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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

>OYMNA HMEPAX
SOUP OF THE DAY

CHEESECAKE ME KATZIKIZIO TYPI CHEVRE, MAPMEAAAA KPEMMYAI,
YHTA AAXANIKA KAl CRUMBLE EAAHNIKOY KAQE

CHEESECAKE WITH CHEVRE GOAT’S MILK CHEESE, ONION MARMALADE,
ROASTED VEGETABLES AND GREEK COFFEE CRUMBLE

+V

TARTARE 2OAOMOY ME DIJON KAI 2XOINOIMPAZO, TAPIOCA CRACKERS,
MIMPIK, MIKAA PEBAZ, KAI SPICY HOLLANDAISE

SALMON TARTARE WITH DIJON AND CHIVES, TAPIOCA CRACKERS, RED CAVIAR,
PICKLED TURNIP AND SPICY HOLLANDAISE SAUCE

[APIAEZ KAI XTENIA ESCABECHE, XMAPATTIA, KPEMA AMO YHTO KOYNOYMIAI
ME KOYPKOYMA KAI AYTOTAPAXO MEZOAOTITIOY

SHRIMP AND SCALLOPS ESCABECHE, ASPARAGUS,
CREAM MADE FROM ROASTED CAULIFLOWER WITH TURMERIC
AND BOTTARGA FROM MESSOLONGH]I

VITELLONE TONNATO, CARPACCIO AMO ®IAETO MOZXOY ME A®PO TONOY,
ANAAI TPOYOAZ KAI ANOO AAATIOY

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

BALLOTINE MAMIAZ ME SAMOS ZE KPOYZTA KAAAMIMOKIOY,
MACARONS AMNO ODIZTIKI AININHZ ME KPEMA PROSCIUTTO FERRANO
KAI CHUTNEY AMO ®POYTA TOY AAZOYZ

DUCK BALLOTINE WITH SAMOS IN A CORN CRUST, AIGINA PISTACHIO MACARONS
WITH FERRANO PROSCIUTTO CREAM AND FOREST FRUIT CHUTNEY




Codools

TPINOTIA TOMATAZ ME KOYKOYNAPI KAl MYPQAIKA, ®PEZKIA BURRATA,
VINAIGRETTE POAI, XEIPOIMOIHTO PESTO KAl EMULSION POKAZX

TOMATO TRILOGY WITH PINE NUTS AND HERBS, FRESH BURRATA,
POMEGRANATE VINAIGRETTE, HANDMADE PESTO AND ROCKET EMULSION

+V

2 ANATA WALDORF ME BABY GEM, MPAZINO MHAQO, ZEAEPI, MYPTIAAA
KAl KAPYAI,GORGONZOLA, KPEMA KE®IP ME LIME KAl TAYKO MANTAPINI

WALDORF SALAD WITH BABY GEM, GREEN APPLE, CELERY, BLUEBERRIES
AND WALNUTS, GORGONZOLA, KEFIR CREAM WITH LIME
AND SWEET MANDARIN ORANGE

*V

RATATOUILLE ME WHTH FAYKOTATATA, KOKKINO KAI KITPINO MANTZAPI,
QOAKEZ BELUGA KAI QATOMYPO ME MAPAGO KAI ArPIOPATTANO

RATATOUILLE WITH ROASTED SWEET POTATO, RED AND YELLOW BEETS,
BELUGA LENTILS AND BUCKWHEAT WITH FENNEL AND WILD RADISH

+V

2ANATA ME ZMANAKI KAl ANTIB, ®IAETO MOz XOY 3OTE,
YHTO MANOYPI, OZMQTIKH ®PAOYAA, TPATANH FOCACCIA
KAI TAAZO AMO MAAAIQOMENO BAAZAMIKO

SALAD WITH SPINACH AND ENDIVE, SAUTEED BEEF FILLET,
GRILLED MANOURI CHEESE, OSMOTICALLY DEHYDRATED STRAWBERRIES,
CRISPY FOCACCIA AND AGED BALSAMIC VINEGAR GLAZE




