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ALL-DAY DINING CONCEPT

DINNER MENU

KATA THN MEPIOAO TH: POMAIKHS AYTOKPATOPIAZ, “NOBILIS”
HTAN AYTOS MOY EIXE ®TAZEI 3TO AZIQMA TOY YMATOY.
ME THN EYPYTEPH ENNOIA TOY OPOY HTAN O «EYTENHZ»,
ME EZAIPETIKH MOIOTHTA XAPAKTHPA KAl ANQTEPO MNEYMA.

2TO NOBILIS ATAMAME TIZ EYTENEIZ, MOIOTIKES MPOQTES YAES,
TIZ OMOIEZ 2YNAYAZOYME AHMIOYPTIKA, ME ENAN 2TOXO:

NA ZAZ ZEPBIPOYME MEZOTEIAKA TMIATA
ME MONAAIKO XAPAKTHPA KAl ANAMANTEXEZ N'EYZEIZ
MOY ©A ZAzZ KANOYN NA EMIZTPEYETE ZANA.

“NOBILIS” WAS A TERM USED DURING THE ROMAN REPUBLIC
TO INDICATE THAT SOMEONE HAD ACHIEVED THE CONSULSHIP.
IN A BROADER SENSE, IT WAS USED TO DESIGNATE THE
ARISTOCRACY AND THE POSSESSION OF EXCELLENT QUALITIES.

AT NOBILIS WE LOVE NOBLE, QUALITY INGREDIENTS, WHICH
WE COMBINE IN DELICIOUS WAYS, WITH ONE GOAL IN MIND:

TO SERVE YOU MEDITERRANEAN DISHES
WITH CHARACTER AND UNEXPECTED TWISTS
THAT WILL MAKE YOU WISH TO COME BACK.

Dore Appett!



COSMOPOLITAN
VODKA, TRIPLE SEC, CRANBERRY, FRESH LIME AND ORANGE PEEL

BLOODY MARY

VobpkA, TOMATO JUICE, FRESH LEMON JUICE, WORCESTERSHIRE SAUCE,
SALT FLAVORED WITH CELERY, PEPPER AND TABASCO

MINT JULEP
CANADIAN WHISKEY, ANGOSTURA BITTER, SUGAR, MINT AND LIME WHEEL

PALOMA

TEQUILA BLANCO, FRESH LIME ,(GRAPEFRUIT SODA, HIMALAYAN PINK SALT
AND GRAPEFRUIT

MOJITO

LIGHT RuM, AGED RUM, SUGAR, FRESH LIME JUICE, SODA,
MINT AND LIME WHEEL

NEGRONI

LoNDON DRY GIN, CAPRANO ANTICA FORMULA VERMOUTH,
CAMPARI AND ORANGE PEEL

MARGARITA
TEQUILA, TRIPLE SEC, FRESH LIME, HIMALAYAN PINK SALT

MAI TAI

RUM AND AGED RuUM, TRIPLE SEC, SUGAR ,ORGEAT SYRUP, FRESH LIME,
MINT AND MARASCHINO CHERRY

ALMOND CIGAR
DARK RUM, AMARETTO LIQUEUR, LIME CoRrDIAL, CINAMON AND LIME




Cportlinre (Cocktoils

KIR ROYALE
CHAMPAGNE, CREME DE CASSIS AND LEMON PEEL

MIMOSA
CHAMPAGNE, TRIPLE SEC AND FRESH ORANGE JUICE

ROSSINI
PrROSECCO, CREME DE FRAISE LIQUER AND STRAWBERRY

BELLINI
PrRoOSECO, CREME DE PECHE AND PEACH

APEROL CLASSIC




Gtorters

TAPTAP AMNO YAPI HMEPAS, ®PAOYAA, MATIONEZA POKAZ
KAl ZAMIMOYKO

TARTAR FROM FRESH DAY FISH, STRAWBERRY, ROCKET MAYONNAISE
AND SAMBUCO HERB

TAPTAP MOZXAPI ME KAMNIZTH MATIONEZA, AYTOTAPAXO,
GEL AIMNO RASPBERRIES, NMAXTO KPOKO KAI PAMANAKI

BEEF TARTAR WITH SMOKED MAYONNAISE, FISH ROE, RASPBERRIES GEL,
SALTED YOLK AND RADISH

INTANTEZ MPEZMQN ME KAMNIZTO XEAI, ANHOO KAI LIME

GIANT BEANS FROM PRESPES, WITH SMOKED EEL, DILL AND LIME.

