TUDOR HAI.L

RESTAURANT



OPEKTIKA
Appetizers

() Touartivia Zavropivng, TGAAA(OUTI, BATOUOUPO TOUIA, VIPEGCIVYK and (ppouTd
TOU OA0C0UC Kal KOAIaVOPO
Santorini cherry tomatoes, ‘tsalafouti’ cream cheese, raspberry tuile,
forest fruit dressing and coriander € 24

Kouokouc and BouBaAiolo yaAa, appd Nnpdoou Pe oxoivonpaco, BAagAa ‘chorizo’
UE KPOKO KOV Kal NOAQIWPEVN YPARBIEPO

Buffalo milk couscous, leek foam with chives, chorizo waffle with egg yolk confit
and aged gruyere €25

Taptdp and yapidec KOINADOC Pe XTEvIa, xaRIdpl, Acukn odyia Kal
OAATOO E0NEPIOOEION
Red shrimp tartare with scallops, caviar, white soya and citrus sauce € 38

[ ZenvopiZa ynpévn og aldTl, XpEVO, UANO kovpi, ‘apple butter’ pico,
TPoUPA Kal pOouvToUKIa
Celery root baked in salt, horseradish, apple confit, ‘apple butter’ miso, truffle
and hazelnuts €25

KapaBida ynt kal Taptdp, xapidapl, joug apokavto, ‘hollandaise’ pe Kapdto
Kal unaxapika ‘five spices’

Prawn grilled and tartare, caviar, avocado mousse, carrot hollandaise and
‘five spices’ seasoning € 44

XTévia ota KapRouva, pICoTo Tonvaunoup, appdg and NPaiiva (pOUVTOUKIOU,
‘dukkah’ kal TouiA and peAdvi counidg

Charcoal grilled scallops, ‘topinambur’ risotto, hazelnut praline foam, ‘dukkah’
and cuttlefish ink tuile € 42

Aypla paviTdplia ENOXNG payeipePéva pe daudoknva, ‘vadouvan’, GIoTIKOBOoUTUPO
Kal ToAI JaVITAPIOV JE Nappeldva Kal Toougpa

Seasonal wild mushrooms cooked with plums, ‘vadouvan’, peanut butter and
mushroom tea with parmesan and truffle € 29

Fish
MnakaAidpog Pe KapdTo, AOTAKO, GAATOO BOuTUPOU, AUYd KANVIOTAG MNECTROPAC

Kal AGOI HUPWIIKWY
Cod with carrot, lobster, butter sauce, smoked trout eggs and herb oil € 55

KaAkavi ge natata, coAdul, KanviotTn nAanpika, EAIG Kal OAATOO UNOUYIAPNECAG
Turbot with potato, salami, smoked paprika, olives and ‘bouillabaisse’ sauce € 56

MAWOOQ NOCE OE APWHATIKO BoUTUPO, MOUPE AaYOXOPTOU Kal OAATOO and
AcoUPTIKO Kpaoi ue ploTikl Alyivng

Sole ‘meuniere’ in aromatic butter, salsify ‘purée’ and Assyrtiko wine sauce
with Aegina pistachio € 55

KPEATIKA
Meat

Kotdnoulo eAeubépag Bookng, otrnbocg Pe ‘duxelles’ pavitTapiav, PpTeQOUYES HE
TCivTCep Kal TOIAI, PaBIOAI YEUIOTO E WUNOUTI KAl KOEUA NAPUECAVAG UE OGATOQ MOPTOIVI
Free-range chicken, breast with mushroom ‘duxelles’, wings with ginger and

chili, ravioli filled with thigh and parmesan cream with porcini sauce € 39

Signature Dish

ApVAKI 0€Aa e pndAia oTa KapRouva, ‘harissa’, olyouayeIPEPEVO UNOUTI UE AIAOTA
vTopdra, Tepiva oe ‘flat bread’ pe yiaoupTt kal mnepid GAwpivng

Saddle of lamb with grilled caul fat, ‘harissa’, slow-cooked leg with sun-dried tomato,
terrine on flat bread with yoghurt and Florina pepper € 49

‘Wagyu striploin’ pdéoxou pe npdoiva cnapdyyla, okopdo, Tepiva NaTtaTac,

‘pommes soufflés’ kal caAToa Kpaolou e TpoUpa

Wagyu beef striploin with green asparagus, garlic, potato terrine, ‘pommes soufflés,’
and wine sauce with truffle € 59



DEGUSTATION MENU

Bread, Crackers & Butter
Canapés

MNaywTd natdtag Pe Tpoupa Kal cdAToa and caundvia
Potato ice cream with truffle and champagne sauce

TapTtdp and yapideg KOINAdOG e XTEvIa, XaBIAp!, AcUKN obyla Kal 6AATOO 0NePIOOEION
Red shrimp tartare with scallops, caviar, white soya and citrus sauce

_ [G] Kir-Yianni Estate Vidiano Single Vineyard, Thrace, Greece 2021, | 100m/
~ [w] F.E Trimbach “Cuvee Frederic Emile”, 2016, Alsace, France | 100m/

MnaokaAIdpog e KapOTO, AoTAKO, 6AATOA BOUTUPOU, AUYdA KANVIOTAG NECTPOPAG
Kal AAdI UPWOIKWDV
Cod with carrot, lobster, butter sauce, smoked trout eggs and herb oil

