resiaurant - bar - coffee shop



H yaoTpovopia Tou ARK @€pel Tnv unoypagr Tou e€aipeTikou MNdvvn Mna&eBdvn evdg and Toug onuavTi-
kOTEPOUG EAANVEG chef pe noAAanA€g Bpafeloeigc otnv EAAGSa (Xpuooi okoU®ol Kal «Ze TNG XpoviAg»
oT0 dlaywvicud Tou neplodikou Status), kal Tov TiTAo «Chef Tou yé€AAovTog» and Tnv Maykdouia Akadnuia
laoTpovouiag. Kabnuepivd gpovTidoupe va pEpvoupe SIAAEXTEG NPWTES UAEG OTO NIATO ©ag, an’ oAn Tnv
EANGSa! To Ark gixe Tnv Tiur kail Tnv xapd va BpiokeTal avdueoa ota 34 kaAUTepa eoTiaTtépla TG EAAGSAG,
anoonwvtag 7o BpaBeio EAANvIkAG Koulivag yia 6 cuvexdpeveg xpoviég and 1o 2016 €wg orjuepa Kal
anodeikvUovTag yia akoua pia gopd To uPnAd eninedo UNNPECIWY NOU NPOCPEPEI GTOUG EMICKENTEG TOU.
270 nAaicio Tou BecpoU Twv Xpuowv ZkoUpwv anovéuovTal kdBe xpdovo Ta Bpafeia EAANvikrAg Koulivag
oe eoTiaTépld, nou oepfBipouv PovTEpva Kal napadociakr eAAnvVIKh kouliva kal BaBuoAoyouvTtal and
14/20 ka1 ndvw. Eipaote neprigpavol yia tn didkpion autr KaBwg n opdda tou Ark pe tnv dievbuvon Twv
chef Avtvn Zepidn kai Zaxapdnoudo Alovuon ndvTa und tTnv niBAsegn Tou noAuBpafeupévou chef pag
Mavvn Mna&efdvn, otoxelel 0TO va NPOCPEPEI TNV KAAUTEPN EUNEIPIA OTOUG EMNICKENTEG PAG PMEoA and
TNV UPYNAR NoIdTNTA EAANVIK®OV NPOTWY UAGV.

N YAGTPOVOULKI] euepla Tov ark

ark's culinary experience

Ark’s gastronomy is signed by the exceptional Giannis Baxevanis,one of the most distinguished Greek chefs
with numerous awards in Greece (Golden Chef’s Caps), named “Che f of the Year” at the competition of
status magazine and “Chef of the Future” by the International Academy of Gastronomy. Daily, we aim to bring
on your plate carefully selected ingredients from all over Greece. Ark has had the honor and pleasure of
being among the 34 best restaurants in Greece, obtaining the Greek Cuisine Award for 6 years, from 2016
until present and proving once more the high quality of the service offered to our guests. The Golden Chef’s
Caps are awarded each year to restaurants offering contemporary and traditional Greek cuisine which are
marked 14/20 and above. We are proud to have obtained this distinction, as the ARK team under the manage-
ment of our chefs Antoni’s Zeridis and Zaharopoulos Dionisis always under the supervision of our chef Giannis
Baxevanis, aims at offering our guests the best experience through high quality Greek product.



DpeckoPnuévo Ywui kabnuepivd and Tov EuUASPoupvo Pag Pe xapouni Kpibivo
Kal XWPIATIKO, eAId Kal NiTeg and 1o odaol (KaT' AdTouo)
Freshly baked bread from our wood-fire oven with carob, barley,
olives and pies baked on sasi (per person)
4.00€

YOYIIEX / SOUP

Wapdoouna (kakaBid) pe ppEoko unakaAidpo, Aaxavikd Kal dloAi cappave
Fish soup with cod, garlic saffron sauce and vegetables
25.50€

OPEKTIKA / STARTERS

MeAiTlavooaAdTta pe kpiBivo na&iuddi kal Ik pag aAAavTIKO HOoxou
Eggplant salad with barley rusk and our own beef sausage
10.00€

H &ikr} yag TapapocaidTta / Homemade taramosalata (Fish roe dip)
10.00€

Tupdémita oto cdrtol / Cheese pie baked on the satsi pan
9.50€

XaAoupi ye Tn dIkA Hag yapueAdda and cUko Kal SUOGHO
Haloumi cheese with our fig marmalade and mint
11.50€

