BISTRO

>tn Mean /  Sharing

Xelpomointa Ywyutd 4€
KaAaBdkL pe TrotkiAla PwpPLwy Kat KpAKEPS
Homemade breads
Assorted breads and crackers basket

Muatéa Tuplwy (M.0.11.) 18€
KamvLoTto tupl Bépolag, ypaBiépa Nd&ou, Etvotupt Mukdvou
Kal Kao€pL @ecoalovikng
Cheese Platter (D.O.P.)
Veria smoked cheese, Naxos graviera, Mykonos xinotiri
and Thessaloniki kasseri

Dips 3€/dip
Pwtrjote pag yia ta dtabéaiya dips
Ask us about our selection of dips

Mateha AAAavtikwy (M.0.M1.) 20€
mpooouto Euputaviag, Aoutla Mukdvou, TTacTPApL YAAOTIOUAAG
KaL TIAoTPAPL HOOYOU
Cold Cuts Platter (D.O.P.)
Evritania prosciutto, Mykonos loutza, turkey pastrami
and beef pastrami

Avdapelktn MuatéAda Tuptwv & AAAavTikwy (M.0.MN.) 19€
Mixed Cheese & Cold Cuts Platter (D.O.P.)

Jalatec /  Salads

EAANVLK Tou Muse Bistro 10€
UE vTopdta, ayyoupl, gazpacho Timeptds PAwplvng, KpePpUsL, Qéta
Hmelpou (M.0.1.), kamapn, eALEC (M.0.1), plyavn, kat TtapBévo eAatoAado
Muse Bistro’s Greek Salad
with tomato, cucumber, Florina pepper gazpacho, onion, Epirus feta cheese
(D.0O.P), capers, black Kalamata olives (D.0O.P.), oregano and extra virgin
olive oil

ZaAdta Imavakomita 13€
e baby omavdky, tpayavd @UAAO KpouaTag, avBoTupo, KOUKOLVAPL,
HUPWSLKA KAL VTPECLVYK AEPOVLOU
Spanakopita Salad
with baby spinach, crispy filo pastry, anthotiro cheese, pine nuts,
herbs and lemon dressing

Mauvpo kat Aeukd PUQL & Kamtviotr) faplsocaldta 16€
e aBoKavTo, ayyoupl, pokd, KaBoupSLoPEVO KAGLOUG KAl VTPECWVYK
AEpovIoU
Black and White Rice & Smoked Shrimp Salad
with avocado, cucumber, arugula, roasted cashews and lemon dressing

ZaAdta Mupo Kotomoulo 12€
HE KATIVLOTO KOTOTIOUAO, Tpayavo UTIELKOV, JapoUAL iceberg & baby gem,
ypaBépa Na&ou (M.0.1.), Tiita KpouTOV KAl VIPECLVYK yLAOUPTLOU
Chicken Gyro Salad
with smoked chicken, crispy bacon, iceberg lettuce, baby gem, Naxos
graviera cheese (D.O.P.), pita crodtons and yogurt dressing

OAa pag ta mpoidvta mapackeuddovtat VTog eotiatoplou
All our products are made in-house
MapakaAw evnuePWATe pag yia Tuxov aiepylisg
Kindly inform us for any possible allergies

Opektika / Appetizers

daocoAdkLa Xapikot 11€
pe PNt vropdta, BactAko kat Evotupt Mukovou (M.0.11.)
French Beans Fasolakia
with grilled tomato, basil and & Mykonos Xirotiri (D.O.P)

MouBapAdkia Oalacowwy 13€
He PTILok kapaBisag, kpépa aBokdavto, t¢vtlep Kal Tolmg pullov
Seafood Youvarlakia
with crayfish bisque, avocado cream, ginger and rice chips

Kepteddkia 12€
He odAToa VTopdTag, yLaoUpTL HUPWSLKWY Kat Tpayavr atdta
Keftedakia Meatballs
with tomato sauce, herbed yogurt and crispy potato

Katalgl KotomouAo 9€
pe dip E€Tag HUPWELKWY
Kataifi Chicken Strips
with herbed feta dip

Tuporiitdkia 10€
e todtvel vtopdrag
Tiropitakia
with tomato chutney

MTipLap Wntwv Aaxavikwv 12€
e KOAOKUBL, vTopativia, TimepLd Awplvng, matdta, PrpokoAo, KOUVOUTILSL,
baby gem, pouc pavoupt, kaBoupSlopéva KACLoUC KAl VIPECLVYK TPOUPAC
Grilled Vegetables Briam
with zucchini, cherry tomato Florina pepper, potato, broccoli, cauliflower, baby
gem, manouri cheese mousse, roasted cashews and truffle dressing

Follow,
Rate,
Review!




Snacking & Street Food

Mooxapiolo Mmiépykep & Tnyavntég Matateg Country 12€
LE YKOUVTA, PTIEIKOV, KAPAPEAWPEVO KPEPHUSL, TIKAEG, pOKa, KETOATT KAl
paylovela tpoupag
Beef Burger & Country Fried Potatoes
with gouda cheese, bacon, caramelized onion, pickles, arugula, ketchup, truffled mayo

KAapT Zdvtouttg & Tnyavntég Natdteg Country 13€
€ KATTVLOTO KOTOTIOUAO, PTTELKOV, (aUTIOV, YKOUVTA, VIOUATA, HapOUAL Kal paylovela
Club Sandwich & Country Fried Potatoes
with smoked chicken, bacon, ham, gouda cheese, tomato, lettuce and mayo

MelvipAl Mooxapiolou Kipa 10€
E auyo Kal yLaoupTL
Minced Meat Peinirli
with egg and yogurt

