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DINNER MENU

KATA THN MEPIOAO TH: POMAIKHS AYTOKPATOPIAZ, “NOBILIS”
HTAN AYTOS MOY EIXE ®TAZEI 3TO AZIQMA TOY YMATOY.
ME THN EYPYTEPH ENNOIA TOY OPOY HTAN O «EYTENHZ»,
ME EZAIPETIKH MOIOTHTA XAPAKTHPA KAl ANQTEPO MNEYMA.

2TO NOBILIS ATAMAME TIZ EYTENEIZ, MOIOTIKES MPQTES YAES,
TIZ OMOIEZ 2YNAYAZOYME AHMIOYPTIKA, ME ENAN 2TOXO:

NA ZAZ ZEPBIPOYME MEZOTEIAKA MIATA
ME MONAAIKO XAPAKTHPA KAI ANAIMANTEXEZ 'EYZEIZ
MOY ©A ZAzZ KANOYN NA EMIZTPEVYETE ZANA.

“NOBILIS” WAS A TERM USED DURING THE ROMAN REPUBLIC
TO INDICATE THAT SOMEONE HAD ACHIEVED THE CONSULSHIP.
IN A BROADER SENSE, IT WAS USED TO DESIGNATE THE
ARISTOCRACY AND THE POSSESSION OF EXCELLENT QUALITIES.

AT NOBILIS WE LOVE NOBLE, QUALITY INGREDIENTS, WHICH
WE COMBINE IN DELICIOUS WAYS, WITH ONE GOAL IN MIND:

TO SERVE YOU MEDITERRANEAN DISHES
WITH CHARACTER AND UNEXPECTED TWISTS
THAT WILL MAKE YOU WISH TO COME BACK.

Dore Appett!



