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Chef’s Note

Moptdlovtag 10 xpdvia Aetrtoupyiag oto rooftop ectiatdplo
tou Eevodoyeiou London, to getvd pag pevol anotelel
Ml 0O otny eAAnvikr kouliva kat ta mpotdvia Tng.
Yag kalwoopiloupe pe pia emloyr yeloewv and ta mo
gmTUXNUéva Tidta authg tng dekastiag.

Kald yeuotikd taidt otnv EAAGSal

Celebrating 10 years of operation at the rooftop restaurant of
London Hotel, our menu this year is an ode to Greek cuisine
and its products. We welcome you with a selection of flavors

from the most successful dishes of this decade.

Savor a delicious trip to Greece!

Erupélela pevout: KwBaiog Kwvortavtivog

Menu development: Koveos Konstantinos

Yta rudta pag xpnotponoloUpe povo é€tpa napfévo ehaidhado kat ta
npoidvta pag €xouv motonoinon MOT
We use only extra virgin olive oil and our products are PDO certified

Ma nepumtdoeig alkepyiag ) eldikig dlatpoPrig

aneuBuvleite oto oepPitdpo cag
For allergies or special dietary requirements, ask your waiter

4 Vegetarian m Vegan Option @ Gluten Free



Xaldateg - Salads

Ané tov napaywyd oto tpanédl oag
From local producers to your table

Nnotwotikn caldta - Greek Islands salad @
Ntopdta, vrakdkia xapouriou, ayyoupdkt Kpntng, kpitapog,
EwvopulnBpa, kdnapn, dressing pe plyavn kat ehatdhado
Tomato, carob rusks. Cretan cucumber, rock samphire, Cretan cheese,
capers, oregano and olive oil dressing
13,00 €

“Philosykos” @

Mpdoivn caldta pe oUka Kiung, kpépa and Kuavéd tupi, viopativia
Kovpl, pouvtoUuki, kohokuBdomopog, dressing pe metpedt ki
gomepldoeldn
Green Salad with Kymi figs, Kyano cheese cream, tomatoes confit,
hazelnuts, pumpkin seeds, grape syrup and citrus dressing
13,00 €

Yaldta pe yapideg kat colopd
Shrimp and salmon salad
MNavdaiscia Aaxavikwy, yapides Bpactég, colopds papive, pnplik,
Ewvépnho, ocdltoa pe kdpt kat A
Mixed leaves, boiled shrimps, marinated salmon, brik, green apple,
carry and lime sauce
15,00 €



Zupapika & Piuloto
Pasta & Risotto

Mapadooiakd Cupapikd kat pildto pe dpwpa EAAnvikéd
Traditional pasta and risotto with a scent of Greece

To Maotitoto pag - Our Pastitsio
Makapouveg, cdAtoa prnolovel, pnecapél pe nekopivo Apgploxiag
Traditional Pasta, bolognese sauce, béchamel with pecorino from Amfilochia
16,00 €

Kpntikn kappnovapa - Cretan Carbonara
2 KIOUPLXTE, KaTVIoTo xolpvd, pavitdpia, Bupdpt,
auyd eleuBépag Bookng, ypaPiépa
Skioufichta (Cretan Pasta), smoked pork, mushrooms, thyme, bio egg, gruyere
16,00 €

MouPétol pe yapideg - Orzo Pasta with Shrimps
YdAtoa viopdtag, mneplég, oulo, viopativia Kovepl, Kpépa pétag
Tomato sauce, peppers, ouzo, tomatoes confit, feta cream
19,00 €

Pil6to 6nwg ta “yepiotd” - Risotto “Greek Gemista” style

SV

Aaxavikd, viopativia Yntd, dudopog, toalagoutt Kapnevnoiou
Vegetables, baked tomatoes, spearmint, tsalafouti cream cheese from Karpenisi
16,00 €

