THE VIEW

<+ ROOF GARDEN <

TO KATALTHMA YMNOXPEOYTAI NA AIAGETEI ENTYTA AIAMAPTYPIAY YE EIAIKH ©HKH TA TH AIATYMQXH
OMNOIAXAHMNOTE AIAMAPTYPIAY | THE ESTABLISHMENT MUST BE EQUIPPED WITH PRINTED FORMS PLACED
IN'A SPECIAL LOCATION FOR THE REPORT OF ANY COMPLAINTS
O KATANAAQTHL AEN EXEl YNOXPEQXH NA TMAHPQXEI AN AEN AABEI TO NOMIMO MAPAXLTATIKO
YTOIXEIO (ANOAEIZH/TIMOAOTIO) | CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT/INVOICE)

Y€ OAEG TIG TIUEG TOL KATAAOYOL cLUTIEPIAAURAvETAl D.MM.A 24% & ANUOTIKOG POPog 0,5%
AYOPAVOUIKOG YTTELOLVOG: MOTIAAOG MEWPYIOG

veneto 2651085333

THE VIEW

¢ ROOF GARDEN <




Caesar Salad

Tpayavoé kotétmouAo ‘Tlivoog', Iceberg, KawaAioté KaAautroki, Katviotd Mréikov, Xeipotrointo Dressing

Crispy Chicken, Charred Corn, Iceberg, Lettuce, Smoked Bacon, Handmade Dressing
12€

Buffalo Salad
Burrata, Ntouartivia, Pesto BaaiAikou, Koukouvdpl, Tpupepd @UAAa oTTaVAKI
& BIVEYKPET ATTO AEUKO UTTAACANIKO
Burrata, Cherry Tomatoes, Pesto Basil, Pine cone, Fresh baby spinach salad
& white balsamic dressing
13€

Greek Salad
NToudTa, MoAUxpwua NTtouaTivia, Magiuddr Zitou, AyyoUpl, Moug ®étag, Xwua EAiGg
Tomatoes, Cherry Tomatoes, Rusk, Cucumber, Mousse from Feta Cheese, Olive
12€

®dpéoxia MoAUxpwpn Xalata / Fresh Colorful Salad
Kartoikiolo Tupi, atmognpauéva ouka, AivapdoTropo, Tpayavo TTpocouTo & BIVEYPET UNAGEUdO
Goat cheese served with dried figs, flaxseed, crispy prosciutto & apple cider vinaigrette
10€

Aoukoupadsg TuploU / Feta Cheese Donuts
Noukoupadeg Pétag, Mapuerada Pivokio, dioTik Aiyivag, Gel Agpoviou
Feta Cheese Donuts, Fennel Jam, Pistachio, Lemon Gel
9€

Tphoyia tupwwy / Selection of three cheeses
TaAayavi, Kutrpioké XaAoUul & MaoTtéAo Xiou pe TOATVEN VIOPATAG KAl TTOAUOTTOPA KPITOIVIO
Talagani Greek Cheese, Chaloumi Cyprus Cheese, Mastelo form Chios Island with Tomato chutney
& Multigrain breadsticks
12€

Pinsa Margarita
NtopdaTa, Mozzarella, Pesto BaalAikoU, ApwuaTiké AGoI
Tomato, Mozzarella, Basil Pesto, Flavored Oil
10€

Pinsa Fungi
®péoka Mavitdpia, Kpéua Tpougag, Mappeldva
Fresh Mushrooms, Truffle Cream, Parmesan
14€

Pasta Al Fungi
Caserecce, Zwuog Mavitapiwv Moptaivi, ®péoka Mavitapia, Katvioté Mrréikov, MNappedava
Aa&dI Aeukng Tpoupag
Caserecce, Mushroom Consommé Porcini, Fresh Mushrooms, Smoked beacon, Parmesan
White Truffle Oil
14€

Pasta con Pollo
Matmmapdéleg pe KotdtrouAo Tlivoog', Zmapdyyia, Flakes Mirrepdtou Tupiou, AiaoTr) NToudTa,
Kpéua Tupiou
Pappardelle with Chicken Fillet, Asparagus, Flakes from Spiced Cheese, Tomatoes, Cheese Cream
14€

Ravioli Ricotta & Spinach
Kpéua Tupiwv & AloaTr vioudra
Cream cheese & sun-dried tomato
14€

Mushroom Risotto
MoikiAia Mavitapiwy - MNoptaivi, MoptoutréAo, MNapueldva, AGdl Maupng Tpoupag
Mixed Mushroom - Porcini, Portobello, Parmesan, Black Truffle Oil
15€

Risotto Aaxavikwyv / Vegetable Risotto
Me apwuaTtiké Kpoko Kolavng
With aromatic Kozani saffron
14€

Rib- Eye
2aAToa Kokkivou Kpaoiou, MaAAIkéG MatdTteg Baby 2wt€, Quudpi
Red Wine Sauce Porto, Baby French fries Sauté, Thyme
29€

Beef Striploin Tagliata
MatdTeg baby apwpaTiIopéveg e devdpoAifavo & okOpdo
Baby potatoes flavored with fresh rosemary & garlic
17€

®W\éto Kotomouldo
PiIAéTo KoTOTTOUAO ‘Tlivoog’ YeNIOTO e OUYKAIVO, Javoupl, yntd Aaxavikd kal Buudpl
Chicken Fillet stuffed with traditional syglino pork, grilled vegetables & creamy manouri cheese
12€

®DuAéto ZoAopouU
Me kapapeAwpéva Aaxavikd, kapdta baby, @ivokio
Salmon fillet, caramelized vegetables, baby carrots and fennel
16€

FaAAkng Komg Xoipivn InmaAopnpi{oAa
Moupé MukotratdTag Apwuatiopévn ye Kuopivo
French Cut Pork Steak, Sweet Potato Puree, Flavored with Cumin
14€

F\uka / Desserts

Millefeuille
pe Kpéua KadoTavo kal 2aAToa KapauEAQg
with Chestnut Cream and Caramel Sauce
8€

Tapta ®paoula / Strawberry tart
Moug GoKOAGTA, CAATOO KOKKIVWV PPOUTWYV OPWUATIOPEVA PE HaUPO POUI
Rich chocolate mousse, red berry coulis infused with dark rum
8€

Classic Italian Tiramisu
8€



