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ALL-DAY DINING CONCEPT

DINNER MENU

KATA THN MEPIOAO THX POMAIKHEZ AYTOKPATOPIAYL, “NOBILIS”
HTAN AYTOX MOY EIXE ®TAZEI ITO AZIQOMA TOY YMATOY.
ME THN EYPYTEPH ENNOIA TOY OPOY HTAN O «EYTENHI»,

ME EZAIPETIKH MOIOTHTA XAPAKTHPA KAl ANQTEPO MNNEYMA.

2 TO NOBILIS ATAMAME TIX EYTENEIX, MOIOTIKEX MPQTEY YAEX,
TIX OMNOIEX LYNAYAZOYME AHMIOYPI'IKA, ME ENAN ZTOXO:

NA IAX TEPBIPOYME MIATA AMNO OAO TON KOIMO
ME MONAAIKO XAPAKTHPA KAI ANATANTEXEZ EYZEIZ
MOY ©A ZAYX KANOYN NA EMMIXTPEWETE =ANA.

“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 DISHES FROM ALL OVER THE WORLD
WITH CHARACTER AND UNEXPECTED TWISTS
THAT WILL MAKE YOU WISH TO COME BACK.

B flppett!



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

BLooby MARY

VODKA, TOMATO JUICE, FRESH LEMON JUICE, WWORCESTERSHIRE
SAUCE, SALT FLAVORED WITH CELERY, PEPPER AND TABASCO
14

MINT JULEP

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

12

PaLoMA
TEQUILA BLANCO, FRESH LIME ,GRAPEFRUIT 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
13

MARGARITA
TEQUILA, TRIPLE SEC, FRESH LIME, HIMALAYAN PINK SALT
13

ALMOND CIGAR

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

MalI Tal
RuM AND AGED RUM, TRIPLE SEC, SUGAR ,ORGCEAT SYRUP,
FRESH LIME, MINT AND MARASCHINO CHERRY
14




KIR ROYALE
CHAMPAGNE, CREME DE CASSIS AND LEMON PEEL
17

MIMOsSA
CHAMPAGNE, TRIPLE SEC AND FRESH ORANGE JUICE
14

RossINI
PROSECCO, CREME DE FRAISE LIQUER AND STRAWBERRY
12

BELLINI
PrRoseco,CREME DE PECHE AND PEACH
12

ApPeROL CLASSIC
13




gtow

TIRADITTO AMO BIOAOTIKO AAYPAKI ME ZXOINOIMPAZO,
AAAI MAXTIXAL, GEL ArO LIME KAl MATTONEZA WASABI
TIRADITTO FROM ORGANIC SEA BASS WITH CHIVES,
MASTIC OIL, LIME GEL AND WASABI MAYONNAISE
18

TAPIAEX IXAPAX XE XAIAPH TAAATA ME MAYPOMATIKA, ANIOO, MHAOZYAO
KAI KETCHUP TMIMEPIAX. ®PAQPINHZ
GRILLED SHRIMPS IN A WARM SALAD WITH MAVROMATICA,
DILL, APPLE CIDER AND BELL PEPPER KETCHUP
20V

XTAMOAI IXAPAX ME EXMEPIAOEIAH, KPEMA AITINAPAX |[EPOYZAAHM
KAI MAPMEAAAA ATO KATMNIZTO MIMEIKON
CRILLED OCTOPUS WITH CITRUS, JERUSALEM ARTICHOKE CREAM
AND SMOKED BACON JAM
22

DIAETO KOTOMOYAO 'SHAWARMA' KAl APOXEPH SLAW
ME MAOYPTI KAl KOYPKOYMA
CHICKEN FILLET 'SHAWARMA' KAl COOL SLAW WITH YOGURT KAl TURMERIC
17

TAPTAP MOZIXOY ME TPOY®A, MIMEPOPIZA, MAPMEZANA
KAl TPATANA CHIPS AMO MATATA VITELLOTE
BEEF TARTARE WITH TRUFFLE, GINGER, PARMESAN
AND CRISPY VITELOTTE POTATO CHIPS
24

VITELLONE TONATO, CARPACCIO AMNO ®IAETO MOXXOY ME A®PO TONOY,
NAAAI AEYKHZ TPOY®AX KAI NMOYAPA KATAPHXZ
VITELLONE TONATTO, CARPACCIO OF BEEF FILLET WITH TUNA ESPUMA,
WHITE TRUFFLE OIL AND CAPER POWDER
26