COSMOPOLITAN

VODKA, TRIPLE SEC, CRANBERRY, FRESH LIME AND ORANGE PEEL
13

BLOODY MARY

VobpkA, TOMATO JUICE, FRESH LEMON JUICE, WORCESTERSHIRE SAUCE,
SALT FLAVORED WITH CELERY, PEPPER AND TABASCO

|4

MINT JULEP

CANADIAN WHISKEY, ANGOSTURA BITTER, SUGAR, MINT AND LIME WHEEL
12

PALOMA

TEQUILA BLANCO, FRESH LIME ,GGRAPEFRUIT SODA, HIMALAYAN PINK SALT
AND GRAPEFRUIT

13

MOJITO

LIGHT RuM, AGED RUM, SUGAR, FRESH LIME JUICE, SODA,
MINT AND LIME WHEEL

12

NEGRONI

GIN, CAPRANO ANTICO, CAMPARI
I3

MARGARITA

TEQUILA, TRIPLE SEC, FRESH LIME, HIMALAYAN PINK SALT
I3

MAI TAI

RUM AND AGED RuUM, TRIPLE SEC, SUGAR ,ORGEAT SYRUP, FRESH LIME,
MINT AND MARASCHINO CHERRY

4

ALMOND CIGAR

DARK RUM, AMARETTO LIQUEUR, LIME CoORDIAL, CINAMON AND LIME
12




Cportlinre (Cocktoils

KIR ROYALE

CHAMPAGNE, CREME DE CASSIS AND LEMON PEEL
(7

MIMOSA

CHAMPAGNE, TRIPLE SEC AND FRESH ORANGE JUICE
[4

ROSSINI

PROSECCO, CREME DE FRAISE LIQUER AND STRAWBERRY
[2

BELLINI

PrROSECO, CREME DE PECHE AND PEACH
[2

APEROL CLASSIC
13




Gtorters

TAPTA ME TAYKIA KOAOKY®A, MOPTOKAAI, MAPMEAAAA AMO KATMNIZTO
MMEIKON FERRANO KAl MOUSSELINE METZOBONE

BUTTERNUT SQUASH TART WITH ORANGE, FERRANO SMOKED BACON JAM
AND METSOVONE CHEESE MOUSSELINE

[7

VITELLONE TONATO, CARPACCIO AMO ®IAETO MOzXOY ME AOPO TONOY,
NAAI AEYKHZ TPOYOAZ KAI MOYAPA KAMAPHZ

VITELLONE TONNATO, BEEF FILLET CARPACCIO WITH TUNA ESPUMA,
WHITE TRUFFLE OIL AND CAPER POWDER

26

“TACOS” ZEAINOPIZAZ SOUS VIDE, FAPIAEZ ZE KPOYZTA, KETCHUP MIMNEPIAZ
OAQPINHZ, KPEMA ®OYA 'KPA ME BRANDY KAI EZMEPIAOEIAH

CELERY ROOT “TACOS” SOUS VIDE, CRUSTED SHRIMP, FLORINA PEPPER KETCHUP,
FOIE GRAS CREAM WITH BRANDY AND CITRUS FRUITS

24

“SALTIMBOCCA” ANO MANZETA TAAAKTOZ, KPEMA ME APQMA GAZKOMHAO,
TPAFANO PROSCIUTTO FERRANO KAI TOMINAMIOYP,
CROSTINI MAPMEZANAZ KAl JUS

SUCKLING PIG “SANTIMBOCCA”, SAGE-FLAVORED CREAM, CRISPY PROSCIUTTO
FERRANO AND TOPINAMBUR, PARMESAN CROSTINI AND JUS

26

TARTARE MO3XQOY ME XPENO, GINGER, MOYZTAPAA A L'ANCIENNE
KAI ZXOINOIMPAZO, *E TPATANH TEPINA IMATATAZ ME ©YMAPI

BEEF TARTARE WITH HORSERADISH, GINGER, MUSTARD A L'ANCIENNE AND CHIVES, ON
A CRISPY POTATO TERRINE WITH THYME

24

YaMi | AMUSE-BOUCHE
BREAD [ AMUSE-BOUCHE

3




Codools

BURRATA, TPIAOTIA NTOMATAZ ME KOYKOYNAPI, KOPIN®IAKH STADIAA
KAI MYPQAIKA, VINAIGRETTE ME POAI KAI MAAAIQMENO BAAZAMIKO

BURRATA, TOMATO TRILOGY WITH PINE NUTS, CORINTHIAN RAISINS AND
HERBS, VINAIGRETTE WITH POMEGRANATE AND AGED BALSAMIC VINEGAR

20

EAAHNIKH ZAAATA ME OPEZKIA PITANH, MAZIMAAI XAPOYMIOY,
VINAIGRETTE TOMATAZ, NIMEPIA ®AQPINHZ, TZAANADOYTI KAI
EZAIPETIKO MAPOENO EAAIOAAAO

(GREEK SALAD WITH FRESH OREGANO, CAROB RUSK, TOMATO VINAIGRETTE,
FLORINA PEPPER, TSALAFOUTI SOFT CHEESE AND EXTRA VIRGIN OLIVE OIL

18

2ANATA ME WHTO MANTZAPI, MIKPA KAPOTA, MIKAA ATPIAZ ATKINAPAZ
THNOY, GAKES “BELUGA” OPFANIKHE KAAAIEPTEIAS,
EMULSION ANHOOY KAl ®YAAA MOYZTAPAAZ

ROASTED BEET SALAD WITH BABY CARROTS, PICKLED WILD ARTICHOKE
FROM TINOS, ORGANIC BLACK “BELUGA” LENTILS, ANISE EMULSION
AND MUSTARD LEAVES

19

APOZEPH ZAAATA ME 3OAOMO MAPINE ZE PERNOD RICARD,
ATPIOPATIANO, ®INOKIO, TPATANH KINOA KAI PINK GRAPEFRUIT
VINAIGRETTE

REFRESHING SALAD WITH SALMON MARINATED IN PERNOD RICARD,
WILD RADISH, FENNEL, CRISPY QUINOA AND PINK GRAPEFRUIT VINAIGRETTE

