BISTRO

2tn Méon / Sharing

Xelpotmointa YwpLd 4,5€
KaAaBdakL pe TotkiAla YwpLwy Kat KpAKepe

Homemade breads
Assorted breads and crackers basket

Dips 4€/dip
Pwtrjote pag yia ta dtabéaiya dips
Ask us about our selection of dips

Avdpelktn Mateda Tuplwv & AAAavTikwy (M.0.M.) 20€
Mixed Cheese & Cold Cuts Platter (D.O.P.)

Jadatec / Salads

EAANVLKN Tou Muse Bistro 11€
He vTopdta, ayyoupl, gazpacho tumeptds PAwplvng, KpePpUSL, Qéta
Hrelpou (M.0.1.), kamapn, eAtec (M.0.1.), plyavn, kat tapBévo ehatdAado
Muse Bistro’s Greek Salad
with tomato, cucumber, Florina pepper gazpacho, onion, Epirus feta cheese
(D.O.P), capers, black Kalamata olives (D.O.P.), oregano and extra virgin
olive oll

ZaAdta Inmavakomita 13€
ue baby omavdkt, Tpayavd eUAAO kpouoTag, avBoTupo, KOUKOLVAPL,
HUPWELKA KAL VTPEGWVYK AEHOVIOU
Spanakopita Salad
with baby spinach, crispy filo pastry, anthotiro cheese, pine nuts,
herbs and lemon dressing

MauUpo kat Aeuko PUQL & Karmtviotr Ffapldocaldta* 16€
pe aBokdavto, ayyoupl, poka, KABoUupSLOPEVO KACLOUG KAl VIPESIVYK
Agpoviov
Black and White Rice & Smoked Shrimp Salad*
with avocado, cucumber, arugula, roasted cashews and lemon dressing

Zaldta Mopo Kotdmoudo 14€
HE KATIVLOTO KOTOTIOUAO, Tpayavd UTTELKOV, JapoUAL iceberg & baby gem,
ypaBtepa Nagou (M.0.1.), Ttita KpoUTOV KAl VIPESIVYK YLAOUPTLOU
Chicken Gyro Salad
with smoked chicken, crispy bacon, iceberg lettuce, baby gem, Naxos
graviera cheese (D.O.P.), pita crotons and yogurt dressing

OAa pag ta mpoiovta napackevdlovial EVIO¢ eaTiatoplou.
[ta to payeipepa kat yia ta dressings xpnaotponoloUpe eEatpetikd mapBevo eAatéAasdo,
EVW yLa TO TNYAVIOUA YpNOLUOTIOLOUNE NALEAaLO. To E0TLaTOpLo pag StabEétel katdAoyo pe ta ardepyoyova
OUOTATIKA TTOU UTTAPYOUV aTa MPOLOVTa Lag. 2€ mep(nTwan aAAepylag o€ omotoSrmoTe GUATATIKO TAPAKAAOULIE va
HaG EVNUEPWOTETE.

(*) OAa ta mpoidvta pag ayopdlovial ppéaka. [pokeLEVou va Stacpaltatel n motdtnta kabwgs Kat yia mpakTikous
AByouc¢, GUYKEKPLUEVA QTTé Ta oUOTATIKA UTIEpYUYOVTAL KaTd TO 0TAbLo Tn¢ emeéepyaaiag autwy, BAoet Twv
QAMAUTOEWY TWV 0PBWVY TTPAKTIKWY UYLEWIG LIE GKOTIO TNV TPOaTacia Twv MEAQTWY Kat akoAouBwvTag To mpdTumo
HACCP, dntwgs mpofAEnetatl amd toug EAANVIKOUG Kat upwraikous &

All items are prepared in-house. Extra-virgin olive oil is used for cooking and dressings; sunflower oil is used for
frying. If you have any food allergies or intolerances, please inform our staff before ordering, we maintain a list of
allergenic ingredients.

