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KRAMA: A GREEK
WORD WHICH
SIGNIFIES THE
HARMONIOUS
MARRIAGE OF
PARTS THAT
CREATE A
CONCORDANT
ENSEMBLE.
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TASTING MENU

GREEK CRAB
EAANVIKO kaoUpl, Tpayavo UTtplog, Kpéua aBokdvto kal yardktwua BactAikou

Greek crab, crunchy brioche, avocado cream and basil emulsion

CYCLADICCEVICHE
Ceviche Mehavoupl Le kbAlavopo, TaihL, Tlivilep, (elé oulou kal XU O TOULATAG

Saddled Sea Bream Ceviche with coriander, chili, ginger, ouzo jelly and tomato juice

CRUNCHY SEA BREAM
Tpayavd QIAETA TOITTOUPAc UE TIOUPE apakd, KATvioTr) LeAITddva Kal Kapoto

Crunchy sea bream fillets on green peas puree with smoked eggplant and carrots

KRAMA MUSHROOMS
Payou pavitaplov Le auyo TIooE, KpELA TIATATag Kal tpouea

Mushrooms ragout with poached egg, potato cream and truffle

12 HOURS LAMB
APVAKL YAAAKTOG LAVEIPELEVO VIA 12 WPEG, LLE TIOUPE TeAVOPLLAs KAl KOUG KOUG
Baby lamb cooked for12 hours with celeriac puree and couscous

CHOCOLATE DREAM
Y (paipa cokoAdTag, KpELa TIpaAlvag pouvTouKLoy, "YwHa" 0OKOAATAC, TTaywTd OKOAATA YAAAKTOG Jivara

Chocolate sphere, hazelnut praline cream, Jivara milk chocolate ice cream

Menu price per person {120}

The tasting menu is served per table
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KRAMA MUSHROOMS

Mushrooms ragout
with poached egg,
potato cream and

truffle



FEY2EI2 TH2 TH2
EARTH INSPIRED FLAVOURS

THE CREEK SALAD
XwpLAatikn oaAdta (e Topativia Yavroplvng, avakota eéta, Treptd @Awpivng, Kamapo@uAla kal BLveyKpeT ToUATag

Greek salad with Santorini cherry tomatoes, panna-cotta feta, Florina peppers, caper leaves and tomato vinaigrette {16}

RHENIA GARDEN
Kalokalplva xopta, pacolla, tavildpt, ota@UAL, MukovidTikn TUpooALd (e Badthiko

Summer greens, white beans, beetroot, grapes, Mykonian "tirovolia" cheese with basil {16}

KRAMA MUSHROOMS
PayoU pavitaplwv pe auyo TIogE, KpEpa TIaTATac Kal tpouqa

Mushrooms ragout with poached egg, potato cream and truffle {26}

MYKONIAN PITA

Grilled pie with wild mushrooms, spinach, aromatic herbs and "anthotiro" cheese {18}

BEETROOT RISOTTO
Piloto pe Ypwuatiotd tavi{apla, Sudl eaahot, kKatolkiolo tupl kat Addt uaiviavou

Risotto with colored beetroots, shallot vinegar, goat cheese and parsley oil {28}

3D FLANK
3D Vegan Flank Steak pe 2aitoa Kokkivou Kpaolou kal Wntd Aayavika
3d Vegan Flank Steak with Red Wine Jus and Pan-Roasted Vegetables {38}



WE LOVE f*
SEA BASS CARPACCIO &

with lemongrass, |
aromatic seaweed, olive
oil and soy pearls



FTEY2ZEI2Z TH2Z ©OANAZZAZ
AEGEAN SEA INSPIRED FLAVOURS

SEA BASS CARPACCIO
KapTtdtolo AaBpdKl UE LOTYOAELLOVO, APWLLATIKA QUKLA, EAALOAAdO Kal TIEEPAEC oOVIAg

Aegean Sea bass carpaccio with lemongrass, aromatic seaweed, olive oil and soy pearls {28}

