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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 ,GGRAPEFRUIT 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
PrRoOsECcO, CREME DE PECHE AND PEACH

APEROL CLASSIC




Gtorters

20YIMA HMEPAZ

SOUP OF THE DAY

CRISPY RICE ME TAPTAP TONOY KAI YUZU TOBIKO

CRISPY RICE WITH TUNA TARTARE AND YUZU TOBIKO

BURATTINA ME MANTZAPI, BAAEPIANA, POAI KAl YHTA KAPOTA

BURATTINA WITH BEETS, LAMB’S LETTUCE, POMEGRANATE AND ROASTED CARROTS

DUCK CAKE
KPOKETA ME MATMIA KAI FOIE GRAS, MANGO TMIKAA,
AAATIZMENH MPAAINA ®OYNTOYKIOY

DucCk CAKE
CROQUETTE WITH DUCK AND FOIE GRAS, PICKLED MANGO,
SALTED HAZELNUT PRALINE

SAY SALMON
OANOMOZ ZAZIMI, ATTOYPI, MATATA, KPEMA ®OINOKIO ME IN'YPH

SAY SALMON
SALMON SASHIMI, CUCUMBER, POTATO, FENNEL POLLEN CREAM

TATAKI ANO MOZXAPI TAAAKTOZ ME EKAEKTO ABFOTAPAXO
KAl SAKE BEARNAISE

VEAL TATAKI, EXQUISITE BOTTARGA AND SAKE BEARNAISE




Codools

MIZUNA ZAAATA ME THAI BEEF, MANTKO, GRAPEFRUIT,
TPATANO MAZTEAI KAI BINEFTKPET AEMONOXOPTOY

MIZUNA SALAD WITH THAI BEEF, MANGO, GRAPEFRUIT,
CRISPY SESAME BAR AND LEMONGRASS VINAIGRETTE

[MPAZINH ZAAATA ME WHTA KYAQNIA, AMYTAAAA,
GORGONZOLA CREMOSO KAI BINEFKPET BAAZAMIKO

(GREEN SALAD WITH ROASTED QUINCES, ALMONDS,
GORGONZOLA CREMOSO AND BALSAMIC VINAIGRETTE

BABY GEM ZAAATA ME TAPTAP ANO OAOMO,
KINOA, AITOYPI KAI BAZIAIKO

BABY GEM SALAD WITH SALMON TARTARE,
QUINOA, CUCUMBER AND BASIL

ROCK DUCK SALAD
MAMIA EBI MAYO ZE APOZEPH SAAATA ME EZMEPIAOEIAH, STADIAES,
MPAZINA GAZOAAKIA KAl EAIEX

ROCK DUCK SALAD
DUCK EBI MAYO IN A COLD SALAD WITH CITRUS FRUITS, RAISINS,
GREEN BEANS AND OLIVES




KPI®APAKI «ZAN MAETIA» ME TAPIAA, AABPAKI, CHORIZO
KAl WAKAME ZE ZOMO ZAOPAN ME MATPIKA CHINATA

“PAELLA-STYLE” ORZO WITH SHRIMP, SEA BASS, CHORIZO AND WAKAME IN A SAFFRON
AND CHINATA PAPRIKA-INFUSED BROTH

2OANOMOs 3E MISO AMO AQTOYZE, ME SMAPATTIA, KPEMA ZEAINOPIZAL
KAl SAATZA MOSCATO D’ASTI ME KHPHOPA

SALMON IN A PERSIMMON MISO WITH ASPARAGUS, CELERY ROOT CREAM
AND MOSCATO D’ASTI SAUCE WITH HONEYCOMB

KOTOMOYAO YHMENO “SOUS VIDE” ME BOTANA ®OINOMQPINA,
SEPBIPETAI ME MOYPE YAM, MIKPA KAPOTA KAI JUS MANTAPINI

“Sous VIDE” CHICKEN WITH AUTUMN HERBS,
SERVED WITH YAM PUREE, BABY CARROTS AND MANDARIN JUS

FLAP STEAK BLACK ANGUS, BABY GEM, 2AN MIXAAH GOLD24
KAl TPATANH TEPINA MNATATAZ

FLAP STEAK BLACK ANGUS, BABY GEM, SAN MICHALI GOLD24
AND CRISPY POTATO TERRINE

AABPAKI BIO QIAETO, YHMENO ME XOPTA KAI MYPIZTIKA, BABY CARROTS
KAI KPEMA ABFOAEMONO ABIOTAPAXO/TPAXANA

ORGANIC SEA BASS FILLET COOKED WITH GREENS AND HERBS, BABY CARROTS
AND AN EGG—LEMON—BOTTARGA/TRAHANA CREAM

MOZXAPIZIO TAAAIKO OIAETO ZEPBIPIZMENO ME AAXANIKA YHTA,
MOYPE MATATA/PARMIGIANO KAI SAATZA PORT GRAVY

FRENCH BEEF FILLET SERVED WITH ROASTED VEGETABLES, POTATO/PARMIGIANO PUREE
AND PORT GRAVY SAUCE

MATO HMEPAZ ANO OPEZKO YAPI
FRESH FISH OF THE DAY




DW

AXAAAI YHMENO ZE MAAAIQMENO TZINOYPO ME A®PAN, DULCE DE LECHE,
OOYNTOYKIA KAI MAFQTO NAPOE BANIAIA

PEAR COOKED IN AGED TSIPOURO WITH SAFFRON, DULCE DE LECHE,
HAZELNUTS AND VANILLA PARFAIT ICE CREAM

BABA A LARMAGNAC
ME KPEMA MPAAINAS AMYTAAAQY, KAPAMEAA MISO KAl SORBET SOKOAATA

BaBA A LARMAGNAC
WITH ALMOND PRALINE CREAM, MISO CARAMEL AND CHOCOLATE SORBET

SEMIFREDDO SALTED CARAMEL
ME KAPAMEAQMENOYZX ZHPOYZ KAPIMOYZ KAl TKOOPETEX

SALTED CARAMEL SEMIFREDDO
WITH CARAMELIZED DRIED NUTS AND WAFFLES

100% CHOCOLATE
MOIKIAIAKEZ ZOKOAATEZ VALRHONA YHMENEZ 3 TON ATMO,
SANTITI MOAXAPIKQN KAI MAFQTO SOKOAATA/BATOMOYPO

100% SOKOAATA
VARIETY OF STEAM-BAKED VALRHONA CHOCOLATES, SPICED WHIPPED CREAM
AND CHOCOLATE/RASPBERRY ICE CREAM

MAMQTO - SORBET
IcCE CREAM - SORBET
2 SCOOPS | EXTRA SCOOP




Ploters

[MAATO EMIAEFMENQN EAAHNIKQN TYPIQN

PLATE OF SELECTED GREEK CHEESE VARIETY

[MAATO EMIAEFTMENQN AAAANTIKQN

PLATE OF SELECTED COLD CUTS

A TIZ MAPASKEYEZ MAS XPHEIMOMOIOYME MAPOENO EAAIOAAAO. AN EXETE OMOIAAHMOTE
AAAEPTIA 'H EIAIKH AIATPOOIKH AMAITHXZH, 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: NEQPIOL 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,
MuUNICIPAL TAX AND VAT. MANAGING DIRECTOR: GEORGE KORASIDIS
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