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INTRO

©&eooaAoVvikn, aveékaBev oTaupoSPOL TIOALTLOPWY KAl YEUOEWV.

Ot BuZavtwvol euyeveic kat povayol cuveéBeoayv ETILPPOEC KAl TEXVIKEC OTNV TOTILKI TOUC Kouliva,
otou ta Balacowd dtatnpnpéva og aAdTL Kal EAatdAado katelyav tnv Lo e&éyxouoa BEon.
Ayarnpévo 0Awv To auyotdpayo, aAALWG «botargo.

To Botargo apouoLadet pLa YaoTPOVOULKH HELEN EAANVLKWY TTapadooLaKwy CUVTAYWY HE
oUYXPOVEG TILVEALEG. ATtoAauote high-end comfort TiLata pe emAeypéva 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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Ltd H APXH | OPENING FLAVOURS

dpeokoPnpévo Mpolupévio Wwui* pe Ntum EAatoAddou 3€
Freshly Baked Sourdough Bread* with Olive Qil Dip

Zoutma Hpépag | Soup of the Day 10€
PWTAOTE pag yLa tn onpepLvr pdtaon
Ask us about today’s selection

LTl 2AAATEZ | SALADS

ZaAdta tou Aypou | Garden Salad 11€
Aypla PulMwpata | Mupwdikd | BloAoykd Aoulousia | Mpdolvo MAAo |

Ntpéolvyk MopTokaAlov

Wild Greens | Aromatic Herbs | Organic Flowers | Green Apple |

Orange Dressing

MoAUxpwpn ZaAdta pe Ntopativia | Heirloom Tomato Salad 14€
rkaotdtoo AyyouploU | Xwpa EAdg | ®péokog BaotAlkog |

N(Bato Tupl BepSikouoag

Cucumber Gazpacho | Olive Powder | Fresh Basil | “Nivato” Cheese

from Verdikoussa

ZaAdta tou Kaioapa | Baby Gem Caesar’s Salad 11€
Mappeddava | Kpoutdv Zkdpdou | Ntpéowvyk Katoapa | Maotdg Kpdkog Auyou

Parmesan | Garlic Croutons | Caesar Dressing | Cured Egg Yolk

pE kotoTouAo | with Chicken 14€ 14€



LTl OPEKTIKA | STARTERS

Kamnviot) MeAtt{avooaidata | Smoked Eggplant Dip
Maivtavog | Kpeppubt | O§upeAL | Zouoaut
Parsley | Onion | Oxymeli | Sesame

Apwpatikn Kpépa KoAokuBLou | Zucchini Cream Spread
Wnto KoAokubt | FahopulnBpa | Ppeoka Mupwdikd | Koukouvdpt
Grilled Zucchini | Galomyzithra Cheese | Fresh Herbs | Pine Nuts

Mukavtika Mutepdkia | Blistered Shishito Peppers
AvBoc AAatiloU
Sea Salt

Mwkavtikn Moug detag pe Muepld PAwpivng | Spicy Feta Mousse
with Florina Pepper
®éta Tupvapou | Wt Ntopdrta | EEaipetiko MapBévo EAatdAado

Tyrnavos Feta | Roasted Tomato | EVOO

BouBaAicla Mmoupdata | Buffalo Burrata
Irapdyyla | EAatdAasdo | Agpovi | dpéoka Botava | Zoupdk
Asparagus | EVOO | Lemon | Fresh Herbs | Sumac

Maytdtiko Crudo | Amberjack Crudo

Mutepoptla | Aoutla | Zwvaroomopog | Ayoupida | TolAl | ZaAwkdpvia
Ginger | Lemon Verbena | Mustard Seeds | Unripe Grape Juice | Chili |
Salicornia

AApupad Churros | Savory Churros
YaAtoa PEtag

Feta Sauce

dpéokeg Tnyavnteg Natateg | Homemade French Fries

8€

8€

6€

8€

20€

22€

10€

6€



Lr? KYPIQZ MIATA | MAIN COURSES

PL{6to Tou Bouvou | Mountain Greens Risotto 16€
Kpépa Ayplwv Xoptwv | FaAopulndpa | ®péoka Bétava | Mavitdpt Etoxng
Wild Greens Cream | Galomyzithra Cheese | Fresh Herbs | Seasonal Mushrooms