WaMl — AMUSE - BOUCHE
BREAD — AMUSE - BOUCHE

4

V = VEGETARIAN
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TPIAOTIA TOMATAX, ®PEXKIA BURATTA DI PUGLIA, KOYKOYNAPI, DPAOYAEX OIMQIHZ,
XEIPOIMOIHTO PESTO KAI BAAXAMIKO ME METIMEZI
TOMATO TRILOGY, FRESH BURATTA DI PUGLIA, PINE NUTS, OSMOTIC STRAWBERRIES,
HANDMADE PESTO AND BALSAMIC WITH GRAPES MOLASSES
20V

APOXEPH YAAATA ME ZOAOMO MAPINE ZE PERNOD RICARD, ®INOKIO,
TPATANH KINOA KAI PINK GRAPEFRUIT
REFRESHING SALAD WITH SALMON MARINATED IN PERNOD RICARD,
FENNEL, CRISPY QUINOA AND PINK GRAPEFRUIT
23

EAAHNIKH TAAATA ME TOMATINIA TANTOPINHE, ATOYPI, MIMEPIA OAQPINHE,
KPITAMO, MAZIMAAI AMO XAPOYTI KAI KATIKI AOMOKOY
GREEK SALAD WITH SANTORINI CHERRY TOMATOES, CUCUMBER, FLORINA PEPPER,
KRITAMO, CAROB RUSK AND DOMOKO KATIKI CREAM CHEESE
18eV

TPATANA ®YAAA IAAATAX ME TZAMEAEZ, TAAATANI IXAPAZL,
ATPIA AITINAPA THNOY KAI BINEFKPET AINO MAAAIQMENO TZIMOYPO
CRISPY SALAD LEAVES WITH DRIED FIGS, GRILLED TALAGANI CHEESE,
WILD ARTICHOKE AND AGED SPIRIT VINAICRETTE
19V




Posto - Kicotte

AIFKOYINI ZE BISQUE ME KATMNIZTH MAMPIKA, WHTEX FAPIAEL,
BAZIAIKO KAI KPEMA AMNO TXAAADOYTI
LINGUINE IN BISQUE WITH SMOKED PAPRIKA, GRILLED SHRIMPS,
BASIL AND CHALAFOUTI CREAM CHEESE
22V

ANGUS TRI TIP TAGLIATA XE PIZOTO MIAANEZ ME MAPMEZANA,
2XOINOINPAZO KAl MOZXOAEMONO
ANGUS TRI TIP TAGLIATA, MILANESE RISOTTO WITH PARMESAN,
CHIVES AND LEMON
28

MMOYBETXI MEZKANAPITEZAYX ME WHTH TOMATA, NMOPTOKAAI,
EAAIA TKOPAOY KAI TAYKANIXO
MONKFISH ORZO “GIOUVETSI” WITH ROASTED TOMATO SAUCE, ORANGE,
GARLIC OIL AND ANISEED
38

XEIPOIMOIHTA RAVIOLI ME KAPABIAA KAl MOXXOAEMONO,
KPEMA AMERICAINE KAl CRUMBLE MAYPOY IKOPAOY
HANDMADE RAVIOLI WITH LANGUSTINE AND LEMON,
CREAM AMERICAINE AND BLACK GARLIC CRUMBLE
27 oV




[V]eoir

2 DYPIAA IXAPAX (160 FP) ME MATATEXZ, TOMATA KAI KOAOKY®AKIA EN PAPILLOTE,
CRUMBLE EAIAX KAl ®PEZKIA PITANH
CRILLED GROUPER (160 G) WITH POTATOES, TOMATO AND ZUCCHINI EN PAPILLOTE,
OLIVE CRUMBLE AND FRESH OREGANO
49

DIAETO AMO WHTO XOAOMO XE KPOYITA MYPQAIKQN (170 rp),
APAKAX TIAXNI’ ME KAPOTA KAl ANHOO
CRILLED SALMON FILLET IN A HERB CRUST (170 G),
"YACHNI' PEAS WITH CARROTS AND DILL
34

WHTO ®IAETO KOTOMNOYAO (200 I'P) ME RELISH AIAXTHX TOMATAXL,
GNOCCI ME IMANAKI, MASCARPONE KAl ‘MMIZKOTO’ MAPMEZANAX
CRILLED CHICKEN FILLET (200 G) SUN-DRIED TOMATO RELISH,
GNOCCI WITH SPINACH, MASCARPONE AND PARMESAN 'BISCUIT'

