MogLe

Gourmet Restaurant

vibrant european cuisine

ottitdoL twyv nudtwy dev neprypd@ouv pdévo ta uAwka
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The description of our dishes, not only details the ingredients
but also emphasises adventurous methods, revolutionary
techniques and even new ingredients. Most of the dishes have

a 6reek influence, as they are enriched with premium
ingredients and spices produced in Greece. For an enhanced
dining experience, start by choosing the main course in advance,
which will then guide you.in the right direction

for your additional selections.



Actakds // Lobster € 36,00

Actakooupd oxdpas pe Boutupo Eatpaykodv, onacuévn natdta pe pippa
ano lMeokavdpitoa kai Aaxavdkia BpuEeAAwv.

Grilled Lobster tail with tarragon butter, crushed potato with shavings of Monkfish and Brussel sprouts.

Lpupida '/ Seabass € 23,50

Lpupida pe kpouata koéAlavdpou, cantoa Mnouylapnéoa pe pupwdikd, aépas and kouvounidi,
p1¢oto and putpes adylas pe afyotdpaxo Meaonoyyiou.

Sea bass with coriander crumbs, Bouillabaisse—Herb sauce, Cauliflower air, risotto of soya bean cress
with Avgotaraho Mesologiou (botargo).

Iuypiaios Tévos // Instant Red Tuna € 22,00

®iA€éto tévou Xoté pe EAAnvikA apwpatkd, pixels Aaxavikov epnioutiopéva pe Baoifiké kal eAaidéiado.
Zeoth candta ané naotd rtapvaykdBi, natdtes véas oodeids pe devipodifavo.

Sautéed red tuna with Greek herbs, pixels of vegetables infused with basil and olive oil.
Warm salted Stamnagathi salad, and new potatoes with rosemary.

Iodopds // Salmon € 20,00

Yonopos oxapas kai pokavidia codopoy, {eés and {wpd Aaxavikwy, natdtes Violet pe avBé afatou Guérande,
ykAacoapiopévo Poivékio pe péni tpolpas kai aotepoeldés yAukdviao.

looponia Kupiws nmidta
. . ) Char grilled salmon and excelsior of salmon, jellied vegetable stock, potatoes Violet with fleur de sel de Guérande
EqU|I|brlum Main courses glazed fennel with truffle honey and star anise.




Koténoudo // Corn fed Chicken € 18,00

lep10t6 othBos kotdnoufou pe tpixpwpes minepi€s kai lMpogouto,
pous ano natdtes pe ®ova kpa, pavitdpia Moptaivi ae ot Sauerkraut.

Stuffed breast of corn fed chicken with bell peppers and Prosciutto,
potato and Foie gras mousse, ‘Sauerkraut style’ Porcini mushrooms.

Indana Apviou 18 wpwv // Shank of Lamb ‘18 hours' € 19,00

Liyoynuévo apvdkl pe akdpdo kai piyavn, naywtd npdaoivns eAids kal gkdvn npdacivns eAids,
Tepiva Aaxavikwyv, npdaiva pacondkia LiBpacon pe 061.

Slow cooked lamb with garlic and oregano, green olive ice cream and powder of green olives,
Terrine of vegetables, fresh beans ‘Sivrasi’ with vinegar.

®inéto Mooxapiaio // The fillet of Veal € 24,50

Mooxapioio @iAéto oxdpas pe ninépl Eonenér, Latév penit{dvas, natdta Kovei oe Ainos xAvas,
papivapiopéva pavitdpia Evoki pe Add1 Apykdv kai KUpIvo.

Grilled veal fillet with pepper Espelette, eggplant satin, confit of potatoes with goose fat,
marinated Enoki mushrooms, salad with Argan oil and cumin.

Xoipivé // Pork €19.50
Xoipivé @iA€to Bistro payeipepévo otnv nAdka, oditaa Patatolly kal pavitdpia Zaviepén.

Bistro style skillet pork fillet, Ratatouille salsa with mushrooms Chanterelle.