211006 KotomouAou | Chicken Breast 18€
MrpokoAlvt | Kpépa Kapdtou pe TQwvtlep | Zahdta KaAautokiou
Broccolini | Carrot-Ginger Purée| Sweet Corn Salad

Paccheri pe Mooxapiola MayouAa | Paccheri with Beef Cheeks 22¢€
Mooxapiola Mayoula Mmipelé | Appog MpaBLepag | Kpdkog Auyou Kovegpl
Braised Beef Cheeks | Graviera Cheese Foam | Confit Egg Yolk

KapaBida* Alyaiou pe Xelpotmointo KplBapakt | Aegean Lanqustine*  26€
with Handmade Orzo

AgpoOVL o€ ZUpwon | Zxowornpaco | Zwpdg OoTpakoelswy

Fermented Lemon | Chives | Shellfish Broth

dUéto Zpupidag | Grouper Fillet 36€
Kapapehwpévog Moupég Kouvouridlov | KoAokuBdkt | AApupikia | ZaAtoa Vierge
Caramelized Cauliflower Purée | Zucchini | Agretti | Sauce Vierge

Rib Eye Black Angus 45€
Moupég ZeAwvopllag | Baowopavitapa | Chimichurri | Tpayavo Kpeppodt
Celeriac Purée | King Oyster Mushrooms | Chimichurri | Crispy Onion



Lt TAYKA | DESSERTS

TpoTitko Adoog | Tropical Forest
Koékkwva ®pouta | Zopumé Mavyko | Kapeévn Mapéyka | Aduy
Forest Fruits | Mango Sorbet | Burnt Meringue | Lime

ZokoAatévia Mmidpa 70% | Chocolate Bar 70%
Mkavag Kage | Kpdkep ®ouvtoukiou | Maywtd ZokoAdta

Coffee Ganache | Hazelnut Cracker | Chocolate Ice Cream

Basque Cheesecake
®pouta tou MNdaboug | Bepikoko
Passion Fruit | Apricot

Naywto | Ice Cream
BaviAta Madayaokapng | ZokoAdta | Mmavava | duotikt
VMadagascar Vanilla | Chocolate | Banana | Pistachio

ZoppTié | Sorbet
Aepdvl | Mdavyko | dpdaouAa
Lemon | Mango | Strawberry

10€

11€

10€

4,5€
/ava pmaha
per scoop

4,5€
/ava prdha
per scoop
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To pevou eutveloTnKe 0 Bpafeupévoc oew Kwvotavtivog MmoBLdtong.
The menu was inspired by the award-winning chef Konstantinos Boviatsis.

LT

Ayopavoptkog YreuBuvog: ABavdaotiog Mavtalng

OL ava@epOPEVEC TLUEG elval 0€ eupw.
ANpOTIKOG pOpog 0.5% - ®.M.A. 13%
To katdotnua uttoxpeolTtal TNV €k§00n BewpnUEVWY amoSelEEwWY TAPELOKAG HNXAVAG.
To katdotnua uttoypeoutal va Stabétel évtuta SeAtia o€ el8ikr| Brikn SimAa otnv é€080
yla ) Slatunwon omolacdnmote Stapaptupiag.
Elpaote otn Stabeon tou KABe TeAdTn Ttou emBUPEL va yvwpllel eav kamoLla
TILATA TIEPLEXOUV CUYKEKPLUEVA CUOTATIKA.
MapakoAeloTe va evnUeEPWOETE TO 0ePPLTOPO 0AG yLa OTIOLASHTIOTE AAAEPYLA ] yLa ELSLKY) SLATPOQLKN araitnon.
Ta katePuypéva Tpolovta £xouv emhexBel yla va SLac@aAloouy Tnv KaAUTtepn Suvartr] moldtnta.
STLG 0OAATEG XpnOoLUoTIOLELTAL £ETpa TTapBEvo EAaLOAASO, OTO TNYAVLOHA XpnotpotoLeital nALEAaLo.

*Mpolov Babudg kataPuing

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.

*Frozen product



