DAIOS BAR RESTAURANT



OPEKTIKA
APPETISERS

KaBouppdag Mooyapiotog / Mavitdpia Payou /
Apudatwpévog Kpokog Auyol / Addt Tpoudag

Traditional Beef “Kavourma”
Mushroom Ragout / Dehydrated Egg Yolk / Truffle Oil

12€

Ceviche AaBpdxt / Ntpéowvyk Topdtag / Kpgua Agpdve /
Kamviotédg Tapapdg / Moudpa ard Atnog Kétag

Seabass Ceviche / Tomato Dressing / Lemon Cream /
Smoked Fish Roe / Chicken Fat

15€

Taptdp Mooyaplol / Xetponointo Brioche / Kpéua Tuptov /
Apudatwpévog Kpokog Auyol / Madpn Tpoluda

Beef Tartare / Homemade Brioche / Cream Cheese /
Dehydrated Egg Yolk / Black Truffle

25€

Tatakt Tévou* / MeAt(aveg de Miso / Kovoopé Mméikov
Tuna Tataki* / De Miso Eggplants / Bacon Consommé
18€

Mooyapiolo oouPAdkt / Xetporointn Mpolupévia Mita / Tpayavn MNotdra /
Xelpornointn Kétoam / Kpépa Kamnviotrig MeAtCavag

Beef Skewer / Homemade Pita Bread / Crunchy Potato /
Homemade Ketchup / Smoked Eggplant Cream

24¢€

OpeokoPnpévo Wwpi / EAEg KaAapwv MOM /
E€atpetikd Mapbeévo EAatdAado

Freshly Baked Bread / PDO Kalamata Olives / Extra Virgin Olive Oil

1,5€ (avd Gtopo / per person)



ZAANATEZXZ
SALADS

EAAnvikA ZaAdata / Octa MNOM / Topativia / Kpeppvdt Acmpo /
EALég Kahapwy MOM / Mmeptd Mpdown / TaAotvpt /
Kpoutov Xapoumt / Qpeokia Piyovn
Greek Salad / PDO ‘Feta’ Cheese / Cherry Tomatoes / White Onion /
PDO Kalamata Olives
Green Pepper / 'Galotyri’ Cream Cheese /

Carob Croutons / Fresh Oregano

12€

Tpixpwun Kwoéa / ABokdavto / KopwBiakr Zragida /
KaBoupbiopévo Oouvvtoukt / Opéokog Audouog /
Ntpeowyk AadoAépovo / MEAL AvBEwv
Quinoa Tricolore / Avocado / Corinthian Raisin /
Roasted Hazelnut / Fresh Spearmint /

Olive QOil Lemon Dressing / Blossom Honey

9€

YaAdata Caesar's / MapoUAL Iceberg / Kpokéta KotomouvAo /
MaytoveCa Zképdou / Kamviotd Mméikov

Caesar Salad / Iceberg Lettuce / Chicken Croquette /
Garlic Mayonnaise / Smoked Bacon

12€

Wntoé Navtlapt / Kpgpa Naouvptiot / MNMoptokdAL /
MNikAa Mavtlapl / Katowkiowo Tupl

Grilled Beetroot / Yoghurt Cream / Orange /
Pickled Beetroot / Goat Cheese

9€



ZYMAPIKA & PIZOTO
PASTA & RISOTTO

Cacio e Pepe / zraryyétt alla Chitarra / Mekopivo / Muépia Ekpadg
Cacio e Pepe / Alla Chitarra Spaghetti / Pecorino / Crushed Pepper
18€

Xelpomointa Agnolotti / Kpépa Zravékt Pikdta / Opeoka Mavitapia /
Mawpn Tpotuda / Cru de Cacao

Homemade Agnolotti / Spinach Ricotta Cream / Fresh Mushrooms /
Black Truffle / Cru de Cacao

17€

Xelporointa PafdAL / Payol Mooxdpt / Appds MetooPove / Kpgpo MeArt(avag
Homemade Ravioli / Beef Ragout / 'Metsovone’ Foam / Eggplant Cream
24€

Puloto Aykwapa lepoucalnp / Aépag Aepovt / Kpdkep Aykivdpa
Jerusalem Artichokes risotto / Lemon Air / Artichoke Cracker
14€

Pwléto KapaBidag* / Kpepa Owokio / Zaitoa KapaBidag
Crawfish* Risotto / Fennel Cream / Crawfish Bisque
22€



KYPIQZ NIATA
MAIN COURSES

NaBpakt Opikace / LaAtoa BaviAiag / Kpépa Kamnviotrg ZeAwdplag /
MaytoveCa AvnBou