CYCLADICCEVICHE
Ceviche pehavoupt pe kOAlavopo, ToiAL Tlivtdep, (ehé 0Uulou Kal YUpo Toudtag

Saddled sea bream Ceviche with coriander, chili, ginger, ouzo jelly and tomato juice {28}

GREEK CRAB
EMNVLIKS kafoUpl, Tpayavo UTplog, Kpepa aBokdavio kal yahdkIwpa Bactiikoy

Greek crab, crunchy brioche, avocado cream and basil emulsion {28}

THE CALAMARI
Kahapdpt oxapag Ue Kpépa Tapapd, Yntod papoUl KAl TiikAa ovatooopou
Crilled squid served with creamy fish roe, roasted lettuce and pickled mustard seeds {30}

CRUNCHY SEA BREAM
Tpayavad @IAETa ToITToUpac e TIOUPE apakd, KarvioTh LeAIT{dva kal KapoTo

Crunchy sea bream fillets on green peas puree with smoked eggplant and carrots {34}

SHRIMPS KRITHAROTO
KpiBapdto pe yapideg, yAuko Kpaal kal ypaBiépa Kpitng

Orzo pasta with Sea shrimps, sweet wine and Cretan Gruyere {36}

AEGEAN UMBRINA
MUAOKOTIL LE TOLYAPLAOTA KAAOKALPIVA XOPTA , KPELLA atto aeAlvoplla kal oartoa kakaPidg
Aegean Shi Drum (Umbrina) with smoked summer greens, celery root cream and kakavia sauce {42}



WE LOVE i
12 HOURS LAMB &

Baby lamb cooked for
12 hours with celeriac
puree and COUSCOUS



[EY2EI2Z TH2Z OAPMAZ
FARM INSPIRED FLAVOURS

12 HOURS LAMB
ApVAKL YAAAKTOG LAVEIPELEVO VIA 12 WPEG, LLE TIOUPE TeAVOPLLAG Kal KOUG KOUG

Baby lamb cooked for12 hours with celeriac puree and couscous {38}

BEEF TARTARE
Mooyaplolo taptdp, Tpayavn atata, Treptd PAwplvnec, cdAtoa TOUATAC APpWHATIOUEYN UE AVATOATIKA UTTaxapikd

Beef Tartare, crispy potato, "Florina" pepper, tomato sauce flavoured with oriental spices {30}

CHICKEN FILLET
DINETO KOTOTIOUAO LUE payoU dNUNTPLAKWY, XOUPUAOES, pOdIL KAl KPEUA KApOTOU
Chicken fillet with cereal ragout, dates, pomegranate and carrot cream {28}

VEAL CHEEK
Moaoyapiola pdyoula, Tpthoyia TTaoTivdkl, KpEpa KapoTou Kal Toupai KpepudLou

Veal cheek, parsnip trilogy, carrot cream and onion pickles {36}

BEEF FILLET
DIAETO LOOYOU Le YNTA OTIapdyyLa, VIOKL yAaoE, eAlEg, Tiimtepld PAwplvng kal tpolpa

Beef Fillet with grilled asparagus, glazed gnocchi, olives, "Florina" peppers and truffle {48}



TOMAHAWK "



EKAEKTHZ KOIHZ KPEATA
PRIME CUT MEAT

IBERICO PORK PLUMA | 300gr {44}
BLACK ANGUS RIB-EYE STEAK | 300gr {48}
BLACK ANGUS TOMAHAWK | 1.1kg {150}

BLACK ANGUS FLAP STEAK | 300gr {44}

SIDE DISHES {6}

[atateg tnyavités | French Fries
Wnto baby uapouht | Roasted baby lettuce
Wntd pripokohaxia | Grilled brocceoli

[oupéc taotvact | Parsnip puree
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CHOCOLATE DREAM .