23




Po«qto«

PIZOTO ME ArPIA MANITAPIA KAl MAYPH TPOY®A, MAPMEZANA,
LIME KAI ZXOINOIPAXO

RISOTTO WITH WILD MUSHROOMS AND BLACK TRUFFLE, PARMESAN,
LIME AND CHIVES

26

KPIGAPOTO ME FAPIAES, KPOKO KOZANHS,
YHTH TOMATA KAI BAZIAIKO

SHRIMP ORZOTTO WITH KOZANI SAFFRON, ROASTED TOMATO AND BASIL
24

XEIPOMOIHTA RAVIOLI ME KAPABIAA KAl MOZXOAEMONO, KPEMA
AMERICAINE KAl CRUMBLE MAYPOY ZKOPAOY

HANDMADE RAVIOLI WITH CRAYFISH AND LIME, CREME AMERICAINE
AND BLACK GARLIC CRUMBLE

26




Mo commses

ODINETO SOYPIAAZ TH IXAPA (I60 I'P.), 2EZKOYAA OPIKAZE ME MAPAGO
KAl HOLLANDAISE ME “XABIAPI” XPYZHZ PEITAZ
GRILLED GROUPER FILLET (160G), CHARD FRICASSEE WITH FENNEL
AND HOLLANDAISE WITH GOLDEN HERRING “CAVIAR”

49

DINETO KOTOMOYAO (200 I'P.) SOUS VIDE ME RELISH AIASTHZ TOMATAZ,
GNOCCHI ME ZINMANAKI, MASCARPONE KAI MIMIZKOTO NMAPMEZANAZ
CHICKEN FILLET (200G) SOUS VIDE WITH SUN-DRIED TOMATO RELISH,
GNOCCHI WITH SPINACH, MASCARPONE AND PARMESAN BISCUIT

28

ANGUS FLAP STEAK TAGLIATA (200 FP.), SOUBISE ME MANTZOYPANA,
MATATA ECRASE KAl TAPTAP WHTHZ TOMATAZ ME METIMEZI
; ANG,US FLAP STEAK TAGLIATA (ZOOG), SOUBISE WITH MARJORAM,
ECRASE POTATO AND ROASTED TOMATO TARTARE WITH GRAPE SYRUP

43

YHTOz sOAOMOZ (170 I'P.), KPEMA MAPA@OPIZAS, TAAZO AEMONIOY
ME MEAI KAl MIPOKOAO ROMANESCO
ROASTED SALMON (170G), FENNEL ROOT CREAM, LEMON GLAZE
WITH HONEY AND ROMANESCO BROCCOLI

34

XTENI MOzXOY MIMPEZE ME ZINOMAYPO AMYNTAIOY, ANOIXTO RAVIOLI
ZEAINOPIZAZ KAl AAAOTYPI MYTIAHNHZ

FLAT IRON BRAISED BEEF WITH XINOMAVRO WINE FROM AMYNDEON,
OPEN-FACED RAVIOLI WITH CELERY AND LADOTYRI CHEESE OF MYTILENE

35

QDIAETO MOZXOY IXAPAI ME PATOY MANITAPIQN, TEPINA MATATAZ ME ©YMAPI

KAI MIKPA KAPOTA BOYTYPOY

GRILLED BEEF FILLET WITH MUSHROOM RAGOUT, POTATO TERRINE
WITH THYME AND BUTTERED BABY CARROTS

46

RIB EYE BLACK ANGUS ZXAPAZ (320 I'P.), MIKPEZ MATATES 3OTE,
OYAAA POKAS ME MAPMEZANA, AAAI TPOY®AS KAI SAUCE PERIGUEUX
GRILLED BLACK ANGUS RIB EYE (320G), SAUTEED BABY POTATOES,
ROCKET LEAVES WITH PARMESAN, TRUFFLE OIL AND SAUCE PERIGUEUX

