SATTE

GASTRO BAR

APPETTZERS e7 SAL ADS

STEAKS

New Zealand’'s Ocean Beef originates from an idyllic location on the
edge of the Pacific Ocean. Raised on lush, green pastures then fed

with locally-grown grain, this beef is a unique product.

To Ocean Beef Neag ZnAavolag, TTPOEPXETAL ATTO PLA ELOUAALOKN

TomoBeaia otnv akpn Tou Elpnvikou Qkeavou. MeyoAwuevo

(0}

KOTOTTPACLVO BOOKOTOTILA KAL OTN CUVEXELD TPEDETAL E TOTILKA

OLTApLa, auTO TO BoSLVO KPEQG ELVAL EVA UOVADLKO TTPOLOV.

MAINS

Chicken Thigh | KotémouAo MmouTt 14
Smashed baby potatoes | bacon | sauce from

chicken bones

TOOKLOTEG TTOTATEC baby | KaTVLOTO PTTELKOV |

OGATOQ OTTO KOKKAAQ KOTOTTOUAOU

Sea Bream Fillet | ®LA¢ét0 Toumoupag 25

Pork Spare Ribs 27 Fennel salad | steamed veggies |
Premium Duroc St. Louis style spare ribs yuzu kosho-ginger sauce
. : >aAATa PE GPEOKO HAPABO | A\OXAVLIKA OTHOU |
Soup of the Day | Zoutra Huépacg 10
Flap Ste_ak Black Angus Ocean Beef 29 0GATO0 yuzu kosho-ginger
o . , , A very thin cut from the bottom sirloin
Mini Chorizos | MivL Toopi©o 8.5
Citrus Mayo | MayLove<a eomepLooetdoy Inside Skirt Black Angus Ocean Beef 26 Black Angus Cheeseburger 18
: . S It comes from the plate beef cut, a boneless portion Cheddar | bacon | mayo | lettuce | tomato |
Croquetas Iberian Ham | Kpokéta pe Iberico 9 ) ,
- - . : of the diaphragm muscle homemade French fries
Caramelized onion chutney | KapaueAwpuevo chutney kpeupudLou . . ) ’ )
Toevtap | utrewkov | yaytoveda | JapouUAL | vopaTa |
Smashed Baby Potatoes | Toakiotég Baby Matdteg 6.5 Al 2 BRI OB 2260 e (PEOKLEC TNYAVNTER TTATATEG
Fresh chives | parmesan cheese | spicy Aioli sauce
>X0LvOTTPAc0 lpnoppsZo'lvo I rrLKdvrf)KnyodAtoo Aioli T-Bone Steak.BIack Angus o =
This cut combines the best of both Sirloin
Pinsa Fungi | Pinsa Mavitaptov 14 and Tenderloin steaks into one
Mozzarella cheese | wild mushrooms | mushroom cream
rocket salad | truffle oil DESSERTS
MotoapéAa | dypla pyavitdpla | kpéua pavitaplwy | poka | AddL tpoudac SA U C E S E L ECT l O N
Heirloom Tomato Salad | MoAUxpwun SaAdta pe Ntopativia 14 Chocolate Soft Cookie 8
Cucumber gazpacho | olives powder | basil leaves Pair your Steak with your preferred sauce. Vanilla Madagascar Ice cream | caramel sauce
sour cream cheese “Nivato’ T UVOSEUOTE TO Steak 0ag e TNV GAATOA TNG APECKELAC 0AG MaywTo Baviila Madayaokapna | 0GAToa KAPaPEAaC
Gazpacho ayyoupt | xwua eALag | pEOKOC BACLALKOG
NiBato tupt Bepbikouoag BBQ sauce | Bearnaise sauce | Chimichurri sauce OIS 2
. . . . . Pasion fruit I apricot
) ) 2aAtoa Mmmappmekiou | caAtoa Mmieapvel | oaAtoa , , .
Baby Gem Caesar’s Salad | SaAdta Tou Kaioapa 11 e ®pouta tou maBouc | Bepikoko
Parmesan cheese | garlic croutons | Caesar dressing | cured egg yolk : ’
MapueZava | kpouTdv okdpdou | Caesar’s VIPESLVYK TTAoTOC KPOKOG auyoU MaywTo I lce Cream 3.5 per scoop | n ymaia
(with chicken | pe KOTOTOUAO +3) Vanilla Madagascar | chocolate |
S l D ES banana | pistachio
Quinoa Salad | ZaAdta Kwvoa 10 BaviAla Madayaokapnc | cokoAata |
Orange | fennel | avocado I mint | caper | rocket salad _ . ) : utTavava | plotikt
MoPTOKAAL | BLVBKLO | aBoKAVTO | SUSGLOG | kETTapN | poKa Blistered Shl?hlto Peppers | MwkavTika Murepakia 6
(with shrimps | ue yapi6ec * +6) Sea salt| AvBog aAatiou Sorbet 3.5 per scoop | n ymdAa
: , : Lemon | mango | strawberry
Samite Club Sandwich 16 Homemade French Fries | ®pgokLeg TnyavnTeg Matateg 5 AedvL L udvyko | ppdoula
Chicken breast | bacon | ham | gouda | lettuce | tomato | mayo
homemade French fries Mixed Roasted Mushrooms | ¥ntd Mavitdpla 5

