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Appetizers | OpeKTikQ

Tomato soup

Tomato Chives, spice oil, capers, galotyri cheese from Epirus PDO....................ccocooiiiiiiiiiiinc,

YoUTIa TOUATOG
Toudta, oXowomnpaoo, AadL pmayaptkwy, Kamapn, yalotupt Hrelpou MOM

“Kakavia”

Seabass, vegetables, anise, Shells.................co.ii

“Kakapra”
AaBpakL, Aaxavikd, YAUKAVIOO, O0TpaKa

lllmamll

Smoked aubergine cream, roasted cherry tomatoes, fried onion, cilantro, herbs .....................

lpau
Kpépa kamviotig peAttéavag, Pntd Topativia, tTnyavnto KpeUUuoL, KOALavEpo, LUpwdLKA

“Dolmadakia”

Rolls with vine leaves filled with rice, tomato, citrus, tarama, marinated hornbeam ................

NtoApadakia
PUCL, vtopata, €omepldoeldr], TAPAUAS, LOPLVOPLOUEVOS YOUPOG

Marinated seabass

Fresh chopped seabass, onion, spicy green pepper, caper,herbs .....................coooiiiiiiiiii.

Mapvaplopévo AaBpadkt
Opéoko PIAOKOUUEVO AaBPAKL, KPELUUSL, KAUTEPT TPACLVN TIUTEPLA, KATIAPN, LUPWELIKA

Grilled octopus*

Mashed beans, citrus, SamMpPRire..................cooo i

Wnto xtamod*
MoupéEc amod pacoila, eomepldOELdr, AAUUPEC

Beef tartare

Marinated chopped beef, black garlic, onion, aged vinegar, blueberry .............................c.........

Tartare pooyapt
Moapwvaplopévo PIAOKOUUEVO LOOXAPL, LoUpo okopdo, KPEUUUOL, MaAalwévo EUSL, UUPTIAO

Variety of Greek cheeses & cold cuts (for 2 persons)

Graviera, ladotyri, manouri, “San Michali” PDO, salami, prosciutto, smoked turkey .................

MotkAla EAANVIKWY TUPLWV & aAAQVTIKWY (Yo 2 dtoua)
MpaBLepa, Aadotupt, pavoupt, «Xav MixaAn» MOTM, caAduL, mTPOooUTOo, KATVLOTH YOAOTIOUAQ



Salads | ZaAdteg

Greek salad
Cherry tomatoes, tomato, cucumber, peppers, capers, olives from Kalamata, onion,
oregano, feta cheese from Mytilini PDO..................ccooiiiiiiiiii e 13,50€

EAANVIKA oaAdTa
Topativia, Topdta, ayyoupl, TWNEPLEG, KATIAPN, ALEC KaAapwy, Kpe UL, plyavn, déta Mutihfvng NOM

Green salad

Mixed greens, green apple, herbs, carob rusk, vinegar, kumquat,

San Michali cheese from SYrosS PDO ............c..oooiiiiiiiiieeeee e 12,50€
Mpaotvn cahdta

AVAUELKTN 0QAATA, TIPAGLVO LA, LUPWSLKA, Tallpnadt xapouTiioy, E06L, KOUKOUAT,

tupl Zav MidAn Zupou NOTI

Seasonal
Boiled zucchini, purslane, beans, baby potatoes, ginger, bergamot............................... 11,00€

Eroxng
Bpaota koAokuBia, yAuotplda, pacoldkia, baby matateg, mumepoplla, MEPYALUOVTO

Pasta & Risotto | Maota & Pl{oto

Tagliatelle with zucchini
Fried zucchini, lemon, herbs, soft cheese from Andros ...................ccc.coooiiiiiiic e 18,50€

ToAlateAeC e koAokVBLa
Tnyavntd koAokuBLa, AoV, pupwdkd, paiako tupt Avdpou

“Skioufikta” with aubergine & apaki ham

Baked tomato, aubergine, pork apaki ham, herbs, ladotyri cheese from Mytilini........................ 19,00€
KLOUPLXTA pE peAtlava & armakt

Wntr) topdra, peAtt{dva, xopwo amdkl, Lupwdikd, Aadotupt MutnAnvng

Kritharoto with Shrimps*

Shrimps, saffron, shelfish sauce, fennel..........................ccii e 22,50€
KplBapoto ue yapidec*

fapidec, kpokog Kolavng, uopaboplla, cAAToo 00TPAKOELS WY

Risotto “gemista”

Tomato, mint, galotyri cheese from Epirus PDO ................coooiiiiiiiiii e 18,50€
PLloTo yeulotd

