GINGER

OPEKTIKA / APPETIZERS

Aovkovpddeg pe povg pétag, KeAvPmtd Protikt, 0
Alaoty] topdta, eAd kat 6og podlov
Dumplings filled with feta cheese mouse, pistachio,

sun dried tomatoes, olives and pomegranate sauce

Zeot] moAévta pe payou and dypla pavirdpla 0
Warm polenta with medley of wild mushrooms

Tatdxt tévov pe ocaidta and kamapdpuAia kat kpitapo
kat 0og and wasabi, soya kat tayivt
Tuna tataki wih caper leaves and kritamo salad
with wasabi, soy and tahini sauce

Tpupepd yorpvd pmpiordxia oe tortilla, pe oog picante,
kapapeAopéva kpeppidota kat dpooepd yraolpt
Tender pork cuts in crispy tortilla, with picante sauce, caramelized onions and yogurt

PoAdkia pe pehtédva, pavitdpia, Alaoti topdra,
péta kat papperdda viopatdki
Crispy rolls with eggplant, mushrooms, sundried tomato,
[feta cheese and tomato chutney

Napoleon ané @bAo kpodotag pe ppéoka pupwdikd, omavaxt kat povg TupLdv 0

Napoleon filled with spinach, cheese mouse and fresh herbs

Xtévia pe movpé améd kovvouridt kat bisque yapidag

g rE E Ku u Ki " g Scallops with cauliflower purée and shrimp bisque

2ovtbovkdkia pe 0oVpdK, THTES, paptvaptopévr topdta pe Kamapn
Kat kpeppddt. ZepPipetat pe yraodpt
Grilled meat balls with sumac, pitta bread, marinated tomato with capers
and onions. Served with yogurt

2AAATEX / SALADS

Yaldta pe kwvéGiko Adyavo, noodles, kotdmovo
Kkat 060G amnéd uotikia kat Aepovéyopto
Salad with cabbage, noodles, chicken and sauce of peanuts and lemongrass

[ Ipdotvn 6pooepy| cardta pe papovit, poka, Evotipt, @
Topativia Kat KpovTév
Fresh green salad with lettuce, rocket, traditional “ksinotiri” cheese,
cherry tomatoes and croutons

2aAdta pe omavdxy, poka, KOVKoLvdpt, kKpAvpHTEpPY, ayAddt Tooé,
avBétupo kat vinegraitte ané farodutko
Green salad with spinach, rocket, pine nuts, cranberry, poached pear,
cream cheese and vinegraitte of balsamic

Aayavida pe Yymtd mavtiapia, katotkioto topl, kokdpt Yo
Kkat vinegraitte and Ymtd kpeppidia
Kale with grilled beets, goat cheese, shallots and onions

OGREY

R

O - Vegetarian

Xeiponointo gppeokoxkoppévo Popi mov Lupmvoupe kabnpepivd oty Kuzina & ouvodevukd

Freshly baked homemade bread, kneaded daily at Kuzina



KYPIQZX ITIATA / MAIN DISHES

[TamapdéAeg pe pavitdpia, tpodga kat kdotavo
Papardelle with truffle, mushrooms and chestnuts

[Taotitoto pe ragout ané pooyapiota pdyovia
Pastitsio with veal cheeks ragout

2ohopdg pe Aayavikd og ponzu 0o and obyla kat tGivigep. Xvvodevetal and pilt axviotd
Salmon fillet with vegetables and ponzu sauce with soy sauce and ginger. Served with steamed rice

Mvlokédm pe 00g kakaPidg kat Aayavikd
Kingfish with chowder sauce and vegetables

Xotpwvé Ympévo atov gpovpvo yla 12 dpeg pe oardta avavd kat movpé yAvkomatdrag
Pork roasted in the oven for 12 hours, with pineapple salad and sweet potato purée

DiAéto amnd apvdkt YAAAKTOG pe TIovpé Tatdtag, kapapeAopéva
Kpeppvdia kar cog Mavpoddgvng
Lamb fillet with potato purée, caramelized onions and Mavrodafni sauce

[Ticdvtikog tdvog pe ginger kat 0og wasabi pe tayivi. Xvvodedetat ané xépta emoyrig
Spicy tuna with ginger and wasabi sauce with tahini.
Served with seasonal greens

Rib Eye pe matdteg baby pe 0dg bearnaise kat cog mumeptoy
Rib Eye with baby potatoes with bearnaise and pepper sauce