 [G] Karamolegos Winery, 2016, Santorini, Greece | 100m/
- [W] Querciabella “Batar”,2020, Toscana IGT, Italy | 100m/

ApVAaKI o€Aa pe pndAia ota kapBouva, ‘harissa’, olyouayeIPEPEVO UNoUTI UE AIaoTA
vTopdTa, Tepiva o€ ‘flat bread’ pe yiaoupTi kal mnepid GAwpivng

Saddle of lamb with grilled caul fat, ‘harissa’, slow-cooked leg with sun-dried
tomato, terrine on flat bread with yoghurt and Florina pepper

~ [G] Aivalis Estate “Le Sang de la Pierre”, 2021, Nemea, Greece |100m/
- [W] CVNE, Vinedos del Contino “Contino” Graciano, 2017, Rioja, Spain | 100m]

2 pakiavi NiTa pe pudnbpa, kapudia Kal JEA EAATNG
‘Sfakiani pita’ with ‘mizithra’ cheese, walnut and fir tree honey

MnAa ‘pink lady’ ‘tatin’ pe Bavihia Kal TOVKa, KAOPAUEAWUEVA UAAD ‘YKOAVTEV

HE UMpIOG, NAywTO PAOKAPNOVE Kal OIPpOV AEUKO TUpI

‘Pink Lady’ apples tatin with vanilla and tonka bean, caramelised ‘golden’ apples
with brioche, mascarpone ice cream and white cheese siphon

~ [G] UWC Samos “Nectar”, 2015, Samos Island, Greece | 75m/
- [W] Royal Tokaji Aszu 6 Puttonyos, 2017, Tokaji, Hungary | 75ml

Mignardises

€145
ava ATouo | per person

[NPOAIPETIKEG EMIAOYEC OUVODEUTIKWY KPAOIWV
ano tov Wine Manager Eudyyeho Ww@idn
[G] Greek Wines | 65€ ava atopo, [W] Wines of the World | 130€ avd dtouo

Optional wine pairing suggestions
by the Wine Manager Evangelos Psofidis
[G] Greek Wines | 65€ per person, [W] Wines of the World | 130€ per person

To pevou yeuolyvwoiag oepPiperal ava tpanédl | The degustation menu is served per table

MapakaAgioTe va eVNUEPWOETE TO 0EPRITOPO 0ag yia onoladAnoTe aAepyia i €IBIKA dIaTPO@IKA 1B1IAITEPOTNTA
yla TNV onoia NPENEI va EiuacTe EVAPEPOI, KATA TNV NapayyeAia oag.

Please inform your order-taker of any allergy or special dietary requirements that we should be made aware of,
when preparing your menu request.

*Kateyuypéva npoidvta nou €xouv eNIAeXBET yia va dIacpaNicouy Tnv KOAUTEPN duvaTh noidTNTa

Frozen items which have been selected to guarantee the highest quality

2 TIG 0aAdTEG XpNaolponoleTal ayvé napbévo eAaidAAd0, GTO TNYAVICHA XPNGCIUOMNOIETal NNIEAIO.

Extra virgin olive oil is used for salads, sunflower oil is used for frying

JUVTOHOYPA®Ia TWV BPENTIKWY CUCTATIKWY NMOU NEPIEXOVTAI GTA NPOCPEPOLEVA MATA
Menu index of items containing the following nutrition values:

0Vegetarian @ Vegan



EfuaoTte otn didBeon Tou KABE eniokéNTN Nou eNBUPET va yvwpilel edv KANoIa NMIATA NEPIEXOUV CUYKEKPIUEVA
ouoTaTikd. MapaKaAeioTE va eVNUEPWOETE TO CEPRITOPO 0ag yia onoladnnoTe aAepyia i eidIkA dIATPOPIKN
1I01QITEEATNTA YIA TNV ONoia NPENEI va EiacTe EVALEPOI, KATA TNV NapayyeAia oac.

We welcome inquiries from guests who wish to know whether any dishes contain particular ingredients. Please
inform your order-taker of any allergy or special dietary requirements that we should made aware of, when
preparing your menu request.

To katdoTnua SIABETEl SETIO TIAPANOVWY NOMIMEZ EMIBAPYNZEIZ | TAX INCLUDED
Complaint forms are available AnpoTIKOG POPOC | Municipality Tax 0,5%
Beschwerdeformular erhaltlich OrA Tpocbiuwv | VAT Food 13%

Carnets de reclamations sont disponibles

®IA Mn AxkoohoUxwv Motwv | VAT Non Alcoholic Beverages 13%
@A AhkooloUxwv Mot | VAT Alcoholic Beverages 24%

AyopavouikogYneubuvog: X. Anpntpiddou
Market Controller: C. Dimitriadou

KATANAAQTHZ AEN EXEI YTTOXPEQXH NA MAHPQXEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO (AMOAEI=H -TIMOAQOT10)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)
To KatdoTnua unoxpeouTal oTnv ékdoon dINAGTUNWY anodeifewv Bewpnuévwv and Tnv apuddia A.O.Y.

The restaurant is obliged to issue duplicate receipts stamped by the tax office 10/23