Po«qto« : RWO/H‘/\/

PIZOTO ME MAYPH TPOMIMETA KAl TPOY®A, MEKOPINO ZAPAHNIAZ
KAI OYAAA XPYZOY

RISOTTO WITH BLACK TRUMPET MUSHROOMS AND TRUFFLE,
SARDINIAN PECORINO AND EDIBLE GOLD LEAVES

+V

KPIGAPOTO ME FAPIAES KAl KPOKO KOZANHZ, TOMATA CONFIT,
2XOINOTPAZO KAI LIME

SHRIMP ORZOTTO WITH KOZANI SAFFRON, TOMATO CONFIT,
CHIVES AND LIME

XEIPOMOIHTA PABIOAI ME KAPABIAA KAI MIPEMOYA, KPEMA FOIS GRAS
ME APQMA CALVADOS

HANDMADE RAVIOLI WITH CRAYFISH AND MIREPOIX,
FOIE GRAS CREAM WITH CALVADOS AROMA




QIAETO KOTOMOYAO ME EZMEPIAOEIAH KAl MOYZTAPAA A L'ANCIENNE,
GNOCCHI ME KPEMA ATINO AEYKA ZTMAPATTIA KAI STILTON

CHICKEN FILLET WITH CITRUS FRUITS AND MUSTARD A LUANCIENNE,
GNOCCHI WITH A WHITE ASPARAGUS AND STILTON CREAM

2OANOMOsz 3OTE ME A0 AMO MEAI KAl GINGER, KPEMA ZEAINOPIZAS
KAI ZMAPATTIA BOYTYPOY

SAUTEED SALMON WITH HONEY-GINGER GLAZE, CELERY ROOT CREAM
AND BUTTER-BRAISED ASPARAGUS

MOZXAPIZIA MAFTOYAA MMPEZE ME ZKEMH KAl FREGOLA
2E ZAATZA YHTHZ TOMATAZ

BRAISED BEEF CHEEKS IN LAMB SUET AND FREGOLA
IN ROASTED TOMATO SAUCE

FLAP STEAK TAGLIATA, KPEMA KOAOKY®AZ ME ®AZKOMHAO, MATATES RATTE
KAI BOYTYPO EXTPAIKON

FLAP STEAK TAGLIATA, PUMPKIN CREAM WITH SAGE, RATTE POTATOES
AND TARRAGON BUTTER

2OYPIAA IXAPAZ, MATATEE MOZE ZE APQMATIKO EAAIOAAAO
KAl KPEMA TOMATAZ TIAXNI’

GRILLED GROUPER, POACHED POTATOES IN AROMATIC OLIVE OIL
AND TOMATO CREAM “YAHN!”

DIAETO MOzXQY ZXAPAZ, MATATEZ DAUPHINOISE,
PAFOY AIPIQN MANITAPIQN KAI JUS

GRILLED BEEF FILLET, DAUPHINOISE POTATOES,
WILD MUSHROOM RAGOUT AND JUS




DW

TAPTA 2OKOAATAZ BRETON, ME CREMEUX GIANDUJA,
‘KAOPEDTH’ ZOKOAATAZ BITTER KAI TAAZO PABENTI

BRETON CHOCOLATE TART WITH GIANDUJA CREMEUX, DARK CHOCOLATE
“MIRROR” AND RHUBARB GLAZE

KAPAMEAQMENA OYAAA SOOAIATAS, KPEMA MAZTIXAZ ME MAXAENI,
KPOKAN AMYTAAAQY KAI NMOYAPA RASPBERRY

CARAMELIZED PUFF PASTRY SHEETS, MASTIC CREAM WITH MAHLEB,
ALMOND CROQUANT AND RASPBERRY POWDER

PAVLOVA ME APOZEPH KPEMA AEMONI, AOPATH MAPEIKA
KAl MAPMEAAAA BATOMOYPO

PAVLOVA WITH COOL LEMON CREAM, FLUFFY MERINGUE AND BLACKBERRY JAM

AOPATH KPEMA TIRAMISU ME KPAZl MARSALA
KAI BISCUIT 2OKOAATAZ TAAAKTOZ

FLUFFY TIRAMISU CREAM WITH MARSALA WINE
AND MILK CHOCOLATE BISCUIT

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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INK DESIGN



