a la carte RISTRO

>tn Meon / Sharing OpekTika Appetizers

Xelpomointa Ywptd / Homemade breads 4€
KaAaBakL pe TrolkiAla Puplwy Kal KpAKePS
Assorted breads and crackers basket

Tdpta Wntwv Aayxavikwv / Grilled Vegetables Tart 10€
HE AASL Tpolpag Kal Kpépa pavoupt (M.0.M)
with truffle oil and manouri cream (D.O.P)

Dips 3€/dip
Pwtrjote pac yia ta Stabéaia dips
Ask us about our selection of dips

Taptap Mooyou / Beef Tartare 15€
pe confit kpdko auyou, aioli, kamapn kat tpayavd Pwpt
with confit egg yolk, aioli, capers and toasted bread

Muatéa Tupwwv (N.0.M) / Cheese Platter (D.O.P) 18€
Kamvioto tupl Bépolag, ypaBépa Nagou, Evotupo MUKOVOU Kal KAoEPL OEGAAAOVIKNG
Veria smoked cheese, Naxos graviera, Mykonos xinotiri and Thessaloniki kasseri

Kapmatolo AaBpdkL & ABnvaikn Zakdta / Seabass Carpaccio & Athenian “Salad” 12€
€ KaTVLoTEC yapldeg, auyotdpayo, matdra kat eA€ oulo
with smoked shrimp, bottarga, potato and ouzo gelée

Matéha AAavTikwy (M.0.M) / Cold Cuts Platter (D.O.P) 20€
Mpooouto Euputaviag, Aoutla Mukovou, TaoTPAL YAAOTIOUAAG Kal TTAGTPAUL HOOY0U
Evritania prosciutto, Mykonos loutza, turkey pastrami and beef pastrami

lNoupBapAdkia BaAacowwyv / Seafood Youvarlakia 12€
HE pTiLok yap(dag , kpépa aBokavto, TQwtlep Kat Toumg pulloy
with shrimp bisque, avocado cream, ginger and rice chips

Avdpelktn Muatéda Tuptwv & AAAavtikwy (M.0.MN) 19€

leplotd Aaxavikwyv / Gemista-Stuffed Vegetables 10€
Mixed Cheese & Cold Cuts Platter (D.O.P)

HE pavpo pudL, YETa Hitelpou, vTopdta Kat oug HEATCavag
with black rice, Epirus feta cheese and aubergine mousse

JaAatec Salads
Kuplwc Mata Main Dishes

EAANVIKA caAdta tou Muse Bistro / Muse Bistro's Greek Salad 10€
e vtopartivia, Gazpacho mumeplag PAwplvng, KpEpa TUpLWy Kat tapBeévo eAatdAado

With cherry tomato, Florina pepper gazpacho, mix cheese cream and virgin olive oil : Mooxapiolo ptAgto / BeefFillet 26€
: OoUVOSEVETAL PE PTIpLap Kat “ooutlouKAKLa” owg
Zaldta Imavakomita / Spanakopita Salad 13€ . served with briam and “soutzoukakia” sauce
e baby omavdaky, tpayavo eUANO kpoloTag, avBoTUPo, KOUKOUVAPL,
HUPWSLKA KAl VTPESLVYK AEHOVLOU . Mmpil6Aa Ribeye / Ribeye Steak 30€
with baby spinach, crispy filo pastry, anthotyro cheese, pine nuts, OUVOSEVETAL PE TNYAVLITEC TIATATEG country, Yntr jalapefio, chimichurri pe BactAlko
herbs and lemon dressing kat oaAtoa YAUKoU kpacoloU
: served with country fried potatoes, roasted jalapefio, chimichurri with basil
Kwoa kat Kartviotég Mapideg / Quinoa Salad & Smoked Shrimp  16€ and sweet wine sauce
pe aBokavto, ayyoupt, dypla poka, ENpouc KapToUC Kal VIPEGWVYK AEOVIOU
with avocado, cucumber, arugula, toasted nuts and lemon dressing . Xotpwvry MmpL{oAa / Grilled Pork Chop 22€
: OUVOSEVETAL PUE GLYOUAYELPEPEVN TIATATA APWHATIOHEVN HE Bupdpt, AeTtTd
TaAdta PiBLépa / Riviera Salad 17€ (paooAdKLa, ENPoUc KAPTIOUG KAL TIOUPE ATIO KPEUPUSL
LE OLyOUQayELPEPEVO TOVO, YaUPO PapLvato, auyd optuklol, baby gem papoUAl, Aemta served with thyme flavored slow cooked potato, French beans, nuts and onion purée
(paocoAdKLa, vTopdta, baby Tatdta Kat VIpEsyK e EALEC KaAapwy (M.O.M)
with slow cooked tuna, marinated anchovies, quail eggs, baby gem lettuce, French beans, . Kokopéki Ztupasdo / Cockerel Stifado 20€
tomato, baby potato and Kalamata black olive dressing (D.O.P) ouVOSEeUETAL e ECANOT, TIAVOETA KAl KPEPA KAAQUTIOKLOU

