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INTRO

©&eooaAoVvikn, aveékaBev oTaupoSPOL TIOALTLOPWY KAl YEUOEWV.

Ot BuZavtwvol euyevelc kat povayol cuveéBeoay ETILPPOEC KaL TEXVIKEG OTNV TOTILKN Toug Koullva,
otou ta Balacowd dtatnpnpéva og aAdTL Kal EAatdAado katelyav tnv Lo e&éyxouoa BEon.
Ayarnpévo 0Awv To auyotdpayo, aAALWG «botargo.

To Botargo apoucoLadet pLa YaoTPOVOULKH HELEN EAANVLKWY TTapadoOoLaKwy CUVTAYWY HE
oUYXPOVEG TILVEALEG. ATtoAauote high-end comfort TiLata pe emleypéva pPEOKA ETTOXLAKA TIpoidvTa
HIKPWV TIapaywywv amo oAn tnv EAGSa.

Thessaloniki 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 traditional recipes infused with
a contemporary flair. Selected fresh seasonal products from local small-scale producers across Greece,
are served with innovative and modern techniques, leading the road of high-end comfort dishes.
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Lt¢ TO TA=IAI | THE JOURNEY

KaAwoopiopa | Welcome 65
®peokoPnuevo Pwul pe cuvodeUTIKA /xat " dropo
Freshly baked bread with sides per person

®pikaoce taptdp | Fricassee tartare
Black Angus taptdp | ppEoKa HUPWSELKA | KPEPHUSAKL | OANQVTEC axLvou
Black Angus tartare | fresh herbs | onion | sea urchin hollandaise

Mat{dapl | Beetroot
2tov poUpvo | pulnBpa | kapudla | eomepLdoeldn
In the oven | mizithra cheese | walnuts | citrus fruits

MmakaAldpog | Cod
Kovopl o€ ehatdAado | pdoa | yAukomatdta | otagida | xopta
Confit in olive oil | leeks | sweet potatoes | raisin | greens

ApvakL* pe tpaxavd | Lamb* with trachana
Apyoynuévo og EAALOAASO | PPECKA HUPWSELKA | KpEPA TUPLOU
Slow cooked in olive oil | fresh herbs | cream cheese

Me ouvodeia =wvopaupou | “Xinomavro” wine pairing 35
Ktripa AA@a, Pol¢ | Alpha Estate, Rose /xat " dropo
A€UKO Zvopaupo, TapaAdg | Blanc Xinomavro, Taralas per person

'n kat Oupavog, Ktjua @uptdmouAou | Earth and Sky, Thymiopoulos Vineyards
ALaoTog, eTLOPTILOG 0lvog | “Liastos”, dessert wine

H kouliva, O0Twg KaL n yeuon, ev yvwpllel clvopa, aA\d xeL pilec. KaBe mLdato
amoteAel éva ta&ldy, ouvdualovtag tnV apddoaon Pe T SNULoUPYLKOTNTA,
KaL TO TIAPeABOV PE TO PEANOV.

Cuisine knows no boundaries, but it has roots. Each dish is a journey, combining
tradition with creativity, and past with future.A symphony of taste awaits you.



L1l TIPQTA MIATA | FIRST COURSES

Auyotdpaxo | Botargo 22
Kamapn | papperdda pooxoAépovo | BoUTtupo HUPWSELKWY | KPOOTivL
Caper | lime marmalade | herb butter | crostini

Tapapdg | Fish roe 11
ToulA tatdrtag | eAatdAasdo | TouSpa auyotapayou
Potato touille | olive oil | botargo powder

Zayavaki yroupdrtag | “Saganaki” burrata V 18
Tpayavr prtoupdta | KoUAL TiLrtepLd PAwpivng | ehatdAado
Crispy burrata | Florina pepper coulis | olive oil

OptUKL* Kpaodto | Quail* cooked in wine 17
BaoAkda pavitdpla | avboyalo | @ppeoka Botava
King oyster mushrooms | sour milk cream | fresh herbs

