vl
E1Lysium

ROOFTOP DINING ® COCKTAILS

[LYSIEM ATRENS ROOFTOP

2as kadwoopidoupe oto Elysium, évav Xwpo Nou dnNPLoUpYNBNKE yla va NpoopEPEL
QUBEVTIKES YeUOELs, EKAENTUOPEVN ATHOCMALPA Kal OTypES annBlvhs andfauans.

To 6vopa Elysium éxel eAAnvIKES pices kal puBonoyikn onuacia. Avagéepetal ota HAuowa MMedia,
TOV HUBIKG TOMo BMoU 0L WUXES TV EVEPETWY KAl NPWWV £BPLoKav atwvia yadnvn, opopeLd
Kal eutuxia. Epnveuopévol and autdyv tov oupBontopd, dnploupynoape vav ouyxpovo
napadeloo yhvns andAauans, e navopapikh BEa atnv Akpdnonn, pecoyelakn koudiva
Baolopévn o€ eKAEKTES MPWTES UAES Kal Evav XWPO Ornou KABe yeupa

ylvetal epnetpla.
N’

We warmly welcome you to Elysium, a place created to offer authentic flavors,
refined ambiance and moments of true pleasure. The name Elysium is
of Greek origin, with deep mythological significance. It refers to the Elysian Fields,
the mythical realm where the souls of the virtuous and heroic found eternal peace, beauty
and bliss. Inspired by this symbolism, we created a modern paradise of earthly pleasure,
with panoramic views of the Acropolis, based on Mediterranean cuisine
using top quality raw materials and a place where every meal becomes

amemorable experience.



MENHV

OPCHTIRA | RPPETIZCRS
®

Wntd Aaxavikd pe pavoupl kal Add1 dvnBou

Grilled vegetables with manouri cheese and dill ol
. 15 .

@

MNapabooiakn Ucpuxluvdnlru®
"@[t

HE HEAI KOl TOUTGI

raditional Cretan cheese pie) with honey and sesame
- ‘]2 —

@

MaogtéAo pnté pe onitikf pappeAdda topdrag kai yAuk6 pnoukofpo

Sfakianopita

Grilled mastelo cheese with homemade tomato chutney and sweet chili
— ‘IL} —

®
Katoikiolo tupi pe pappeAdda oukou, puo tiki Alyivng Kal x apoundpeAo

Goat cheese with fig jam, pistachio from Aegina island and carob honey syrup
— “5 —

@

Carpaccio® Aappdki papivapiopévo pe eAaidAado, ayyoupl, Ppéoko dvndo Kai o X 0Ivonpago
Sea bass carpaccio® marinated with olive oil, cucumber, fresh dill and chives
- 2} -

®
Napabdooiakd vioApaddkia pe sauce yiaouptiou

Traditional stuffed vine leaves with yogurt sauce
— ’IL} —

@
Matdreg Tnyavntég

French fries
_ 5 _



YRANATES | SALADS
®

Xwpidtikn caAdta pe topdra, ayyoupl, minepiég, AIEC, Tupi péta
kai étpa napBévo eAaidAabo

Greek salad with tomato, cucumber, peppers, olives, feta cheese
and extra virgin olive oll
— WS .

@

Mpdoivn ocaAdta pe péka, paupopdtika gagdAia, Topativia Kai sauce Joo X 0AEpovo

. . @
2uvobevetal pe KAnvio 16 UO]\OpOO

Green salad with arugula, black-eyed beans, cherry tomatoes and lime dressing
- ®
Served with smoked salmon

,"6,

Mpdaoivn gaAdta pe poka, paupopdtika gagdAla, Topativia Kal sauce poo XoAépovo
2uvobevetal pe KoténouAo

Green salad with arugula, black-eyed beans, cherry tomatoes and lime dressing
Served with chicken
— ]L} .

S
Napabdoaiakr noAitikn caAdta pe Adxavo, kap6to, CEAEI,
Koukouvdp! Kai o ta@ibeg

Traditional * Politiki” salad with cabbage, carrot, celery, pine nuts and raising
— H —



HYPIOZ | MRIN COWASE
@

Ikiougixtd Kpritng pe Aaxavikd pnpidy, tupi péta Kai piyavn
Cretan “ skioufichta” pasta with briam vegetables, feta cheese and oregano
. ’IS .

