
Pasta.  Burgers. 
BARCO BURGER - Beef burger 180g    12€
Beef burger 180g, iceberg, tomato, pickled cucumber,

truffle mayonnaise  

BEEF BURGER 180gr    14€
Cheddar, pickled red cabbage, tartar sauce   

Dessert.

Our suggestions.

RISSOTO AI FUNGHI    13€
Black truffle risotto with wild mushrooms
and parmesan 

ZUCCHINI SPAGHETTI    12€
Ζucchini,  peas, lemon, mint

VEGGIE BURGER    9€
Iceberg, tomato, vegetable burger, honey mustard 
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Snack with a twist.

Lounge | Cocktail Bar | Restaurant 

Appetizer.

Salads.

COVER 1,50€

*frozen product 

BARCO FRENCH FRIES    7€
Pico de gallo, sour cream, onion,
chives, cheddar 

VINSANTO OCTAPUS    14€ 
Octapus, honey, shallots, onion chutney with caper,
parsley oil, paste of fish roe  

To Share.
PINSA A LA ROMANA    11€
Parmesan cream, wild rocket, parmesan flakes, truffle oil

PINSA MARGHERITΑ    9€
Tomato sauce, fresh mozzarella, fresh basil

PINSA BURATTA    12€
Spicy mortadella, basil pesto, pistachios, buratta cheese

BAO BUNS CHICKEN    12€
Tender chicken, carrot, cucumber, fresh coriander, sweet chilli

CRAB BAO BUN     10€ 
Wakame, jalapeno mayo, crispy onion

VARIETY OF CHEESE AND COLD CUTS for 2    15€

BEEF TACOS     10€ 
Spiced beef, colorful peppers , cheddar, guacamole , chilly pepper

SHRIMP TACOS    12€
Grilled shrimps, jalapeño mayo, tandoori, iceberg, crispy onion

FAJITAS WITH CHICKEN / BEEF    15€ / 19€
Vegetables ,guacamole ,sour cream, pico de gallo served with pies    

BARCO CLUB SANDWICH    11€
Crispy chicken, bacon, fried egg, tomato, lettuce hearts,
cheddar cheese, mayonnaise 

SALMON CLUB  12€
Smoked salmon, egg salad, avocado, pickled cucumber
and horseradish sauce

CHICKEN BURRITOS    10€
Mexican rice with vegetables,sour cream, pico de
gallo,sweet chili sauce served with  nachos    

SHRIMP TEMPURA    13.5€
Wasabi mayo

FETA KANDAIFI    7€
Spicy feta cheese, truffle honey, pistachios

SANDO SANDWICH CHICKEN    10.5€
Crispy chicken, sour cream, sweet and sour sauce, iceberg

SHRIMP SALAD      14€  
Mixed greens, arugula, grilled pumpkin, grilled shrimps, sweet and sour sauce

BARCO GREEK SALAD      10€ 
Cherry tomatoes, cucumber, pepper, pickled onion, caper leaves, carob rusks, feta mousse

QUINOA       12€
Τricolor quinoa, mixed vegetables, radish, mango chutney , grilled lemon vinaigrette 

ARUGULA      11€ 
Arugula, spinach, fresh mushrooms, semi-sweet tomato, pine nuts, chios mastelo cheese, truffle balsamic vinaigrette

ZUCCHINI SALAD       12€  
Zucchini Tagliatella , peach, goat cheese, mint, almond flakes, apple cider vinegar 

CEASAR’S    12€
Mixed green salad, crispy chicken, roasted corn, aged parmesan cheese, croutons, original Caesar’s sauce 

SPAGHETTI CARBONARA    10€
Guanciale, egg yolk, pecorino, cream 

CHICKEN TAGLIATELLE    14€
Fresh Tagliatella with chicken, wild mushroom mix,
white wine sauce and sour cream   

Fresh Tagliatella with shrimps, garlic, cherry
tomato confit 

SHRIMP PASTA     16€

Crayfish Bisque and caramelized cherry tomatoes 
SHRIMP RISOTTO      15€

CHICKEN BURGER    11€
Crispy chicken, tomato, parmesan, caramelized onion,
iceberg, honey mustard

VEAL KEBAB   18€
Marinated in soy sauce, fresh French fries and vegetable tabbouleh

GRILLED CALAMARI     16€
Served with peas puree, oil and lemon sauce 

SPARE RIBS    16€
Slow cooked 24 hours , spice mix, barbeque sauce, served with fresh fries 

CHICKEN BURGER 250 gr     16€
Yogurt sauce, served with pies and  cherry tomato confit 

RIB-EYE BLACK ANGUS USA  300gr    32€
Chimichurri, grapefruit hollandaise, baby potatoes

SALMON FILLET    16€
Tricolor quinoa, grilled corn, leek chips, teriyaki sauce

HALF CHICKEN TAGLIATA    16€
Chicken breast and thigh fillet, rosemary, thyme, spicy pepper glaze, fresh French fries

 

PROFITEROL    8€
Handmade choux, vanilla cream flavored with tonga, milk-chocolate ganache

BROWNIE    7.5€
White and dark chocolate pieces, salted caramel, salted caramel popcorn, vanilla ice cream

CHEESECAKE    7.5€ 
Butter cookies, cream cheese, white chocolate, strawberry sauce 

FRUIT SALAD (FOR 2)    12€
With fresh fruits 

Please, inform us for allergies.                                                                                                                                  Curation: Dimitris Botos