ﬂpocpayl'a yanates Raw food Salads To Mpdoivo nidto // The Green plate €13,00

Qm Ndxavo XaBoéu pe oandra pékas, wpi péta, axAddi & Alaoth topdta. Yypo pafioni ané afokdvio & pnanoduiko Chianti,
npdaoiva onapdyyia pe napueddva kai Espuma and aplydano, ayyoupi Noo€ oe kevo aépos pe pnidgudo.

Savoy Cabbage cigar with rocket salad, feta cheese, pear and sun dried tomatoes.

Liquid ravioli of avocado and Chianti balsamic vinegar, green asparagus with parmesan almond Espuma,

“Sous vide" poached cucumber in cider vinegar.

Niooudq // Nicoise € 11,00

Zenapiopévo uAno and Ais pnepyk, wuos tévos kal auyd optukioy, natdres Violet pe Biveywkp€t tpolgas.

Jellied Ice berg lettuce, raw yellow fin tuna and quails egg, potatoes Violet and truffle vinaigrette.

Kavénda // Canella € 12,00

Yandta and konokUBa papivapiopévn pe kavéna, koukouvdpi kai ataides, Xapdv Lepdvo

pe appb and wpi Maviaéyko, xaBidpi and kékKIvo Adxavo.

Pumpkin salad marinated with cinnamon, pine nuts and raisins, jamon Serano with foam of Manchengo cheese

and red cabbage caviar.




Topatéoouna // Tomatosoupa

Topatéoouna Mnpe€ pe pnanodpiko Kadapdras,
Kevén ano ivé tpaxavd,
€€tpa napBévo enaidéado pe apwpatka kai okopdo.

Braised tomato soup with Kalamata balsamic vinegar,
quenelle of trahanas,
extra virgin olive oil with herbs and garlic.

€ 8,50

Zwpds KapaPidas ka1 Kanapapiol // Crayfish and Squid Broth

PaBi6ii ané kanapdpi yepioto pe papivapiopévn kapafida,
pavt{oupdva kai eAaiénado,
Bpaxol ané peAdvi oounids, Aikép Maotixas oe BapPaxi.

Squid ravioli stuffed with marinated baby crayfish marjoram and olive oil,
squid ink rocks and cotton of Mastiha liqueur.

€ 12,00
Peuotd Jounes Liquid Soups

Papiéni AotakoU // Lobster Ravioli

PaBi16A1 yepiotd pe aogtako kai pavitdpia Moptaivi,
KovOop€s nanias Pe tpayavh Eta and pnéikov.

Ravioli stuffed with lobster and Porcini mushrooms,
duck consommé with crispy smoked bacon.

€ 10,50




Xtévia // Scallops

Tnyavitd xtévia pe noupé tpoldgas, aipdni pokas, aykivapes, topativia kai Aoukdviko Chorizo oxdpas.

Pan seared Scallops with truffle potato purée, rocket syrup, artichoke, cherry tomatoes and grilled Chorizo.
€ 15,00

P1g6vo pe lapides // Risotto with Prawns

Pig6to pe Carnaroli, yapibes, aagpav, Liyskiivo Mdavns, nappedava kai Aadi KoAiavdpou.
Carnaroli rice with prawns, saffron, Siglino Manis, parmesan and coriander oil.

€ 18,00

Yodopds2 // Salmon 2

Piyi€t ooflopoU oe kaveddvi onapayyiwyv, Niykip donpwv onapayylwv pe onitkd papivapiohévo conopg,
cgoflopos Kovpl kal apudatwpéves Ppétes navi¢apiou, aofopds Taptap Ye PpETKes NIKAES Aaxavikwv.
Wrapped salmon rillette with green asparagus Cannelloni, white asparagus Nigiri with homemade
marinated salmon, salmon confit and dehydrated beetroot, salmon tartar with fresh pickled vegetables.

E€epeuvhoels /cotd & Kpua Opertuika € 15,00
Discovery Hot & Cold Starters

®oua Nspa {eot6 - ®oUa M'kpa KpUo // Foie gras hot - Foie gras cold

Eokandn and ®ola kpa nanias pe kopundota npdoivou phiou kai kapudia,

Kpepy Mnpoun€ ®ola ykpa kapévn pe (axapn Ntepepdpa, odntoa ané Eonpéoo kpep AvykAais.
Escalope of duck Foie Gras with green apple compote and walnuts,

Scorched créme Bralée Foie Gras with Demerara sugar, espresso créme Anglaise sauce.
€ 14,50

Nepiotép // Pigeon

Kanvigté athBos nepiatepiol pe pokavidia Bedavidids, oe kpUo nAyoUpl pe dpwpa and Pepikoka.
lkaondtao Ntp€aivyk kal M'kaondtoo pous.