served with shallot, pancetta and creamed corn purée

: HE AXaVLKA 0TOV ATHO, TOTIWVAPTIOUp o€ SU0 UPEC Kal oGAtoa beurre blanc
served with steamed vegetables, Jerusalem artichoke in two textures

ZUIUGIOLKCII POSZ-O and beurre blanc sauce

nao-titol_o Gnocchi natdtac / Potato Gnocchi Paﬁitsio 16€ ............................................................................................................................................................................................................
HE KAPTIATOLO HoaxAapL, AASL TpoU@ag, avitdpla OLPETEL, KAl UTIECAUEA JE :
Katotkiowo tupl

with beef carpaccio, truffle oil, shimeji mushrooms and bechamel with goat cheese Eﬂl50pnla Desserts

PaBLoAL / Ravioli 14€ Maywtd pavtoAdto / Nougat Ice Cream 8€

HE OTIAVAKL, pavitapLa, Kpepa ypaBLepag kat (wuo apakd e puotikia Atytvng kat KoUAL @pdouAag (M.0.M)

with spinach, mushroom, graviera cheese cream and pea stock . with Aegina pistachios and strawberry coulis (D.O.P)

Awykouivi Auyotdpayxo / Linguine Bottarga 17€ Tdpta ZokoAdtag / All Chocolate Tart 10€

HE vTopdrta, TolAL, oKOpSOo, KOUKOLVAPL KaL PpEoKLa plyavn . HE PTLOKOTO BOuTUPOU, HOUG, KELK OPOUYYAPL KAl TIaywTO 0OKOAGTag

with tomato, chili, garlic, pine nuts and fresh oregano - with shortbread, mousse, sponge cake and ice cream

MouBetoL fapidag / Shrimp Youvetsi 16€ Tapta KavtaigL / Kadaifi Tart 9€

pe kpLBapoto, bisque kat black tiger yapideg pAaume pe oo © pekpépa ano paotiya Xiou (M.0.M), euotiky, yYAukd BUCCLVO Kat TIaywTd QUOTLKL
with orzo, bisque and black tiger shrimp flambé with ouzo with Chios mastiha (D.O.P) cream, pistachio, cherry compote and pistachio ice

cream
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KaAn oac opeén!
H ouada tou Muse Bistro

To pevou pag elval eUTIVEVCUEVO ATIO YAOTPOVOULKO TTABOC QTLAYUEVO aTtd TO UNSEV ATTOKAELOTIKA
BacLopEVO OTN PPECKLA TOTILKN KAl ETIOXLAKN TIAPAYWYH) TIPOLOVTWY Kal APpTLd EKTEAECUEVO artd Tov chef
©éun Mivt¢npa kat Tnv opasda tou.

‘O\a pag Ta oUCTATIKA TTIOU TIAPACKELALOVTAL, £XOUV eTILAEYEL e UPNAG TTPOTUTIA EAEYXOU ETOL WOTE VA
yVvwpiloupEe TNV LYVNAAOLPOTNTA aTtd TO AypOKTNHA EWG TO E0TLATOPLO HAG CUHPWVA HE TG SLASIKATLEG
tou H.A.C.C.P. HELWIVOVTAC TAUTOXPOVA TO OLKOAOYLKO HAC aToTUTWHA.

EAntiCoupe va amoAauoeTe o yeupa pgag 600 amoAauBAVOUNE EPELC TNV TIPOETOLUACLA TOU yla €04,

Bon appétit!
The team at Muse Bistro

A menu inspired by culinary passion, made from scratch, solely based on fresh, local and seasonal produce,
and artfully executed by our Head Chef Themis Mintziras and his team.

All of our ingredients are chosen to be produced and sourced as close as possible to us, in order to increase
our control on the farm to fork HACCP process and to reduce our ecological footprint.
We hope you enjoy your meal as much as we did when preparing it for you.

Follow,
Rate,
Review!

OAa pag ta mpoidvta napackevdlovtal EVTOC E0TIATOPIOU
All our products are made in-house

MapakaAw eVvnUEPWOTE LIAG YIa TUYOV aAAepyleg

Kindly inform us of any possible allergies



