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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
GIN, CAPRANO ANTICO, CAMPARI

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

MAI TAI

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

ALMOND CIGAR
DARK RUM, AMARETTO LIQUEUR, LIME CoORDIAL, 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
PrRoOsEcO, CREME DE PECHE AND PEACH

APEROL CLASSIC




Gtorters

CARPACCIO AMO ®PEZKO YAPI HMEPAZ, SORBET AKTINIAIO ME TZINTZEP
KAI MENTA, KOKKINO CHILI KAl MAPAGOPIZA

FRESH FISH CARPACCIO, KIWI SORBET WITH GINGER AND MINT,
RED CHILI AND FENNEL ROOT

XTENIA SAINT JACQUES zOTE, MOYPEZ ArKINAPAZ [EPOYZAAHM ME LIME,
2MAPATITIA ZXAPAZ KAl ESPUMA AIMO MANTZAPI KAI MTPAZINO MHAO

SAUTEED COQUILLES SAINT JACQUES, JERUSALEM ARTICHOKE PUREE WITH LIME,
GRILLED ASPARAGUS AND BEET-GREEN APPLE ESPUMA

[APIAEZ ZE KPOYZTA ME KOYPKOYMA, XANTPEZ NPEZMQN PIYAZ,
COULIS MINEPIAZ KAl CHORIZO CRUMBLE

SHRIMP IN A CRUST WITH TURMERIC, PIYAZ WITH CRANBERRY BEANS FROM PRESPES,
PEPPER COULIS AND CHORIZO CRUMBLE

VITELLONE TONATO, CARPACCIO AMO MO2XAPI ME AOPO TONOY,
NAAI TPOYDAZ, KAl ANOO KAMAPHZ

VITELLONE TONNATO, BEEF FILLET CARPACCIO WITH TUNA ESPUMA,
TRUFFLE OIL AND CAPERS

YoMl [ AMUSE-BOUCHE
BREAD /| AMUSE-BOUCHE




Codools

TPINOTIA TOMATAZ ME KOYKOYNAPI KAl MYPQAIKA, ®PEZKIA BURRATA,
XEIPOMOIHTO MEXZTO POKAXZ KAl EMULSION ®PAOYAAZ

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

APO3EPH SAAATA ME MANTZAPO®YAAA KAI BABY SMANAKI,
XTAMOAI £XAPASZ, MIKAA ANO ArPIO ATKINAPAKI THNOY
KAI AIOLI ME ZINATI KAl ©YMAPIZIO MEAI

COLD SALAD WITH BEET GREENS AND BABY SPINACH, GRILLED OCTOPUS,
PICKLED ARTICHOKE OF TINOS AND MUSTARD AND THYME HONEY AIOLI

EAAHNIKH ZAAATA ME ®PEZKIA PIFTANH, MAZIMAAI XAPOYTIIOY,
VINAIGRETTE TOMATAS, MNINEPIA ®AQPINHE, KATIKI AOMOKOY
KAl EZAIPETIKO MAPOENO EAAIOAAAO

(GREEK SALAD WITH FRESH OREGANO, CAROB RUSK, TOMATO VINAIGRETTE,
FLORINA PEPPER, KATIKI DOMOKOU AND EXTRA VIRGIN OLIVE OIL

TABBOULEH ME AYOZMO, AEMONOG®YMAPO KAI METAAA TOMATAS,
KATNIZTO XEAI KAI TAAZO ANO AEMONOXOPTO

TABBOULEH WITH MINT, LEMON THYME AND TOMATO PETALS,
SMOKED EEL AND LEMONGRASS GLAZE




Po«qto« : RWO/H‘/\/

XEIPOMOIHTA RAVIOLI ME KAPABIAA KAl MOZXOAEMONO,
KPEMA AMERICAINE KAl CRUMBLE MAYPQY ZKOPAOQOY

HANDMADE RAVIOLI WITH CRAYFISH AND LIME, CREME AMERICAINE
AND BLACK GARLIC CRUMBLE

KPIOGAPOTO ME FAPIAEZ SE ZOMO OZTPAKOEIAQN ME SAOPAN,
TOMATINIA CONFIT KAl ©POYMII

SHRIMP ORZOTTO IN A SHELLFISH STOCK WITH SAFFRON, CHERRY
TOMATOES CONFIT AND SAVORY

PIZOTO ME YHTO KOAOKY®AKI, PESTO AYO3XMOQY, KETCHUP MIMEPIAL
DAQPINHZ KAl TEAAADOYTI EYPYTANIAZ

RISOTTO WITH ROASTED ZUCCHINI, MINT PESTO, FLORINA PEPPER KETCHUP
AND TSALAFOUTI CHEESE FROM EVRYTANIA




OPEZKIA ZOYPIAA ZXAPAZ (160rP.), ZEZKOYAA ®PIKASZE ME MAPAGO
KAl HOLLANDAISE ME AYTA XPYZHZ PEITAZ

GRILLED FRESH GROUPER (160G), CHARD FRICASSEE WITH FENNEL
AND HOLLANDAISE WITH GOLDEN HERRING EGGS

QIAETO ZOAOMOY YHTO (180rP.), ME KPOYZTA ANHOOY,
PEBIOAAA ME TOMATA, NMOMEAO KAI AENTPOAIBANO

ROASTED SALMON FILLET (180G) WITH ANISE SEED CRUST,
CHICKPEAS WITH TOMATO, POMELO AND ROSEMARY

QDIAETO KOTOMOYAO CORN-FED ME RELISH AIAZTHZ TOMATAZ,
GNOCCHI ME 2MANAKI, MASCARPONE KAI TPATANO PROSCIUTTO FERRANO
CORN-FED CHICKEN FILLET WITH SUN-DRIED TOMATO RELISH,
GNOCCHI WITH SPINACH, MASCARPONE AND CRISPY PROSCIUTTO FERRANO