28

ANGUS FLAP STEAK TAGLIATA (200 I'P), AAXANIKA IXAPAY,
GREMOLATA KAI KAMNIZTO AAATI
ANGUS FLAP STEAK TAGLIATA (200 G), GRILLED VEGETABLES,
GREMOLATA AND SMOKED SALT
a4

[TAAAIKO ®IAETO IXAPAX (2 20 FP) WHTA BAXZIAOMANITAPA,
BABY INMATATEL, JUS DOLCETTO
FRENCH GRILLED FILLET (220G), GRILLED KING OYSTER MUSHROOMS,
BABY POTATOES, DOLCETTO JUS
47

MOZXXAPIZIO XTENI 'TAXTITEAAA' YE ®PEXKO AAZANI,
ME KPEMA AIMO APZENIKO NA=OY KAI AAAI ‘TMETZEPIKO’
BEEF SHOULDER 'PASTITSADA' IN FRESH LASAGNA,

WITH NAXOS GRUYERE CREAM AND 'SPETSERIKO' OIL
39

KOrH KPEATOX HMEPAX
CUT OF MEAT OF THE DAY
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LEMON PIE, AOPATH KPEMA AEMONI ME ITAAIKH MAPErKA
KAI SORBET RASPBERRY
LEMON PIE, FLUFFY LEMON CREAM WITH ITALIAN MERINGUE
AND RASPBERRY SORBET
11

MINI CHOUX AU CRAQUELE ME MAIMQTO BANIAIAYZ MAAATAXKAPHX
KAI ZEXTH XOKOAATA MANJARI VALHRONA
MINI CHOUX AU CRAQUELE WITH MADAGASCAR VANILLA ICE CREAM
AND MANJARI VALHRONA HOT CHOCOLATE
12

TIRAMISU ME XEIPOMOIHTO MIMIZKOTO IABATIAP,
MAYPO POYMI KAl TPATANH IrKO®PETA
TIRAMISU WITH HANDMADE SAVAGIARDI BISCUIT,
BLACK RUM AND CRISPY WAFER
10

NOYIKATINA ME TPATANA ®YAAA AMYTAAAQY, CREMEUX MPAAINAL AMYTAAAOY
KAI MAIQTO XOKOAATAX ME EAAIOAAAO
NOUGATINE WITH CRISPY ALMOND PASTRY, ALMOND PRALINE CREMEUX
AND OLIVE OIL CHOCOLATE ICE CREAM
11

V = VEGETARIAN

MAPAKAAOYME ENHMEPQXTE TO MPOZQMIKO THX EMNIXEIPHIHZ MNMA TYXON AAAEPTIEZ'H AYZANEZIEX MOY MIMNOPEI NA
EXETE, TO MENOY MAX MIMOPEI (H EINAI MI©ANO) NA MEPIEXEI IXNH AMTO AAAEPTIOTONEE OYZIEX Ol OMOIEL MIMOPEI NA
YAY MPOKAAEXOYN AAAEPTIA'H AYZANE=IA.

TA MPOIONTA TAPIAEY, KAPABIAEL, XTAMOAI, ©PAWAAO, XTENIA EINAI KATEWYTMENA.

YTA THTANHTA XPHZIMOINOIOYME HAIEAAIO KAl AANAAZETAI KA©OHMEPINA. ITIX XAAATEL KAl TA MATEIPEYTA
XPHXIMOMMOIOYME EZTPA MAPOENO EAAIOAAAO. H OETA EINAIT1.O.MM.

‘OAEL OI TIMEX EINAI XE EYPQ. XTIXZ TIMEX ZYMIMEPIAAMBANETAI @.IM.A. KAl OAEL O NOMIMEX EMIBAPYNXEIL.

O KATANAAQTHY AEN EXEI YITOXPEQXH NA MAHPOXEI EAN AEN AABEI TO NOMIMO MAPALTATIKO LTOIXEIO
(AMOAEIZH-TIMOAOQTIO).

ArTOPANOMIKOX YMEYOYNOX: NIKOAAOL KAAOTEPAL

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 IS 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).
COMPLIANCE MANAGER: NIKOLAOS KALOGERAS