Seabass Fricasse / Vanilla Sauce / Smoked Celery Root Cream /
Dill Mayonnaise

24¢€

WaptL Huépag / Opéoka Aayovikd / ZdAtoa Eonepidoeldwv
Catch of the Day / Fresh Vegetables / Citrus Sauce
27€

Xotpwvo Mahaktog / AayavovtoAudg AvyoAépovo / ZaAtoa Zoppito
Baby Pork / Egg Lemon Sauce Cabbage ‘Ntolma'/ ‘Sofrito’ Sauce
24¢€

Mooyapioto OAéto Black Angus / Tapta Kpeppubiot / Mavitdpta Payoul /
Yahtoa Tpoudag / Maupn Tpouda

Black Angus Veal Fillet / Onion Tart / Mushroom Ragout /
Truffle Sauce / Black Truffle

48€

PoAd ZtBog Kotémouho / MouvoeAiv Matdtag /
Kpokéta lMatdtag / Kpgpa Matdtag

Chicken Breast Fillet / Potato Mousseline /
Potato Croquette / Potato Cream

16€

ZtBog Apviol NouPBétol / KpBapdkt / Kpéua Kamviotrig MeArtCavag /
Kpdakep MeAtlavag
Baby Lamb ‘Giouvetsi' / Orzo / Smoked Eggplant Cream /
Eggplant Cracker

20€



EMIAOPHIA
DESSERTS

NaBAoBa / Opeoka Movpa / Moug Aeukr) ZokoAdta / Zopuneé MolUpwv
Pavlova / Fresh Berries / White Chocolate Mousse / Berry Sorbet
16€

MNdaota BloAéta / YokoAdta Valrhona / Maywtd YokoAdta BloAéta
Violet Cake / Valrhona Chocolate / Chocolate Violet Ice Cream
14€

Tooupékt / Ahpupn Kapapéia / Zoouyydpt Toovpékt / Maywtd Kdpdapuo
Greek Brioche / Salted Caramel / Greek Brioche Sponge / Cardamon Ice Cream
10€

Tipapioot / Zaunayiov Kovidik
Tiramisu / Cognac Sabayon
18€

Opeokokoppéva Opouta Emoyng
Freshly Cut Seasonal Fruits
12€

MNoywtd / Zopumé (1 pndAa)
Ice cream / Sorbet (1 scoop)
2,5€



SNACKS

Club Zavtouttg KotémouAo / MapoUAl Iceberg / Topdta / Gouda /
Mriéwkov / Maytovela / Tnyawitég Matdreg*

Chicken Club Sandwich / Iceberg Lettuce / Tomato / Gouda /
Bacon / Mayonnaise / French Fries*

14€

Burger Mooxapioto / MapoUAL Iceberg / Topudta / Maylovela Tpoludag /
Xetpornointn MikAa Ayyoupt / Tnyowitég Matdteg*

Beef Burger / Iceberg Lettuce / Tomato / Truffle Mayonnaise /
Homemade Pickled Cucumber / French Fries*

18€

Tacos Xoipwé / POQL Sushi / ZaAtoa de Miso / Xelporointn MikAa Ayyoupt /
Tpayavo Kpeppvdt

Pork Tacos / Sushi Rice / De Miso Sauce / Homemade Cucumber Pickle /
Crispy Onion

14€

Tacos KotdémouAo / ZaAdta Coleslaw / Ayplopdmavo / Maylové(a Kapu
Chicken Tacos / Coleslaw Salad / Horseradish / Curry Mayonnaise
9€

Mapyapita MNitoa / Motoapéla / Dpéokog BaotAtkog
Pizza Margherita / Mozzarella / Fresh Basil
14€

Meooyelakn Mitoa / Opeokia Topdta / Mmepia Mpdown / Mavitdpla /
QOéta NOM / EAtég Kahapwy / Kpeppvdt / Opéokia Piyovn

Mediterranean Pizza / Fresh Tomato / Green Pepper / Mushrooms /
PDO 'Feta’ Cheese / PDO Kalamata Olives / Onion / Fresh Oregano

16€

Toot / Gouda / Zaundv A TadomovAa / Tnyaviteg Matdteg*
Toast / Gouda / Ham or Turkey / French Fries*

8€



NMOIKIAIEZ

SHARING PLATTERS

MowtAia EAAnvikwv kot AteBvv TupLwv
Xeponointa Tnyavopwpa / MéAL AvBwy

Selection of Greek and International Cheeses
Homemade Flatbread / Blossom Honey

25€

MowkiAiat EAAnvikwv ko AteBviv Tuptwv kot AAAGVTIKWY
Xeponointa Tnyavopwpa / MéAL AvBgwv

Selection of Greek and International Cheeses and Cold Cuts
Homemade Flatbread / Blossom Honey