[Mama pe ovpé oeAtvépiiag kar ayAddt pe sauce atmd aytwpyitiko kpaot,
ToptokdAL kat cranberries

T Duck with orange, cranberries and Agiorgitiko wine sauce,
g rE E Ku u KI " g served with pear and celery root purée
Kotémovlo papvapiopévo oe soya kat ginger, pe Kpeppiol
kat YNd pavrrdpla mAevpadtovg pe sauce teriyaki

Chicken marinated in soy and ginger, with grilled onions
and oyster mushrooms in teriyaki sauce

I'AYKA / DESSERTS

[Toutiyka pe T00VPEKL APWUATIOUEVO pe pOVL, AeUKY COKOAGTA,
bitter cokoAdta kai cremé brulee

Pudding filled with “Tsoureki” scented with rum, white
and bitter chocolate and créme briilée

['koppéta pe ookoAdta ydAaktog, guotikofBodtupo, kpokdv kat Kapapéia
Milk chocolate candy bar with peanutbutter, crocant and caramel

[Taywté Armenoville pe kapaperopéva apdydara,
papéyka kat Geotd ykavdg ocokoAdtag
Armenoville ice cream with caramelized almond,
meringue and warm chocolate ganache

AyAddt ooé o pmelédeg yepiotods pe topl kpépa
kat eoty] sauce and cokoAdta
Poached pear with meringues filled with cream cheese and hot chocolate sauce

Tépra pe kapaperopéva kapidia kat Taywtd kavéAia
Tart with caramelized walnuts and cinnamon ice cream

- Vegetarian

TTHN NAPAZKEYH TON MIATON XPHEIMOMOIEITAI EXTRA NTAPGENO EAAIOAAAQ KAI OETA 11.0.1. TIA TO THFANIZMA TON MIPOIONTQN XPHEIMONOIEITAI HAIEAAID. XTIE TIMEL IYMIEPIAAMBANETAI 0 NOMIMOZ ©.11.A., 0 AHMOTIKOE ®OPOY KAl AOINEL NOMIMET. EMIBAPYNEEIL. XTIE TIMEX IYMIVNTAI TA NOMIMA NOZ0ZTA LEPBITOPON.
EXTRA VIRGIN OLIVE OIL AND FETA CHEESE P.D.0. ARE USED IN THE PREPARATION OF DISHES. EXTRA VIRGIN OLIVE OIL AND FLOWER OIL ARE USED FOR FRYING. PRICES INCLUDE THE LEGAL V.A.T., THE MUNICIPAL TAX, THE REST OF THE LEGAL ADDITIONS AND THE LEGAL WAITERS' PERCENTAGE.
T0 KATAZTHMA YTIOXPEQYTAI NA AIAGETEI ENTYNA AEATIA ZE EIAIKH BHKH AINAA ZTHN EZ0AQ 1A AIATYNOLH OMOIAZAHNOTE AIAMAPTYPIAL. THE RESTAURANT IS OBLIGED TO HAVE PRINTED DOCUMENTS IN A SPECIAL CASE BESIDE THE EXIT FOR SETTING OUT ANY EXISTING COMPLAINT.
0 KATANAAQTHZ AEN EXEI THN YNIOXPEQZH NA NAHPQZEI AN AEN AABEI TO NOMIMO NAPAZTATIKO LTOIXEIO (AMIOAEIZH - TIMOAOIID). CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
la onowadrinote nAnpoopia oxetkd pe 1 npoidvia pac, un dlotdoete va puTioete 1 NPoownikd pag, edikd atnv nepintwon duoaveiag i aMepyiag eivat dtaBéaiec GAeg ot NAnpogoapiec nou npoBAénoviat and t axetr vopoBeata (EK T1169/11).
For any inquiries about our products, don't hesitate to ask our staff, especially in the case of any food intolerance or food allergy further information is provided according ta the relevant legistation (EU 1169/11).
0 upég empPapivoviat pe 10% dcapo Xpatouyéwav Kat Ndaxa 1g aviiatoweg neptddoug. During Christmas and Easter period there is a 10% surcharge.
Ta npoidvta tévoc, xtévia, yapide, Hooxapiata pdyouha, ndnia, apvdkt yahaktoe, poAdkia, UMo kpototag kat nitec eivat kateuypéva / The products tuna, scallops, shrimps, veal cheeks, crispy rolls, pitta bread are frozen.
ATOPANOMIKOY YMEYBYNOE: TEAMHL [EQPIIOL / MARKETING INSPECTION OFFICER: TSAMIS GEORGIOS



o pevou tou Apn | oavakiion
Ars T sanaklidis menu

22€ atopo/person

YaAidta 1 opektikd / Salad or starter

(atopukn pepiSa / portion for one)