Matdateg otég | Baked potatoes 7
YtakoBoutupo | okdpdo | pailvtavog | Bupdpt
Goat & sheep butter 100% | garlic | parsley | thyme

Zowpito | Sofrito 19
Mooxapiola pdyoula* pmpelé | TIoupeg tatdatag | paivtavog | okopdo
Braised beef cheeks* | mashed potatoes | parsley | garlic

TowyapéAl | “Tsigareli” 23
DETO oupldag Taptdp | oxovOTIPaco | KPEUHUSL | KovoopE amod aypla xopta
Grouper fillet tartare | chives | onion | consommé from wild greens

dpkaoce taptdp | Fricassee tartare 24
Black Angus | @p€oka HUpWSIKA & KPEPPUSAKL | oAAavTel aylvou
Black Angus striploin | fresh herbs & onion | sea urchin hollandaise



L1 ANIO TO MIMOZTANI | FROM THE GARDEN

Matdape | Beetroot V
Ytov poupvo | pulnbpa | kapubla | eoTeplEoELS
In the oven | mizithra cheese | walnuts | citrus fruits

ZaAdta XELPWVLATLKOU pTipLap | Winter salad VG
XeLPEPLVA A AVLKA OUPVOU | ppEoKa HUPWSELKA | VIPEOLVYK 0EUPEAOU
Roasted winter vegetables | fresh herbs | “oxymeli” dressing

MoAitikn | “Politiki” VG
Adxavo | Kapoto | KoukouvapL | posL | EvopnAo | vipgowyk BaAodpikou

Cabbage | carrot | pine nuts | pomegranate | green apple | balsamic dressing

L1d KYPIQZ MNIATA ANIO THTH
MAIN DISHES FROM THE EARTH

ApVakL* pe tpaxavd | Lamb* with “trachana”
Apyonuévo o€ eEAaLOAASO | PpEoKa HUPWELKA | KpEUA TUPLOU
Slow cooked in olive oil | fresh herbs | cream cheese

KotomouAo @uAeto | Chicken fillet

BeAoute kAoTtavou | ayplLa pavitapla owte | kovel atdteg
KApOaUEAWPEVA KPEPPUSLA

Chestnut veloute | sauteed wild mushrooms | confit potatoes
caramelized onions

Ztpuptapla | “Striftaria” pasta V
Aypla pavitdpla | gpgoko Bupdpl | ypaBLepa | tpougpa
Wild mushrooms | fresh thyme | graviera cheese | truffle

Xoipvé kudwvarto | Pork with Quince
Mavoéta & payoula™ pmpelé | Toupé & TikAQ KUSWVL | pivi Tatateg
Braised pancetta & cheeks* | puree & pickled quince | mini potatoes

BoSwo | Beef
“Ocean beef” rib eye TaAldta | ykpepoAdTa pUPWSKWY | payou Aayavikwy
Sea grass fed rib eye tagliata | herb gremolata | vegetable stew

Kouvoumiét | Cauliflower steak VG
MKAVTIKN KpEpa TILePLAg PAwpivng | YKpEPOAATA Aay VLKWV
Spicy Florina pepper cream | vegetable gremolata

12

13

11

25

21

22

23

48

18



Ltd KYPIQZ TMIATA THZ ©AAAZZAZ
MAIN DISHES FROM THE SEA

MmakaALlapog | Cod 30
Kovopl og ehatoAado | mpdoa | yAukotatdta | otagpida | xopta
Confitin olive oil | leeks | sweet potato | raisin | greens

Ayla FaAnvn | Saint Galini 38
dNéto opupidag TTooE | yaAdKTWHA EAatOAadou
Poached grouper fillet | olive oil emulsion

LTd BOTARGO SPECIALTIES

Bo&wvo pe kKpeppLdLa yua 2 dtopa | Beef with onions for 2 persons 130
A3 Kagoshima striploin | yeplotd kpeppudia | kovel atdreg | odAtoa kpaolou
(oepBipete oto Tpamedl)

