


Price

Choice of two courses per person
€52

Choice of three courses per person
€ 60

Tipn

ErmAoyn 2 mdtwv avd dtopo
€52

EmAoyn 3 mdtwy avd dtopo
€ 60

All above prices are in Euros and are inclusive of all taxes
O1 nio ndvw Tpég eival og Eup® kal nepidapBdvouv dAoug toug poépoug



Sensitivity Guide
If you suffer from any food sensitivities, look for dishes marked with the guide
symbols, and please let your server know which meals you would enjoy so we

can prepare them for you.

14 4
Alatpodikog Odnyog
AV LTIODEPETE ATIO OTOLAdNTIOTE SlATPOPIKN gvaledncia, avadnTnote td
TdTa pe Ta onpelPEVA GOPPBOAA KAl GAG TIAPAKAAOVUE OTIWG EVNPEPWGETE

TOLG GEPPRLTOPOLS PAG YL VA UTTOPEGOVPE Va GAG Td ETOPAGOVLE

All fish used on our menu, are sustainably sourced

‘OAa ta ydpia nou xpnolgonoloUpe oto pevou Yag
npoépxovtal ano PIOCIYES NNYEG.



Cold Appetizers
Kpva OpekTikd

INSALATA DI RUCOLA
Arugula salad with marinated artichokes,
goat’s cheese, broad beans and almonds
VEGAN VERSION AVAILABLE

ZANATA ME POKA KAl KATZIKIZIO TYPI
ZaAdTa pEe POKA, HAPLVAPIGUEVES CYKIVAPE,
katowiolo topl, ppeoka KovKLd Kal apdydaAd

VEGAN EMIAOTH AIAGEXZIMH

POLPA DI GRANCHIO
Succulent Alaskan crab, confit leeks, anchovy & olive emulsion
Supplement: €14.00

KABOYPOWIXA ANAZKAZ
Ziyopayelpepéva mpdod, kpépa aviZovyldg kat eAdg
TI0L divouy évtacn Kal YaAAcGIvh GpeokAda
EmnpdoBetn xpéwon €14.00

CARPACCIO DI MANZO AFFUMICATO
Smoked beef carpaccio, marinated artichokes,
truffle pecorino, truffle emulsion

KATINIZTO KAPTTIATZIO MOZXAPIOY
MapIVAPIGUEVEG AYKIVAPEG, TIEKOPIVO Pe Tpobda KAl KPERd TPOVdAG

“VITELLO TONNATO"
Slices of tender veal loin, with a light tuna and caper sauce,
quail eggs, and pickled “cipolline” onions

KAAZIKO BITEAAO TONATO
NETITEG BETEG pooXapiclov GLAgTov,
OLVOJELOPEVEG ATIO Wia gAddPLd GG Ao TOVo Kal Kdmapn,
auyd OPTLKIOD KAl KPEPPLILA TOLPGE “TOLTTOAIVE”

BURRATA E BARBABIETOLE
Beets and burrata salad,
with pistachio pesto and orange

MOTZAPEAA MITOYPATA
Zardta and maviZapld Kol HoTeapéAd PUmovpdtd,
oepPipetal pe oditoa anod ¢uotikt Atytvng, EAALOAAS0 Kal BAGIAKO

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBavouy dAoug toug pépous



Hot Appetizers
Zeotd OpekTikd

PARMIGGIANA DI MELANZANE
Oven-baked aubergines and vine-ripened tomatoes
topped with mozzarella and parmesan cheeses

MEAITZANEZ ME TTAPMEZANA
MeATZdveg 6To GpovEVO PE
VTOUATEG, HOTOAPEAA KAl TIAPUEZAVA

CALAMARO ALLA GRIGLIA
Marinated grilled squid, tomato and smoked aubergine salsa
and rucola salad

KANAMAPI
Mapvaptopévo Pntd karapdpl pe GOAAA POKAG, GLVYOSEVOPEVO
anod GAATGA VIOUATAG KAl KATIVIOTAG PEAVTZAVAG