MNanapdéleg pe colopd - Papardelle with salmon
YdAtoa pe kpoko Koldvng, Aiaoth viopdta, givokio,
Tplppa avyotdpayou Mecoloyylou
Safron sauce, sun dried tomato, fennel, Messolonghi bottarga powder
17,00 €

Pil6to pe onapdyyla kat mpocouto
Risotto with asparagus & prosciutto

PU(i Vialone Nano, npdoiva oniapdyyia, tpayavé npocouto, poka,
kanviotd tupl MetodBou
Vialone nano rice, green asparagus, crispy prosciutto, rucola,
smoked cheese from Metsovo
16,00 €



Oalacowva - Seafood

Mecoyelakég yeloelg pe Pdpt kat Balacowvad
Mediterranean flavors with fish and seafood

D\éto AaPpdkt - Sea Bass fillet
DdPa Ixowoloag, kapapelwpéva kpeppUdia, Kpltapog, Aadolépovo
HUPWOLKAY, Tpayavd GUANO
Split peas (fava) from Schinoussa, caramelized onions, rock samphire,
herbal lemon dressing, crispy filo pastry
21,00 €

Xtanddi oxapag - Grilled Octopus
Oornptdda, muneptd GAwpivng, kanapn, dressing pe Aeukd
Balodpuiko kat mopTtokAaAt
Mixed legume salad, Florina pepper, capers, orange and white
balsamic dressing
19,00 €

Yolopédg PYntdg - Salmon fillet @
Moupég kapdtou, apakds Boutipou, kapdta baby,
dressing pe o§Upel kat hoisin
Carrot puree, buttered peas, baby carrots, hoisin and oxymeli
(honey and vinegar) dressing
21,00 €



Kpéag - Meat

Eruleypéva & nolotikd kpéata
A selection of fresh & quality meat

Koténoulo eheuBépag Bookng pe xuloniteg

Free-range chicken with Chilopites (egg noodles)
Ydahtoa Ynrig runeptds Chwpivng, poug petag, Aadt Bacihikoy
Baked Florina pepper sauce, feta cheese mousse, basil oil
19,00 €

Mooxapicio iléto otn oxdpa - Beef Fillet from our grill
Mukonatdteg pe coupdk, pavitdpia Pntd, onapdyyla,
odAtoa pe puptiha, koukouvdpt kat Vinsanto
Sweet potatoes with sumac, mushrooms, asparagus, blueberries and pine
nuts sauce with Vinsanto
26,00 €

Wapovéppl yepiotéd pe pavoupt kat Alactr viopdta
Pork Fillet stuffed with manouri cheese and sun dried tomato
Moupég natdrag, kapdta baby, cdAtca pe kpaci Samos,
oTa@ideg kat xapoundpueho
Potato puree, baby carrots, Samos wine scented sauce
with raisins and carob honey
20,00 €

Black Angus Burger
Wopdkt unpidg, kacépl, KapapeAwpévo Kpeppudl, paytovéla tpolpag,
natdteg country pe BBQ
Brioche bun, kaseri cheese, caramelized onions, truffle mayo,
country style potatoes with BBQ
18,00 €



Eruddprua - Desserts

H yAukid npdtaon tng opddag pag
A sweet recommendation by our team

M\géry - Millefeuille
Tpayavr opolidta, maywtd Pavikia, kpéua patissier,
kapapéha Boutdpou, puotikt Atyivng
Crispy puff pastry, vanilla ice cream, patissier cream,
butterscotch, Aegina pistachio
9,00 €

Chocolate Brownie
MNaywtd Oreo, pouvtoukia, olpdmt cokoAdTag
Oreo biscuit ice cream. Hazelnuts, chocolate syrup
9,00 €

2 OpuUNE pe pPECKA ppouta
Sorbet & Fresh fruits
V]

Dpdoula kat pdvyko copuné pe ppouta enoxrg
Strawberry and mango sorbet with seasonal fruits
12,00 €