(*) All of our ingredients are purchased fresh. For quality assurance and practical reasons, certain ingredients are
supercooled during the processing stage, in compliance with the requirements of good hygiene practices, consumer
protection and HACCP standards, as provided by Greek and European regulations.

Muatéla Tuplwy (M.0.1M.) 21€
KamvioTto tupl Bépotag, ypaBiépa Nagou, Evotupt Mukdvou
KOl KaogEpL ©EG0AAOVIKNG
Cheese Platter (D.O.P.)
Veria smoked cheese, Naxos graviera, Mykonos xinotiri
and Thessaloniki kasseri

Muateha AAAavtikwy (M.0.M1.) 19€
Tpooouto Euputaviag, Aoutla Mukdvou, TIAoTPAL YAAOTIOUAAG
KaL TIAoTPAPL HOOYOU
Cold Cuts Platter (D.O.P.)
Evritania prosciutto, Mykonos loutza, turkey pastrami
and beef pastrami

Opektika / Appetizers

dacoAdkia XdpLkot 12€
pe Yntn vropdra, BactAkd kat Evotupt Mukovou (M.0.1M.)
French Beans Fasolakia
with grilled tomato, basil and & Mykonos Xirotiri (D.O.P.)

MNouBapAdkia Oalacovwy 14€
He PTILok kapaBidag, kpépa aBokdvto, tdivtlep Kal Tomng pullov
Seafood Youvarlakia
with crayfish bisque, avocado cream, ginger and rice chips

Keptedakia* 13€
€ OAATOO VTOPATAG, YLAOUPTL HUPWSIKWY KAl Tpayavr] matata
Keftedakia Meatballs*
with tomato sauce, herbed yogurt and crispy potato

Kataigt KotomouAo 10€
HE HOUC PETAC HUPWOLKWY
Kataifi Chicken Strips
with herbed feta mousse

Tuporiitdkia 10€
e todtvel vtopdrag
Tiropitakia
with tomato chutney

MT1ipLap Wntwv Aayxavikwy 13€
e KOAOKUBL, vTopativia, TiLmepLd Awplvng, TTatdta, PTpoKoAo, KOUVOUTILSL,
baby gem, pouc pavoupt, kaBoupSlopéva KACLoUC KAl VIPESLVYK TPOUPAC
Grilled Vegetables Briam
with zucchini, cherry tomato, Florina pepper, potato, broccoli, cauliflower, baby
gem, manouri cheese mousse, roasted cashews and truffle dressing
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Snacking & Street Food

Black Angus Burger & Tnyavntég Natdteg Country 14€
HE yKOUVTQ, PUTIELKOV, KAPAPEAWHEVO KPEPPUSL, TIKAEG, pOKa,
KETOATT KAl paylovelda Tpoupag
Black Angus Burger & Country Fried Potatoes
with gouda cheese, bacon, caramelized onion, pickles,
arugula, ketchup, truffled mayo

KAapm Zdvtouttg & Tnyavntég Natdrteg Country 13€
E KATVLOTO KOTOTIOUAO, UTTELKOV, {aUTIOV, YKOUVTA, VIOUATA,
papoUAL Kat paylovéla
Club Sandwich & Country Fried Potatoes
with smoked chicken, bacon, ham, gouda cheese, tomato,
lettuce and mayo

MelvipAl Mooxapiolou Kipd 1€
€ auyo Kal yLaoupTL
Minced Meat Peinirli
with egg and yogurt

MeooyeLako MelvipAi 8€
He deta Hnelpou (M.0.1.), vtopdra, Kat eALEG kaAapwy (M.0.1.)
Mediterranean Peinirli
with feta cheese (D.O.P.), tomato and Kalamata olives (D.O.P))

MelvipAl MTtélkov 10€
he ykouvTa, Timeptd PAwplvng Kat cAAToa VIOPATag
Bacon Peinirli
with gouda, Florina pepper and tomato sauce

Kpok Mavtap 12€
pe CapTtoy, yKouvTa, PTIECAPEA KAl auyd TTooE
Croque Madame
with ham, gouda cheese, béchamel and poached eggs