QO
Piéto pe noikiAia pavitapiwv Kai pavpn tpoupa
Risotto with mixed wild mushrooms and black truffle
— ’|5 —

KoténouAo oxdpag pe pnrég ninepiég, natdteg Koveyi, cdAtoa and péAl kal poua tdpda

Grilled chicken with roasted peppers, confit potatoes and honey-mustard sauce
- ‘I8 -

Apvi nu'l‘bﬂm@pa natdteg baby kal x6pta enoxrig
Grilled lamb chop5® with baby potatoes and seasonal greens
— 58 —

Spare Ribs®x0|plvﬂ He TRyavntég natdteg kai cdAtoa BBQ

Pork spare rib<® with French fries and BBQ sauce
— 56 —

Moo x apigia oout{oukdkia pe KUPIVO Kal Kanvio 16 noupé peAitddvag

Traditional beef meatballs * soutzoukakia® with cumin and smoked eggplant puree
- ‘Ig —

Rib qu®[500qr] He sauce nanpikag, baby natdteg kar Add1 Supapiou

Rib qu® (300qr) with paprika sauce, baby potatoes and thyme oil
— L}7 —

Burger Black Anqus@@ pe tupi cheddar, kapapeAwpévo Kpeppubdl, iceberg, pnéikov kai BBQ sauce

Burger Black Angus® with cheddar cheese, caramelized onion, iceberg, bacon and BBQ sauce
— 22 —

@

(DiAéto coAopou pe TOIyapioTd xOpta kal gdAtoa eonepidoeidwv

Salmon fillet with sauteed greens and citrus fruits sauce
- 27 -

@

Tomnoupa pe caAdta péka baby, topativia kai cdAtoa Aepdvi

Gilt head sea bream with baby arugula salad, cherry tomatoes and lemon sauce
— 28 -

Ywpi kar vun / dropo | Bread and dip / person
- 2)5 -



[NYHA | DESSERTS
®

Mwoaikd ocokoAdtag pe peAopakdpova kai Kpépa dupapigiou peAiou
pE yeuon pacotixag
Chocolate “ mosaic” log with Greek honey cookies “ melomakarona”
and thyme honey cream with mastic flavor
— ‘IL} —

®

Mapabooiakr noptokaAoénita Je NAYwWT6 KAiPAKI

Traditional Orange Pie served with ice cream kaimaki
- H —

®
Mapabdoaiakn noutiyka Katepivng pe kapudonita,
apwWHATIKA KPpEPa Kal KavéAa

Traditional pudding from Katerini with walnut pie,
aromatic cream and cinnamon
_ “O _

(Dpéoka ppouta enoxIrig

fresh seasonal fruits
_ WO _

Maywto

lce Cream
_ 5 _

MoikiAia eAARVIKWV TUpIWV PE anofnpapéva ppouta
Kal pappeAdba guko

Assorted greek cheeses with dried fruits
and fig jam
— 27 —



@ (= vegetarian) @@(: frozen)
@ (= vegan) @ (= pescetarian)

@ thv npoetoipacia Twv NidTwv pag xpnoiponoiotpe étpa nap8évo eAaidAado
210 Tnydvigpa xpnoaigonoicital nAiéAaio.
*éta N.0.M. (npoo tateudpevn ovopagia npoéAcuonc)
MNapakaAoupe evnuepwo te pag yia mbaveég aAAepyieg
For the preparation of our dishes, we use extra virgin olive oil. In frying, sunflower oil is used
*Feta FDO. (protected designation of origin)
Kindly inform us for possible allergies

H enixeipnor pag diaBétel eykekpipévo Teppatiké anodoxrig kaptwv POS
PQS Card terminal is available
0 katavaAwThg 6ev £X&l unox péwan va nAnpwoel av v AdPel To vopIpo napagtatiké groixeio (anédeién - tipoAdyio)
Guest is not obliged to pay, if the notice of payment has not been received (receipt - invoice)

01 avapepopeveg Tipég eival o€ Eupw € kai nepiAapPpdvovtal 6Aeg o1 vopipeg empapuivaeig kai popol
The quoted prices are in Euro € and all other taxes are included

Ayopavopikdg YneuBuvog : kog Ztépavog EAeudepiddng
Market regulator : mr Stefanos Eleftheriadis

nenys.s
Hﬁ DESIGN by | menus.gr