CAPESANTE SCOTTATE
Seared Scallops, marinated artichokes, ‘Nduja

ZOTAPIZMENA XTENIA
MapIVapIGPEVEG AYKIVAPEG UE TUKAVTIKN LTAAKNA ‘Nduja

Soups
ZOUTIEC

VELLUTATA DI CARCIOFI
Artichoke veloute, poached oyster, clams, mussels, toasted fregola

BEAOYTE ATKINAPAZ
Mg GTpeidl oGE, KLdWVIA, POdIA KAl GpLyavIGHEVN fregola
-ma ¢iva kat miovola daracolvi codma

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBdavouy dAoug toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /ZéAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / TaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©eiou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / Znpoi Kapnoi ue KéAupog
EG - Egg/Auyd F-Fish/Wdapl SB - Soybeans/Idyia P - Peanuts/ ductikia



Pasta & Risotto
Zopapika Kat P1Zoto

TAGLIATELLE ALL ASTICE
Tagliatelle with poached lobster,
tomato and basil sauce
Supplement: €35.00

TAAIATEAEZ ME AZTAKO
TAMATEAEG PE AGTAKO TIOGE, KAl GAATOA
armo VIORATEG Kal BAGIALKO
EmnpdoBetn xpéwon: €35.00

LINGUINE ALLE VONGOLE
Linguine pasta and fresh clams cooked with white wine,
“Bormano” olive oil, garlic and chilli

AINTKOYINI ME AXIBAAEZ
ALYKOLIVL ‘BOVYKOAE PE DPEGKEG AXIBADES
UAYELPEUEVEG GE AELKO KEAGI, EAALOAADO “Bormano”,
OKOPDO KAl KAVTEPN TUTIEPLA TOIAL

GNOCCHI CON RAGU DI POLPO
potato gnocchi, octopus ragout, piquillo pepper

PAIOY AITO XTATIOAI
Me adpdta viokl matdrtag kat yAvkorumeptd Piquillo

FETTUCCINE AL TARTUFO
Fettuccine pasta served with truffle sauce
VEGAN VERSION AVAILABLE

QETOYTZINI ME TPOY®PA
ZTUTIKA JLPAPIKA GETOLTGIVN,
OEPPIPIOHEVA PE OAATOA PAvENG TPOVLPAG
VEGAN EMIAOTH AIAGEXZIMH

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBavouy dAoug toug pépous



SPAGHETTI AL POMODORO
Spaghetti with tomato ragout and basil
finished with extra virgin olive oil
VEGAN VERSION AVAILABLE

2TTAITETI ME ZAATZA NTOMATAZ
ZNayy£Tl PE GAATOA VIOPdTAG, BAGIALKO
KAl TTAEOEVO EAALOAADO
VEGAN EMIAOIH AIAGEXIMH

RAVIOLI CON CODA DI BUE
Oxtail ravioli, roast langoustine, shellfish emulsion

PABIOAI ATTIO MOZXAPIZIA OYPA
Me pnth kapapida kat kpépa and ocTPAKOELdN
- L0 YAGTPOVOMIKN €veon yng kKal 9dAacoag

RISOTTO AL LIMONE E TIMO
Lemon & thyme risotto, roast clams & scallops

PIZOTO ME AEMONI KAl @YMAPI
ZUVOJEVOPEVO ATIO PNTA KLIDVIA KCll XTEVIA
- 3POCEPO, APWUATIKG KAl ATIOALTA LGOPEOTINHEVO

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBdavouy dAoug toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /ZéAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / TaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©eiou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / Znpoi Kapnoi ue KéAupog
EG - Egg/Auyd F-Fish/Wdapl SB - Soybeans/Idyia P - Peanuts/ ductikia



Fish and Seafood
Wdpla kat ©@aracotvd

MERLUZZO AL FORNO
Roasted cod, cavolo nero, violet potato, oyster salsa

WHTOZ MITAKAAIAPOZ
Mg 1TaAké Adyavo Cavolo Nero, BLOAETI ATATA KAl GAAGA GTPELSIOD

BRANZINO IN PADELLA
Pan roasted sea bass, crisp potato gnocchi, citrus beurre blanc, basil

WHTO AABPAKI
Mg Tpayavd viokl atatag, Aepovdn beurre blanc kat GeECKO BAGIALKO

TONNO ALLA GRIGLIA
Garlic crusted tuna, fennel confit, asparagus, tomato, olive & caper dressing