MepIoTd KpePPUAIa Ye caliykdpl kal dypla yaviTdpla
Stuffed onions with snail and wild mushrooms
24.00€

® Payou ue dypia pavitdpia, kKAoTtava kai nAlyoupl
Ragout with wild mushrooms, chestnuts, and bulgur
19.50€

Dpéoko auyoTdpaxo (étav eival diabgaoipo) oTov EuASGPoupVo PpTIayuEvo oafdpe
Fresh fish roe (when available) baked in the wood-fired oven, prepared with savor
15.50€

Map1ddki Tpayavo ndvw o Youg AeUukoU Tapapd - SOKIUAOTE TO e TO XapoundYwud uag
Crispy shrimp on white tarama mousse - try it with our carob bread
15.50€

OPEKTIKA / STARTERS




®» Kouvounidi oxdpag pe eAa@p®s nikAvTiko YAdoo and mnepid PAwpivag, cdAtoa and
nEdoivo yiaoUpT!, KOUKOUVAPI, OTAPIOES KAl apwuaTIKO AddI ye coucdpl
Grilled cauliflower with a lightly spicy Florina pepper glaze, green yogurt sauce, pine nuts,
raisins, and aromatic sesame oil
15.00€

AAXavoVTOAUADEG UE KIPNA KAl auyoA€Povo yiaoupTiou
B¢ xopTOPAYIKO PE PULl KAl APWHUATIKA
Cabbage rolls with minced meat and egg-lemon yogurt sauce or
b ¢ vegetarian with rice and aromatic herbs.
12.00€ /10.00€

Mapivapiouévo AaBpdki eAa@pid YnUévo Pe HoAdXa, NOPTOKAAI, APWHATIKA KAl TAXiVI
Marinated sea bass, lightly baked with mallow, orange, herbs, and tahini
28.00€

X1anddi oxdpag yepida pe pupwdikd ndvw o Aepovdtn yehitlavocaidrta
Grilled octopus portion with herbs on lemon eggplant salad
33.50€

YapdEla oxdpag o€ XapoundoPwuo PYe oTAPVAYKABI kal paupo Tapapd
Grilled sardines in carob bread with stamnagathi and black tarama
14.00€

® O1 JIKIEG pag NATATEG TNYAVNTEG PE VTOUATA KAl Tupl
French fries with tomato and cheese
8.50€

®: Vegeterian ®¢: Vegan

OPEKTIKA / STARTERS




YAANATEY / SALADS

®# Biolhoyikr avTio&eidwTik) caAdTa Ark pe apwpaTikd QUAAG, pUTPES, POdI, panavdakia,
@ouVvTOUKIa, duUyddAa Kal ayoupidd PYe ayoupgAalo
Organic antioxidant Ark salad with aromatic leaves, sprouts, pomegranate, radishes,
hazelnuts and almonds and sour grape with green olive oil

18.50€

® YaAdTa vNOIWTIKN-XWPIATIKN YE VTOUATivia ayyoupl, Mnepid, KPEUUUSdI, kanapn,
eAIEG, KpiTapo, NTAko kal KaToIKiola pETa
Greek salad with cherry tomatoes, cucumber, pepper, onion, capers,
olives, sea fennel, Dakos and goat feta cheese
18.50€

® YaAdTa pe donpia wud Kal Bpacpéva, navtldpl, viouaTivia, EUyalo Kal pUTPEG
Salad with raw and boiled legumes, beetroot, cherry tomatoes, xygalo cheese and sprouts
20.00€

B¢ aAdTa Adxavo pe pavapoAia, pddia Kal BIVEYKPET TPIavTAPUAAO
Cabbage salad with manarolia, pomegranates and rose vinaigrette
16.50€

YaAdTa poka e PYntd KOTONoUAO, HUPwWAIKA, (poUVTOUKI, oTAPideg, oUka KUuung,
@pPoUTa €NOXNG KAl BIVEYKPET JE ca@pdav
Arugula salad with grilled chicken, herbs, hazelnuts, raisins, figs from Kymi,
seasonal fruits and vinaigrette with saffron
20.50€

>aAdTa poka pe Yntd BIOAOTIKO koTdnoulo, pupwdIikA (pouvToUKI, OTAPIOEG,
oUka Kuung, epouTa enoxrig Kal BIVEYKPET ye cappdv
Arugula salad with grilled ORGANIC chicken, herbs, hazelnuts, raisins,
figs from Kymi, seasonal fruits and vinaigrette with saffron
26.50€

®: Vegeterian ®é: Vegan

YAANATEY / SALADS




AITO TH GAANALYEA KATEYOETAN XTO HIATO XAX. ETYXT AITAA...
I'ROM THE SEA STRAIGHT TO YOUR PLATE. SO SIMPLE...

