DAIOS
BAR RESTAURANT



OPEKTIKA | APPETISERS

BouBaAiola buratta pe kapmdTolo Topdtac, YNTeC ayKIvVApEg,
XElpoToinTn paylovela amnd jalapenos kat Xwpa eAdg

Buffalo burrata with tomato carpaccio, grilled artichokes,
homemade jalapefno mayonnaise and olive powder

Ceviche ppéoko Aappdkl e THUKAEG KpeUPLOLOUL Kal"yaAa tiypng”
Sea bass ceviche with pickled onions and“leche de tigre”

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

Xelpomointog VIoApAg Yaplov LE KIVECIKO AdXavo Kal GAATO0 QUYOAELOVO
Handmade fish ‘'dolma’ with Chinese cabbage and egg-lemon sauce

KaBouppag pooxapiolog pe payol Havitaplwy Kal mavaplopévo avyd mooe™
Traditional beef "kavurma” with mushroom ragout

dpeokoPnpévo YwHi npEpac e ouvodeia amod eAlEc KaAapwv MO (kat dTtopo)
Freshly baked bread accompanied by PDO Kalamata olives (per person)

ZANATEZ | SALADS

EAANVIKA caAdta e topativia, eta MOTM, eAlec KaAauwy MNOri

KatyaAotupt Kaotoplag**
Greek salad with cherry tomatoes, PDO"feta” cheese, PDO Kalamata olives

and“galotyri” cream cheese from Kastoria™*

TaAdta baby Aaxavik@v e ppeaKko GacoAdKl, apakd, kapota baby,
KaTolk{olo KOPRO Kal BIVEYKPET HE HLEALQVOEWY KAl TIAACLWHEVO (DL

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

Baby puAA@pata Le TaTdKL PPETKOU COAOLOU Kal 0dAToa ponzu
APWHATIOHEVN HE pavTapivt
Baby leaves with fresh salmon tataki and tangerine ponzu sauce

Tpixpwpun Kwoa pe topativia, kopwBiakr otadida MOM, ppeTko duOaHO
Kal AaBOAELOVO LLE LEAL aVBEWY

Tricolor quinoa with cherry tomatoes, PDO Corinthian raisins, fresh spearmint
and olive oil lemon dressing with blossom honey
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PIZOTO - ZYMAPIKA | RISOTTO - PASTA

Napoli pe Cupapikd ano xovopd OlySAAL, paplvaplopéva Topativia,
PPEOKO BATIALKO KAl EVOLA AELLOVIOU

Napoli with coarse semolina pasta, marinated cherry tomatoes,
fresh basil and lemon zest

Nanapd&AEG LLE OLYOAYEIPELEVO LOOXAPL PaYOV, KPEUHLSLA KOV

KatyaAotupt Kaotoplag**
Pappardelle with slow cooked beef ragout, onion confit

and traditional“galotyri” cream cheese from Kastoria™*

Ddpéoko papLoAL® e yepLom TUPLOU PIKATA Kal oTtavdkl, dypla pavitdpla Tov SAcoug
Kal KpEQa TPoudag

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

and truffle cream

PLZ6t0 pe ayKivapeg lepovoaAnpt otn oxdpa, mappeddva 24punvne wpipavong
Kat PPETKO BOUTUPO

Risotto with grilled Jerusalem artichokes, 24-month aged parmesan

and fresh butter

PiZoto kapapidac® pe oditoa kakaBdc kat dpwiua arnd kpoko Koldvng
Crawfish* risotto with’'kakavia’ sauce and saffron flavour

KYPIQX MIATA | MAIN COURSES

NaBpdkL pplkace e cdAtoa BouTUPOL ApWUATIONEYVN LE Bavihla

KalKpépa kamvioTrg oeAvdpiiag™™
Sea bass fricassee with vanilla scented butter sauce

and smoked celery root cream™*

daykpi Le 0AATOQ 00TPAKODEPUWY APWUATIOLEVN LE cadpday,
yAaoaplopeva Aaxavikd baby kat viokt Katalki{olov Tuplov

Sea bream with saffron bisque, glazed baby vegetables

and goat cheese gnocchi

Black Angus rib eye Lie LlovogAlv TaTdTac, KAMVIOTH paylovela
Kat odAtoa bordelaise pe ppgoka puptiAa

Black Angus rib eye with potato mousseline, smoked mayonnaise
and bordelaise sauce with fresh berries

KotémouAo otrifo¢ alyopayelpeévo, ppeakia caAdTa Aaxavikwy,
KPEUA KAPOTOU KAl OAATOA aypLopAnavou

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 parchment paper with two grain wheat risotto
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EMIAOPIIA | DESSERTS

KapapeAwREVO TOOUPEKL LLE oOUTIA and GpoUTa TOu 6ACOUC, AALLPT KapapéAa

Caramelised“Tsoureki” Greek brioche with forest fruit soup, salted caramel
and buffalo ice cream from Lake Kerkini**

MAaBAoBaA LE LOUC YIAOUPTIOV KAl AEUKTIC COKOATAG Kal TTaywTo Batépoupo
Pavlova with white chocolate yoghurt mousse and raspberry ice cream

Moelleux gokoAdtag e KpEpa anglaise apwLATIOUEVT) UE BUUAPL KAL LOOXOAEOVO
Chocolate moelleux with thyme and lime creme anglaise

MatéAa e PpETKOKOUEVA ppovTa
Freshly cut fruit platter

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

In case of food allergies kindly contact the restaurant manager. We will be happy to list the ingredients we use to

prepare the dishes or prepare a substitute dish for you.

Ye nepimwaon aMepyiag 1) duoaveéiag nmapakalovpe arevBuvBeite otov LMEVBUVO TOU €0TIATOPIOV WATE va 0ag

EVNHEPWOEL OXETIKA HLE TA OUOTATIKA TIOU XPNOLLOTIOLOUKE 1 Yla KATIOLa EVAAAAKTIKY TIpOTaaT).

*Katepuypéva mpoidvta / Frozen products

Y€ OAEC LaC TIC OOAATEG, XPNOLLOTIOIOVHE EEAIPETIKO TapBévo ehatohado / We use extra virgin olive oil in all our salads.

OLTIpég glval og eupw Kal aupnepAapBavouy ®.M.A. Kal Aotrmovg HOpouC. Ayopavopikog YeuBuvog: XatdnmanadomouAou ItuAtavr). O KatavaAwtrig
BEV EXEL LTIOXPEWOAN Va TIANPWOEL €QV §ev AGBEL TO VOUIHO Tapactatikd atolxelo (amddeEN-TILoAGYL0). To KATAOTNHA LTTOXPEOUTAL va SLaBETEL
évtunia Seltia mapandvwy oe €161kr) Brikn bimAa otnv £€¢odo. / Rates are in euro and include VAT and all taxes. Market Inspection Manager:
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 complaint forms available in a special location near the exit.