Aeukoi oivol - White wines

Movtépva ANnyopia “EAAnvikd KeA\dpia Oivev” 750ml
Mowi\ieg: Mooyopilepo, Poditng
Moderne Allegorie “Greek Wine Cellars” 750ml
Varieties: Moschofilero, Roditis
21,00 €

Malayoulia “EANAnvika KeA\dpia Oivev” 750ml
Mowia: Malayoulid
Malagouzia “Greek Wine Cellars” 750ml
Variety: Malagouzia
21,00 €

Mikpé¢ Bopidg “PoUfalng” 750ml
Mowihieg: Sauvignon Blanc, Chardonnay
Mikros Vorias “Rouvalis Winery” 750ml
Varieties: Sauvignon Blanc, Chardonnay
21,00 €

Pol< oivol - Rose wines

Mikpé¢ Bopidg “PoUfalng” 750ml
Mowi\ieg: Cabernet Franc, Poditng
Mikros Vorias “Rouvalis Winery” 750ml
Varieties: Cabernet Franc, Roditis
23,00 €



EpuBpoi oivol - Red wines

Melioodpavipa “Kalkydg” 750ml
Mow\ia: Cabernet Sauvignon
Melissomadra “Calliga” 750ml
Variety: Cabernet Sauvignon

21,00 €

4 leveég “Katodpog” 750ml
Mowihieg: Merlot, Syrah
4 Genees “Katsaros Distillery” 750ml
Varieties: Merlot, Syrah
24,00 €

Agppwdeig oivol - Sparkling wines

Prosecco Torre Giacomo 200ml
12,00 €

EAAnvikd anoctaypata - Greek spirits

Toinoupo AAN\otivé 200ml
(Awm\ig Andotaéng)
Tsipouro Allotino 200ml
(Double Distillation)

12,00 €

Oulo Legendary “Owkoyéveia Katcdpou” 200ml

(100% Andotaéng)
Ouzo Legendary “Katsaros Distillery” 200ml
(100% Distillation)
12,00 €



Mnupeg - Beers 330ml

EZA Pilsner 5,00 €
Fix Blonde 5,00 €
Mythos Lager 5,00 €

Mota - Drinks

MNotnpt kpaot
(Aeukd R KOKKLVO) 7,00 €
Wine Glass (White or red)

Mukdg oivog oe nothpt

Sweet dessert wine glass 7,00 €

Oulo mothpt
Ouzo Glass

Mota - Spirits

Motd Premium

Premium Spirits

Avayuktika - Refreshments

Duoikdg Xupdg
Moptokda 6,00 €
Fresh Orange Juice

Avayuktika 4,50 €
Soft Drinks
Iced Tea 5,00 €

AvBpakoiyxo Nepd
San Pellegrino 750ml 5,00 €
San Pellegrino Sparkling Water 750ml

AvBpakoUyxo Nepd
Sparkling Water 250 ml

Metal\iké Nepd
Mineral Water 1lt

Metal\iké Nepd

Mineral Water so00ml

6,00 €

8,00 €

12,00 €

4,50 €

1,50 €

0,50 €



Popnipata - Beverages

Frappe (Iced Coffee)

3,50 €

Nescafe
3,50 €

Espresso
3,50 €

Double Espresso
4,00 €

Cappuccino
4,50 €

Double Cappuccino
5,00 €

Espresso Decafeinated
3,50 €

EAANVIKSG Kagpég
Greek Coffee
3,50 €

AirAég ENAnvikég Kagég
Double Greek Coffee
4,00 €

Freddo Espresso
4,00 €

Freddo Cappuccino
4,50 €

Yokoldta (Zeot R Kpua)
Chocolate (Hot or Cold)
5,00 €

Todu (English Breakfast, Mpdoivo Todi, XapopiAl, Mévta)
Tea (English Breakfast, Green Tea, Camomile, Mint)
3,50 €
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