28€



BRUNCH

SERVED DAILY 10.30 - 13.30

Auya TooE pe KpEpa prélkov kot odAtoa hollandaise oe moAvomopo Pwul.
Yuvobeletal amnd npdovn coAXTA Pe Gayonmupo

Poached eggs with bacon cream and hollandaise sauce on multigrain bread.
Served with a green side salad with buckwheat

10€

Auyd patia o French toast pe ypaBiépa N&&ou kat kamvioth yaAomovAa.
ZuvodeleTtal ard KaPSL& HaPOUALOU KAl TOUXTIVIAL

Sunny side up eggs on French toast, gruyére of Naxos and smoked turkey.
Served with baby gem lettuce and cherry tomatoes

9€

Auyd& TTOGE PE HAVITAPLA POAYOU KOL KPEUO TTATATAG OPWHATIONEVN HE TPOUd
o€ MoAUOTIOPO Ywil. ZuvodeveTal amod MPACLVN CAAATA PE KVOO

Poached eggs with mushroom ragout and truffle flavoured potato cream
on multigrain bread. Served with a green side salad with quinoa

10€

OpeAéta Daios pe povitdpla, prékoy, Caumdv, gouda, mmeplég TplkoAdpe Kat pETAL.
Yuvobetetal amd Pwui Dinkel ko eAANVIKA coAdTa

Daios omelette with mushrooms, bacon, ham, gouda cheese, tricolor peppers
and feta cheese. Served with a Greek side salad and Dinkel bread

10€

Scrambled eggs pe kamviotd coloud kat pEteg affokdvto oe Pwul Dinkel
Scrambled eggs with smoked salmon and avocado slices on Dinkel bread
9€

ZAVTOULTG KATIVLOTOU OOAOHOU HE KPEUO ABOKAVTO KOL TOUATO O€ TTOAUGTIOPO
Pwpl oAk dAeong. ZuvodeleTal amd GETEG ABOKAVTO KAl ayyOoUPAKL

Smoked salmon sandwich with avocado cream and tomato on multigrain bread.
Served with avocado slices and cucumber on the side

10€




BRUNCH

MooUPTL OTPAYYLOTO XAUNAWY AUTTOPWV HE GPECKA GPOUTA
KAl TPAYQVT] YKPOWOAQ HE OOKOAGTO

Low fat strained yoghurt with fresh fruits and crunchy chocolate granola
9€

Tooupékt kapapeAwpévo pe coumna and ppouta tou Saooug,
KOEVO PEAL Kol TaywTd Bavila

Caramelised "Tsoureki” Greek brioche with red forest fruit soup,
burnt honey sauce and vanilla ice cream

12€

Pancake Tower pe mpaAiva ¢ouvTouKLloU, KOKKLVO GpouTa
tou 6&ooug kat crumble pouvvtoukloy

Pancake Tower with hazelnut praline, red forest fruits
and hazelnut crumble

10€



A symbol of ancient history;
the design on the cover represents
drawings found upon ancient Amphoras
uncovered by archaeologists in Greece.

Habitants of ancient Greece used these
vase shape containers to demonstrate their
artistic skills, decorating them with sketches

which were often depictions of animals.
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ek CU\B\ FESIS oo mootntog yo Ty EAAnvikn KouQiva / Greek Cuisine quality label

Ye neplmtwon aAAepyiag 1) Suoavegiag mapakadolpe amevBuvBeite otov LELBUVO TOU E0TIATOPIOL WOTE VO 0AG
EVNHUEPWOEL OXETIKA HE T CUOTATIKA TTIOU XPNOLHOTIOLOVHE 1) Yia KATIoLa evOAAOKTIKA TipdTaar). / In case of food
allergies kindly contact the restaurant manager. We will be happy to list the ingredients we use to prepare the dishes
or prepare a substitute dish for you.

* Katepuypéva mpoidvra / Frozen products

Y& OAEG HOG TG OAAATEG, XPNOLHOTOLOUHE eEaLPETIK TapBEvo eAadAado / We use extra virgin olive oil in all our salads
Ot TtpEg elvat og evpw kat cupreptAapBavouy O.M.A. kat Adomoug Gopoug.

Ayopavouikdg YrnevBuvog: Xatdnmomadonovlou ZtuAtavr. O KatavoAwthg Sev €xel unoxpeéwon vo MANPWOoEL
edv Sev AGPel TO VOULHO OPaAOTATIKO aTolxelo (anddel§n-tipoAdylo). To katdotnua vrnoxpeovtat va StaBétel
evtuna SeAtia napamndvwy ot 181k Brkn SimAa otnv €§obo. / Rates are in euro and include VAT and all taxes. Market
Inspection Manager: Chatzipapadopoulou Styliani. Consumer is not obliged to pay if the notice of payment has not

been received (receipt-invoice). The establishment is obliged to have printed complaint forms available in a special
location near the exit.





