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LAGANON

Greek pasta Skioufixta with

delicate mushrooms, tender
chicken, truffle oil & cream

sauce scented with thyme &

rosemary
*available as vegeterian option as well

THE ERYMANTHIAN

BOAR

Pork with crispy skin, cooked
in soft orange & thyme honey
sauce, served with sauté
potatoes

PISCES
Bream fish roasted with

garlic, thyme & olive oil,
served with fine brunoise cut
vegetable salad, lime sauce,
olive oil & aubergine purée

15,00

14,00

19,00

URANUS

SKY RESTAURANT

MAIN COURSES

SIGNATURE PLATE
THE LIGHTNING OF ZEUS

Roe deer, slow-cooked in a vacuum
with sweet onion, plum & red wine
sauce,
accompanied with smoked pear,

wild almonds & pomegranate seeds.

Presented at your table with dry ice.
35,00

THE OXEN

OF THE SUN

Beef cheeks slow-cooked in
secret recipe sauce and wine
from Naoussa - Macedonia,
served with roasted carrots,
and potato purée

ARISTOPHANES
BIRDS

Marinated chicken souvlaki
with smoked paprika and
fresh herbs, served with
cucumber-fennel salad, grilled
pita, and yogurt-red pepper
dip

PYTHAGORAS
Vegeterian Moussaka with
lentil & aubergines in tomato

sauce topped with a heavenly
béchamel and melted cheese

25,00

14,00

12,00



APPETIZERS

AMANITIS EDESMA
Selection of wild mushrooms,
cooked in red wine, thyme
sauce, served with turnips and
garlic caviar

AMFITRITE'S MYTH
Octopus marinated in vinegar,
served with split pure and
zucchini flakes

PLAKUNTES

Fried feta cheese with roasted
sesame, balsamic topping and
flower honey

ASFARAGO

Roasted asparagus with aromatic
virgin olive oil, flower salt, pumpkin
pieces, pine nuts, Graviera cheese
from Naxos island, and dumplings
filled with spicy feta cheese, served
with sweet pumpkin sauce, roasted

almonds and olive oil

KRAMVI

Crispy cauliflower & lentil
patties served with mint
truffle mayo

URANUS

SKY RESTAURANT

11,00

DESSERTS

THEOBROMA

Silky chocolate namelaka,
strawberry sauce & crunchy
hazelnut biscuit

9,00

14,00

DYONISO'S HYMN

Ancient Greek milk pie
with honey, walnuts and
caramelised almonds

12,00 8,00

NECTAR OF LEMON

by Paula Freimane

A vibrant blend of fresh
lemon zest, soft dates,
& coconut, wrapped in a
silky white chocolate shell
with a hint of citrus.

10,00

SALADS

DIMITRA'S

BLESSING

Salad with bulgur, fresh tuna,
cherry tomatoes, flavoured
with fresh herbs and coriander
vinaigrette

AMVROSIA

Tomato stuffed with
modernised Greek salad served
on feta cheese mousse with
grated carob rusk and drizzled
with extra virgin olive oil

GIFT FROM GAIA
Sweet pumpkin, zucchini,
cucumber, and carrot sticks,
freshly cut and tossed with
basil, marinated in a honey
vinaigrette, topped with
freshly grated truffle and
almond flakes

EXTRAS
ZUCCINI PARMESAN

with garlic mayo mustard lemon dip

POTATO WEDGES
with yoghurt tzatziki sauce

BREAD COUVERT*
with 3 types of dips

*(price per person)

14,00

13,00

12,00
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URANUS

SKY RESTAURANT

MAIN COURSES

ANATANON 15,00 TA BOAIA TOY 25,00
TKLOU@LYTA PE pavitdpla, HAIOY
KOTOTIOUAO, AaSdL Tpolag Kat Mooyxapilola payouAa o€
Kpépa Botavwy HUOTLKN odAtoa Kal kpaot
*XoptowayLkn emtAoyn SLtaB€aLun SIGNATURE PLATE NC'IOUOQQ, HE KClp(')‘ECI Kal
O KEPAYNOZ ,TO AlOz TOUPE TTATATAG
EPYMANOIOS 14,00 ZapKASdL OLYOUAYELPEPEVO OE KEVO OPNIOGEZ TOY 14,00
KANPOE: AEPOG PE YAUKA KpEPUUSLA, AFIZTOPANH ,
Maplvaplopéva koppdtia amno
Xolplvoé pe tpayavn mEtoa, o Sapdoknvo & caAtoa KOKKLVOU UTIOUTL KOTOTIOUAOU O€

