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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 «EYTENHIY,

ME ESAIPETIKH MOIOTHTA XAPAKTHPA KAl ANQTEPO MNNEYMA.

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

NA IAX TEPBIPOYME MIATA AMNO OAO TON KOIMO
ME MONAAIKO XAPAKTHPA KAI ANATANTEXEZ NEYZEIX
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.

Hore 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

MiMOsA
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

APeROL CLASSIC
13
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BURATTA D1 PUGLIA ME Y®EX NTOMATAX, KPOXTINI ME NEXTO BAZIAIKOY
KAl [TPOXOYTO FERRANO
BURATTA DI PucLIA WITH TOMATO TEXTURES, CROSTINI WITH BASIL PESTO
AND FERRANO PROSCIUTTO
20

AAXANONTOAMAAEX ME TAPTAP MOxXXOY
Kal OPEXKA MYPQAIKA
VEAL TARTAR WITH CRISPY RICE LEAVES, WHITE CABBAGE CREAM
AND FRESH HERBS
18

KAPMATZIO MOxXAPI ME AN©O AAATIOY, AAAI TPOY®DAY,
Poka KAl KPEMA [TAPMEZANAYX 24 MHNHE QQPIMANXHX
VEAL CARPACCIO WITH FLEUR DE SEL, TRUFFLE OIL, ARUGULA

AND 24 MONTHS AGED PARMESAN CREAM
28

TATAKI TONOY ME TPATANH KINOA, [MEMEPONTZINO,
@INOKIO KAl MATIONEZA WASABI
TUNA TATAKI WITH CRISPY QUINOA, PEPERONCINO,
FENNEL AND WASABI MAYONNAISE
18

XTENIA ©AAAZZINON XQTE ME KPOYITA MYPQAIKQN, APOMATIKH KPEMA BOUILLABAISSE,
MAXTIXA XIOY KAl CRUMBLE KAPAAMO
SEARED SCALLOPS WITH HERB CRUSTED SAUCE, AROMATIC BOUILLABAISSE CREAM,
CHIos MAsTIC AND CARDAMOM CRUMBLE
28

WaMl — AMUSE - BOUCHE
BREAD — AMUSE - BOUCHE

4

V = VEGETARIAN
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[NPAZINH AAATA POKA, 2MNANAKI ME WHTA MANITAPIA,
CHEVRE AU GRATIN KAI VINAIGRETTE AIAXTHE NTOMATAX
GREEN SALAD ARUGULA, SPINACH WITH ROASTED MUSHROOMS,

CHEVRE AU GRATIN AND SUN-DRIED TOMATO VINAIGRETTE
17 oV

TPArANH [MAMIA ME ANAMEIKTH LAAATA, [IKAA MANITAPI, DIAETO MOPTOKAAI, EDAMAME,
IMinepriA OAQPINHE KAl VINAIGRETTE [TOPTOKAAI XOrA
CRISPY DUCK WITH MIXED SALAD, PICKLED MUSHROOMS, ORANGE FILLET,
EDAMAME, FLORINA PEPPER AND ORANGE SOY VINAIGRETTE
22

[APIAEX YXAPAY ME ANAMEIKTH XAAATA, IPAXINO MHAO, PINOKIO, PAMANAKI,
KAPAMEAQMENA DOYNTOYKIA KAI VINAIGRETTE AEMONI BAXIAIKO
GRILLED SHRIMPS WITH MIXED SALAD, GREEN APPLE, FENNEL, RADISH,
CARAMELIZED HAZELNUTS AND LEMON BASIL VINAIGRETTE
20

QAKEX BELUGA ME MrPOKOAO, OPEZKA MYPQAIKA, TOMATINIA KON®I,
Toooy KAl VINAIGRETTE BANIAIA LIME. (VEGAN)
BELUGA LENTILS WITH BROCCOLI, FRESH HERBS,
ToMATO CONFIT, TOFU AND VANILLA LIME VINAIGRETTE
19  Vegan

V = VEGETARIAN




Posto - Kicotte

XEIPOIOIHTA PABIOAI ME KOAOKY®A, MIMIZKOTO AMARETTI AMYTAAAOY
KAl DAXKOMHAO
HANDMADE RAVIOLI WITH PUMPKIN, ALMOND AMARETTI BISCUITS
AND SAGE
22

PizoTo ME DUXELLE MANITAPIQN KAI MAYPH TPOY®A, ©@YMAPI
KAl KPEMA TAYKOY XKOPAOY
RisoTTO WITH MUSHROOM DUXELLE AND BLACK TRUFFLE, THYME
AND SWEET GARLIC CREAM
26