Chhocollate sph?re,

azelnut praline &&= |

cream, Jivara milk f ‘p

chocolate ice cream EaasS== =
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ETTIAOPTITA
SWEET GOODNIGHT

THE BAKLAVA
MTrtakAaBag pe payAet, kpépa Maotiya, olpoTIL TPIAVTA@UAAC KAl TIAYWTO KAlLAKL

Baklava with mahlepi, Mastiha cream, rose syrup and kaimaki ice cream {18}

SOUR CHERRY MILLE-FEUILLE
MihpéELy attd QUM kpoUoTag e Kpepa Buaaotvo, Tiikpapuyoaho, gel Buoowvo kal Ttaywtd Baviiia Madayaokdpng

Mille-feuille with "filo" crust, sour cherry cream, bitter almond, sour cherry gel and Madagascar vanilla ice cream {16}

CHOCOLATE DREAM
Y@alpa ookoAdtag, Kpépa Tpaiivac ouvtoukioU, "Ywia" cokKoAdTAg Kal TIAywTO 0OKOAATA YAAAKTOC Jivara

Chocolate sphere, hazelnut praline cream, Jivara milk chocolate ice cream {18}

LEMON TART
Crumble AepovioU, kpepa Aepovt, gel Sudopou, YNt Lapéyka kal Taywto yiaouptl

Lemon crumble, lemon cream, mint gel, toasted meringue and yogurtice cream {16}



REFRESHMENTS & MORE...

AvBpakoUyo vepd 0,250
Sparkling Water 0,25L {4}

AvBpakoUyo vepd 0,751
Sparkling Water 0,75L {6}

DuaoLkd LETAMIKO vepO 1L

Natural mineral water1L {5}

AvaUKTIKA
Refreshments {4}

MrtUpeg
Beers {8}

Espresso {4}

Ayamnté TeAdTn, 0TNV TePIMTWON TOU UTAPYXEL OTTOLAONTOTE OUVKEKPLULEVN TPpO@LILKA alhepyia n
Suogavefia,
TO TPpOOWTIKO pag Ba yapel va oacg BonbBnoet va enmiAéefete 10 kahltepo MIdATO

Dear customer, our staff will be happy to help you choose the best dish related to any
specific food allergy or intolerance issue.

Xwpig yhoutévn - Gluten Free

Xoptopdyog - Vegetarian

Ol TIMEZ EINAI YE EYPQ | PRICES ARE IN EURO

¢ TIMEG oupTiEpIAapBavovTal: 0.5% AnpoTIKOG @Opog Kal 1o ®ITA 24%Prices include: 0.5% Municipal Tax and Vat 24%
Ayopavopikdg YevBuvog | Surety: ZHZIMOMOYAOZ FrEQPIIO%
To KaTaoTNUO UTIOXPEOUTAl VO £XEI EVTUTIA OeATIa, o€ €18IKN B€an, diTTAa 0TV €i00d0, yia TNV SI0TOTIWATN OTIOIGSNTIOTE SIOPOPTUPIaC.
The shop is obliged to have printed documents in a special case beside the exit for setting out of any existed complaint.
O KATOVOAWTAC dEV EXEL UTIOXPEWTT VO TIANPWOEL €AV dEV AABEI TO VOUILUO TIAPOCTATIKO GTOIXEID (ATIODEIEN- TIMOAGYIO).
Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice).

210 TNyavnTd XpNOoIPOTIOIOVHE KOAOUTIOKEAQIO 1) NAIEAQIO Kal extra TIapBEvo eAaIOAODO0 OTIG COAGTEG & TO POYEIPEVTA.
H @éta givan eAAnVIKR. Ot yapideg eival KOTEWUYPEVEG.
We use corn — oil for all fried foods and extra virgin olive-oil in salads and cooked foods.
We use Greek feta cheese. Shrimp / prawns are frozen.



