
 CONSUMER IS ΝΟΤ OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS ΝΟΤ BEEN RECEIVED (RECEIPT-INVOICE)

EXECUTIVE CHEF

Christoforos Peskias

Please inform our service staff
for any food allergies.



alad 

Bread loaf from Tromero paidi bakery
6€

Green salad with grapes, hazelnuts, tahini dressing and parmesan
16€

Alternative Greek salad with virtual tomato
18€

Mozzarella burrata, tomato tartare, baked cherry tomatoes
23€

tarter
Tomato tart, feta cream, tomato sorbet, dried olives

18€

Fried calamari tacos, mint pico de gallo, chipotle cream
22€

Yellowtail ceviche with aji amarillo sauce 
24€

Tuna tartare tacos with poblano sauce 
24€

Grilled octopus with green olive salsa, and tomatillo/avocado cream
26€

Seabass carpaccio with bottarga, tomato water, passion fruit, olive oil, and toasted bread 
27€

Beef carpaccio with “Arseniko Naxou” cheese cream, truffle pearls 
26€

Wagyu striploin nigiri with butter miso (2 pieces) 
12€

chees plae
Greek cheese selection

22€

past
Spaghetti pomodoro

19€

Fettuccine with truffle and spherified carbonara sauce 
35€

Shrimps dumplings
23€

fis an mea
 

Salmon with soy sauce and honey, celery root purée, and baby kohlrabi salad 
28€

Tuna tataki with avocado cream and aromatic herb sauce
37€

Grouper with mustard crust, mashed potatoes, and rocket sauce 
43€

Zucchini flowers with lemon cream and vegan yogurt (vegan)
22€

Chicken thigh roulade stuffed with mushrooms, demi glace
25€

All time “Balthazar” classic meatballs with French fries and yogurt-mint dip
18€

Lamb chops with an aromatic herb crust, ratatouille served on a tart
35€

Black Angus tagliata with parsnip purée and bourbon sauce 
38€

Black angus tenderloin, onion marmalade, sauce au poivre and French fries
47€