A3 Kagoshima striploin | stuffed onions | confit potatoes | wine sauce

(serve at the table)

AotakoG* yla 2 atopa | Lobster* for 2 persons 90
MaplvapLopéVOC aoTaKog oxApag oyKPaTtey | apwpatikda Botava

KpEpa ypaBLEpag | Aayavikda atpou

Marinated and grilled | aromatic herbs | graviera cheese cream

steamed vegetables



Lt TAYKA | DESSERTS

Mmedta | Beata VG SF

12

Ikavdal ookoAdtag | KOKKLWVO Kpaol | oUKo | o@AToa Tayivl | copuTiE COKOAATAG

Bitter chocolate | red wine | fig | tahini sauce | chocolate sorbet

ABatov | Avaton SF

Kpep€ mango | Aeukr) cOKOAdTA Pe UTILOKOTO | monte Kapudag
oGAtoa passion fruit | Taywtd mango

Mango creme | white chocolate with cookies | coconut monte
passion fruit sauce | mango ice cream

Mopwupa | Porphyra SF

Moug AeUknG ookoAdtag | BaviAla Madayaokdpng | KOUAL ppaouAag
crumble pistachio | ocdAtoa Adp & @pdouAa | Havupo coucapL

White chocolate mousse | Madagascar vanilla | strawberry cake
pistachio crumble | strawberry & lime sauce | black sesame

Cheesecake SF

Kpépa cheesecake | Baon amd ykpavola omeplSoeldwv

odAtoa poddkivo - SevtpoAiBavo

Cream cheesecake | citrus granola base | peach - rosemary sauce

Maywtod EmAoyng | Ice Cream Selection
BaviAla | cokoAdta | ppdouAa | @uoTikt
Vanilla | chocolate | strawberry | pistachio

Zoppme EmiAoyng | Sorbet Selection
AEPOVL | pavyko | ppaoula
Lemon | strawberry | mango

V: VEGETARIAN VG: VEGAN SF: SUGAR FREE

13

13

12

3,5
/ava pmaia
per scoop

3,5
/ava pmaia
per scoop



To pevou ePTveUOTNKE O BPaBEUEVOG O MWPYOG ZTUALAVOUSAKNG
Kat empeAeltat o o Kwvotavtivog MmoBuatonc.
The menu was inspired by the award-winning chef George Stylianoudakis
and curated by chef Konstantinos Boviatsis.

LT

Ayopavoptkog YreuBuvog: ABavdaoiog Mavtalng

OL ava@epOPEVEC TLUEG elval 0€ eUpw.
ANPOTIKOG pOpog 0.5% - ®.M.A. 13%
To katdotnua uttoxpeoltal oTnV €k§oon BewpnuéVWY amoSel&ewy TaPELOKAG HNXAVAG.
To katdotnua uttoypeoutal va Stabétet évtuta SeAtia o€ el8ikr| Brikn SimAa otnv é€080
yla ) Slatunwaon omolacdnmote Stapaptupiag.
Elpaote otn Stabeon tou KABe TeAATN Trou eMBUPEL va yvwpllel eav kamoLa
TILATA TIEPLEXOUV CUYKEKPLUEVA CUOTATIKA.
MapakoAeloTe va evnUEPWOETE TO 0ePPLTOPO 0AG YLa OTIOLASHTIOTE AAAEPYLA ] yLa ELSLKY) SLATPO@LKN araitnon.
Ta katePuypéva Tpolovta £xouv emexBel yla va SLac@aAloouy Tnv KaAUTtepn Suvartr] moldTnTa.
STLG OOAATEG XpnOLUOTIOLELTAL £ETpa TTapBEvo EAaLOAASO, OTO TNYAVLOHA XpnotpomoLeital nALEAaLo.

Mpodupévio Ywui, EEtpa tapBévo eAaldAado kat eALEC: 2€ avd dtopo
*Mpoiov Babdudg kataPugng

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
*Frozen