AocTakouakapovdda pe Alykouivi f ge yiouB€Tol (dTav eival diabgaoiun)
Lobster with linguine or orzo with lobster sauce by the kilo (when available)
155.00€ (kg)

Wdp! ppéoko (paykpi, cuvaypida, cpupida...) oAdkAnpo Ynuévo oTa kdplouva Pe 1o KIAS
Fresh grilled whole fish per kilo
140.00€ (kg)

JuvodeUTIKA: XdpTa kai BpaoTd Aaxavikd / Sides: Salad with greens and boiled vegetables
10.00€

Wdp!1 ppgoko (paykpi, cuvaypida, cpupida...) oAOkANPo yeuIoTd aTov EUASPOUPVO
ME TA apwpaTikd xopTa Tou Mna&ePdvn pe 1o KIAS
Stuffed Fresh wild sea bass from Mesologgi baked in the wood-fire oven stuffed
with the aromatic herbs and greens of our chef Baxevanis per kilo
150.00€ (kg)

AoTakog oxdpag
Grilled Lobster
150.00€ (kg)

KapaBideg ppéokieg nuépag BpaoTég i oxdpag
Fresh lagostina boiled or grilled
130.00€ (kg)

Mnapunouvi oxdpadg 1} TNyaviTo
Red mullet grilled or fried
95.00€ (kg)

Fapideg pPEoKIEG NUEPAC BPACTEG 1) 0XApPAGg
Fresh shrimps boiled or grilled
110.00€ (kg)

KaAaudpi ppéoko and Tnv XaAkida oxdpag
Fresh squid from Halkida grilled
85.00€ (kg)

TapdéAleg oxdpag uepida
Grilled sardines portion
19.50€

ATTO TH OAANAXYEA / TROM THE SEA




KYPIQY / MAIN COURSES

KapaBidopakapovdda he Alvykouivi 1} e yiouBETol (éTav eival diaB€aiun)
Lagostina with linguine or orzo with crayfish sauce (when it is available)
52.50€

®divo yIouBETol § AMivykouivi ye Balacoivd (kaAapapdki, yapida, yudia) kail ano&npapévo PuKiI
Seafood orzo “Giouvetsi” with squid, shrimp, mussels, and dried seaweed.
42.00€

B¢ XnayyETi oAk aAécewg e YnTd Aaxavikd, eAEg, Euopa Aepdvi BaciAikd
Kal KpEUa ypafigpag (xwpic Kp€ua yAAaKTOR)
Whole grain spaghetti with grilled vegetables, olives, lemon zest, basil, and gruyere cheese cream
(without sour cream)
19.50€

Maupa pakapdvia ye auyotdpaxo, pudia, Untrh vropdTta, Eopa Aepdvi kal cdATtoa and KoxuUAia
Black spaghetti with bottarga, mussels, grilled tomato, lemon zest and shell sauce
43.00€

b XopTopayikd pildTo NATATAG UE NOUPE KAPAUEAWUEVNG oeAvopilag,
oeAivopila Ynueévn otov EUAOPOUPVO Kal pPECKIA TpoUpa
Vegetarian potato risotto with caramelized celeriac puree,
celeriac baked in the wood oven and fresh truffle
19.50€

Dpéoko dyplo Aafpdkl Mecoloyyiou i WdpI NuEépag PIAETO, OTn oxdpd
ME XOPTA Kal BpaocTd Aaxavikd Ndvw o€ Jaupo Tapaud
Fresh wild sea bass fillet from Mesologgi grilled, served with greens and boiled vegetables
and black tarama (fish roe)
48.00€