3 TNO0C KOTOTTOUAO | utTeLkov | Zautmov | ykouvta | yapouAL
vTopata | yayloveda | GpECKLES TNYAVNTECG TTATATER

Microgreens | lemon juice
QUTPEG | PPECKO AEPOVL

MapakaAoUPE Va HAG EVNEPWOETE YL TUXOV AAAEPYLEG N ELOLKEC SLATPODLKEG AVAYKEG TLG OTTIOLEG TTPETTEL VA YVWPLZOUUE KATA TNV TIPOETOLUACLA TOU YevoU TTou ZnTRoaTte. H KaTtavaAwon wuwv i eEANadpd HOYELPEPEVWY KPEATWY, BAAAGOLVGV KaL ABYwV AUEAVEL TOV KIVOUVO TPODLUOYEVWY VOoNUATWV. Wwul 2€ *Mpoidv BadLdg Katayueng.
AyopavopLkog Yreuduvog: ABavactog MNavtaZng. Ol avadepOPEVER TLUER eival o€ EUpw. OL TLUER TTEPLAAKBAVOUV ®.M.A. KOL OAEG TLG VOULUEG ETILRAPUVOELG. TO ECTLATOPLO SLABETEL EYKEKPLUEVO TEPUATLKO ATTOSOXNG KAPTWV POS. O KOTAVAAWTNG SEV EXEL UTIOXPEWON VA TTANPWOEL EAV SEV AIREL TO VOULUO TTOPACTATLKO OTOLXELO (QTMOSELEN
- TLUOAOYLO). TO E0TLOTOPLO SLABETEL EVTUTIO SEATLO TIAPATIOVWV OE ELOLKN O€0N dUTAa oTnv €€060

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 iliness. Bread 2€ | *Frozen product. Market Inspection Manager: Athanasios Pantazis. Prices are in euro. Prices include VAT and all legal charges.
The restaurant has certified point of sales terminals for payment with cards. Complaint sheets are available within a special box at the restaurant’s exit. The consumer is not obliged to pay if the notice of payment is not received (receipt-invoice).



SIGNATURE

Sphinx

Sweet | Eclectic | Hot

Bacardi Cuatro & Bacardi Carta Bianca infused
with Mango, Dukkah Orgeat, Lime, Majuni

Mayans

Sweet | Eclectic | Hot

Cazadores Blanco infused with Pineapple,
Leche de Tigre Cordial, Med Liqueur, Lime

Viking

Sweet | Earthy | Aromatic

Bourbon Jim Beam / Vermouth / Campari infused with
Cinnamon, Cardamom, Ginger, Salted Caramel Syrup

Rum Bullion

Tropical | Toasted | Fruity

Bacardi Cuatro infused with Nutmeg, Black Pepper,
Sweet Paprika, Passion Syrup, Three Cents Ginger Beer

