
APPETIZERS  
  

UTOPIA “PASTITSIO”  
open ravioli with beef ragout , béchamel 

with Zakynthian gruyère

ΙΜΑΜ BAILDI 
 aubergine with tomato jam, feta cheese 

caramelized onion purée 

MUSHROOM FOREST 
 variety of mushrooms in different textures, 

sour cream, truffle oil

CEVICHE 
sea bass, corn, sweet potato, tiger’s milk 

SHRIMP CONFIT    
 smoked shrimp cream, chives oil, gel 

mango     

CALAMARI   
caramelized cauliflower purée, bacon and 

calamari consommé  

OCTOPUS CARPACCIO    
fish-raw mousse, lemon cream, tomato 

confit  

SCALLOPS TWO WAYS    
 grilled scallop, scallops carpaccio, granny’s 

apple’s and cucumber juice

STREET FOOD  

CHICKEN YAKITORI 
side salad

KING OYSTER MUSHROOMS & CORN 
YAKITORI  

black garlic ketchup  

MINI BEEF BURGERS 
cheddar cheese, caramelized onions, 
pickled cucumber, mayonnaise with 

truffle oil

  
BAO BUNS 

 marinated pork, yogurt sauce, 
cucumber, caramelized onions 

CRAB ROLL 
  crab meat, brioche bread,

granny’s apple, lemon gel, mayo 

SHRIMP TACOS 
  shrimps , citrus juice,

  avocado, miso 

MAINS 

MUSHROOM RISOTTO 
 sweet white wine, roasted hazelnut

*optional: fresh black summer truffle 

SEA FOOD PASTA   
 tagliolini pasta, fresh seafood, white sauce    

“BRIAM”PASTA   
 pappardelle pasta, zucchini, aubergine, 

sweet red peppers,
 feta cheese cream  

BEEF CHEEKS 
  celery root purée, red sauce, sweet wine 

PORK NECK 
onion purée, smoked eggplant salad, 

smoked pancetta chutney, sweet must sauce  
  

CHICKEN FILLET 
 corn cream, polenta, herb gremolata     

 GRILLED LOBSTER  
1/2 lobster  

served with: vegetables and butter Provençal 
or pasta with red sauce

SEA BASS FILLET 
 green peas textures, fish jus with vermouth

AGED BEEF SIRLOIN STEAK

vegetables, butter with herbs,                   

demi-glacé sauce

“1821” 
black cod fillet, potato purée, fresh greens, 

black garlic sauce 

CELERY ROOT STEAK

potatoes, tofu cream with almond butter 

WHOLE GRILLED LOBSTER  
served with: vegetables and butter Provençal 

or pasta with red sauce
per kilo 

WHOLE GILLED FISH  
served with vegetables 

per kilo 

DESSERTS 
PARIS-BREST 

(for two people) 
 white chocolate and vanilla cream, 

toffee caramel, caramelized nuts  

CRÈME BRÛLÉE CLASSIC 
vanilla, almond crumble, homemade 

pistachios ice cream

CHOCOLATE BROWNIE 
toffee caramel, caramelized nuts 

homemade caramel ice cream

PINEAPPLE TART 
praline, pineapple cream, coconut 

homemade coconut ice cream 

SALADS 


SUMMER SALAD 
  tomato, cucumber, onion, olives, feta 

mousse, rye rusk 

 GREEN SALAD

tender green leaves, crispy vegetables,  

pickled peach, mint dressing   

 BULGUR SALAD 
Carrot gel, mustard seeds pickle, buttermilk 

sauce, beef pastrami 

**Bread Basket

*** Fresh black summer truffle 2gr, can be 
added 


MENU 

 en


