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INTRO

©€00aA0OVIKN...oNHEPA YAOTPOVOLKN TIpwTeouoa tng Eupwrng, avékabey oTaupoSpopL TIOALTLOPWY Kat
yeuoswv. OL BuZavtivol suyevelg kat povayol cuveBeoav ETILPPOES KAL TEXVLKEG OTNV TOTILKI Toug Kouliva,
oTI0U Ta Balaoovd Statnpnuéva o€ aAATL Kal EAaloAado kateiyav tnv o eE€xouvoa Bean.
Ayarnpévo 6AWV To auyotdpayo, aAALwE «botargos.
To Botargo TapoucLadel PLa yaoTPOVOULKN HELEN EAMNVLKWY AOTLKWY KAl HOVACSTNPLAKWY CUVTAYWV HE
oLYxPOVEG TILVEALEG. ATtoAauote high-end comfort TiLata pe emleypéva (pPEOKA TOTILKA TIpoidvTa amo Moveg
Tou Aylou ‘Opouc kat T Balaooeg Tou Bopeiou Alyaiou.

Thessaloniki, gastronomic capital of Europe, has been for centuries a crossroad of cultures and flavors.
Byzantine nobles & monks synthesized influences and techniques in their local cuisine, in which seafood
preserved in salt and olive oil, and mainly “Botargo”, held the most prominent place.

Botargo restaurant introduces a gastronomic blend of Greek urban and monastic recipes with a modern twist.
Selected local products of uneven freshness sourced from Mount Athos monasteries and Northern Aegean Sea,
are served with innovative and modern techniques, leading the road of high-end comfort dishes.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness.

MapakaAOUKE VA PAG EVNHEPWOETE YLA TUXOV OAMEPYLEG I ELSLKEG SLATPOPLKEG AVAYKEC
TLG oTtoleC TIpETEL va yvwpi{oupe Katd tnv poetoLpacia tou pevou Tou {nthHoarte.
H KatavaAwon WHWV 1 EAaPPa HAyELPEPEVWY KPEATWY, BAaAaooLVWY Kal aBywv
au&Aavel Tov KLVEUVO TPOWLUOYEVWV VOO HATWV.
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L1 OPEKTIKA | STARTERS

Auyotdapaxo yla Avo | Botargo for Two
Karapn | papperdda pooxoAépovo | BoUtupo HUPWSELKWY | KpooTivt
Caper | lime marmalade | butter with herbs | crostini

TapapoocaAdta | Fish Roe Salad
Kamviotd auyd PTiakaAlapou | kpdkep | ehatoAado
Smoked cod roe | cracker | olive oil

XtamndsL | Octopus
Mpaowa pacoAdkia | KpeppLsL | kapdLeg viopdrag | ppeoka Botava
Green beans | onion | tomato hearts | fresh herbs
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MayouAa Maupou Xoipou pe MpacocéAwvo | Iberico Pork with Leeks and Celery 23

TeAwoplla | YAUKO TIpdoo | XUHOG GEALVO
Celeriac | sweet leak | celery juice

®pikace Taptap | Fricassée tartare
Black Angus taptap | OMavtel | kapSdld papouAlou | avnbog
Black Angus tartare | Hollandaise | lettuce | dill

AvBotupo | Anthotiro cheese
®UMO TEPEK | aplavt | AadL Sudopou
Perek phyllo | sour yogurt milk | spearmint oil

L1l ZAAATEZ | SALADS

Mpdowvn | Green

Ntopativia | Bweykpét Baloduiko | amognpapéva ppouta
TOLTIC YpaPBLEpag | KoukouvaptL

Cherry tomatoes | balsamic vinaigrette | dried fruits

crispy graviera cheese | pine nuts

EAANVIKA | Greek

Ntopativia BehavibL | ayyoupt| @éta | TimepLeg | eAld

kamapn | ma&udsdL xapourtt

Acorn tomatoes | cucumber | feta cheese | peppers | olives | caper | carob rusk

OotpLdda | Legumes

Mutepld PAwplvng | YPECKO KPEUPUSL | OUVTOUKL | Bepikoko
ApPWHATIKO AaSoAEPOVO

"Florina"” pepper | spring onion | hazelnut | apricot | olive oil lemon sauce

Kwoa pe Mapideg | Quinoa with Shrimps
Ntopativia | ayyoupt | aBokavto | pulnBpa | eAtég | oEUpEAL
Cherry tomato | cucumber | avocado | “mizithra“ | olives | sour honey
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Ltd KYPIQZ MIATA | MAIN COURSES

KotomouAo EAeuBépag Bookng | Free Range Chicken
Matdteg | odAtoa KATapn-AegovL | €moXLakd Aaxavikd
Potatoes | caper-lemon sauce | seasonal vegetables

Ziyopayelpepévo Apvi | Slow Cooked Lamb
Tolyaplaotd xépta | matdreg
Sautéed wild greens | potatoes

Ztupado | “Stifado”
Mooyapiola payouAa | atdreg | kpeppudla | odAtoa KUPLWVO
Beef cheeks| potatoes | onions | cumin sauce

