GRAZIE

DRY & RAW

SINCE 2002

THE UNIQUE EXPERIENCE

OF PREMIUM DINING
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LESS IS MORE

Following todays trend of minimalism, our menu is based on the idea that
simplicity and clarity lead to quality.

AkoAouBwvtag th onuePLVA TAoh TOU PIVIHAALGHOU, To Yevou pag Bacidetal atnv
10€a 6tL n anAdtnta Kat n dlavyela odnyouv oTnv notodtnta.



COCKTAILS

AVALANCHES
Premium Vodka, Disaronno Amaretto
and fresh home made almond nectar

PORN STAR MARTINI
Premium Vodka, vanilla syrup, passion fruit,
Prosecco on the side

LIMON ICE
Premium Gin, fresh limoncello,
lemon sorbet, fresh lime

DOPPIO AMORE
Mastiha Spirit Liqueur, fresh lime
and fresh berry syrup

MOJITO
Classic / Mango / Strawberry / Pomegranate

GIN CALMA
Premium Gin, sugar syrup, fresh mint,
fresh lime juice and fresh cucumber

DEMOCRAT
Bourbon, fresh lime juice,
apricot and honey syrup

2

BEVANDL

€12

€14

BEERS

Peroni

Peroni, Non Alchoholic
IPA Beer

Gluten Free Beer

Bottle - 33cl

€6
€6
€9
€6

GIN

Tanqueray No Ten €10
Gin Mare €10
Silent Pool €10
The Bitter Truth Pink €10
Hendricks €10
Thomas Dakin €10
Monkey 4712 €12
VODKA

Ciroc Snap Frost €12
Grey Goose €10
Belvederer €10
Beluga €10
Beluga Gold Line €24
RUM

Ron Zacapa 23 Gran Reserva Solera Guatemala €16
Plantation 20th Anniversary Extra Old Barbados €16
Diplomatico Single Vintage Sherry Cask 2002-2004-2005 Venezuela €16
Diplomatico Ambassador Selection Venezuela €32
SINGLE MALT

Macallan, 12 Years €16
Macallan, 15 Years €32
Macallan, 18 Years €65
Macallan, 21 Years €180
Balvenie, 12 Years €16
Balvenie, 14 Years, Caribbean Cask €22
Balvenie, 16 Years €26
Balvenie, 17 Years, Double Wood €32
Balvenie, 21 Years, Port Wood €65
BenRiach, 21 Years, Speyside Port Cask €65

FOR ADDITIONAL COCKTAILS & SPIRITS ASK A MEMBER OF STAFF

Gratuities at your discretion | prices include all legal charges / Eival oto dikaiwpa kd8e neddtn yia @uloddpnpa | Ot Tipég nepthapBdvouv GAEG TG VOULHEG UNNPETieg



VINO E CHAMPAGNLE

CHAMPAGNE

200ml  750ml
Paul Roger, Brut €120
Paul Roger, Brut Vintage €240
Billecart-Salmon, Brut Reserve €120
Billecart-Salmon, Brut Rosé €210
Bollinger, Special Cuvee Brut €170
Laurent Perrier Cuvee Rosé, Brut €210
Cristal, Louis Roederer, Brut €690
Cristal, Brut Rosé, Louis Roederer €1600
Dom Perignon, Brut, Mo't et Chandon €690
Dom Perignon, Brut Rosé, Mo't et Chandon €1600
Dom Perignon, Brut Rosé 1996, Mo't et Chandon €2500
Baby Champagne €36
“YHIrFE 200ml  750ml
CYPRUS
Exelixis, Tsiakkas €45
GREECE
Malagousia, Gerovasiliou, Epanomi €38
Assyrtiko, Sigalas, Santorini €75
FRANCE
Sancerre, Domaine Sautereau €65
Chablis €65
Pouilly Fume, Domain Bouchot, Loire, France €65
Pouilly Fuisse, Joseph Drouhin, Burgundy €75
Chablis 1¢" Cru, Vaillons, Joseph Drouhin, Domain De Vaudon €95
Mersault, Joseph Drouhin, Burgundy €180
Chablis Grand Cru, Vaudesir, Joseph Drouhin, Domain De Vaudon €240
Pouligny Montrachet, Premier Cru, Joseph Drouhin, Burgundy €280
Batard Montrachet, Grand Cru, Burgundy €1200
ITALY
Prosecco €16
Prosecco, Rive di Rua Brut €45
Gavi, Cortese, Pio Cesare, Piedmont €65
AUSTRIA
Riesling, Ried Heiligenstein, Schloss Gobelsburg, Kamptal €75
NEW ZEALAND
Cloudy Bay, Sauvignon Blanc, Marlborough €95
R()SE 75o0ml
GREECE
Idylle D'achinos, La Tour Melas, Fthiotida €45
FRANCE
Rose et Or, Chateau Minuty, Cote De Provence €75