59




DW

TAPTA ZOKOAATAZ FTAAAKTOZ KAI BITTER, MOUSSE AEYKHZ SOKOAATAZ
ME NMOPTOKAAI KAI TRIPLE SEC

MILK AND DARK CHOCOLATE TART, WHITE CHOCOLATE MOUSSE
WITH ORANGE AND TRIPLE SEC

12

SEMIFREDDO “APMENOBIA’ E MAPAAOZIAKH AMYTAAAOMITA ZYPOY
KAI MEMAO AMNO ®POYTA TOY AAZOYZ

SEMIFREDDO “ARMENONVILLE” ON TRADITIONAL ALMOND PIE
FROM SYROS AND FOREST FRUIT VEIL

CHOUX AU CRAQUELIN ME KPEMA ESPRESSO, MAYPO POYMI,
TPATANH FrKOO®OPETA KAl MOKA

CHOUX AU CRAQUELIN WITH ESPRESSO CREAM, BLACK RUM,
CRISPY WAFFLE AND MOCHA

12

OYAAA “MMAKAABA”, MPAAINA KAI MATQTO ®IZTIKI AIFINHEZ,
APQMATIKO ZIPOMI ME TAPYOAAAO KAI 2AOPAN

“BAKLAVA” LEAVES, AEGINA PISTACHIO PRALINE AND ICE CREAM,
AROMATIC SYRUP WITH SPICES AND SAFFRON

10

V =VEGETARIAN

MAPAKAAOYME ENHMEPQZETE TO MPOZQMIKO THZ EMIXEIPHZHE MNA TYXON AAAEPTIEZ ‘H AYZANEZIEZ MOY MIMOPEI NA EXETE,

TO MENOY MAZ MMOPEI ('H EINAI I'IIOANO) NA MEPIEXEI IXNH AMO AAAEPIIOFONEZ OYZIEZ Ol OMOIEZ MIMOPEI
NA ZAZ MPOKAAEZOYN AAAEPTIA 'H AYZANEZIA.
TA NMPOIONTA IFAPIAES, KAPABIAES, XTAMOAI, ©PAYAAO, XTENIA EINAI KATEWYTMENA.
2TA THFANHTA XPHZIMOMOIOYME HAIEAAIO KAl AAAAZETAI KAOHMEPINA. 2TIZ SAAATES KAl TA MATEIPEYTA
XPHZIMOMOIOYME EZTPA MAP@ENO EAAIOAAAO. H ®ETA EINAIT1.O.IT.
‘OAEZ Ol TIMEZ EINAI ZE EYPQ. 2TIZ TIMEZ ZYMTMEPIAAMBANETAI @.IT.A. KAl OAEZ Ol NOMIMEZ EMIBAPYNZEIS.
O KATANAANQTHZE AEN EXEI YIMTOXPEQ>H NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO 2TOIXEIO
(ANOAEIZH-TIMOAQTIO).
ArOPANOMIKOZ YMEYOYNOZ: NIKOAAO: KAANOTEPAZ

PLEASE INFORM OUR STAFF OF ANY ALLERGIES OR INTOLERANCES YOU MAY HAVE. OUR MENU MAY CONTAIN TRACES
OF ALLERGENIC SUBSTANCES THAT CAN CAUSE AN ALLERGIC REACTION OR INTOLERANCE.
THE FOLLOWING PRODUCTS ARE FROZEN: SHRIMP, CRAYFISH, OCTOPUS AND SCALLOPS. WE USE SUNFLOWER OIL FOR FRYING
WHICH IS REPLACED DAILY, AND EXTRA VIRGIN OLIVE OIL IN SALADS AND STEWS. OUR FETA CHEESE 1S PDO CERTIFIED.
ALL PRICES ARE IN EURO. ALL PRICES ARE INCLUSIVE OF VAT AND ALL LEGAL CHARGES.
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
COoMPLIANCE MANAGER: NIKOLAOS KALOGERAS
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