Botargo Zmayyett | Botargo Spaghetti
Maivtavo | TolAl | oképbdo | ehatdhado
Parsley | chili | garlic | olive oil

Maveotpa AotakoU | Lobster Orzo Pasta
Xelporointo kplBapdkt | pmouyLov actakol | Kovel vtopdta | BactAtkog
Handmade orzo pasta | lobster bouillon | tomato | basil

®peoko PLAETO WaploL Zwte | Fresh Fish Fillet Sautéed
Imapdyyla | c€okouAo | pavitdpla
Asparagus | white beet | mushrooms

Aylopeitikog MmtakaAlapog | Cod Fish Mount Athos Style
ZWPOC KpePPUSLOU | Tpayavr) aykwvapa | kapoto | eAatdAado pupwSIKWY
Onion broth | crunchy artichoke | carrot | herbs infused olive oil

Tpaxavdto | “Trahanas”
Mow\la pavitaplwy | ppéoka JUPpWSLKA | eAatdAado
Variety of mushrooms | fresh herbs | olive oil

Ztpuptapila | “Striftaria” Pasta
ITIAVAKL | EALEC | pETa
Spinach | olives | feta cheese
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L1d AMO TON =YAODOYPNO
FROM THE WOQOD FIRE OVEN

Komég kpedtwv amo emAeyucves pdpues | Premium cuts from selected farms

Japanese Wagyu Kagoshima A5
Bone in Entrecdte Black Angus

Rib Eye Black Angus
150 days grain fed 300gr

Ltd ZYNOAEYTIKA | SIDE DISHES

Bpaotd AypLa Xépta - Aaxavikd ATpou
Steamed Wild Greens

Wnta Aayavika Etoxng
Grilled Vegetables

Mavitapla pe OQupdpt kat Zkopdo
Mushrooms With Garlic And Thyme

MNatdteg Zwte
Sautéed Potatoes

138 | 250gr

112 | kg
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Ltd TAYKA | DESSERTS

MoptokaAomita | Orange Pie
Cremeux yLaoUpTL | TTaywTO PE TOAL PTIAXAPLKWY | TOUIA KaveAag
Yogurt cremeux | ice cream with spices | cinnamon tuille

Beata
Bitter cokoAdta | KOKKLVO Kpaol | oUko | oaAtoa tayivt
Bitter chocolate | red wine | fig | tahini sauce

MouoegAilv duotikioU Atyivng | Aegina Island Pistachios Mousseline
MEMAO PHEALOU | HOUG KOKKLVWVY POUTWY | HAVTAEV AEPOVLIOU
Honey veil | red fruits mousse | lemon madeleine

Mmidpa ZokoAdatag 57% | Chocolate Bar 57%
KELk xapouTiL | owg KapapeAag | maywtd EAANVIKoU kage e KapSapo
Carob cake | caramel sauce | Greek coffee ice cream with cardamom
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To pevou euTveUOTNKE 0 BPABEVPEVOC OEP MWPYOG ZTUALAVOUSAKNG
Kat empeeitat o oe Kwvotavtivog MmoBLatong.
The menu was inspired by the award-winning chef George Stylianoudakis
and curated by chef Konstantinos Boviatsis.

L1d

AyopavopLkog YreuBuvog: ABavacotog Mavtalng

Ol avaepOpEVEG TLHEG elval O€ EUPL.
ANHOTIKOG (pdpo¢ 0.5% - ®.M.A. 13%
To Katdotnua UTtoyPEOUTAL OTNV €kS00N BewpnpéVWY aTtoSE(EEWY TAUELAKNG UNXAVNG.
To katdotnua uttoxpeoutat va Stabétel évtuna Sehtia oe el8Ikr Brikn Simha otnv £€€080
yla tn Slatunwaon omolacdhmote Stapaptupiag.
Elpaote otn 8taBeon tou K&Be TieAatn mou embupel va yvwpllel eav kamola
TLATA TIEPLEXOUV CUYKEKPLUEVA CUOTATIKA.
MapakaleloTe va eVNPEPWOETE TO 0EPPLTOPO 0AG yLa OTIOLASHTIOTE AAMEPYLA ] YLa ELSLKT) SLATPOQLKN araitnon.
Ta katePuypéva Tpolovta £xouv emmhexBel yla va Stac@aAicouv tnv kaAlutepn Suvartr oldtnta.
TTLG OaNATEG XpnoLpomoleital €ETpa tapBévo eAatdAado, oTo TNyAviopa xpnotporoteitat nAtéAato.

*Mpolupévio Pwpl, €Etpa apBevo eAaldOAado Kat EALEG: 2€ avd ATopo

Market Inspection Manager: Athanasios Pantazis

Prices are in euro.
Municipality tax 0.5% - V.A.T. 13%
The restaurant is required to issue stamped cash register receipts.
The shop is required to have re-printed forms in a special compartment next to the exit door
for making any protest or commends.
We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients.
Please inform your order-taker of any allergy or special dietary requirements.
Frozen items have been selected in order to guarantee the highest possible quality.
Extra virgin olive oil is used for salads, sunflower oil is used for frying.

*Sourdough bread, extra virgin olive oil and olives: 2€ per person



