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BALCONY

RESTAURANT&BAR

IT'IA TO ZEKINHMA...
...SOMETHING TO START

=

RN

Appdtog tapapdg pe Kanviotd xEAL, Yntr nita katL avyotapayo
10.0
Greek fish roe mousse with smoked eel, pita bread and bottarga

Zoyavia MUuTttAAvng (Yyepulotd KOKKLVA Kpeppldia) pe pude,
pupwdikd, Elvoyalo kalL ocdAtoa nunepLag PAwpivng 10.0

Stuffed shallot from Lesvos with rice, herbs, buttermilk and sweet pepper sauce
Tpayavd pnactouvakia peAttdavag pe yAukogivn

OAATOQ MOPTOKAALOU KAl NMLKAVTLKO palpo couadpl 8.0
Crispy eggplant with sweet/sour orange sauce, spicy black sesame

<~

Tapta pe MnAéikn pavoupa, kKpépa pupwdilkwy, lvdxovipog
Tpaxavdag katL gpéokia tpolya

Tart with goat cheece, fresh herbs, fermented “trahanas” couscous 16.0
and fresh truffle

N

BouBaAlota prnoupdta pe matldpL, TOPTOKAAL KalL mpolUULEVLO KPOUTOV
Buffalo burrata with beatroo, orange and sourdough crouton 17.0

KalapdapL pe peBubLa 'pefevwy, Aovuila,cardapt Aeukadag kat
Toupol kKouvounidt

18.0
Calamari with chickpeas, lemon verbena, greek chorizo from Lefkada and
pickled cauliflower
PaBLoAL yapida pe nmavoéta BLoAoyLlkoU iberico, pnecapéA
@daBag Peveol KaL TNyavito KpepplLSL 18.0

Shrimp ravioli with organic pancetta iberico, fava beans bechamel
and fried onion flaces

ZeBitoe paytdtiko, {wpuog nalapidag pe eonepLtdoeldn kat

apwpa tpouag, TolAL kat vektapivt 17.0
Yellowtale amberjack ceviche, with bonito/ citrus/ truffle

broth, chilli and nectarine

KaveAovL naotitodda pe KOKKOPA , OAATOQ ONETOLEPLKO, pulnbpa
Kegpalovidag kat ano&npapévn vrtopdta 15.0

Rooster cannelloni “pastitsada” from Corfu with traditional spices, cheece
from Kefalonia and dried tomatoe

AIIO TO MIIOXZTANI 2TO NIATO...
...FROM THE VEGETABLE GARDEN TO YOUR PLATE

=

Yaldta pe topativia, ayyoupt, kpitapo, kpeppldL toupol,
aveBatd I'peBevwv KAl KoOUAoUpL Oecoalovikng

Greek salad with cherry tomatoes, cucumber, fermented shallot,
sea fennel, "anevato" cheece and greek sesame bagel croutons

Kalokatpilv caAdta pe tpayavo koAokUBOL, KOUKoUVApL,
ptlolva KaL Kpéua apaka 11.0
Summer zucchini salad with pine nuts, mizuna leaves and pea puree

Yaldta pe npdolva YacoAdKLd, LECKAAV, OUpPVLOTH vIoudTa,

otapida, nAtéonopo kat Eivopulnbpa 12.0

Green beans salad with mixed greens, roasted tomatoes, raisins,
sun flower seeds and sour cheece
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AIIO THN OANAZZA...
...FROM OUR SEAS
=
MUAOKOTL ue KpoUoTa pUpwWdLKWY, X6pTa TOolyapLaocta, unpavidada
KaL Toupol and acnpopUTLKa YacoALa
Shi drum crusted with herbs, wild greens, bradbade of cod 21.0
and white beans

XtanoéL oxdpag, HE CAATOA OTLPAS0, MTACTLVAKL KAl
Kanviotd kpeppudia 19 .0

Grilled Octopus with "stifado” jus, parsnip, and smoked eschalot
FlouBétoL Balaoolvwy pe yapida, xtévi, kalapdpt, Kpéua cappdav
KalL pupwdiLkad 18.0

Seafood orzo with shrimp, scallop, calamari, saffron and herbs

dayypl pnoupdéto pe Tpayavo nAAPL Kal payltovela pupwWSLKWY

25.0
Sea bream "bourdeto” with crispy rice, and herb mayonnaise
AIIO THN TH...
...FROM EARTH
=
Mdyoulo pooxapioilo unpelé, kanvioth ceAtvopLla, Sapdoknva
KaL KpapunA péAL- Bupdpt 24.0

Slow cooked beef cheek, smoked celeriac, prunes and thyme/ honey crumble

StepLdopavitapo pe appo YouvtoUKL, KANMVLOTO oLTdpL, Aaxavida
Kat pavitdpia shimeji 16.0

King oyster mushroom with hazelnut foam, smoked wheat, kale and shimeji
mushrooms

Kotonmoulo eAeubBépag BooknAg, Kpépua apakd, matdteg oTnVv

Bpdka kKalL cdAtoa aAd moAlta 17.0
Free range chicken, pea cream, ash-roasted potatoes with artichoke/

lemon sauce (a la polita)

Rib steak and Black Angus pe Tpayavég TnyaviTtég NATATEG,
TLKAVTLKN odAtoa xapioa Kal cAAToad QPECKWY PUPWSLKWVY
Black Angus Rib Stake with crunchy potatoes, harissa and
mediterranean chimichurri

11.0/100gr

ApvakL ®Awplvag- Medayoviag pe kpéua and ylyavteg, ninepLa
ytaxvi kat Eudato oéAepl 29.0
Grilled lamb with baked beens “gigantes” puree, sweet pepper and pickled
celery

{éa payeLpeutn pe Xovipo pakapovia, pulnbpa kepalovidg Kat
npacLvadeg 19,0
Goat ragout with bucatini pasta, "mizithra" cheese from Kefalonia and herbs

TAYKA...

...DESSERTS
=

Tdpta pe ppolTa TOU SACOUG KAL KPELE COKOAATA, TAYWTO
avBoyala pe podl mimépt 12.0

Tart with red fruits and chocolate créme, pink pepper ice cream

[Tavakota yLaoUpTL, MENMOVL, AALK KAl naywtd poSAKLVO PLE cappav
Greek yogurt Panna Cotta with mellon, lime and saffron flavored ice cream 9.0

"TAOAQKTOUTIOUPEKO" PLE APPATN KPEUA, KAPAUEAWUEVO QUAAO,

oLpOML MTOPTOKAAL- Aouilda KAl MAYWTO pAVYKO 10.0

Greek Custard Pie "galaktoboureko"” with caramelized phyllo, lemon
verbena/ orange syrup and mango ice cream
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