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BALCONY

RESTAURANT&BAR

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

=

RN

ApPpatog tapapdg pe KAnvVLoTo xEAL, NI nita KaL auyotapayo 10.0

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

Kpokéteg yaponiAagwo pe taptap apviol Kal Kpépa oTdKag
16.0

Cretan wedding rice croquettes with lamb tartar and “staka” (soft butter) cream

Tpayavd pnactouvdkia peAttl{dvag pe YAUKOELVN ocdAtoa
MTOPTOKAALOU KAl MLKAVILKO paupo coucdpt 9.0
Crispy eggplant with sweet/sour orange sauce, spicy black sesame

<~

Tdpta "pnatfiva" pe kitpltvn KoAokUBa, EivopulnBpa, BaolAtkdg
KAl TNyavito Kpeppuudt

N

Tart with pumpkin, sour cheese, basil and crispy onion 16.0
XtTévia pe odaAtoa nmAAK(, ToLyapeAL, tpayavo kpakep pullol Kat
HayLoveéla pUpWSELKWY
18.0
Scallops "plaki“(baked tomatoe sauce) with wild greens, rice cracker and
mediterranean mayo
Maytdtiko papLvapLlopévo o€ (wWpo nalapidag pe eonepLdoeldn
KaL dpwpa tpolyag, TolAL KAl pavyko
17.0
Yellowtale amberjack ceviche, with bonito/ citrus/ truffle
broth, chilli and nectarine
KaveAdvL naoctitodda pe KOKKopa , 0AATOQ OMETOLEPLKO, pulnbpa
Kepalovidg kat anognpapévn viopdta
15.0
Rooster cannelloni “pastitsada” from Corfu with traditional spices, cheece
from Kefalonia and dried tomatoe
AIIO TO MIIOXTANI 2T0 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

YaAdta pe BouPBaliola pnoupdta, yapideg, xapounona§ipada,
papoUAL baby gem otnv oxdpa, topativia kat nécto BaotAtkoy 18.0
Buffallo burrata with shrimps, carob rusks, grilled baby lettuce, cherry
tomatoes and basil pasto.

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 OGAANAZZA...
...FROM OUR SEAS
=
MUAOKOTL pe KpoUOTA PHUPWSLKWY, TOUPE aykKLvdpag kal caAitoa
ala moAita
Shi drum crusted with herbs, artichoke puree and “ala polita” sauce 21.0
(lemon, dill, peas)

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

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 onetoLwTa pe patatoUl AAXAVLKWY KAl payltovéla cappdav

. . . . 25.0
Sea bream "spetsiota"” with greek ratatouille, and shafran mayonnaise

ATIO THN TH...
...FROM EARTH
=

OcopunoUKO XLOUVKLAP HE MOUPE KAMVLOTAG peALtl{avag, natdta
OPTN KAl aPpPO KAUUEVNG UTECANEA 26.0

Slow cooked beef ossobucco with smoked eggplant puree and cheese bechamel

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

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

Kotdénoulo eAeuBépag BooknNg ue moupé PntnRg natdtag Kat jus
Unuévou KotomMOUAOU 17.0
Free range chicken with roasted potato puree and roasted chicken jus

Rib steak ano Black Angus pe Tpayavég TNYavLiTEG NATATEG,
MLKAVTILKN OAAToa xapioa KaL 0AATOQ QPECKWY HUPWELKWY
Black Angus Rib Stake with crunchy potatoes, harissa and
mediterranean chimichurri

11.0/100gr

ApvaklL DAwplvag- Medayoviag pe kpépa anod ylyavteg, ninepLd
ytaxvi kat Euddto ogleptl 29.0
Lamb with baked beans “gigantes” puree, sweet pepper and pickled celery

TAYKA...
...DESSERTS

=

Kpepe yLaouptioU pe péAL, KepnBpa kapapérag Kat naywtd Kapudt
10.0

Greek yogurt cremeux with honey, caramel honeycomb and walnut ice cream

Tdpta pe KapapéAra, Aeukn Kat palpn cokoAdta, crumble ano

espresso, T{eA ano yuzu Kal naywtod avboyala 14.0

Tart with caramel, white and dark chocolate, espresso crumble, yuzu gel

and pink pepper ice cream

Kapubomita pe KpEpa AEUKNG COKOAATAG,paupodA®Vn KaL naywto
natdapt 11.0
Traditional walnut cake with white chocolate, fortified sweet wine and

beetroot icecream

"TAAOKTOUTOUPEKO" LUE APPATN KPpEPA, KAPAUEAWPREVO QUANO pE
puotikt Atyilvng, otpdnL moptokAAL- Aouifa KaL maywtod pAvyko 1g.Q
Greek Custard Pie "galaktoboureko" with caramelized phyllo, pistaccio,

lemon verbena/ orange syrup and mango ice cream
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