Emdoyn ard / Select from:

Aovkovpddeg pe povg pétag, kKeEAvPmTd PLoTikt,
Alaoti topdra, eAtd kat 0og podLoy V)
Dumplings filled with feta cheese mouse, pistachio,

sun dried tomatoes, olives and pomegranate sauce

[Ipdorvn dpooept cardta pe papoviy, poka,
Ewvotipt, Topativia kat Kpoutév @
Fresh green salad with lettuce, rocket,
traditional “ksinotiri” cheese, cherry tomatoes and croutons

Kuvpiwg I[Tiato / Main Dish
Emidoyn ard / Select from:

; Xotpwé Yympévo otov polpvo yia 12 dpeg pe cardta
QTEEKIJ[IKII'IQ avavd Kat movpé YAVKomatdtag
Pork roasted in the oven for 12 hours,
with pineapple salad and sweet potato purée

[Tamtapdédes pe pavitdpia, tpodepa kat kKAoTavo [V,
Papardelle with truffle, mushrooms and chestnuts

I'Avko / Dessert

AppevofiA pe kapaperopéva apdydaia,
Hapeykdkia kat (eotd yKavag cokoAdtag
Armenonville with caramelized almonds,
meringue and warm chocolate ganache

@: Vegetarian

H npoapepdpevn TN 1oxUe! kat yia a 3 mata kat bev urope! va pelwBel pe avtiotoixn peiwon twv napayyeABéviwv. The offered price is valid for all 3 dishes and cannot be deducted by ordering less dishes. ZTHN MAPAZKEYH TON NIATON XPHZIMOMNOIEITAI E=TPA NTAPBENO EAAIOAAAD KAI AETA T.0.M. TIA TO THTANIZMA TON MPOIONTON XPHEIMOMOIEITAI
HAIEAAIQ. ZTIZ TIMEL TYMMEPIANAMBANETAI 0 NOMIMOZ ©.1.A, 0 AHMOTIKOL ®0P02 KAI ACINEL NOMIMEL ENIBAPYNZEIL ITIX TIMEL LYMIEPIAAMBANGNTAI TA NOMIMA NOZOLTA LEPBITOPON. EXTRA VIRGIN OLIVE OIL AND FETA CHEESE PD.0 ARE USED IN THE PREPARATION OF THE DISHES. FLOWER OIL IS USED FOR FRYING. PRICES INCLUDE THE LEGAL VAT,
THE MUNICIPAL TAX, THE REST OF THE LEGAL ADDITIONS AND THE LEGAL WAITERS PERCENTAGE. TO KATALTHMA YTOXPEOYTAI NA AIABETEI ENTYMA AEATIA ZE EIAIKH BHKH AINAA ZTHN E=0AO T1A AIATYTINZH OMOIAZHNOTE AIAMAPTYPIAL THE RESTAURANT IS OBLIGED TO HAVE PRINTED DOCUMENTS IN A SPECIAL CASE BESIDE THE EXIT FOR SETTING OUT ANY

EXISTING COMPLAINT. O KATANAAQTHE AEN EXEI THN YNIOXPENZH NA NAHPOZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIQ (ATIOAEI=H-TIMOAQI10). CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).
Ta onolabrnote MANPOpOpIa OXETKG e Ta NPOIGVIa Hag, Hin BIOTATEIS va PWTAGELS 10 NPoawNIKG ac, elbikd otnv nepintwon buoavegiag n aMepyiag eivar biaBéaipeg dAeg ot NAnpowopies nou npoBAénoviar and t axetn vopoBeata (EK 1169/11). For any inquiries about our products, don't hesitate to ask our staff, especially in the case of any food intolerance
or food allergy further information is provided according the relevant legislation (EU 1169/11).
01 upés eniBapivovial e 10% Scapo Xpiotouyéwvwv kat Mdoxa tg avtiotoixes nepiadoug. During Christmas and Easter period there is a 10% surcharge.
ATOPANOMIKOY YNEYBYNOL: TEAMHL FENPT10Z MARKETING INSPECTION OFFICER: TSAMIS GEORGIOS



