ITIC TIUEG CLUTTEQIAAMPRAVOVTAI OAEG O VOUIUES ETTIRAPVVOEIC
Pricesinclude alllegal faxes

AyopavouIKog YTTELOLVOG: ANUNTEIOG ZAXAPOTTOLAOG
Market Control Responsible: Dimitrios Zacharopoulos

MONTE
VISTA S

ILIAS EVANGELOPOULOS

TUY

To katdotnpa Slab<tel deAtio Napandvwy
EN ISO 22000:2018 Complaint forms are available EQv £XETE TPOPIKEG ANNEPYIES, TTAPAKAAOVUE VA CLUPOULAELTEITE TIG TIPOTACEIS TOL TEPPRITOPOL CAG

No. 0708050 Beschwerdeformular erhaltlich If you are concerned about food allergies please advise your waiter
O. Carnets de reclamations sont disponibles



AnHIovpPYNOTE TO 81IKO 0AG ATTOAALOTIKO CLVSLACHO
EmAECTE ia oaAdra kal éva oLuvoSeLTIKO KAl atroAavoTe To prime beef steak NG apeokeiag oac.
OAOKANPGOTE TO SEITTVO OAC WE TIG HOVASIKEG YELTEIC TTOL TTPpOTEivel © Pastry Chef pac.

Create your own delicious combination

Choose a salad and a side dish to accompany the prime beef steak of your choice. Complete

your dinner with the unique flavors suggested by our Pastry Chef.

Cool getaways

Cyprus greens - lNpaocivn cahata Kotrpou
From our garden - ATTO TOV KNTTO PJAG
Coleslaw - AaxavooaAaTa APEQIKNG
Greek sala - EAANvIKr caAdTa

Prime beef steaks

Beef fillet Tagliata

DIAETO HOOXOL TAAIATA

200gr or 300gr

Flank steak Angus USA

MtrpiloAa flank angus ApepIKNG

200gr or 300gr or 400gr

Picanha Uruguayan beef

Picanha pooxouv Ovpovyovang

200gr or 300gr or 400gr

Beef Ribeye USA

Ribeye pooxou AuePIKNG

300gr or 400gr or 500gr

Striploin black angus USA

Kovtpa pumpiloAa black angus ApepiKNg
300gr or 400gr or 500gr

Porter house black angus steak for two
MtpilOAa Porter house black angus yia 6vo
?00-1000 gr

Veal T-bone steak

MrmipiloAa T-bone yaAaktocg 300gr
Prime steak assortment for

4 or 6 or 8 persons

Beef fillet — Flank steak - Ribeye - Striploin
YOVOEON KPEATWY YIA 4, 6 | 8 aTtoua

Choice of sauce - EmAoyn ocw¢

30€

30€

45€

45€

180€

30€

45€

45€

60€

60€

45€

270€

45€

60€

60€

75€

75€

90€

360€

Béarnaise, pepper sauce, mushroom, horseradish, paprika relish, English

O KATANAAQTHX AEN EXEl YITOXPEQXIH NA MAHPQIEI EAN AEN AABEI TO NOMIMO TMAPAZTATIKO

ITOIXEIO (AMOAEI=H - TMOAQTIO)

mustard, Dijon mustard and mild
Béarnaise, cwg MITEPIOL, PAVITAQIWV, AYPIOQATTAVOUL, TTATTPIKAG,
AyYAIKN povoTapda, povoTapda Dijon kal atraAn

Side dishes

Mashed potatoes - MNovpe TaTaTag

French fries - Tnyavitég TTaTaTeg

Fried sweet potatoes - TAuKOTTaTATeC TNYAVITEG
Grilled vegetables - ¥nT1d Aaxavika

Steamed vegetables - Aaxavika aTtuov

Sweet memories

Sweet bites on activated charcoal

Pistachio macaron - Makapov PIOTIKI

Soft bisquit with yuzu - MOAQKO pTTIoKOULI pE yuzu
Chocolate mousse with crunchy praline and coffee
MoLC COKOAQTA E TPAYAVA TTPAAIVA KAl KAgE

KoeuE YIQOLPTIOL APWUATICUEVO UE AAIU
KAl TOAYAVO PTTIOKOTO APLYSAAOL
Yogurt crémeux flavored with

lime and crunchy almond cookie

Wine Suggestions - Npotaceig Oivav
Agvkog - White

[MAayiwg, Chardonnay - ACOPTIKO

Ktnua BiRAia Xwpa

Chateau de Tracy Pouilly Fume

Domaine J.A. Ferret Pouilly-Fuissé

Pol¢ - Rose
AipIAo, Syrah - Merlot - Mooxo@iAepo
KTnua ©eOpIAOC

EpvOpo¢ - Red

Posta Piana (Primifivo), Cantine Paradiso
Viento Aliseo, Tempranillo - P. Verdot,
Dominio de Punctum

Kings of Barossa Shiraz, Redheads

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE)

25€
45€
65€

21€

21€

25€
40€
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