Dpéoko Ayplo Aafpdkl Mecoloyyiou QIAETO pepPida yepIoTd oTov EUASGPoUpPVO
ME apwaTIKA x0pTa Tou Mna&efdvn
Wild fresh sea bass fillet from Mesologgi stuffed in the wood oven with Baxevanis herbs portion
48.50€

Apoevikd KaToikl and To AaciBi ciyonuévo ota EUAa ue x6pTa EMOXNAG
KAl KPITIKEG JAKAPOUVEG KPITOAG UE KpEua EUyalo Kal KapdTo
Male goat from Lassithi slow-cooked on wood with seasonal greens and r macarounes kritsa from
Crete wit cream xygalo and carrot
29.50€

MnpildAa palpou Xoipou Pe KUdWVIA KAl OAATOd I3iokou, TAPTA YAUKIAG KOAOKUBAGg
Black pig steak with quinces and hibiscus sauce, sweet pumpkin tart
38.00€

KYPIQY / MAIN COURSLES




TaAldta and did@paypa (To VOoTINATEPO KOPUATI TOU HooxapioU) oTn oxdpa
ME apwpaTa AvaTtoAng, caAdTta onavdki kal opTH natdra
Grilled beef skirt fillet with scents from East, spinach salad and baked potato
35.50€

Toupepd PIAETO HdOoxoU Pe GAATOA POUVTOUKI NAVW CE NOUPE PPECKOU AYPIOKPEUUUDIOU,
ME KPOKETA peAIT{Avag Kal paviTdpla
Tender beef fillet with hazelnut sauce on fresh wild onion puree, with eggplant croquette and
mushrooms
50.00€

>T1AB0¢ and koténoulo eAeubépag BookAG YEUIOTS PeE KPePUUAAKIA, Noupg YAuKkonaTdTag
Kal cdAtoa pavitdpla
Free-range chicken breast stuffed with spring onions, sweet potato puree
and mushroom sauce
29.50€

b: Vegeterian ®4&: Vegan

AANAEPTTOTONEXY TPODLEY / TOOD ALLERGENS

‘OoTtpaka énwg kaPoupl, yapida, actakdg / Crustacean (shellfish) like crab, shrimp, prawn
MaAdkia / Molluscan shellfish
AnunTplakd nou nepiéxouv yAoutévn / Cereals with gluten rye
Auyé / Egg
rdAa / Milk
®duoTikia Kal =npoi kapnoi / Peanuts and Dry nuts
Yéhivo / Celery
MouoTdpda / Mustard
A1o&eidio Tou Beiou / Sulphur dioxide and sulfites
Yovia / Soya
Wdp1 / Fish
Youodui / Sesame
Aouniva / Lupin

MapakaloUpe EVNUEP®OTE PAG YIA TUXOV AAAEPYIEG
Please inform us of any allergies.

KYPIQY / MAIN COURSLS




I'AYKEXY AMAPTIEY | DESSERTS
ToUpTa apuyddAou dnwg Tov NaAld Kaid kaipd

Almond cake, just like in the good old days.
14.50€

>okoAaTiva ue bitter cokoAdTa kal kapapeAwuéva aulydaia cuvodeUeTal
ue copuné Batduoupo
Bitter chocolate with caramelized almonds and raspberry sorbet
15.00€

®ovTdv (e0TAG 0OKOAATAG pE naywTd Bavidia
Hot chocolate fondant with vanilla ice cream
15.00€

ZeoTO YAAAKTOUNOUPEKO PE UEAI and peiKl KAl NAywTO KAVEANA
Hot custard filled pastry with heather honey and cinnamon ice cream
15.00€

NAepdVI pe Aepdvi Kal AePSVI PTIAYUEVO OE HOUG-COPMNE
kal cavTiyi, Bdon and donpn cokoAdTa Kal QICTIKI
Lemon with lemon and lemon made in mousse-sorbet
and whipped cream, base of white chocolate and pistachio
15.00€

DpecKoPNUEVO XEIPONOINTO EKAEP PUE COKOAATA YAAQKTOG
Freshly baked handmade ecler with milk chocolate
15.00€

XaABaddénita and tov EUAGPoUPVO Pe YEAI KAVEAAD KAl NAYWTO KATUAKI
Halva pie from the wood oven with honey, cinnamon and kaimaki ice cream
15.00€

MaoUpTl cepPIPICUEVO PE TNV TGINA TOU, UE PHEAI KAl KAPUDIA 1 PPOUTOCAAATA
Original Greek yogurt, served with honey and nuts or fruit salad
12.50€