RED

75oml
CYPRUS
Artion, Vlassides €65
GREECE
Avaton, Gerovassiliou, Epanomi €65
FRANCE
Chateau De Braude, Cru Bourgeois, Haut Medoc, Bordeaux €65
Cote De Beaune Villages, Joseph Drouhin, Burgundy €75
Chateauneuf Du Pape, Les Cedres, Paul Jaboulet Aine, Rhone €95
Chateau Mongravey, Cru Bourgeois, Margaux, Bordeaux €130
Gevrey Chambertin, Joseph Drouhin, Burgundy €160
Pommard, Premier Cru, Chanson, Burgundy €210
Chateau Talbot, Grand Cru, Saint Julien, Bordeaux €270
Chateau Canon, 1¢ Grand Cru, Saint Emilion, Bordeaux €490
Chambertin, Grand Cru, Chanson, Burgundy €740
Corton, Grand Cru, Joseph Drouhin, Burgundy €890
Chateau Margaux, 1¢ Grand Cru, Margaux, Bordeaux €3400
Chateau Lafite Rothschild, 1Ter Grand Cru, Pauillac, Bordeaux €3500
Chateau Latour, 1¢" Grand Cru, Pauillac, Bordeaux €3800
Chateau Mouton Rothschild, 1" Grand Cru, Pauillac, Bordeaux €4200
Petrus, Pomerol, Bordeaux €8500
ITALY
Amarone Le Origin, Bolla, Veneto €120
Brunello Di Montalcino, DOCG Tenute Silvio Nardi, Tuscany €150
Tignanello, Antinori, Tuscany €380
Brunello Di Montalcino, Luce Della Vita, Frescobaldi, Tuscany €480
Barolo Riserva, Bricco Voghera, Azelia, Piedmont €480
Ornelaia, Frescobaldi, Bolgheri, Tuscany €650
Sassicaia, Tenuta San Guido, Bolgheri, Tuscany €650
Petrucci, Podere Forte, Orcia €780
Solaia, Antinori, Tuscany €1200
Amarone Giuseppe Quintarelli, Veneto €1200
Masseto Frescobaldi, Bolgheri, Tuscany €2100
SPAIN
Muga, Selection Especial Reserva, Rioja €85
Valbuena 5, Vega Sicilia, Ribera Del Douero €450
Unico 10, Vega Sicilia, Ribera Del Douero €1200
ARGENTINA
Altos, Malbec, Reserve €85
USA
Opus One, Napa Valley, California €1800
AUSTRALIA
The Mcrae Wood, Shiraz, Jim Barry, Clare Valley €180
WINES BY THE GLASS 150ml
WHITE
Sancerre, Domaine Sautereau - France €16
Chablis, France €16
ROSE
Idylle D'achinos, La Tour Melas, Fthiotida - Greece €16
Rose et Or, Chateau Minuty, Cote De Provence - France €18
RED
Chateau De Braude, Cru Bourgeois, Haut Medoc, Bordeaux - France €16
Cote De Beaune Villages, Joseph Drouhin, Burgundy - France €18
Amarone Della Valpolicella, Le Origin, Bolla, Veneto - Italy €30

FOR ADDITIONAL WINE & CHAMPAGNE SELECTIONS ASK A MEMBER OF STAFF

Gratuities at your discretion | prices include all legal charges / Eival oto dikaiwpa kd8e neddtn yia @uloddpnpa | Ot Tipég nepthapBdvouv GAEG TG VOULHEG UNNPETieg



ANTIPASTI FREDI

RAW

OYSTERS 0
Ltpeidla / YcTpuupl

Gillardeau No.3 €7
PRICE PER PIECE / LEHA 3A WUTYKY

Gillardeau No.2 €8
PRICE PER PIECE / LUEHA 3A WUTYKY

CEVICHE > €24
White wild fish, mango, chillies, lime, coriander.