Oak smoked pigeon fillet on a bed of cold bulgur wheat flavoured with apricot.

Gazpacho dressing — Gazpacho mousse.

€ 13.50

Mavtoéta Méanias — Auyé 65 °C // Duck Pancetta —Egg 65 °C

1thBos nanias pe tupi Xadolpl, Auyd 65 °C pe aipéni Ipévdapou Kkal unafnodpiko,
pavitdpia Kiovtivi ooté pe ppéako KpePPUBI.

Sliced duck breast with Haloumi cheese, egg 65 °C with maple syrup and balsamic sauce,

sautéed Ciontini mushrooms with green onion.
€ 12,00




MNoyikh ouvéxela Enidcopriia Logical outcome Desserts

‘Auyo v Kokot' €lkovikhs npaypatkétntas // Virtual ‘Oeuf en cocoté
'Aanpddi auyol' ue kpépa, Bavinia kal kapdayo, ‘Kpdkos auyol’ and pdvyko kal ppdouna,
Mniokoui Ntakoudq pe aplydana, aiponi and kdKkkous KOKKIVOU MinepIoy.

'Egg white' of creme fresh, vanilla and cardamom,‘egg yolk' of mango and strawberry,
crispy biscuit Dacquoise with almonds, red pepper corn syrup.
€ 9,50

Kpep Mnpouné // Creme Brilée

Apwpauapévn pe @iotiki Aiyivns kal Maotixa. With pistachio and Mastic.
€ 8,50

Chocoholic

lMoutiyka paupns cokonddtas pe kpépa ydnaktos.
Mous Aeuknhs gokondtas pe IBioko. Lopuné and gokondta yanaktos pe Khavéna.

Dark chocolate pudding with double cream sauce.
White chocolate mousse scented with Hibiscus blossoms. milk chocolate-cinnamon sorbet.
€ 11,00

Papévu // Rhubarb

Mous ané PaBévu (Rhubarb) kai tiviZep, PayoU koKKIVwV ppoUtwy, polaokes noptokdi-yiaolpt.

Rhubarb and ginger mousse, red fruits Ragout, orange-yoghurt bubbles.
€ 9,00

Kataoikioio tpi pe puAno Kavtdip // ‘Kataifi’ with Goat Cheese

Mous ané kataikicio wpi pe payaveo euAno Kavtaipl,
ppaounes axdpas kal kapapeAwpévo pnanoduiko Kadapdras.

Goat cheese mousse with Kataifi filo, grilled strawberries and Kalamata balsamic reduction.
€ 10,00

EAAnvika tupia // Greek Cheeses
Mdppapo ané pavoupl, Maoténo pe pappendda topdtas, kaoépl kal MetooBove.

Marble of manouri cheese, Mastelo with tomato marmalade, kaseri and Metsovone.
€ 13,00



Maywtd // Ice creams

Yopuné// Sorbets

‘0fes 01 NAPACKEUES TWV NAYWTWYV Yivovtal gTo Epyactipio pas He ppéoka udikd.

All ice creams are produced with homemade ingredients from our Confectionery.

Eonpéoo // Espresso

ABokdvto kai péni // Avocado and honey

Mdvyko kai Bavifia // Mango and vanilla

Kavtaipi pe Kpokav // Kataifi with Croquade

Kavéna pe aipéni Lpévdapou // Cinammon and maple syrup
TCivt¢ep wai [aAa Kapudas // Ginger and coconut milk

Eniés Kanapdrtas pe donpn Lokondta // Kalamata olives with white chocolate
AxAddi1 pe Nappeldva // Pear with Parmesan

Bavifia // Vanilla

Yokondta // Chocolate

Opdouna // Strawberry

Mnavdva pe NaolGpu // Banana with yoghurt

Oiotiki Atyivns // Pistachio

€ 2,50 per scoop

€ 3,00 per scoop

Mavtapivi // Mandarin

Topdrta kai Baaifikés // Tomato and basil

Mavtgap: // Beetroot

Adip pe padpn {dxapn kai dudapo // Lime with demerara sugar and mint

Mpdaoivo MNanwvéqdiko todli Matcha // Matcha Japanese green tea



Opekukd // Amuse bouche
EmAoyn tou Chef. Chef's choice.