TONOZ ME KPOYZTA ZKOPAOY
Zuvodeia confit pdpadov, cnapayya
kal dressing ano viopdtd, €Ald kat kdmapn

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBavouy dAoug toug pépous



Fresh Lobster
DPEGKOG AGTAKOG

FRESH CANADIAN RED OR FRENCH BLUE LOBSTER
served in one of 3 ways:

PPEZKOZ MIMAE'H KOKKINOZ AZTAKOZ
OEEPLPIOPEVOG UE TPELG ETIAOYEG:

Grilled with thermidore sauce
ZTn oxdpad pe 6AATod DepUtdop

Gratinated with parmesan cheese
rkpaTLvapLGpEVog pe tupt mappeddva

Served with tagliatelle and basil
Me TaMATEAEG Kal GPEGKO PBAGIALKO

CANADIAN RED LOBSTER Market price / 100gr
KANAAEZIKOZ AZTAKOZ Twn ayopdg / 100Yp.

FRENCH BLUE LOBSTER Market price / 100gr
FTAAMIKOZ MITAE AZTAKOZ T ayopdg / 100YQ.

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBdavouy dAoug toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /ZéAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / TaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©eiou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / Znpoi Kapnoi ue KéAupog
EG - Egg/Auyd F-Fish/Wdapl SB - Soybeans/Idyia P - Peanuts/ ductikia



Meat
Koegata

SALTIMBOCCA
Seared veal saltimbocca, confit onion,
grilled baby gem

MOZXAPI “SALTIMBOCCA”
MooydpL TUALYHEVO UE TIPOGLOVTO KAl GpAGKOUNAO,
TaTata EOGTL, GLYOPNUEVO KPEPRDAL KAl PapOLAL

AGNELLO ARROSTO
Roast canon of lamb,braised lamb croquette, confit garlic, roast onion puree

WHTO KAPE APNIOY
KPOKETA ATO CLYOPAYELPENEVO APV, PIE KAPAPEADPEVO GKROPDO KOVl
KAl TIOLPE PNTOD KPEPULSLOD

FILETTO DI MAIALE CONFIT
Slow-cooked pork confit, carrot and anise,
truffle pomme Anna, amaretto crumble

XOIPINO KON®I
Z1YOUAYELPEUEVO XOLPIVO KOVOL Pe KapdTO Kal YAUKAVIGO
Tatateg Anna pe tpodda Kal Aemtd crumble amnod apapéto

FILETTO O ENTRECOTE DI MANZO
Parmesan polenta cake, mushroom purée, truffle jus
Beef fillet supplement €12.00

PIAETO BLACK ANGUS QPIMO
Mg “KEIK” TIOAEVTAG TIAPUEZAVAG, TIOVPE PAVITAPLWDV
KaL GAATOA pPE dpwpa TeobdAs - TA0LGL0, duvatd Kal elegant

EmnpdoBetn xpéwon giAétou €12.00

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBavouy dAoug toug pépous



Sides dishes and sauces
ZUVOJELTIKA KAl GAATGEC

Cavolo nero with lemon & toasted almonds
Aaxavida (cavolo nero) pe Aepovt & kapovpdlopéva apdydaira

€6.00

Baby potatoes, basil, lemon & olive oil
Baby matdreg, fAGIAKO Kl AASOAEROVO

€6.00

Polenta, mushrooms, parmesan and balsamic
TToAEVTA, pavitdpld, TapPecdva Kal BAAGAPLKO

€6.00

Mushroom Sauce
ZaAtoa and pavirapta

€4.00

Peppercorn Sauce
ZaAtoa amnd KOKKOLG TIUTIEPLOL

€4.00

All above prices are inclusive of all taxes
O1 nio ndvw TpéG nepIAapBdavouy dAoug toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /ZéAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / TaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©eiou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / Znpoi Kapnoi ue KéAupog
EG - Egg/Auyd F-Fish/Wdapl SB - Soybeans/Idyia P - Peanuts/ ductikia



ELYSIUM

elysium-hotel.com