KEDTEAAKIA AMO MOZXAPI TAAAKTOZ ME KOAIANAPO, CHILI
KAI ZAANATA EDAMAME ME GINGER KAI BAZIAIKO

MEATBALLS FROM VEAL WITH CORIANDER, CHILI, AND EDAMAME SALAD
WITH GINGER AND BASIL




Codools

[MPAZINH SAAATA ME FKEPEMEZI, ®POYTA EMOXHE, PIZTIKI AIFINHE
KAI VINAIGRETTE AMNO FAYKO KPAZ|

GREEN SALAD WITH GEREMEZI CHEESE, FRESH SEASONAL FRUIT,
PISTACHIO FROM AEGINA ISLAND, AND VINAIGRETTE FROM SWEET WINE

2ANATA ME MOAYXPQMA TOMATINIA, STAMNOTYPI,
KAPAMEAA EAIAZ, XAPOYTII KAI AAAI PITANHZ

SALAD WITH COLORFUL CHERRY TOMATOES, STAMNOTYRI CHEESE,
OLIVE CARAMEL CAROB AND OREGANO OIL

[MPAZINH ZAAATA ME KINOA, FAPIAEZ, ANANAZ, VINAIGRETTE LIME
KAl ®PEZKO BAZIAIKO

GREEN SALAD WITH QUINOA, SHRIMPS, PINEAPPLE, LIME VINAIGRETTE
AND FRESH BASIL




KOYzZKOYZ ME MOYPE MAZTINAKI, AFPIA MANITAPIA,
TPAFTANH KINOA KAl ®PEZKO ©YMAPI

COUSCOUS WITH PARNSHIP PUREE, WILD MUSHROOM, CRISPY QUINOA AND FRESH THYME

KPIGAPAKI ANMO MEAANI ZOYTIAZ ME KAPABIAEZ, SOYTIA ZOTE,
KOYMKOYAT KAl AEMONOOGYMAPO

(ORZO FROM CUTTLEFISH INK WITH CRAYFISH, CUTTLEFISH SAUTEED,
KUMQUAT AND LEMON THYME.

BIOAOIIKO AABPAKI ME S TAMNAIKA®I, ROMESCO AMO MIMNEPIA OAQPINHZ,
OOYNTOYKI KAI ZAATZA ME GINGER KAI BAZIAIKO

ORGANIC SEA BASS WITH STAMNAGATH, ROMESCO OF FLORINA PEPPERS, HAZELNUT
AND SAUCE WITH BASIL AND GINGER

MOZXAPIZIO ®IAETO ME BABY MATATEZ, MANITAPIA KING OYSTER KAl AENTPOAIBANO

BEEF FILLET WITH BABY POTATOES, KING OYSTER MUSHROOMS AND ROSEMARY

2OYPIAA ME PITANATO MOYPE MATATAZ, MPAZINA GAZOAIA
KAI ZAATZA ZINOTAAOY ME RAMSON

GROUPER FISH WITH OREGANO MUSHED POTATOES,
GREEN BEANS AND SOUR MILK SAUCE WITH RAMSON

RIB EYE BLACK ANGUS, MOYPEZ FAYKOIMATATAZ ME MEPFAMONTO,
KAMNIZTO APANTZINI, ZAOQPAN KAI 20 MIMNEAPNEZ

RiB EYE BLACK ANGUS, SWEET POTATO PUREE WITH BERGAMOT,
SMOKED ARANCINI, SAFFRON AND BEARNAISE SAUCE




DW

KPYA OYMNA AMO ®POYTA TOY AAZOYZ, ME ADPO AEYKHZ SOKOAATAZ
APQMATIZMENH ME MIKPAMYTAAAO

COLD SOUP FROM FOREST FRUITS, WITH WHITE CHOCOLATE FOAM
FLAVORED WITH BITTER ALMOND

PYZOrAAO ME PASSION FRUIT, GEL MANTAPINI, ®IZTIKI AIFINHE
KAI TUILE AEYKHZ ZOKOAATAZ

RICE MILK CREAM WITH PASSION FRUIT, MANDARIN GEL,
PISTACHIO FROM AEGINA ISLAND AND WHITE CHOCOLATE TUILE

WYHTA MHAA ME KPEMA AMO AN®O KANEAAZ KAI MAFQTO AMYTAAAQTO

ROASTED APPLES WITH CINNAMON FLOWER CREAM AND ALMOND ICE CREAM

MOUSE SOKOAATAZ ME MPAAINA, KPEMA BAZIAIKOY ME MIMEPI
KAl SORBET RASPBERRIES

CHOCOLATE MOUSSE WITH PRALINE, BASIL CREAM WITH PEPPER
AND RASBERRIES SORBET

CHOUX ME KPEMA MMAXAPIKQN, KAPAMEAQMENA PECAN
KAI ZAATZA ZOKOAATAZ ME KAPAAMO

CHOUX WITH SPICE CREAM, CARAMELIZED PECAN
AND CHOCOLATE SAUCE WITH CARDAMON

MAFQTO - SORBET
IcE CREAM - SORBET




Ploters

[MAATO EMIAEFMENQN EAAHNIKQN TYPIQN

PLATE OF SELECTED GREEK CHEESE VARIETY

[MAATO EMIAETMENQN AAAANTIKQN

PLATE OF SELECTED COLD CUTS

A TIZ MAPASKEYEZ MAS XPHEIMOMOIOYME MAPOENO EAAIOAAAO. AN EXETE OMOIAAHMOTE
AAAEPTIA H EIAIKH AIATPO®IKH AMAITHZH, MAPAKAAOYME ENHMEPQXTE TO ZEPBITOPO.
‘OAEZ OI TIMEZ EINAI 2E EYPQ. OI TIMEZ IZXYOYN EQZ TO AEKEMBPIO TOY 202I.
2TIZ TIMEZ MEPIAAMBANONTAL: 2EPBIZ, AHMOTIKOZ QOPO3 KAl TO ANAAOTO OIA.
ArOPANOMIKOZ YNEYOYNOZ: MEQPIOL KOPAZIAHE

WE USE VIRGIN OLIVE OIL. FRIED FOODS ARE FRIED IN CORN OIL.
PLEASE INFORM YOUR WAITER IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY NEEDS.
ALL PRICES ARE IN EURO. PRICES ARE VALID UNTIL DECEMBER 202I. PRICES INCLUDE: SERVICE CHARGE,
MuNICIPAL TAX AND VAT. MANAGING DIRECTOR: GEORGE KORASIDIS

INK DESIGN



