
TARTARE
Black Angus tenderloin / croustade / paprika cream /

 fried onion
€26

G MS E

CARPACCIO
Black Angus tenderloin / grounded pepper seeds / rocket /

parmesan cheese / tapioca cracker
€27

M  MS

GRILLED CARROTS
Avocado / chorizo / hazelnut

€16
M N

BONE MARROW
Smoked black garlic cream / grilled bread / chimichurri / lemon

€15
G

CAMEMBERT IN JOSPER
Sourdough bread / maple jam / onion / bacon

€22
M G 

RISOTTO
Forest mushrooms / thyme / fried talagani cheese

€22
M

FRESH FRIES
Graviera cheese / fresh truffles

€18
M

SALADS

GREEK SALAD
Tomato / cucumber / onion / olives / feta cheese /extra

virgin olive oil 
€18
M

APPETIZERS

BURGERS

PULLED PORK & BRISKET 
Pulled pork / smoked brisket / cheese croquette /

 BBQ sauce
€30

E M G

DOUBLE CHEESEBURGER
Smashed burger black Angus / cheddar / 

xs house mayo
€26

G   M   E MS

THREE MINI BURGERS
Black Angus / chèvre cheese / mushroom ketchup / fried

chicken / coleslaw / dry-aged beef / rocket / cowboy
butter / scamorza cheese

€28
E  M  G  MS

BURRATA
Cherry tomatoes / olives from Kalamata / basil

€24
M

S O M M E L  E R ' S   
meat & wine bar

SEASONAL GREENS IN JOSPER
Jamon Iberico / tsalafouti cheese / strawberry dressing /

pickled raddish
€16
M SL

IBERICO SPARERIBS
Bourbon Glazed

€25

HALF FREE RANGE CHICKEN 
Half chicken / smoked paprika

€24

BRISKET
Smoke brisket / homemade pickles / Dijon mustard

€35
SL MS

FULL HOUSE COMBO
Brisket / pulled pork / grilled chicken

€40
SL MS

FROM JOSPER



Bearnaise
€6

MS E
Pepper 

€6
SL CL

Cheddar 
€6

M G
Chimichurri

€6
BBQ
€6

Black garlic Aioli
€6

E MS
Cowboy butter

€6
M  MS

HOUSE MADE SAUCES

Sweet potatoes / goat cheese
€10
M

Grilled corn / spicy butter
€8
M
 

Asparagus
€12

Mashed potatoes with truffle
€10
M

SIDE DISHES FROM JOSPER

Your well-being is important to us.
Before ordering, please inform our staff if you have any special dietary requirements, food allergies or intolerance. Some items may contain or have

come in contact with one or more of the following allergens.

All prices are in euros and include applicable taxes.  The guest is not obliged to pay if the final bill
settlement will not be delivered to the table. Responsible Market Inspector: Alexandros Giannakidis

PRIMECUTS

Bavette

Picanha

Ribeye kobe Japan 

Wagyu sirloin 

Lamb chops

Ask the waiter for the price per kg

DESSERTS

CLAFOUTIS
Cherries / vanilla ice cream

€12
M G N E

PROFITEROL
Chocolate bitter 66% alpacon / dices diplomat vanilla / crumble

chocolate / ice cream vanilla
€12

M G E N

BANOFFEE
Mousse vanilla / cremeux karamela / gel banana / 

crumble choco / caramel ice cream
€12

M E G

CHURROS
Salted caramel sauce / chocolate sauce / tonka bean sauce

€12
M G E

Gluten

Mustard

Fish

Milk

Celery Soy

Eggs

 Molluscs

Nuts

 Lupin

Crustaceans

Sulfites

Sesame

G M E N SM

MS CL S L SL

F ML C

COVER PER PERSON: € 2

DRY AGED

TOMAHAWK BLACK ANGUS

PRIME RIB BLACK ANGUS

T-BONE STEAK

DRY AGED BEEF UPON AVAILABILITY 