®péoko Ydpt, pdyko, ToiAt, Adiy, KOALavdpog.

®une 6enon pbibbl,MaHro,0CcTpbIN Nepew, YN, KopraHap

SASHIMI >> €24
Slices of raw fish, wasabi, ginger, soy sauce, wagame.

®étteg ano wuod YPdpt pe ouaodnt, T¢ivi(ep.ooyld 0WG, OUAKALE.

Calummun 13 ceexen pbibbl,

nogaeTcs ¢ Bacabu 1 coeBbIM COYCOM.

TUNA TARTARE <> €24
Hand-cut raw blue fin red tuna.

aAadéntepog KOKKIVOG wHOG TOVOG, KOMHMEVOG OTO XEPL.

C BeXuWih KpacHbIV TyHeL, HapybrieHHbIN B pyYHYHO.

BEEF CARPACCIO |1 €24
Thin slices of raw Prime fillet steak marinated with olive oil,

sea salt and black pepper.

Served with parmesan, rocket leaves and sundried tomatoes.

Aentég @éteg Bodivou @pAéTou Prime papwvapiopéveg pe eAadAado,

dAag BaAdong Kat ydupo nunEpL.

repBipetal pe tupi nappeddva, poka Kat AlaoTEG VIOHATEG.

ToHKKne Kycoukun cpune roBganHbI, 3aMapuUHOBaHHOIO

B OJZIMBKOBOM Macrie U crneuunsx.

[MopaeTcd ¢ napme3aHoM, PYKKOJSIOM 1 BANEHbIMW ToMaTaMW.

STEAK TARTAREW €32
Hand-cut raw beef tenderloin.

Bodwvé wpo @iAéTo Taptdp, KOPHEVO OTO XEPL.

MsicHol TapTap 13 Hapyb6neHHo!

B PYYHYIO roBs>XXbe W Bblpe3KHU.

SALADS

TRUFFLE BURRATA

Burrata, truffles, iceberg, rocket leaves, basil, cherry tomatoes.
Tupl ynoupdta pe Tpou@a, poKa,

MapoUAL aiounepyk, BactAiké Kal viopativia.

Cbip bByppaTa, Tptodhenn,aricbepr,

pyKKona, 6a3nnuk,noMmMaopbl Yeppu.

TALEGGIO

Mixed greens, walnuts, caramelised pears,

pomegranate taleggio cheese with fresh orange juice,
honey and saffron, dressing.

Mpdowva oaAdta, Kapudia, Kapapedwpéva axAddia, podt, tupi,
VIPEOOLYK HE PPECKO XUMO NOPTOKAALOU, HEAL Kal cagpov.
3eneHb, rpeLKne opexu, Kapamenn3vpoBaHHas rpyLua,
3epHa rpaHarTa, cblp Taneaxuo, 3arnpaBka ¢ LwagpaHom,
MeJoM M aneflbCMHOBbLIM COKOM.

MOZZARELLA

Bufalla mozzarella, iceberg, rocket leaves, basil,
cherry tomatoes.

Tupl potoapEAAa pnou@dAAa, poka, HApoUAL aioHNEPYK,
BacAiké Kat viopativia.

ByliBonuHas mouapena,aiicbepr, pykkona, noMuaopbl Yeppu.

VEGETARIAN, VEGAN & GLUTEN FREE OPTIONS AVAILABLE

Gratuities at your discretion | prices include all legal charges / Eival oto dikaiwpa kd8e neddtn yia @uloddpnpa | Ot Tipég nepthapBdvouv GAEG TG VOULHEG UNNPETieg

€16

€16

€16
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ANTIPASTI CALDI

SEAFOOD SOUP 50
Homemade seafood soup.

Youna pe BaAaoaovd.

C BeXxuii cyn n3 MopernpoyKToB.

