L
INTRO

©&g00aAoVikn, avekaBev oTaupoSPOUL TIOALTLOHWY KAt YEUTEWV.

Ol BuCZavtivol euyevelg Kal povayol cuveBecaV ETILPPOEC KAl TEXVIKEG OTNV TOTILKI) Toug Koulilva,
oT1ou ta Bahaoowvd Statnpnpéva og aAdtL kat eEAatdAado katelyav tnv o e€€xouoa BEan.
Ayamnuévo OAWV To auyotapayo, aAALWG «botargo».

To Botargo apouctddeL pla yaoTPOoVOULKH PELEN EAANVIKWY TIapaS00LaKWY CUVTAYWY PE
oUyXPOVEC TILVEALEG. ATtoAauote high-end comfort Tiidta pe emAeypéva ppETKa ETTOXLAKA TipoilovTa
HLKPWV Ttapaywywv arod 0An tnv EAAGSa.

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

dpeokoPnpuevo Mpolupévio Ywui* pe Ntum EAatoAddou
Freshly Baked Sourdough Bread* with Olive Qil Dip

Yourma Huépag | Soup of the Day
PWTAOTE Pag yla tn onuepLn pdtaon
Ask us about today's selection

Ltr! TTA MOIPAZMA | TO SHARE

TZatlikt pye Kamapn Ayplou 2kopdou | Tzatziki with Wild Garlic Capers
raoupTL | ayyoupt | eEaLPETIKO TTOPOEVO EAALONASO
Yogurt I cucumber | EVOO

Kamviotog Aeukog Tapapdcg | Smoked White Tarama
Tpayava chips matatag | Aepovo€udo | A\adL avnBou
Crispy potato chips | lemon vinegar | dill oil

Mukavtikn Moug ®€tag pe Murepla PAwpivng

Spicy Feta Mousse with Florina Pepper

®¢ta Tupvapou | yntn vIopata | eEaLpeTLKO TTapOEVO EAALOANAOO
Tyrnavos feta | roasted tomato | EVOO

Mukavtika Murepdkia | Blistered Shishito Peppers
AvBOc alatLlou

Sea salt

®péokeg Tnyavnteg Natdtec | Homemade French Fries

3.5€

12€

8€

10€

9€

7€

7€



LTl OPEKTIKA & ZAAATEZ | STARTERS & SALADS

BouBaAiola Stracciatella | Buffalo Milk Stracciatella 20€

>mapadyyLa | e€alpeTiko TapOEvo eAaltoAado | Aepovi | dpeoka Botava | coupak
Asparagus | EVOO | lemon | fresh herbs | sumac

Nappakt Crudo pe Maoto MNoptokaAd | 22€
Sea Bass Crudo with Preserved Orange

ZwPoc eotrepLdOeLdwV | CAAKOPVLA | KOKKLVO KPEPPUSL | KapdLa vIopdTag
BactAkog | papadog
Citrus broth | salicornia | red onion | tomato heart | basil | fennel

Garden Salad 12€

Avapueilkta GUANa caAdtac | pupTiAa | kapudt | BpuppaTiopévn GeTal
BLVEYKPET YUPTLAOU
Mixed salad leaves | blueberries | walnuts | crumbled feta | blueberry vinaigrette

>aAdata pe MoAuxpwpa Ntopativia | Heirloom Tomato Salad 14€
KOOTTATOO ayyoupLou | xwua eAAC | dpEokoc BAotALkoc | viBaTod Tupt Bepdikouoaq
Cucumber gazpacho | olive powder | fresh basil | “Nivato” cheese from Verdikoussa

Baby Gem Caesar Salad (IES

Mappeldava | kpouTov okopdou | Caesar dressing | TAGTOC KPOKOG AUYOU
Parmesan cheese | garlic croutons | Caesar dressing | cured egg yolk