Conquistador

Smoky | Sweet | Piquant

Bombay Sunset infused with Citrus Fruits,
LBV Port, Dry Curacao,

Bengal

Fresh | Warm | Delicate

42 Below Vodka infused with Lemongrass,
Fennel and Pandan Syrup, Lime

13

13

13

14

14

13

APERITIVO e7 SPRIT/Z

Pink Spritz
Bombay Bramble, Ginger Syrup, Lemon Juice,
Pink Grapefruit Soda

Aegean Spritz
Bombay Sapphire, Mastiha Skinos,
Cucumber Syrup, Lemon Juice, Fresh Thyme

Amalfy’s Spritz
Malfy Limone, Med liquer, Orange bitter,
Gentleman Soda

Aperol Spritz
Prosecco, Aperol, Soda

10

10

10

10

In homage to the city’s role as a nexus of international trade and cultural
convergence, each cocktail embodies a harmonious fusion of flavors
reminiscent of the exotic spices that once adorned the markets of
Constantinople. From the tantalizing allure of pepper to the aromatic
richness of cinnamon and galangal, our spirits offer a sensory voyage
through time, encapsulating the spirit of Byzantine commerce in every
meticulously crafted sip.

AVTAWVTOC EUTIVEUON QTTO TO TTAPEABOV TNG Oecoalovikng wg dAapog
dLledvoug eumoplou katd tn BulavTvn emoxn, KABe cocktail cuvduddel
YEUOELC TTOU BUULZOUV TA EEWTLKA PTTOXAPLKA TTOU KATTOTE KOOMOUOAV TLG
aYOPEC TNG KwvoTtavtvouttoAng. ATO Tn €viovn yoNnTela TOU TUTEPLOU
MEXPL TOV OPWUATLKO TTAOUTO TNG KAVEAQG KAL TOU YKAAQVYKAA, TA EKAEKTA
pac signature cocktails TpoodEpouv Eva ateONGLAKO TAEBL OTO XPOVO.

BEER

Heineken 6
Stella Artois 6.5
Nymfi 6
Dathenes 6.5
Ali Stout 6.5
Sol 6.5
Erdinger 7
Heineken 0.0 6
Fisher Draught 400ml 6
Coca-Cola Regular I Light | Zero 4.5
Sprite 4.5
Schweppes Soda 4.5
Fanta Lemon 4.5
Fanta Orange 4.5
Schweppes Tonic 6

3 Cents Tonic Water 6
3 Cents Aegean Tonic 6
3 Cents Pink Grapefruit Soda 6
3 Cents Pineapple Soda 6
3 Cents Ginger Beer 6
Mineral Water GRS
S.Pellegrino 750ml 7
S.Pellegrino 250ml 5.5
Perrier 330ml SRS

Xino Nero Florina 250ml 5

CLASSIC

Americano
Martini Bitter, Martini Rubino, Soda

Dry Martini
Oxley, Noilly Prat

Moscow Mule
42 Below, Lemon Lime Juice, Ginger Beer

Negroni
Bombay Sapphire, Martini Bitter, Martini Rubino,
Orange Bitter

Mai Tai
Bacardi Carta Negra, Dry Curacao PFerrand,
Orgeat Syrup Lemon Lime Juice

Paloma
Casadores Blanco, Lemon Lime Juice,
Pink Grapefruit Soda

Bloody Mary
42 Below, Lemon Lime Juice, Bloody Mix, Tabasco

Gin Basil Smash
Bombay Sapphire, Basil Leaves, Lemon Lime Juice,
Simple Syrup

Zombie
Bacardi Carta Negra, Falernum, Pasion, Pineaplle,
Bitters, Lime, Abricot Du Russinioll

Manhattan
Bulleit Rye, Martini Rubino, Aromatic Bitter

Sazerac
Bulleit Rye, Hennesy V.S., Simple Syrup,
Creole Bitter, Aromatic Bitter

NON-ALCOHOL

10

12

12

12

12

12

12

12

13

12

15

Sober Negroni

Lyre’'s Non-Alcoholic Spirit, Martini Vibrante, Bitter Cordial

Palomarita
Martini Floreale, Pink Grapefruit Soda, Salt

Spicy Fizz
Spicy Mango, Pineapple, Ginger Beer



