Ny 7 *E61K6 orjpa noldTnTac yia Ty eMnvikr) KouZiva / Greek Cuisine quality label

A symbol of ancient history, the design on the cover represents drawings found upon ancient Amphoras
uncovered by archeologists in Greece. Habitants of ancient Greece used these vase shape containers to
demonstrate their artistic skills, decorating them with sketches which were often depictions of animals.

You are kindly requested to contact the restaurant manager if you suffer from any food allergy or intolerance to any
product or substance. We will be happy to inform you about the ingredients we use to prepare the dishes or, if you
prefer, we can prepare a substitute dish for you.

MapakaAoVUE va anevBuvBEiTe aTov TPOICTAEVO TOV £0TIATOPIOV OE TIEP({MTWON Tou TIAGXETE amnd aAAepyia 1) duoavetia
0€ OTIOL0STMOTE POLOV 1) oLUGIa WATE VA 0a¢ EVNILEPWTOULE YA TA GUOTATIKA TIOU £XOUKE Xpnatlorotrioel ota Siddopa
€deapata 1} EVOAAKTIKA va TIPOETOLLACOUIE KATIOL0 KATAAANAO yia £04C.

*Katepuypéva mpoidvta / Frozen products
Y€ OAEC LaC TIC OOAATEG, XPNOLOTIOIOVHE EEAIPETIKA TTapBEvo eAaldAado / We use extra virgin olive oil in all our salads.

®.M.A Kkal Aourol ¢popot oupnepAapBdvoviat. Ayopavopikd YnevBuvog: XatdnmanadomnovAou Stuliavr). O KatavaAwtrig Sev €xel UTOXPEWON va
TANPWOEL €QV OeV AABEL TO VOULLO TIAPATTATIKG OTOIXE(D (AMOOEEN-TILOAGYL0). TO KATAGTN LA LTTOXPEOUTAL VA SLlaBETEL évtuma SeAtia, o eldIKT) BT)KN
SimAa otnv £€0do0, yla tnv dlatunwon ornotacdnmnote Sapaptupiac. / V.AT. and all taxes are included. Responsible: Chatzipapadopoulou Styliani.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice). The establishment is obliged to have printed forms
available in a special location near the exit for the registration of complains.