OYSTERS GRATINATE 50

Cooked in the oven with chilli,

mushrooms, garlic, topped with parmesan cheese.
Y1peidla oto poupvo He ToiAL, pavitdpla,

ok6pdo Kat tupi nappeddva.

YcTpuubl noJ KOPOYKON U3 cbipa NapMe3aH, 3aneYvyéHHble
C OCTpbIM NepLeM Ynnm rpubamm, 4ecHOKo M.

SCALLOPS #10

Cooked with mango,

Mastiha spirit liqueur, Sambuca and cream.

Xtévia payelpepéva Je pavyko,

paotixa Aikép, {aunouKa Kat KpEpa YAAaKToG,.

Mopckue rpebeLLKn co CBEXMM MaHro, MPUroToBIeHHbIe

B CJInBOYHOM coyce C nobGaBneHnem MacTtuxu n CaM6YKVI.

CALAMARI "= &

Grilled, chillies, olive oil.

KaAapdpt oxdpag, toiAt Kaw eAatéAado.
Kanbmap npuroToBneHHhIN Ha rpune,
OCTPbIM NepLEeM YA 0SINBKOBbLIM
MacIioM 1 IMMOHHbLIM COYCOM.

BLACK MUSSELS %7

Onion, garlic, white wine, cream, parsley.

Maulpa pudia payelpepéva Pe KpeppUdLa, okopdo,
AEUKO Kpaoi, KpEpa yAAaktog Kat paiviavo.

C Bexue YepHble MUAMN CO CBEXUMMW CIMBKaMW,
6enbiM BUHOM, YeCHOKOM, FIyKOM, MeTPYLLKOA.

€32

€16

€16

€16

€16

BLACK TORTELLI %m0

Stuffed with prawns, onions and mascarpone cheese,
butter, saffron sauce.

Maulpa toptéAla yepLotd pe yapideg, KpeUPUDL,

Tupi papokapndve, odAtoa Boutupou, oagpov.
[omallHve YepHble TOpTenn ¢ Ha4YMHKON 3
CBEXWUX KpeBeTOK, flyKa 1 cbipa MoCKapnoHe,
noJaeTcs co CrIMBOYHO-LLIAdPaHHbLIM COYCOM.

FOIE GRAS
LUKWTAKL XAvag.
['ycnHada neyeHs.

TORTELLI CON SPINACHI

Stuffed with scamorza, garlic and mushrooms.

Served with onion and creamy sauce.

Mpdowva toptéAla onavdki, YEULOTA PHE KanvioTto Tupi, okopdo,
pavitdpla. XepBipovial ye odAtoa and KpEPa Kat Kpeppudia.
LLInuHaTHbIe TopTennu ¢ Ha4YMHKoW 13 rpubos.,

YeCcHOKa W KONM4eHOro chbipa ckaMop3a.

MopaeTcs B cNMBOYHOM coyce € fyKoM.

TUNA TATAKI > &

Slightly grilled, blue fin red tuna, citrus soya sauce.
aAadontepog KOKKLVOG TOVOG, EAa@pws PnpEVOG
e&wtepIKd otn oxdpa, pe eonePLOOEIOES GOYLA CWG.
KpacHbIf TyHeL, Ha rpure ¢ coeBbIM COYCOM.

TRUFFLE RISOTTO

Italian rice, black truffles, mushrooms.

ItaAké pudL, @péaokia paupn tpouga, pavitdpia
NTanbaHcKunin puc ¢ YepHbIM Tprodpenem

n rpubamu.

VEGETARIAN, VEGAN & GLUTEN FREE OPTIONS AVAILABLE

Gratuities at your discretion | prices include all legal charges / Eival oto dikaiwpa kd8e neddtn yia @uloddpnpa | Ot tipég nepthapBdvouv GAEG TG VOULHEG UNNPETieg

€16

€16

€16

€24

€28
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DAL MARE

SPAGHETTINI VONGOLE %m0 €32 FRESH LOCAL WILD FISH < %
Spaghettini, clams, olive oil, garlic, chillies, parsley. ®péoko Kunptaké Wdpt / CBexasi MecTHasi pbiGa.
rnayyettivt, axipadeg, eAatéAado, oképdo, ToiAL, paiviave. Price according to weight. Please see our Display.