MeooyeLako MelvipAL 8€
He ®éta Hmelpou (M.0.1.), vtopdra, Kat eALEC kaAapwy (M.0.11.)
Mediterranean Peinirli
with feta cheese (D.0O.P.), tomato and Kalamata olives (D.O.P)

MNetvipAl MTéLkov 9€
he yKouvTa, TimepLd PAwpivng Kal 6AAToa VIOUATAG
Bacon Peinirli
with gouda, Florina pepper and tomato sauce

Mini Ciabatta Nactpdpt faAomoUAag & Kamvioto Tupl Bépolag 6€
He vTopdta, poka Kat paytovela
Mini Ciabatta Turkey Pastrami & Veria Smoked Cheese
with tomato, arugula and mayo

Mini Ciabatta Maotpdpt MooxapLol & KaoépL ©scoalovikng 6€
€ VTOUATA, pOoKa KAl YLAOUPTL HUPWELKWY
Mini Ciabatta Beef Pastrami & Thessaloniki Kasseri
with tomato, arugula and herbed yogurt

Mini Ciabatta Mpocouto Euputaviag & MpaBLépa Nagou 6€
UE VTOPATA, pOKa ayyoUpl Kal yLaoUpTL HUPWELKWY
Mini Ciabatta Evritania Prosciutto & Naxos Graviera
with tomato, cucumber, arugula and herbed yogurt

Kpok Mavtap 10€
pe auTtoy, YKouvTd, PTTECAUEN KAl auyd TTooE
Croque Madame
with ham, gouda cheese, béchamel and poached eggs

Kpok MeoLE 9€
pe apTov, yKoUvTa Kal UTIECAPEN
Croque Monsieur
with ham, gouda cheese and béchamel

Tnyavntég Matdateg Country 6€
e KEToATT Kal paytlovela
Country Fried Potatoes
with ketchup and mayo

Zupaptka /  Pasta

MouBetoL Mpidag 16€
He KpLBapakL, omavdki, bisque kapaBidag kat yaptdeg @AauTe pe oo
Shrimp Youvetsi
with orzo, spinach, crayfish bisque and shrimp flambé with ouzo

Gnocchi NaotitoLo 16€
L€ KaPTIATOLO PJooXApL, TPOU@Q, HAVITAPLA OLUETAL, KAl UTIECAPEN UE KATOlKioLo
Tupl
Gnocchi Pastitsio
with beef carpaccio, truffle, shimeji mushrooms and béchamel with goat cheese

PaBLoAL Aaxavikwv 15€
LE OTIAVAKL, pavitdpla, Kpéua ypaBLépac kat wpo apaka
Vegetarian Ravioli
with spinach, mushroom, graviera cheese cream and pea stock

MouBétol Ntopativia 12€
e KpLBapaKL, 0AATOQ VIOUATAG, BACIALKO KAl ylaoUpTL
Cherry Tomato Youvetsi
with orzo, tomato sauce, basil and yogurt

Kupiwc Mata / Main Dishes

Mouoakdag Aaxavikwy 12€
He peAtdava, KoAoKUBL, Javitapla Kal JTIECAUEN KATalkiolou TupLloy
Vegeterian Moussaka
with eggplant, zucchini, mushrooms and goat cheese béchamel

Mouoakdg Tou Muse Bistro 14€
e Hooydapl ptpede, peAttdava, KoOAOKUBL, TTATATA KAl JTIECAUEN
Muse Bistro’s Moussaka
with braisé beef, eggplant, zucchini, potato and béchamel

AaupdkL oto TnydavL 27€
OUVOSEUETAL JE AQYAVIKA OTOV ATHO, KPEUA KOUVOUTILSL,
TolTg ToTvauToUp Kal adAtoa beurre blanc
Pan-Seared Sea Bass
served with steamed vegetables, cauliflower cream,
Jerusalem artichoke chips and beurre blanc sauce

KokopdKL ZtLpddo 26€
OUVOSEVETAL UE TIAVOETA, KPEUA KAAQUTIOKLOU, EGAAOT KAl KOKKLVN CAATOA
Cockerel Stifado
served with pancetta, creamed corn purée, shallot and tomato sauce

Mooxapiolo @LAéto 30€
OULVOSEVETAL UE UTIPLAM ACAVLIKWY Kal CAATOA 6OUT{OUKAKLA
Grilled Beef Fillet
served with a vegetables briam and soutzoukakia sauce

MmipL{oAa Ribeye 28€
ouvoSeVeTal Pe PNTd Aayavika kat EAANVIKO Tolpitooupl
Grilled Ribeye Steak
served with grilled vegetables and Greek chimichurri

Erbopriia /  Desserts

Katailgt MavtoAdto MNaywto 12€
He uoTikia Alylvng Kal oTiTikn papueAasda BUoaovo

Nougat Ice Cream Kataifi
with Aegina pistachios and sour cherry homemade marmelade

Puldyalo MTipouAé 10€
ue Bupdpt kat pappeAdda oUKou
Rizogalo Bralé Rice Pudding
with thyme and fig jam

dpoutocaidta 8€
Fruit Salad

Mwodiko SokoAdtag 9€
HE PTILoKOTO Boutlpou, ENPoUG KapTIoUE, ALKEP KAl TIAYWTO UTtavavag
Chocolate Mosaic
with sablé biscuit, nuts, liqueur and banana ice cream

Sandwich SokoAdtag 11€
UE PTILOKOTO CAPTIAE, HOUC KAl TIAYWTO HaUpng 0OKOAATAC
Chocolate Sandwich
with sablé tart, dark chocolate ice-cream and mousse



