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BALCONY

RESTAURANT&BAR

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

=

RN

A@pAatog tTapapdg pe KAnvioto xEAL, Yntn nita KatL auyotapaxo

10.0
Greek fish roe mousse with smoked eel, pita bread and bottarga
Kpokéteg yaponiAapo pe taptap apviol Kal Kpéua oTAKAG
Cretan wedding rice croquettes with lamb tartar and “staka” 17.0
(soft butter) cream
Tpayavd pnactouvdakia peALt{dvag pe yAukogivn cdAtoa
TOPTOKAALOU KAL MLKAVTILKO palupo coucdpl 9.0

Crispy eggplant with sweet/sour orange sauce, spicy black sesame

<~

BAATa pe KpOKO auyoU payeLtpepévo kovpl oe ehatorado, kpépa
avBotupo KaL tToLlng natdrag 15.0
Swiss chard with egg yolk confit, cream cheese and potato chips

N

Tdapta "pnpLap” pe KahokatpLvd Aaxavikd, Eivopulnbpa kat
HUPWSELKA

16.0
Tart “briam” ( greek ratatouille) with summer vegetables, sour cheese
and herbs

Zap&éAha otnv oxdpa o€ CAATOQ XWPLATLKNG 0AaAdTag KAl pico

de gallo 15.0

Grilled sardines on a Greek salad gazpacho and pico de gallo

Maytdtiko paplvapLopévo o€ (wWpo nalapidag pe eonepldoeLldn
KalL dpwpa tpol@ag, TOLAL KAL pAVYKO

17.0
Yellowtale amberjack ceviche, with bonito/ citrus/ truffle broth,

chilli and nectarine

KaveAovL naotitodda pe KOKKOPA , OAATOQ ORNETOLEPLKO, pulnbpa
Kepalovidg kat ano&npapévn vtopdta

17.0
Rooster cannelloni “pastitsada” from Corfu with traditional spices,

cheece from Kefalonia and dried tomatoe

AIIO TO MITOXTANI 270 IIIATO...
...FROM THE VEGETABLE GARDEN TO YOUR PLATE

=

ZaAdta pe topativia, ayyoupt, kpitapo, kpeppudL toupol,
aveBatd I'peBevwy KaL KoUuAoUpL OecoaAovikng

Greek salad with cherry tomatoes, cucumber, fermented shallot,

sea fennel, "anevato" cheece and greek sesame bagel croutons

YaAdta pe BouBaAiola pnouvpdta, yapideg, xapounonagipada,
papoUAL baby gem otnv oxdpa, topativia kat néoto BactAtkou 18.0
Buffallo burrata with shrimps, carob rusks, grilled baby lettuce,
cherry tomatoes and basil pasto.

YaAdta pe npdolva YAacoAdKLd, UECKAAQV, OUpPVLOTH vTopdTda,
otapida, nAtdbonopo kat §uvopulnbpa 12.0
Green beans salad with mixed greens, roasted tomatoes,

raisins, sun flower seeds and sour cheece

ZaAdta nmavi{dpL pe TACTEAL APUYSAAOU KAL COPUTE MTOPTOKAAL

Beetroot salad with almond brittle and orange sorbet 15.0




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

=

MUAOKOTL pe KpoUOTA PHUPWSLKWY, TOUPE aykKLvdpag kalL caAtoa

ala moAita

Shi drum crusted with herbs, artichoke puree and “ala polita” 24.0
sauce (lemon, dill, peas)

XtanddL oxdpag, pe cdAtoa nAakl kat npdoilvn aBa

RN

. . cn 19.0
Grilled Octopus with "plaki" jus and green fava mousse
FltouBétol Balaoolvwy pe kapaBida kat yapideg, kpépa cappav
KaL pupwéiLka 29 0

Seafood orzo with langoustine, shrimps, saffron and herbs

dayypl onetoLwTa pe patatoUl AAYXAVLKWY KAl payltovéla cappav

Sea bream "spetsiota” with greek ratatouille, and shaffron mayo 26.0

AIIO THN TH...
...FROM EARTH
=

OcopnoUKO XLOUVKLAP HE MOUPE KAMVLOTAG peALtlavag, natdta

OPTNA KAl aPPO KAUUEVNG UTECANEA 26.0
Slow cooked beef ossobucco with smoked eggplant puree and cheese
bechamel

Mavitdapla Tou §A00UG KANMVLOTO ALYyoUpL pe KEQLp KaL Tnyavitd
shimeji 17.0

Wild mushrooms with smoked wheat flavored with kefir and crispy
shimeji mushrooms

Kotdonoulo eAeuBépag BooknNg ue noupé PntnRg natdtag Kat jus
Unuévou KotomMoOUAOU 17.0
Free range chicken with roasted potato puree and roasted
chicken jus

Rib steak ano Black Angus pe Tpayavég TNYAvLITEG NATATEG,
paytovéla tpoUag Kal OAATOA PPECKWY HUPWSELKWVY 12.0 /100gr
Black Angus Rib Stake with crunchy potatoes, truffle mayo

and mediterranean chimichurri

Y

Xaviwtikn Kpeatdtoupta (nita) pe apvi kat naidakt apvioto oxdpag

Lamb from Crete in two ways (Lamb pie and lamb chops) 29.0

TAYKA...

...DESSERTS
=

Kpepe ytaouptioU pe péAL, kepnbpa kapapéAag kat naywtd kapust
Greek yogurt cremeux with honey, caramel honeycomb and walnut
ice cream

Tdpta ue kKapapéAa, AeUKA KaL paupn cokoAdta, crumble ano
espresso, T{eA ano yuzu Kdl naywto avboyaia

Tart with caramel, white and dark chocolate, espresso crumble,
yuzu gel and pink pepper ice cream

"TaAOKTOUTOUPEKO" UE APPATN KPpEPA, KApAUeEAWPEVO QUANO pE
@uOTLKL Alylvng, oLpoOnL MOPTOKAAL- Aouifa KAl mMaywtod pdvyko 10.0
Greek Custard Pie "galaktoboureko" with caramelized phyllo,

pistaccio, lemon verbena/ orange syrup and mango ice cream