Kpok MeaLe 10€
He CapTiov, yKoUVTA KAl UTIECAEN
Croque Monsieur
with ham, gouda cheese and béchamel

Tnyavntég Matdateg Country 6,5€
e KEToATT Kal paylovela
Country Fried Potatoes
with ketchup and mayo

Zuuaptka / Pasta

MoupétoL Mpidag* 16€
He KpLBapaky, omavakt, bisque kapaBidag kat yaplseg @Aapte pe oulo
Shrimp Youvetsi*
with orzo, spinach, crayfish bisque and shrimp flambé with ouzo

Gnocchi Naotitolo 17€
€ KAPTIATOLO PJooxdApL, TPoU@Q, HAVITAPLA OLUETEL, KAl UTIECAUEN
e katokioo tupt
Gnocchi Pastitsio
with beef carpaccio, truffle, shimeji mushrooms and béchamel
with goat cheese

PaBLoAL Aaxavikwy 15€

HE OTIAVAKL, Havitdpla, Kpéua ypaBLépag Kal caAToa amod apakd Kat SUdouo

Vegetarian Ravioli
with spinach, mushroom, graviera cheese cream, pea and mint sauce

MouBétol Ntopativia 12€
HE KpLBapAaKL, 0AATO VIOHATAG, BACIALKO KAl yLaoUpTL
Cherry Tomato Youvetsi
with orzo, tomato sauce, basil and yogurt

Kupilwg Mata / Main Dishes

Mouoakdg Aaxavikwy 13€
He peATava, KoOAOKUBL, pavitapla Kal PTIECAPEA KATOLKIGLOU TUPLOU
Vegeterian Moussaka
with eggplant, zucchini, mushrooms and goat cheese béchamel

Mouoakdag Tou Muse Bistro 15€
e pooydpl pmped€, peAttlava, KoOAOKUBL, TTATATA KAl UTIECAUEN
Muse Bistro’s Moussaka
with braisé beef, eggplant, zucchini, potato and béchamel

AaupdkL oto TnyavL 27€
He PNTA AQ)aVLKA, KPEUA KOUVOUTILSL,
Tolmg TomvapmoUp kat oaAtoa beurre blanc
Pan-Seared Sea Bass
with grilled vegetables, cauliflower cream,
Jerusalem artichoke chips and beurre blanc sauce

KokopdKL ZtLpddo 26€
LIE TIAVOETA, KPEPA KAAQUTIOKLOU, E0AAOT KAl KOKKWVN adAtoa

Cockerel Stifado
with pancetta, creamed corn purée, shallot and tomato sauce

Mooxapiolo @LAgto 31€
E PTIPLAK AQXAVLIKWVY KAl 0AATOA 00UT{OUKAKLA
Grilled Beef Fillet
with a vegetables briam and soutzoukakia sauce

MmpLoAa Ribeye Black Angus 30€
He PnTd Aayavikd kat EAANVIKS Toluttooupt

Grilled Black Angus Ribeye Steak
with grilled vegetables and Greek chimichurri

Emtiéopmia / Desserts

Katailgt MavtoAdto Naywto 13€
he @uoTikia Atylvng Kat otttk pappeAada Buoovo

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

Puldyalo MTipouA€ 11€
He Bupdpt Kal pappeAdda oUkou
Rizogalo Bralé Rice Pudding
with thyme and fig jam

Mwoaiko ZokoAdtag 10€
HE PTILOKOTO BoutUpou, ENPoUG KApTIoUC, ALKEP KAL TIAYWTO Umtavavag
Chocolate Mosaic
with sablé biscuit, nuts, liqueur and banana ice cream

Sandwich ZokoAdtag 12€
E PTILOKOTO GAWPTIAE, HOUG KAL TIAYWTO HaUpng OOKOAATAC
Chocolate Sandwich
with sablé tart, dark chocolate ice-cream and mousse

dpoutocaldta 8€
Fruit Salad
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