Touata, Sudopog, yahotupt Hrelpou MOM

Main | Kupiwg

Chicken fillet

in herbs crust, mashed sweet potatoes, retsinasauce...................ccc..ccoeviiiiiiicci e

OW\ETo KoTOTIOUAO
0€ KPOoUOTA LUPWOLKWY, TTOUPE YAUKOTIOTATAG, CAATON PETOIVAC

Pork tagliata

Fava, caramelized onions, okra, butter sauce with herbs......................ooooiii

Xolpuwr) tagliata
Qafa, KApAUEAWUEVA KPEUUUOLA, UMAULEC, CAATOO BOUTUPOU HE LUPWELKA

Lamb hand
Slow cooked lamb with Corinthian raisins PDO, onion, mashed potatoes

with smoked aubergine, green beans ........................ccoii i

XepdkL apviou
JyoPnHEVO apvakL pe KpeU oL & kopvBlakn otadida MO, Toupe maTdTag
LE KamvioTr peAtlava, daocoldkia

Beef fillet

Roasted carrots, cherry tomatoes, mushrooms sauce, herbs, mashed potatoes with herb oil.......

Mooyapiolo dpAETo
Wntd kapoTa, Topativia, CAAToa LaviTaplwy, LUPWELKA, TTOUPEG TIOTATAG UE APWHATIKO AASL

Sea bass fillet

Seasonal vegetables, herb oil, “kakavia” sauUCe...................cccooiiiiiii i

OWEto AaBpakt
Aaxavika emoxng, AadL Lupwdikwy, caAtoa “kakapLa”

Desserts | Emidopruia

Chocolate mousse with olive oil, red fruits & greek coffee crumbl cookie ....................................

Moug cokoAaTag pe eAatoAado, KOKKIVa GpoUTa & UMLOKOTO EAANVLKOU KadE

Lemon tart, lemon cream, biscuit from Aegina pistachio PDO, meringue....................c..c.ccooenn....

Tapta AeUOVL, KpELA AEoVLIOU, BAon umiokoto amod duotikia Ayivng MOT, papgyka

Traditional “galaktoboureko”, crispy pastry & orange cream..............c..ccocooeeveeveeeceeceeceeceeeeeens

foAakTtopmoUpeko, Tpayavo GUANO & KPEUQ TTOPTOKAAL

Variety of seasonal fruits (fOr 2 persons) ...

MotkAla ppouTwy emoxnCg (yLa 2 atoua)

Ice cream (flavor choice), kaimaki, Madagascar vanilla, chocolate .....................cooooeiiiieii,

MaywTo (emAoyr] yevonc), kaipaky, Bavidia Madayaokdpng, oOKoAATA

Sorbet (flavor choice), lime, StraWDEITY.................ooooiiiieeeeeeeeeeeeeeeeee e

Sorbet (emhoyr) yevong), lime, dpdoula



ASITHEA

Rooftop Bar Restaurant

ePlease note that some of these products may contain nuts or other common allergens.
If you have any food allergy or intolerance, please ask our staff, who will be more
than pleased to address any request.
*This establishment is obliged by Greek law to issue legalization checks.
eThe guest is not obligated to pay if the notice of payment, has not been received (receipt — invoice).
eQuestionnaires are available for any complaints you would like to place.
eRegistered manager Christos Vasilakis

*Deep frozen product

*QENQE VA OAG EVNUEPWOOUE OTL KATIOLA ATIO TA TIPOIOVTA EVOEXETAL VA TIEPLEXOUV £NPOUG KAPTIOUG
1 @AAa aMepyloyova. Av €xete kamola Statpodikn aAlepyla 1 evaloBnola, mapakalovpe
aneuBuvBe(te 0TO MPOCWTILKO Lag, TO omoio Ba xapel va oag eEUTNPETAOEL.

*To kataoTnua uTtoxpeouTal otnv ékdoon SmAoTuNwY amnodeifewv Bewpnuévwy amod t A.0Y
¢ KaTAVaAWTNG OV EXEL UTIOXPEWON VA TIANPWOEL, eav Sev AAREL
TO VOULLLO TIOPOOTATLKO (AmOSELEN — TLULOAOYLO).
eTo kataotnua urtoxpeoutal va Stabetel évtuna deAtia yla tn Statumwon onolacdnmote dtapaptuplog
* AYyopavouLKOG UTteUBUVOG XprioTog Baolhakng

*Mpolov Bablag katauéng

www.theathenaeum.com.gr