MacTa cnareTVHW co CBEXUMW MansockamMun -BoHrore, H A eivat avdloyn tou Bdpouc.

0JIMBKOBbIM MacsioM, OCTpbIM NepLeM Yumnu, LleHa 3aBWcUT oT pa3mepa Beca.

YeCHOKOM U NeTpYLLKOMW.

LINGUINE NERO %m0 €32 .
Black linguine, prawns, scallops, calamari, LOBSTER %= =

black mussels, garlic, cream. . . . . :
- ) , ) ) Lobster from our marine aquarium. Price according to weight
Maupa Atykouivi, yapideg, xtévia, kaAapdpt, Aotakdg, kateuBeiav ané to evudpeio pag.

paupa pudia, okopdo, KpEpa. H tn eivat avdloyn tou Bdpoug

YepHas NacTa MUHIBIHM C KpeBeTKaMM1,MopCKAM YKvBble OMaphbl MMM NIaHrYCThl U3 Halllero MOpCkoro akBapuyMa.
rpe6eLUKoM.KanbMapamu, Ye pHbIMA MUZUAMU, LleHa 3aBucuT oT pa3mepa Beca.

4ECHOKOM U CIIMBKaMM.

TUNA STEAK > & €45
Grilled blue fin red tuna, chilli, honey, capers.

aAadéntepog KOKKLVOG TOVOG

oth oxdpa, ToiAAL pEAL Kdanapt.

C TelK U3 KpacHoOro TyHLa Ha rpune ¢ ocTpbiM

nepuem Yunum, MéJoMm, Kanepcamu.

PRAWNS %0 5 €45
Kings prawns, rice, saffron.

BaolAikég yapideg, pudL, cagppov.

CBeXxue MecTHble KpeBeTKM € pucoM v LadopaHo M.

SEAFOOD BASKET "£r0 & €68
Seafood basket with prawns,

black mussels, clams, octopus,

calamari, scallops.

MuatéAa Bahacowvwyv pe BaotAkég yapideg,

paupa podia, xtanodt, axiBddeg, Kahapdpt, XTEvia.

Bntogo MopenpoyKToB Co CBEXMMMU KpeBeTKaMu,

YEPHBLIMU MUANAMM, MOSIOCKAaMMU-BOHI01€,0CbMUHOMOM,
KaribMapoMm 1 MopcKuMu rpebeLukamm.

VEGETARIAN, VEGAN & GLUTEN FREE OPTIONS AVAILABLE

Gratuities at your discretion | prices include all legal charges / Eival oto dikaiwpa kd8e neddtn yia @ulodwpnpa | Ot Tipég nepthapBdvouv GAEG TG VOULHEG UNNPETieg
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PORTATE PRINCIPALI

CORN FED PULLET &
MiKp6 KOTOMOUAO (EKTPOYNG HE KAAQUMOKL).
Llenbi ubinneHoK (KyKypy3HbIA 0TKOPM).

DUCK (GAME) &

Breast of Duck with plum sauce,

caramelized red cabbage and mashed potatoes.

Xtn0o¢ MNaAAIKAG ndnwag pe owg and dapdoknva,

Nnoupé€ Natdtag Kat KapageAwHEVO KOKKIVO Kpapni.
YTuHasa rpyaka Ha rpure ,nofaéTcs B CIMBOBOM coyce,
KpacHoW KanycTon 1 KapToderibHbIM Miope.

€28

€36

RACK OF LAMB 1" & €38
Rack of lamb, marinated in white wine and rosemary.

Apviolo kapé papvapiopévo ae Aeukd Kpaai kat devipoAipavo.

Kape arHéHka, MapvHoBaHHoro B 6eoM BMHe U po3MapuHe.