FLAP STEAK TAGLIATA (ZOOFP.), KAMNIZETH MEAITZANA ME MOZXOKAPYAO,
KPEMA METZOBONE, TARTARE TOMATAZ ME MYPQNIA KAI METIMEZI

FLAP STEAK TAGLIATA (ZOOG), SMOKED EGGPLANT WITH NUTMEG, METSOVONE CREAM,
TOMATO TARTARE WITH CHERVIL AND GRAPE SYRUP

[AAAIKO OIAETO EXAPAZ (2207P.), YHTA SMAPATTIA,
TEPINA MNMATATAZ ME ©YMAPI KAl JUS ME MANITAPIA KAl APMIMAPOPIZA

GRILLED FRENCH FILLET (ZZOG), ROASTED ASPARAGUS, POTATO TERRINE WITH THYME
AND JUS WITH MUSHROOM AND APPLE GERANIUM

RIB EYE BLACK ANGUS ZXAPAZ (3207P.), BABY MATATEZ ®OYPNOY, OYAAA POKAS,
AAAI AEYKHZ TPOY®AS KAl SAUCE PERIGUEUX

GRILLED BLACK ANGUS RIB EYE (3206), OVEN-BAKED BABY POTATOES, ROCKET LEAVES,
WHITE TRUFFLE OIL AND SAUCE PERIGUEUX

MOZXAPIZIO XTENI MIMPEZE ME ZINOMAYPO AMYNTAIQY, ANOIXTO RAVIOLI
SEAINOPIZAZ KAl AAAOTYPI MYTIAHNHZ

BRAISED BEEF SCALLOP WITH XINOMAVRO WINE FROM AMYNTAIO,
OPEN CELERY ROOT RAVIOLI AND LADOTYRI CHEESE OF MYTILINI
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KPYA 2OYMNA ®PAOYAAZ ME APQMA FAYKANIZOY,
ADPOZ AEYKHZ ZOKOAATAZ ME MIKPAMYTAAAO KAI MOYAPA RASPBERRY

COLD STRAWBERRY SOUP WITH ANISE FLAVOR, WHITE CHOCOLATE FOAM
WITH BITTER ALMOND AND RASPBERRY POWDER

MINI CHOUX ME MArQTO BANIAIAZ MAAATASZKAPHE
KAl GANACHE OKOAATAZ MANJARI VALRHONA

MINI CHOUX WITH MADAGASCAR VANILLA ICE CREAM
AND MANJARI VALRHONA CHOCOLATE GANACHE

TIRAMISU ME XEIPOMOIHTO MMIZKOTO ZABATIAP, MAYPO POYMI
KAl TPATANH F'KOOPETA

TIRAMISU WITH HANDMADE LADYFINGERS, BLACK RUM
AND CRISPY WAFFER

KAPAMEAQMENA OYAAA ZOOAIATAZ, CREMEUX AMO ®POYTA
TOY MA®OYZ, MONTE ZOKOAATAZ [VOIRE KAl ZOPMME MANIKO

CARAMELIZED PUFF PASTRY SHEETS, PASSION FRUIT CREMEUX,
I[VOIRE CHOCOLATE MONTE AND MANGO SORBET

V =VEGETARIAN

MAPAKAAOYME ENHMEPQZETE TO MPOZQMIKO THZ EMIXEIPHZHE MNA TYXON AAAEPTIEZ ‘H AYZANEZIEZ MOY MIMOPEI NA EXETE,

TO MENOY MAZ MMOPEI ('H EINAI I'IIOANO) NA MEPIEXEI IXNH AMO AAAEPIIOFONEZ OYZIEZ Ol OMOIEZ MIMOPEI
NA ZAZ MPOKAAEZOYN AAAEPTIA 'H AYZANEZIA.
TA MPOIONTA IFAPIAES, KAPABIAEZ, XTAMOAI, ©PAYAAO, XTENIA EINAI KATEWYIMENA.
2TA THFANHTA XPHZIMOMOIOYME HAIEAAIO KAl AAAAZETAI KAOHMEPINA. 2TIZ SAAATES KAl TA MATEIPEYTA
XPHZIMOMOIOYME EZTPA MAPOENO EAAIOAAAO. H ®ETA EINAIT1.O.IT.
‘OAEZ Ol TIMEZ EINAI ZE EYPQ. 2TIZ TIMEZ ZYMTMEPIAAMBANETAI @.IT.A. KAl OAEZ Ol NOMIMEZ EMIBAPYNZEIS.
O KATANAANQTHZE AEN EXEI YMTOXPEQ>H NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO 2TOIXEIO
(ANOAEIZH-TIMOAQTIO).
ArOPANOMIKOZ YMEYOYNOZ: NIKOAAO: KAAOTEPAZ

PLEASE INFORM OUR STAFF OF ANY ALLERGIES OR INTOLERANCES YOU MAY HAVE. OUR MENU MAY CONTAIN TRACES
OF ALLERGENIC SUBSTANCES THAT CAN CAUSE AN ALLERGIC REACTION OR INTOLERANCE.
THE FOLLOWING PRODUCTS ARE FROZEN: SHRIMP, CRAYFISH, OCTOPUS AND SCALLOPS. WE USE SUNFLOWER OIL FOR FRYING
WHICH IS REPLACED DAILY, AND EXTRA VIRGIN OLIVE OIL IN SALADS AND STEWS. OUR FETA CHEESE 1S PDO CERTIFIED.
ALL PRICES ARE IN EURO. ALL PRICES ARE INCLUSIVE OF VAT AND ALL LEGAL CHARGES.
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
COMPLIANCE MANAGER: NIKOLAOS KALOGERAS
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