
Squid Tagliatelle

Chorizo · Kimchi · Fish Roe (1,3,6,7,11,12,14)

16.00

Handmade Tortellini

Spinach Creme · Dried Feta · Yoghurt Foam (1,3,7,12)

15.00

Seafood Arancini

Crispy Risotto · Bisque · Marjoram Foam (1,2,4,7,12,14)

16.00

Handmade Potato Gnocchi

Mushrooms · Parmesan · Fresh Truffle (1,3,7,12)

15.00

Papoutsaki

Eggplant · Bolognese · Béchamel · Potato Allumette (1,6,7,11,12)

16.00

Paccheri

Octopus Ragoût · Tomato Foam · Caper (1,3,7,12,14)

18.00

Soup of the day

Greek Salad

Anevato · Carob · Pickled Shallot· Olive · Red Pepper Creme (1,7,8,12)

12.00

Caesar’s Tuna

Tuna Carpaccio · Red Rocket · Crispy Onion · Egg Panko (1,3,4,12)

13.00

Burrata

Beetroot · Pumpkin · Fiorentina · Mandarin · Five Spices (1,7,8,12)

16.00

Beef Tartare

Egg · Shallot · Pepper Espelette · Κάπαρη (3,6,10,12)

18.00

Beef Carpaccio

Shimeji Mushrooms · Pecorino · Black Garlic · Fresh Truffle (1,6,7,8,11,12)

18.00

Crispy Prawns*

Quinoa · Avocado · Pear · Yellow Turnip · Cashews (1,2,6,8,12)

16.00
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Extra virgin olive oil is used in salads and raw
appetizers.

*Frozen product

Vegetable oils are used in the preparation of fried
foods.

Our desserts are made from fresh Greek milk.

For any allergies or intolerances, please contact our
experienced staff.

The store is required to have printed forms in a special
case at the exit for

the formulation of any complaint.

The company reserves the right to modify prices
without notice.

In case of issuing an invoice, please inform us in time.

Prices include VAT.

Market Legal Manager: Stella Tsoumpaki

Chef Classico Bistro 
Konstantinos Tsavdaridis

Allergens

Customers who have an allergy or intolerance to allergenic food ingredients should ask
the staff to inform them in detail about all the ingredients contained in

our products.

The list of substances and products in food, due to their allergenic activity
are included in the following 14 substances and products, according to Regulation (EU)

1169/2011 and the circular of the Hellenic Food and Agriculture Organization 20303/22-12-
2014:

1. CEREALS CONTAINING GLUTEN
i.e. wheat, barley, oats, rye, etc. and products based on these cereals

2. CRUSTACEANS
i.e. shellfish e.g. shrimps, etc.

3. EGGS and egg-based products

4. FISH and fish-based products

5. PEANUTS
i.e. peanuts and peanut-based products

6. SOY and soy-based products

7. MILK and products milk
Including lactose

8. NUTS
i.e. nuts such as almonds, walnuts, hazelnuts, peanuts, etc. and their products

9. CELERY and celery products

10. MUSTARD and products derived from it, e.g. mustard

11. SESAME SEEDS and products derived from sesame

12. SULPHUR DIOXIDE &amp; SULPHIDE COMPOUNDS
A preservative contained in some foods, such as wine

13. LUPINE (a legume-like plant) and its products

14. MOLLUSCS
i.e. octopus, squid, etc. and their products

CAUTION: All products are complex, consist of many ingredients and
are manufactured in common production areas. Therefore, the

possibility of the presence of an allergenic factor in addition to those listed cannot be
ruled out.

Risotto

Mushrooms · Guanciale · Chestnut · Black Garlic (1,6,7,12)

16.00

Linguini

Greek Schrimp (Tartare or Roasted) · Crayfish Broth · Fish Roe (1,2,4,7,9,12)

19.00

Chicken

Parsnip· Muhrooms· Demi-Glace Porcini· Chickpea Miso (1,6,7,8,9,12)

16.00

Fricassee

Fish of the Day · Local Greens · Vegetables · Egg Lemon Sauce (1,3,4,7,9)

20.00

Iberico Cheeks

Celery Root · Leek Confit · Nduja Creme · Grape Syrup (1,6,7,9,12)

20.00

Bitoque a La Russe

Beef · Asparagus · Baby Potatoes · Hollandaise (3,5,7,12)

19.00

Rib Eye Black Angus 300 γρ. (7)

34.00

Beef on Sourdough

Rib Eye · Chèvre · Mushroom Pickle · Hazelnut · Rocket (1,7,8,10,11,12)

25.00

Mini Βurger (3 τμχ)

CCheddar · Pancetta · Ντομάτα · Iceberg · Sauce Tartar · Sweet Potatoes* (1,3,5,7,12)

18.00

Variety of Cheese

Gruyere with Truffle · Chèvre· Parmigiano Reggiano · Brie · Scotyri · Gouda 48 Months
(1,6,7,8,11,12)

19.00

Variety of Cheese - Cold Cuts

Parmigiano Reggiano · Gouda 48 Months · Chèvre · Prosciutto Crudo ·
Mortadella with Pistacchio · Bresaola Punta d’Anca (1,6,7,8,11,12)

19.00

Chévre, FR

12.00

Side Dishes*

Bearnaise 4.00 (3,7,12)
Roasted Vegetables 7.00 (7,9)

Sweet Potatoes* 7.00(1)

Bread Per Person (1,8,11)

2﻿.50