KrioAPAKI ME TAPIAEX KAI KPOKO KOZANHE,
WHTH NTOMATA KAl QPEXKO BAXIAIKO
ORz0 PASTA WITH SHRIMPS AND KOZANI SAFFRON,
ROASTED TOMATOES AND FRESH BASIL
25




[V]eoir

MOXXAPIZIA MAFOYAA MMPEZE, [TOAENTA ME NEKOPINO POMANO
KAl ZAATZA MMEZAMEA
BEEF CHEEKS BREZE, POLENTA WITH PECORINO ROMANO
AND BECHAMEL SAUCE
35

DIAETO KOTOMOYAO EAEYOEPAX BOXKHE MMAAOTINA ME AATEA VERDE, MOUSSELINE MATATAX
ME AEMONI KAI QPEZKA MYPQAIKA, MANITAPIA SHIMEJI ZQTE ME XOrA QY
CORN FED CHICKEN FILLET BALOTINE WITH VERDE SAUCE, POTATO MOUSSELINE WITH LEMON
AND FRESH HERBS, SHIMEJI MUSHROOMS SAUTEED WITH SOY SAUCE
28

OPEZKIA ZOYPIAA IXAPAL ME LMANAKI OPIKAZE, ANHOO
KAl LAATZA BEAOYTE AEMONIOY
GRILLED FRESH GROUPER WITH SPINACH FRICASSEE,
DiLL AND LEMON VELOUTE SAUCE
49

QIAETO MoxxoY ME NoYPE IAYKOMATATAE, WHTO MAXZTINAKI,
BAXIAOMANITAPA KAl ZAATEZA PORTO
VEAL FILLET WITH SWEET POTATO PUREE, ROASTED PARSNIP,
KING OYSTER MUSHROOMS AND PORTO SAUCE
47

FLAP STEAK TAGLIATA, INATATA XMNAXTH ME OPEXKA MYPQAIKA,
BABY GEM IXAPAX KAI KPEMA MAYPHE TPOY®AX
FLAP STEAK TAGLIATA, SMASHED POTATOES WITH FRESH HERBS,
CRILLED BABY GEM AND BLACK TRUFFLE CREAM
45

MAYPOX MMAKAAIAPOX ME YEXKOYAA LQTE, LAATEA KPOKOY KOZANHXE
KAl KPAMIMA MEAANI ZOYMIAX
BLack CobD WITH SAUTEED Swiss CHARD, SAFFRON SAUCE
AND SQUID INK CRUMBLE
43

KOrMH KPEATOX HMEPAX
CUT OF MEAT OF THE DAY
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SEMIFREDDO |VOIRE 2OKOAATAY ME BANIAIA MAAATAZKAPHE,
KPOKAN AMYTAAAOY XE APQMATIKH BAXH MrizkoToy KAl CouLls PPAOYAAX
SEMIFREDDO IVOIRE CHOCOLATE WITH MADAGASCAR VANILLA,

ALMOND CRUMBLED ON A FLAVORED BisculT BASE AND STRAWBERRY COULIS
12

XEIPOMOIHTO BROWNIE ME GANACHE YXOKOAATAX BITTER,
A®ro KAPAMEAAX BoYTYPOY KAl GEL RASPBERRY
HANDMADE BROWNIE WITH BITTER CHOCOLATE GANACHE,
BuTTER CARAMEL FOAM AND RASPBERRY CEL
11

CREMEUX [TOPTOKAAI ME TPATANH BA®AA LOKOAATAY,
MNePAEZ MIMOzZA, «DYAAA MENTAL» KAl [TAraTo KAIMAKI NMOAITIKO
ORANGE CREMEUX WITH CRISPY CHOCOLATE WAFFLE,

MIMOSA PEARLS, "MINT LEAVES" AND "PoLiTico" CREAM ICE CREAM
12

PAvLOVA ME KPEMA TMPAAINAT DYETIKIOY
KAl CHUTNEY PoaAl
PAVLOVA WITH PISTACHIO PRALINE CREAM
AND POMEGRANATE CHUTNEY
14

V = VEGETARIAN

MAPAKAAOYME ENHMEPQXTE TO MPOZQMIKO THX EMNIXEIPHIHE 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 TIPOIONTA TAPIAEY. KAI XTENIA EINAI KATEWYTMENA.

YTA THTANHTA XPHZIMOIMOIOYME 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. XTIZ TIMEX ZYMITEPIAAMBANETAI @.MM.A. KAl OAEL O NOMIMEX EMIBAPYNXEIL.

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

ArTOPANOMIKOX YMEYOYNOY: 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 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




