N@k%@c‘—;

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




Cportlire (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

CARPACCIO AMO AABPAKI ME MEZOTEIAKA MYPQAIKA, KPEMA AYOZMOY,
GRAPEFRUIT KAI TPANITA ME ArTOYPI KAI LIME

SEA BASS CARPACCIO WITH MEDITERRANEAN HERBS, MINT CREAM, GRAPEFRUIT
AND CUCUMBER-LIME SORBET

+V

20OANOMOZz MAPINE, MOUSSE ABOKANTO, MOYPE MANTZAPI
ME EXZMEPIAOEIAH, MOYZTAPAA DULCE KAI MIMPIK

MARINATED SALMON, AVOCADO MOUSSE, BEET PUREE WITH CITRUS FRUITS,
DULCE MUSTARD AND SALMON ROE

+V

XTENIA SAINT JACQUES ZE KPOYZTA AMNO ANOO AAATIOY, KPEMA MAZTINAKI,
2MAPATTIA TAAZE KAl KAPAMEAA TAPIAAZ

SAINT JACQUES SCALLOPS IN A FLEUR DE SEL CRUST, PARSNIP CREAM,
GLAZED ASPARAGUS AND SHRIMP CARAMEL

TAPTAAETA PYZIOY ME TARTARE TONOY, KOAIANAPO,
MAPMEAAAA CHILLI KAl LIME

RICE TARTELETTE WITH TUNA TARTARE, CORIANDER, CHILLI MARMALADE AND LIME

+V

VITELLONE TONNATO, CARPACCIO AINMO MOZXAPI ME AOPO TONOY,
NAAI TPOYDAZ KAl ANOO AANATIOY

VITELLONE TONNATO, BEEF CARPACCIO WITH TUNA FOAM, TRUFFLE OIL
AND FLEUR DE SEL

[MAATO CHARCUTERIE, MOIKIAIA ENMIAETMENQN TYPIQN KAI AAAANTIKQN
CHARCUTERIE BOARD, ASSORTMENT OF SELECTED CHEESES AND CURED MEATS

YoMl [ AMUSE-BOUCHE
BREAD /| AMUSE-BOUCHE




Codools

TPINOTIA TOMATAZ ME KOYKOYNAPI KAl MYPQAIKA, ®PEZKIA BURRATA,
XEIPOMOIHTO MNEZTO KAl EMULSION POKAZ

TOMATO TRILOGY WITH PINE NUTS AND HERBS, FRESH BURRATA,
HOMEMADE PESTO AND ROCKET EMULSION

+V

2ANATA ME TPATANH ZEAINOPIZA, BAAEPIANA, KAAAMAPI KAI FTAPIAES
2XAPAZ ZE APQMATIKH GREMOLATA KAI TAAZO PAKOMEAO

SALAD WITH CRISPY CELERY ROOT, LAMB’S LETTUCE, GRILLED CALAMARI
AND SHRIMP IN AN AROMATIC GREMOLATA AND RAKOMELO GLAZE

+V

EAAHNIKH ZAAATA ME KPITAMO, ®PEZKIA PIFTANH,
MAZIMAAI XAPOYTIIOY, KAPAIEXZ MAPOYAIOY,
FAIZTPIAA KAl APZENIKO NAZOY

(GREEK SALAD WITH SEA FENNEL, FRESH OREGANO, CAROB RUSK,
LETTUCE HEARTS, PURSLANE AND ARSENIKO CHEESE FROM NAXOS

+V

2AANATA ME ZMANAKI KAl POKA, ®IAETO MOZXOY :OTE,
YHTA KOAOKY®AKIA, TZAMEAEZ, PECORINO AMOIAOXIAZ,
FAAZO AMNO MNAANAIQMENO ACETO BALSAMICO KAI ZTADYAI

SALAD WITH SPINACH AND ROCKET, SAUTEED BEEF FILLET,
ROASTED ZUCCHINI, FIGS, PECORINO OF AMFILOCHIA, GLAZE MADE
WITH AGED ACETO BALSAMICO AND GRAPES.