USDA PRIME RIBEYE i~ & €58
USDA PRIME FILLET STEAK 7 & €58

JAPANESE A5 WAGYU KAGOSHIMA “@’ %
Price according weight and market price

H tipn gival avdloyn tou Bdpoug Kat ayopdg

LleHa 3aBMcKUT 0T pa3mepa nopumm

SIGNATURE

DISH =

SURF & TURF
LOBSTER & STEAK

Price according weight and market price
H tipn eival avdaioyn tou Bdpoug Kat ayopdg
LleHa 3aB1cKUT 0T pa3mepa nopLmm

ALL THE ABOVE ARE SERVED WITH VEGETABLES & POTATOES

VEGETARIAN, VEGAN & GLUTEN FREE OPTIONS AVAILABLE

Gratuities at your discretion | prices include all legal charges / Eival oto dikaiwpa kd8e neddtn yia @ulodwpnpa | Ot ipég nepthapBdvouv GAEG TG VOULHEG UNNPETieg
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DOPO CENA

DOLCI

TIRAMISU €16

MAJARI CHOCOLATE FONDANT
Majari Chocolate cake

€16

with vanilla ice-cream and wild berries.

Keik paupng ocokoAdrag Majari

pe naywtd BaviAiag kat dypla poupa.

Mupor n3 TemHoro Lwokonaga Majaric
BaHWUMbHBIM MOPO>XeHbIM U JleCHbIMU Airo4aMMu.

PASSIONE
Ivoire vanilla mousse with passion fruit pure,

€16

in chocolate shell. Topped with apricot jell.
Served with biscotti and lemon sorbet.

Aeukni gokoAdta (lvoire) ye poug and BaviAa,
@pouTo Tou NdBoug, KEAUPOG Haupng coKoAdtag,
MMOKGTO Kat Aepévt copune.

Ivoire BaHUIbHLIN Mycc ,Mope U3 Mapakynm,
abpuvkocoBbIM A)XeMOoM B LLoKoSlagHo i hopme
C NeYyeHbEM U IMMOHHbIM LepbeToMm.

GRAZIE TART NEW

Jivara ganache, lemon cream,

€16

Dulcey mousse and hazelnut ice cream.

Tdpta pe kpépa olokoAatag (Jivara), kpépa Aepovioy,

MoUg ané aven olokoAdta (Dulcey) Kal naywtd gouvioukLou.
raHaww [hxvBapa, NIMMOHHbIV KpeMm,

Mycc Dulcey 1 mopoxeHoe

BLOOMING TOWER NEW
Yogurt, mascarpone, strawberry, mint, white chocolate,

€16

red pepper raspberry sorbet.

MaoUpTL, packapnove, @pdoula, Hévia, AeUKA cokoAdta,
copun€ and KOKKLvn nunepLd & Batépoupo.

WorypT. MackaproHe, KnyBHWKa, MsaTa, 6enblii Lokonaz,
copbeT 13 KpacHoro rnepua 1 MasvHbl.

SELECTION OF PREMIUM CHEESE PLATTER
MatéAa ano enAeypéva TupLd.

€16

AccopTu 13 0TOOpPHbLIX CbIPOB.

KAFA FOREST COFFELE

Single Origin Ethiopia 100% Arabica. The real connoisseur's coffee.

Rare, Exceptional, Delicate, Rich, Intense and Lingering with aromatic
notes from dates, cherries and honey.

Espresso €6
Americano €6
Cappuccino €6
Cafe Latte €6
Flat White €6
COGNACS

Delamain X.O Pale & Dry €32
Courvoisier X.O €32
Hennessy X.O €32
Remy Martin X.O €32
Deau XO Black €32
Hine Antique X.O Premier Cru €36
Armagnac Saint Vivant 1985 €36
Deau Louis Memory €36
Remy Martin Centaure De Diamant €220
DESSERT WINE

FRANCE

Chateau Villefranche Sauternes, Semillon, €18
Sauvignon Blanc, Muscadelle - 6¢l

Chateau Coutet 1998 Saauternes 1er Cru Classe, €450
Semillon, Sauvignon Blanc, Muscadelle - 75¢l

Chateau D'yquem Sauternes 1999 - 75c¢l €1200
HUNGARY

Royal Tokaji 6 Puttonyios Aszu 2013 - 50c¢l €180
Royal Tokaji Szt. Tamas Signle Vineyard 2013 - 50cl €370
Royal Tokaji Aszu Essencia 1996 - 50cl €1400

Gratuities at your discretion | prices include all legal charges / Eival oto dikaiwpa kd8e neddtn yia @uloddpnpa | Ot Tipég nepthapBdvouv GAEG TG VOULHEG UNNPETieg