OOUBAAGKL PE KATIVLOTNA

0AAToQ TTOPTOKAALOU, ! ,
TATIPLKA KAL PPEOKA

, , KpaoLoU, cuVOoSeVUETAL ATIO KATIVLOTO
BupapLov kat peALou, pe

, . AASL, ¢ wWSaha & : HUPWSLKA. Zuvodevovtal amo
Tatateg oote axaaot, aypta apubyoasa & gropous Spooepr caldta ayyoupLou,
podLoU. MapouaorLaletal oto Tparmell @LoKLo, PntA ita Kat VL
MEPI IXOYQN 19,00 N\ yLaoupTloU PE KOKKLVN
oag e Enpo mayo TILTIEPLA

TolmoUpa Yntr Pe okOPSO, 35 00
Bupdpl & ehatoAasdo, pe - NYOATOPAZ 12,00
OaAATa AaXaVIKWV, AGLY & ’

XopTtopayLlkdg HOUCAKAG HE
Toupe peAttdavag

PAKEG, HEALTLAVEG, PTIECAPEA
Kat tupt
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URANUS

SKY RESTAURANT

OPEKTIKA

11,00
EmttAoyn amo dypla pavitdpla,
HOYELPEPEVA PE KOKKLVO Kpaol ENIAOPNIA
KalL cdAtoa BupapLou,
oepBipovtat pe yoyyuALa kat
xaBLapL okopdou ATtaAn vapeAdka cokoAdtac,

oaAtoa @pdoulag & Tpayavo
HTILOKOTO (OUVTOUKLOU
9,00
XtamnodL Eudato mavw oe papa, 14 00
YAPVLPLOPEVO PE GAELKC !
KOAokUBLOU
. ) ) 9,00 ApXaLoEAANVLKN yaAaTomita
®eta tnyavntn pe avBopeo, HE PEAL KapUSLa &
BaAoduiko Kat KapapeAwpPeva apguydaia
aBoupdlopgEvo couoa

KaBoupdLopevo couoapt 8.00

12,00

Wnta omapayyta pe eAatoAado, avho
alatioy, KoAokUBa, KoukouvapL Kat
ypaBiepa Nagou. Tuvodevetal Pe
TIOUYKLA QETag, oAAToa KohokuBag &
apuysaia

Mua Cwnpn pi&n amod ppéocko
EUopa Agpoviov, amaioug
XOUPHASEG Kal KapLda,
TUALYPEVQ o€ €va petagévio
mep(BANPA AEUKNAC
OOKOAATAG PE PLa SLAKPLTLKNA
vOTa EOTIEPLEOELSWV.

10,00

8,00
MTILETEKLA KOUVOUTILELOU Kal
PakngG Ye payLtovelda pevtag
KaL tpolag

2ZAANATEZ

TaAdta pe MALyoUpL, YPECKO
TOVO KAl viopativia
OPWHATLOPEVN HE PPETKA
HUPWSLKA KAl BLVEYKPET
KOALav&po

NTopdta yepLotr YE EAANVLKN
OaAdta, O YOUG PETAG PE
xapoutt & eAatoAado

TLKG amo yYAUKLA KoAokUBa,
KOAOKUBL, ayyoUpL Kal kapoTo,
HaPLVAPLOPEVA HE PPETKO
BAOIALKO KAl ApWHATLKNA
BLVEYKPET PEALOU,
oepPBLplopeva pe
PPECKOTPLPYHPEVN TPpOoUPA Kal
flakes apuydaiou

2YNOAEYTIKA

Mg VTLTT AegovioU-pouoTdpSag Kat
OKOpSOU

Me vTLTt ylaouptLloU Kat t¢atlikt

Me 3 €l8n v
(ava datopo)

14,00

13,00

12,00