Zwpos KapaBidas pe Kanapap: // Crayfish and Squid Broth
PaBi6A1 kaAapapiol pe papivapiopéves pikpés kapaPides, pavidoupdva kail enaiéiado,
Bpdxol ané peAdvi oounids, BapBdki and Aikép Maatixas.
Squid ravioli stuffed with marinated baby crayfish marjoram and olive oil, squid ink rocks,
cotton of Mastiha liqueur.

Lodopds // Salmon
Niykip1 dnopwv onapayyidv pe onitukd papivapiogpyévo coiopd, conopds Kovel
Kal apudatwpéves PEtes navedapiou.
White asparagus Nigiri with homemade marinated salmon, salmon confit and dehydrated beetroot.

Xtévia // Scallops
Tnyavita xtévia pe noupé tpodgas, aipdni pokas.
Pan seared scallops with truffle potato purée, rocket syrup.

Mevou leuoiyvwaoias // Tasting Menu
Kavéda // Canella
Yandta ané koNokUBa papivapiopévn pe kavéna, koukouvdpl kal otagides,
Xapév Lepdvo pe appo and tupi Mavioéyko, xaBidpr and kdkkivo Adxavo.
Pumpkin salad marinated with cinnamon, pine nuts and raisins,
Jamon Serano with foam of Manchengo cheese, red cabbage caviar.

®iA€vo Mooxapiaoio // The fillet of Veal
Mooxapioio @ii€to axdpas pe ninépil Eoneér, Latév penit¢dvas, natdta Kovei e Ainos xAvas,
papivapiopéva pavitdpia Evoki pe AGd1 Apykdv kai KUpIvo.
Grilled veal fillet with pepper Espelette, eggplant satin, Confit potatoes with goose fat,
Tiph ava dropo // Price per person marinated Enoki mushrooms salad with Argan oil and cumin.

Adyw tou peydiou apiBuod midtwv ouviotodue Tnyavité Mnpi pe ®pdounes oxdpas // Fried Brie with grilled Strawberries
10 pevou “leuciyvwaias” va to napayyénvel 6Ao to 1panédl.

MoUokes noptokdai-yiaolpu. Orange-yochurt bubbles
€ 55,00 1o dropo P Yiaoup ge-yog

As our menu is both rich and varied, we recommend our guests PaBévu // Rhubarb
to order our ‘tasting menu’ to fully discover the ‘Noble’experience. Mous PaBévu pe twivigep Payol KOKKIVWV GpoUtwy.
€ 55,00 per person Rhubarb and ginger mousse with red fruit Ragout.




Zeota Popnpata // Hot Beverages €

EAAnvikés Kapés // Traditional Greek Coffee 3,00
Kapés Ointpou // Pot of Filter Cofffee 3,60
Neokapé // Nescafe 3,60
Neokapé Ntekageivé // Decaffeinated instant coffee 3,60
Eonpéoo // Espresso 3,20
Eonpéao Ntekageivé // Decaffeinated Espresso 3,20
Adte Makidro // Latte Machiatto 3,50
Zeoth h kpUa cokondta // Hot or cold chocolate 4,00
Todi // Pot of tea 3,60

Inéaian Kagé // Speciality coffee

‘Aipis kapés // Irish Coffee 9,50
KaAuyw kapés // Calypso Coffee 9,50
Movtexphaoto // Montechristo Coffee 10,00
Modpa // Cigars

MoikiAia and MNoupa.
Variety of cigars, Havana, Maduro, cigarillos and others from our humidor.

Metd to 6einvo // After Dinner

01 upés nepinapBdvouyv O.1.A. kKai Aoinod
Prices are inclusive of V.A.J. and other taxes.

8pous. Ayopavopikés unedBuvos: Kpit{addrkns Nikos.
rket Responsible: Kritzalakis Nikos.
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