MaTéla ppeokwy ppouTwv enoxng / Fresh seasonal fruits platter
15.50€

MaywTtd:
Bavihia Madayackdpng, Map@eé TokoAdtag, Mnpdouvig, Kaiudki, Kagpe
2opunég: Agudvi, Batououpo
Ice cream:
Vanilla Madagascar, Parfait Chocolate, Brownies, Kaimaki, cafe
Sorbet: Lemon, Raspberry
4.50€ n undAa / per scoop

I'AYKEX AMAPTIEY | DESSERTS




/
ark

MoAITIKA AeIToupyiag TnG TAIpEiag pag eival n acedAeia Kai n noidTnTa, N onoia NEENEI va NAPEXETAl GTOV NEAATN HAG
og O\a Ta enineda. MNa Tnv eniteu&n Tou oTéx0U Pag epappdletal cuotnua HACCP pe nArpn evappdvion oto  AleOVEQ
MpdTtuno ISO 22000:2018 npog AlacpdAion TnG Yyielviig kal AcpdAeiag Twv Tpogiywv. To cuotnua diacpdAiong
noldTnTag epapuddetal oe OAa Ta NMIATA MOU NPOCKPEPOUNE OTOUG EKAEKTOUG MEAATEG MAG KAl okondg pag €ival n
S1apKAG BeATiwON NPOKEINEVOU va KAAUNTOUHE TIG OUVEXWG au§avOopeveg Npoodokieg Toug.

Our company's operational policy centers on safety and quality, both of which are to be consistently delivered to our
customers at every level. To attain this objective, we implement an HACCP system in full compliance with the International
Standard ISO 22000:2018, ensuring food hygiene and safety. The quality assurance system is extended to all the dishes
we provide to our esteemed clientele, and our primary aim is continuous enhancement, so as to meet their ever-escalating
expectations.

371G TIMEG oupnegpidapBdavovTal O.M.A kal AnpoTikdg Pépog - Ayopavouikdg YnelBuvog ZouhidTn Avdpidva /

In prices all legal taxes are included (V.A.T Municipal Tax) - Responsible by the law Soulioti Adrianna

To nNepIexOUEVO TwV PIAADV gival 750ml ekTdg av undpxel dGAAN avaypagr / The contents of all bottles are 750 ml unless
otherwise indicated. To Add1 oTiG caAdTeq eival eAaidAado, yia Ta Tnyavitd xpnoiyonoieital onopéAaio / The oil is olive
oil in salads, fried for used vegetables oil. To Tupi nou xpnoiyonoieital eival péta / The cheese used is feta. To kp€ag kai
Ta Ydpia eival ppéoka / Meat and fish are fresh. Ta kpacid nepiéxouv Bg1ddn / Wines contains sulfites. AnayopeUeTal n
KATavVAAWGoN OIVOMVEUPATOO®Y NoT®V and dtoua KATw Twv 18 eTwv / Persons under 18 years old of age are prohibited
from consuming alcoholic beverages.. AlatiBetal AioTa pe Ta enionua avayvwpiouéva allepyioyova Tpégiua / The EU
food allergen list is available to all guest.

Ene&nyrioeig cuvTopoypapiwv:

M.0.11 Mpootateupévn Ovouaoia MpogAsuong / P.D.O Protected Destination of Origin. IN.I.E MpooTateuuévn Mewypa®ikn
Evdeién / P.G.I Protected Geographical Indication. BIO/ORGANIC Oivor ané orapuAia [MoTtonoinuévng Opyavikig
KaAAi€pyeiag. To katdoTnua unoxpeouTal va S1aB€Tel KITio napandvwy oe 4 yAwooeg / The store must have a complaints
form in 4 languages (GR-GB-FR-DE)

*Kareyuyuévo €idog / Frozen Product

O KATANAAQTHXZ AEN EXEl YMNOXPEQXH NA TNAHPQXEI EAN AEN AABEI TO NOMIMO TMAPAXTATIKO ZXTOIXEIO
(ANOAEIZH-TIMOAOTI0) / CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)

TUVY

AUSTRIA

G FINLANDIA

BELGIUM

www.apolafste.ypefthina.eneap.gr AnoAadote unelBuva