Me lapidec | With Shrimp * 15€



Lt? KYPIQZ MIATA | MAIN COURSES

Meooyelako PuZoto | Mediterranean Risotto

KaAapdpt oxdapag | GUPTTUKVWPEVN VTIOPATA | YAUKEG TILTEPLEC | PPECKA PUPWOLKA | AEPOVL

Grilled calamari | tomato essence | sweet peppers | fresh herbs | lemon

>mayyeTL ue Auyotdpaxo Meooloyyiou | Spaghetti with Greek Bottarga
ApWPATLKO BoUTupo | DpECKO KPEUPUSAKL | okOpdOo | uailvtavog | TotAt
Aromatic butter | spring onion | garlic | parsley | chili

®LAeETo Toumoupac | Seabream Fillet
PeBubdada | pupwvia | eAteg Kahauwy | cdATtoa eotrepldoedmv
Chickpea stew | chervil | Kalamata olives | citrus sauce

OLAETO Zhupidag Atuou | Steamed Grouper Fillet
MoupéEg kouvouTTLdLoU | kawaAloueva dacoAdkia | ajo blanco apuyddlou | ectpaykov
Cauliflower purée | charred green beans | almond ajo blanco | tarragon

Wntod ZtnBocg Kotémoulou | Roasted Chicken Breast
Kpg€ua maoTtvakt | eTToXLka Aaxavika | caAToa atmo Ta KOKKAAQ
Parsnip cream | seasonal vegetables | roasted bone jus

Tpudepod Mooxapiolo Madyoulo MmpLdapu

Braised Beef Cheek with “Briam” Vegetables
KohokuOL | vtopdta | yeAttdava | matdta | Kapevo KpeUPUSAKL
Zucchini | tomato | eggplant | potato | burnt onion

Black Angus Rib Eye

20€

25€

25€

38€

20€

24€

45€

Tpayaveg TATATEG | KPEPA KPOKOU WE Tpouda | TIikAa oTTopwv JoucTtdpdag | Tpayavo Kpepuudt

Crispy potatoes | truffle yolk cream | pickled mustard seeds | crispy onions



Lt? EMIAOPTIIA | DESSERTS

Crémeux Aeukng ZokoAdatag & MNaouptLou
White Chocolate & Yogurt Cremeux

10€

Espuma Aepoviou | papvaplopeveg dpaouleg | Tpayavn feuillantine | potikt Atyivng
Lemon espuma | marinated strawberries | crunchy feuillantine | Aegina pistachio

>okoAatévia Mmmapa 70% | Chocolate Bar 70%
rkavac KadE | KpAkeP GOUVTOUKLOU | TTAYWTO COKOAATAG
Coffee ganache | hazelnut cracker | chocolate ice cream

Basque Cheesecake
®pouTta Tou TaBoug & Bepikoko
Passion fruit & apricot

Maywto | Ice Cream
levoelq: BaviAta Madayaokdpng | cokoAdTa | ummavava | dLotikt
Flavors: Madagascar vanilla | chocolate | banana | pistachio

>oppute | Sorbet
MeVoELG: AepovL | pavyko | dpdouia
Flavors: lemon | mango | strawberry

10€

10€

3.5€
ava Pmmaia
|/ per scoop

3.5€
ava Ptmaia
/ per scoop
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LT

AyopavopLkog YreuBuvog: ABavdotlog Mavtalng

OL avapepOPEVEG TLUEG ELlVAL OE EVPW.
OL Tiég ephapBavouy ®.M.A. kal OAEG TG VOULUEG eTILRApUVOELG.
To €0TLATOPLO SLABETEL EYKEKPLUEVO TEPUATLKO amodoxng kaptwy POS.
O KaTavoAWTAG SeV EXEL UTIOXPEWOT VA TIANPWOEL £avV Sev AABEL TO VOULUO
TIAPAOTATIKO OTOLXELO (ATTOSELEN-TLHOADYLO).
To goTLatoplo SLaBETeL EvtuTto SeATio TTapamdvwy ok eLSIK BEon Simha otnv €€080.

*MepLéxel KatePuypéva Tipoilovia
MapakaAeloTe va evnuEPWOETE TO 0epPLTOPO GAG YL OTIOLASHTIOTE
aMepyla f yla e8Ik Slatpolkn amaitnon.

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).

*Contains frozen products
Please inform your order-taker of any allergy
or special dietary requirements.



