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BALCONY

RESTAURANT&BAR

I'IA TO ZEKINHMA...
...SOMETHING TO START

=

APpATtog Tapapdg pe KaAnvioto xEAL, Yntn nita kKatL auyotdapaxo

RN

10.0
Greek fish roe mousse with smoked eel, pita bread and bottarga

Kpokéteg npacopudo, T{eA AepovL kal Boutupdatn cdAtoa pe
KAnVvioTo npaco
Rice & leek croquettes with beurre blanc sauce flavored with smoked leek

13.0

Tpayavd pnactouvakia peAlt{davag pe yAukogLvn
0dAtoa MOPTOKAALOU KAL MLKAVTLKO palpo coucdapl 8.0
Crispy eggplant with sweet/sour orange sauce, spicy black sesame

Tapta "pnatliva" pe kitpivn koAokUBa, ivopulnbpa, BaolALkdg
KaL Tnyavitd Kpeppudt

<~

16.0

Tart with pumpkin, sour cheese, basil and crispy onion

)

BouBaAioita pnoupdta pe natddpl, TOPpTOKAAL KaL mpolUUEVLO KPOUTOV

Buffalo burrata with beatroo, orange and sourdough crouton 17.0
Xtévia pe odAtoa nAaki, tolyapéAL, Tpayavo kKpdkep pullol Kat
paytovéla pUPpWSELKWY

18.0
Scallops "plaki‘(baked tomatoe sauce) with wild greens, rice cracker and
mediterranean mayo
MaylLdtiko paplvaplopévo o€ (wWpuo nalapuidag pe eonepldoeldn

17.0

KalL apwpa tpol@ag, TOLAL KAL pavykKo

4

Yellowtale amberjack ceviche, with bonito/ citrus/ truffle
broth, chilli and nectarine

KaveAdviL naotitodda pe KOKKOpa , 0AATOQ ONETOLEPLKO, pulnbpa
Kepalovidg kat anognpapevn viopdta 1

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

)
5.0
\
/
AIIO TO MITOXZTANI XTO IIIATO...
| ‘

...FROM THE VEGETABLE GARDEN TO YOUR PLATE
=

ZaAdta pe topativia, ayyoupt, kpltapo, kKpeuplS&L Toupal,

aveBatd I'pePevwy KalL KouAoUpL Oegcoalovikng o

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

ZaAdta kouvounidtL pe Euvdyaro, tolAL, kKoukouvdapL Kat Aadt
coppito
Cauliflower salad with sour milk, chili, pine nuts and herb/spices infused

oil

11.

YaAdta pe npdolva @acoAdkLa, HECKAAV, poupvioThH viopdta,
otapida, nAtdonopo kat vopulnbpa 12.0
Green beans salad with mixed greens, roasted tomatoes, raisins,

sun flower seeds and sour cheece



AIIO THN OGANAZZA...
...FROM OUR SEAS

=
MUAOKOTL pe KpoUOTA PUPWSLKWY, XOpTA TOlyapLaocta, pnpavtdda
KalL toupol and aocnpopUTLKA YaAacoOALa
Shi drum crusted with herbs, wild greens, bradbade of cod 21.0
and white beans

XtanddL oxdpag, pe cdAtoa oTtLPAd0, MACTLVAKL KAl
Kanviotd kKpeppudLa 19.0

RN

Grilled Octopus with "stifado" jus, parsnip, and smoked eschalot
FtouBétoL BaAaoolvwy pe yapida, xtévi, kahaudpt, Kpéua ca@pav
KalL HUupwsdLka 22.0

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

dayypl pnoupdéto pe tpayavo nmAAQL Kal payLtoveéla puUpwdLKWY

25.0
Sea bream "bourdeto” with crispy rice, and herb mayonnaise
AIIO THN TH...
...FROM EARTH
=
MdayouAo pooxapiolo pnpedé, kanvioth ceAlvopLla, Sapdoknva
KalL KpapnA péAL- Bupapt 24.0

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

Itepldopavitapo pe appo @ouvioUkL, mALyoUpL , Aaxavida kat
pavitdpta shimeji 16.0

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

Kotdénoulo eAeuBépag Bookng, Kpépa apakd, natdteg oTnVv

Bpdka katL cdAtoa ald noAita 17.0
Free range chicken, pea cream, ash-roasted potatoes with artichoke/

lemon sauce (a la polita)

O

Rib steak ano Black Angus pe Tpayavég TNYaviTéG NATATEG,

MLKAVTILKN OAdAToa xapiloa KalL 0AATOOQ QPECKWY HUPWELKWY 11.0 /100gr -
Black Angus Rib Stake with crunchy potatoes, harissa and ’

mediterranean chimichurri

ApvaklL DAwplvag- Medayoviag pe kpépa anod ylyavteg, ninepLd

ytaxvi kat Euddto ogleptl 29.0
Grilled lamb with baked beens “gigantes” puree, sweet pepper and pickled
celery

Fi8a pe KAnvioto oLTApPL, AQUYOAENOVO KAL TNyavitd yAukadia 19 0

Goat with smoked cracked wheat, egg and lemon sauce and sweet bread

TAYKA...
...DESSERTS

’

7
= >
Tapta pe ppolTa Tou §A0COUG KAl Kpepé cokKoAdtTa, naywtod

avOoéyala pe pdl nminept

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

Kapubdmita pe kpépa AEUKAG OOKOAATAG,paupodA®vVn KAl TAywto
natdapt 11.0

\
12.0
Traditional walnut cake with white chocolate, fortified sweet wine and
beetroot icecream
"TAAOKTOUTOUPEKO" LE APPATN KPpEpA, KapapeAwpévo @UAANO,

oLpOnL MOoPTOKAAL- Aoulla Kal maywtd pdvyko 10.0

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