Po«qto« : RWO/H‘/\/

XEIPOMOIHTA RAVIOLI ME MOSXAPI HUNKAR BEGENDI, KPEMA
KAMNIZTHZ MEAITZANAZ KAl MO XOKAPYAO

HOMEMADE RAVIOLI WITH HUNKAR BEGENDI BEEF,
SMOKED EGGPLANT CREAM AND NUTMEG

KPIGAPAKI ME TAPIAES KAl KPOKO KOZANHZ, FAYKANIZO,
TOMATA CONFIT KAI ®PEZKO BAZIAIKO

ORZO WITH SHRIMP AND KOZANI SAFFRON, ANISE,
TOMATO CONFIT AND FRESH BASIL

PIZOTO ME KAN®GAPEAEZ, KAAOKAIPINH TPOY®A
KAI TPABIEPA

RISOTTO WITH CHANTERELLES, SUMMER TRUFFLE
AND GRAVIERA CHEESE




OPEZKIA ZOYPIAA ZXAPAZ, PIZOTO ME ZEZKOYAA,
2MANAKI KAl AEMONOO®YMAPO

FRESH GRILLED GROUPER, RISOTTO WITH SWISS CHARD,
SPINACH AND LEMON THYME

+V

20NOMOZ 3E KPOYZITA MAPAGOY, KPEMA MPAZOZEAINO,
YHTA ZMAPAITIA KAl BEURRE BLANC ME KOYPKOYMA

SALMON IN A FENNEL CRUST, GREEN CELERY CREAM, ROASTED ASPARAGUS
AND BEURRE BLANC WITH TURMERIC.

QIAETO KOTOMOYAO CORN-FED, NMOYPEZ AMO KOKKAPI ME MAYPH MIYPA
KAI MANTZOYPANA, APOZEPH ZAAATA KAI ZAATZA VERDE

CORN-FED CHICKEN FILLET, ONION BULB PUREE WITH DARK BEER
AND MARJORAM, COOL SALAD AND SALSA VERDE

TEPINA APNIOY ‘MASTEAQ’, ESPUMA ‘PEBIOAAA’, KPOYZTA AENTPOAIBANO
ME AEMONI KAI NMETAAA TOMATAZ

LAMB TERRINE ‘MASTELO’, ‘CHICKPEA SOUP’ ESPUMA, ROSEMARY CRUST
WITH LEMON AND TOMATO PETALS.

BLACK ANGUS FLAP STEAK, MIKPEZ MATATEZ YHMENEZ ZE XONTPO AAATI
KAl MYPQAIKA, BABY KAPOTA T \AZE, BOYTYPO MAYPOY ZKOPAQOY

BLACK ANGUS FLAP STEAK, BABY POTATOES COOKED IN COARSE SALT
AND HERBS, GLAZED BABY CARROTS, BLACK GARLIC BUTTER

[AAAIKO OINETO IXAPAZ, MOYPESZ KAPOTO-KOYMKOYAT,BAZIAOMANITAPA,
TEPINA MATATAZ, HOLLANDAISE CHORON ME BISQUE

GRILLED FRENCH FILLET, CARROT-KUMQUAT PUREE, KING OYSTER MUSHROOMS,
POTATO TERRINE, HOLLANDAISE CHORON WITH BISQUE




DW

AOPATH KPEMA AEMONI, KAPAMEAQMENOS ANANAS,
MPAAINA OOYNTOYKIOY KAI XOQOMA AEYKHZ ZOKOAATAZ

FLUFFY LEMON CREAM, CARAMELIZED PINEAPPLE, HAZELNUT PRALINE
AND WHITE CHOCOLATE SOIL

PARFAIT ME ©®YMAPIZIO MEAI, AMYTAAAOTIITA 2YPQY, COULIS POAAKINO
ME BAZIAIKO KAI MOYAPA RASPBERRY

PARFAIT WITH THYME HONEY, ALMOND PIE OF SYROS ISLAND, PEACH COULIS
WITH BASIL AND RASPBERRY POWDER

KPEMA FAOYPTI ZE DACQUOISE BANIAIAZ,
NAMELAKA TPIANTA®YAAO KAI AGPO MAZTIXAZ XIOY

YOGURT CREAM ON A VANILLA DACQUOISE,
ROSE NAMELAKA AND CHIOS MASTIHA FOAM

CHOUX AU CRAQUELIN ME ZOKOAATA FAAAKTOZ IE YOES
KAI MAFQTO OIZTIKI AIFINHE

CHOUX AU CRAQUELIN WITH MILK CHOCOLATE IN TEXTURES
AND AEGINA PISTACHIO ICE CREAM

V = VEGETARIAN

A TIZ MAPASKEYEZ MAS XPHEIMOMOIOYME MAPOENO EAAIOAAAO. AN EXETE OMOIAAHMOTE
AAAEPTIA 'H EIAIKH AIATPOOIKH AMAITHXZH, MAPAKAAOYME ENHMEPQXTE TO ZEPBITOPO.
‘OAEZ OI TIMEZ EINAI ZE EYPQ. OI TIMEZ IZXYOYN EQZ TO AEKEMBPIO TOY 2022.
2TIZ TIMEZ MEPIAAMBANONTAL: 2EPBIZ, AHMOTIKOZ QOPO3 KAl TO ANAAOTO OIA.
ArOPANOMIKOZ YMNEYOYNOZ: NIKOAAO: KAAOTEPAS

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 2022. PRICES INCLUDE: SERVICE CHARGE,
MUNICIPAL TAX AND VAT. MANAGING DIRECTOR: NIKOLAOS KALOGERAS
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