>
0

<

’ “

'.

J

BALCONY

RESTAURANT&BAR

T'IA TO ZEKINHMA...
...SOMETHING TO START

=
ToUna pnoupavi pe Spakaiva, aypLa xopta, nAnyoupt kat appd
auyoAépovo 9.0
Weever soup with wild greens, cracked wheaat and egg/lemon foam
Zoyavia MUuTttAAvng (Yyeulotd KOKKLVA Kpeppldia) pe pude,
pupwdikd, Elvoyalo kalL cdaAtoa ninepLag PAwpivng
Stuffed shallot from Lesvos with rice, herbs, buttermilk and sweet pepper sauce

10.0

Tpayavd pnactouvakia peAttdavag pe yAukogivn

CAATOO MOPTOKAALOU KAL MLKAVTLKO palpo couodpl 8.0
Crispy eggplant with sweet/sour orange sauce, spicy black sesame

Tapta pe katolkioto tupl, Yntd axAadL kat toatved olkou Kuung
Tart with goat cheese, grilled pear and fig chatney 11.0
BouBaAloia pnoupdta pe tpixpwpa natfdpLa, TOPTOKAAL Kal

néoto KoAokuBdomopo 16.0
Buffalo burrata with colorful beetroots, orange and pumpkin seeds pesto

Kanvioto XéAL pe kapotooaAdta, Tapapd Kat BLVEYKPET KOALavEpo

16.0
Smoked eel with carrot salad, fish roe mousse and coriander vinaigrette
PapBLoAL ayylvdpa, kpépa 0EOKOUAO KAL YKPERLOAATA AAXAVLKWY

14.0
Artichoke ravioli with chard cream and vegetable gremolata
WYntn yaplda, mavoéta BLoAoyLkoU iberico pavitdpt King Oyster
kat mikada Catalana 17.0

Grilled shrimp, pancetta of organic iberico pork, king oyster mushroom
and picada catalana

FKLOOAEPEG OTO pPAVTENL HE CUYKALVO MAvng, omLtLko npoBeLo

tupl kat pavitdpra 10.0
Traditional pie with cured pork from Mani, homemade sheep

cheese and mushrooms

KaveAovi XL pe kOkKopa KalL MpAcoO, UNECANEA TpoUupag, PUOTLKL
Alylvng kat pavitdpia shimeji 14.0
Rooster and leek cannelloni with truffle béchamel, pistacchio amd shimeji
mushrooms

AIIO TO MIIOXTANI 270 IIIATO...
...FROM THE VEGETABLE GARDEN TO YOUR PLATE
=
YaAdta pe Sixpwpa topativia, ayyoupl, KpepuLdL ppéoko,
odAtoa eAldag, péta ApyoAidag kat yAUKO pnouUkofo

Greek salad with red and yellow cherry tomatoes, cucumber, scallio, 11.0

olive tapenade, feta cheece and sweet pepper flakes

JaAdta pe papLvaplopéveg pakeg, pulndpa Kepaiovidg,

Pntd topativia kat BLveykpét kapotou kat Aouilag 1.0
Marinated lentil salad with fresh cheese from Kefalonia, roasted cherry
tomatoes and carrot/ lemon verbena vinaigrette

Adxavo oxadpag ue npdoilvn popéoko,Aaktovéla palvpou

okOpbdou, AaLp kalL zaatar pe apvydalo 12.0

Grilled cabbage with green romesco, black garlic romesco, lime,
and almond zaatar
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AIIO THN OAAAZZA...
...FROM OUR SEAS

=
AonpoplTLKa @acdALta Afjuvou pe neckavdpitoa golpvou,
nLAEpLA PAwplvng KaL 0AATOA AgpovL capav

RN

17.0
"Aspromitika" beans from Limnos with roasted monkfish, sweet
pepper from Florina and lemon- saffron sauce
XtanoéL oxdapag, (wudg and Yntd €calot, Kpepa
Tomtvaunovup, Sdkpua minepLldg Kat kKOKKLVvo Adxavo toupol 18.0
Grilled Octopus with roasted eshalot jus, jerusalem artichoke, sweet
pepper tears and pickled red cabbage
Kpntikd otpLptapla pe peAdvi countdg, pneSoUAL, Aepovoyopto, 170

auyotdapaxo TpikaAlvoU kalL vepokdpdapo
Squid ink pasta with bone marrow butter, lemongrass, bottarga and watercress
Payypl pnoupdéto pe tpayavo mAAPL Kal paylovela ptupwdLKkwy

5.0
Sea bream "bourdeto"” with crispy rice, and herb mayonnaise

AIIO THN TH...
...FROM EARTH

=

FLOUBETOL POUPVOU PE OUPA payeLpepuévn o€ papoufBd kat todat
Tou Bouvou, vtopativia otnv oxdpa kat hollandaise pe 220
BoUtupo vouadlét

(]

Slow braised ox tail cooked on "marouvas" fortified wine and ironwort from
Crete with orzo, grilled cherry tomatoes and hollandaise beurre noisette

MavitdplL TOPTOUNEAD OXAPAG HE KATMVLOTO MALYyoUpL Kal
OAATOOQ PPECKWY PUPWELKWYVY 15.0

=\

Grilled portobello mushroom with smoked cracked wheat and fresh
> herbs sauce

Kotomoulo eAeubépag Bookng pe kapdLd papouAtov, apvydalo

KalL cdaAtoa and kKepaAotupL KaotoplLag 17.0

Free range chicken with grilled romaine lettuce, almond and "kefalotyri"

cheese sauce

Rib steak and Black Angus pe Tpayavég TnyavLiTEG NATATEG,

TLKAVTLKN 0GAtoa Xaploa KaL CAAToa QPECKWY PUPWSELKWY 11.0 /100gr -
Black Angus Rib Stake with crunchy potatoes, harissa and

mediterranean chimichurri )

‘ ®LA€T0 apviol otnVv oxdapa pe peALTd{dva Toakwvikn, vioudta
@ouUpvou KalL ocdAtoa npoéPBeLag ypaBLépag

Grilled lamb tenderloin with eggplant, roasted tomato and greek 21.0
gruyere sauce

‘ Fida payetpeutn pe xovipo pakapovia, pulnbpa keparovidg kat
npacLvadeg 19,0

Goat ragout with bucatini pasta, "mizithra" cheece from Kefalonia and herbs

TAYKA...
...DESSERTS
=
Mavidtikn SinmAa ue KPpEua YOAQKTOUTIOUPEKO, papueAada Aepovt,
poSAKLVO KaL couodpt 7.0

Traditional "dipla" from Mani with semolina pudding, lemon marmelade,
peach and sesame

1.
"PuloyaAo" kapaueAé pe naywto LBlokou, tpayavo pUQL Kal AdLp

, Rice pudding flan with hibiscus ice cream, puffed rice and lime 8

Mndpa cokoAdtag, Kpépua Tontvaunoup kKat {axapokaAauou,
npaAiva ouoTikLloU Altylvng, ouVvTOUKL KAl maywto avboyaAa 10.

Chocolate bar with topinambur and sugar cane cream, pistaccio praline,
huzelnuts and buttermilk ice cream
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