
S A L A D S  |  P A S T A  |  R I S O T T O  |  M A I N S

S A L A D S
Ceasar       13
Mixed green salad, crispy chicken, roasted corn,
aged parmesan cheese, croutons,
original Caesar’s sauce

Superfood Salad      13
Green salad, broccoli, quinoa, edamame,
red cabbage, sunflower seeds, sweet potato,
roasted lemon sauce

Verde Salad       11
Mixed green salad, strawberry, sun-dried tomato,
caramelized hazelnut, honey sauce,
anthotyro mousse

Barco Greek Salad      10
Cherry tomatoes, cucumber, pepper, pickled onion,
caper leaves, carob rusks, feta mousse 

ARUGULA       12
Arugula, spinach, fresh mushrooms,
semi-sweet tomato, pine nuts, chios mastelo
cheese, truffle balsamic vinaigrette

PA S TA  |  R I S O T T O
Poke Bowl       13 
Black rise, breaded salmon bites, soybeans,
avocado mousse, cucumber pickle

Paccheri Carbonara    12
Smoked bacon, cream, parmesan 

Risotto Milanese      14.5
Beef tagliata, Kozanis crocus, parmesan

Risotto Ai Funghi      13.5
Black truffle risotto, mix of mushrooms
and parmesan

Chicken Tagliatelle     14
Fresh Tagliatella with chicken, wild mushroom
mix, white wine sauce and sour cream

Napolitana        10
Linguini, tomato sauce, anthotyro mousse

M A I N S

Beef Burger 300gr     11
Yogurt sauce

Salmon Fillet 300gr    15
Grilled corn, teriyaki sauce 

Grikked Sea Bass* 120gr   19
Seasonal greens, leek and celery puree,
coriander beurre blanc

Beef Souvlaki      20
Anatolian style marinade, bell peppers,
grilled tomato, greek pita

Farm Raised Pork Chop     18

Rib Eye Black Angus Usa 300gr   38
Bearnaise sauce 

Half Chicken Tagliata    16
Half chicken breast and thigh fillet,
rosemary, thyme, spicy pepper glaze

Side dishes

Fried Potatoes     4.0

Grilled Vegetables     5.0

Tricolor Quinoa     5.0

Mashed Sweet Patatoes    5.0

Black Rice, Lime, Scallion   5.0

Please inform us of any allergies or 
intolerances you may have.

€ €
Bread*     1.5 


