NORTE Wine Bar

Signatures

Gyros Iberico

AETTTOKOUHEVO (BNPIKS XOLPVO TTAVW OE TEPIVA TTATATAG, TTEATEG TOUATAG,
TPayavo KPeUPUSL, ayyoupt kat paylovela okopdo

Thin slices of iberico pork on potato terine, tomato puree, crispy onion,
cucumber, and garlic mayonnaise

Gnocchi Alfredo
NIOKL TTatdtag Pe KpEua plkOTa, ommavakl baby kal tpayavo mpocouto
Potato gnocchi with ricotta cream, baby spinach and crispy prosciutto

Shrimp Orzo
KplBapdto pe yapldeg cwTE, TOPATA, ALY KAl (PPECKA HUPWOIKA
Toasted orzo with seared shrimps, tomato, lime and fresh herbs

Mushroom Risotto
Pil6to pe dypla pavitdpla, stracciatella, pavpn tpoupa kat Aepdvi
Risotto with wild mushrooms, stracciatella, black truffle and lemon

Beef Ragout Casarecce

Casarecce pe payoU armod PIAETO JOOXOU, Aaxavikd, kpaol Mépto,
mappelava kal SevipoAiBavo

Casarecce with beef ragout, vegetables, Port wine, parmesan and
rosemary

Lemon Veel Cheeks

Mooyapiola pdyouAa YAAAKTOG UECA GE CAATOA AEOVIOU HE HUPWOIKA,
TTOUPE YAUKOTTATATAG KAl KAPOTA YAACGE

Veal cheeks covered with lemon and herb sauce, sweet potato puree
and glazed carrots

Seared Grouper

Duetdkia opupidag pe TToupe TTavt{dapl - EPAOUAQ, TAPTAP PPAOUAAS,
yAdoo aré &bl ppdoulag kal Kitpiva travt{dpla Toupat

Grouper fillets with beetroot-strawberry puree, strawberry tartare,
strawberry vinegar glaze and pickled yellow beets

Desserts

Pwtnote pag yia ta yAUKd Tng NUEPQS.
Ask for the desserts of the day.
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NORTE Wine Bar
Salads

Green Salad

Mpdoiva eUAAWEN AaXaVIKA PE KATOIKIOIO YAAAKO KOPHO, ATToENEAPEVO
oUKo, granola gaydmupo kal vinaigrette BaAcdpuiko

Baby green leaves with chevre cheese, dried figs, buckwheat granola and
balsamic vinaigrette

Chicken Salad

BaAeptava pe Pntd Kotdmoulo, KAGLoUg, ppeoka Botava, pouotdpda Dijon
kalgremolata pavitaptwy

Valeriana leaves with seared chicken, cashews nuts, fresh herbs, Dijon
mustard and mushroom gremolata

Salmon Quinoa Salad

Tpixpwpun Blodoyikr Kivoa pPe KAPAACPEVO coAwpd, edamame beans,
ayyoupL, PPECKO KPEUUUSL Adiy, pw Kapu kal vinaigrette pdvyxo

Mixed bio quinoa with charred salmon, edamame beans, cucumber, spring
onions, lime, purple curry and mango vinaigrette

Caesar Shrimp Salad

Kapbiég papouliol e PNTES yapldeg, sugar snap pedas, Kpoutodv, Tpayavo
TmpooouTo, mappeldva kat Caesar sauce

Baby gem lettuce with seared shrimps, sugar snap peas, croutons, crispy
prosciutto, parmesan and Caesar sauce

Appetizers

Surf'n’ Turf Tartlettes

Tpayavd TaptdKia e Taptdp TOVoU, KpEua aBoKAavTo, chorizo, sour cream
KAl OXOLVOTTPACO

Crispy tartlettes with tuna tartare, avocado cream, chorizo, sour cream
and chives

Beef Carpaccio

Karmmvioto @IAETOo pooxaploU he axAady, mapueldva, (oUvIoUKL, spicy mayo
Kal poOKa

Smoked beef carpaccio with pear, parmesan, hazelnut, spicy mayo and
rocket leaves
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Appetizers

Tuna Carpaccio

DINETO TOVOU HE KOAAQUTTOKL, soy pudding, shiso, wakame, Adiy kal
OXOLVOTTPACO

Tuna fillet from Alonnisos with corn, soy pudding, shiso, wakame seaweed,
lime and chives

Dorade Tartare
Taptdp TolmoUpag e TTOPTOKAAL KplTaua, AuyoTApaxo KAl Adiu
Dorade tartare with orange, rock samphire, bottarga and lime

Ham Bruschette
MTTPOUOKETEG e ToPATA, BactAiké katjamon Serrano
Bruschette with tomato, basil and jamon Serrano

Salmon Bruschette
MTTPOUOKETEG e ABOKAVTO, KATTVIOTO COAWPO KAL TTIKAEG AQXAVIKWY
Bruschette with avocado, smoked salmon and vegetable pickles

Shrimp Rolls

Dpuyaviopeva umplog pe yapideg owté, honey miso glaze, @vokio Kal
KPOKAV apuySAaAou

Toasted brioche with seared shrimps, honey miso glaze, fennel bulb and
almond croquant

Charcuterie
MAQTW Pe premium TupLd Kal AAAQVTIKA
Premium cheese and cold cut platter

Subs & Flatbreads

Pinsa Caprese
Pinsa Romana pe stracciatella, Topdta, oképdo, coppa Kat BActAKO
Pinsa Romana with stracciatella cheese, tomato, garlic, coppa and basil

Pinsa con Funghi

Pinsa Romana pe mozzarella, yavpn tpoupa, dypla Javitapld, oTTavaKl
Kal KarmvioTr) pancetta

Pinsa Romana with mozzarella cheese, black truffle, wild mushrooms,
spinach and smoked pancetta
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Lunch Menu

Green Salad

Mpdowva @UAAWSEN AaXaVIKA HE KATOWKICIO YOAAIKO Kopuod, amoénpauevo oUKo, granola
(paydTTUPO Kal vinaigrette Baicdiko

Baby green leaves with chevre cheese, dried figs, buckwheat granola and balsamic vinaigrette

Beef Carpaccio
Karmviotd QIAETO pooXaploU pe axAddL, Tappeldva, @OUVTOUKIL, SpIcy Mayo Kal poka
Smoked beef carpaccio with pear, parmesan, hazelnut, spicy mayo and rocket leaves

Pinsa Caprese
Pinsa Romana pe stracciatella, topdta, okopdo, coppa Kal BAGIAIKO
Pinsa Romana with stracciatella cheese, tomato, garlic, coppa and basil

Pinsa con Funghi

Pinsa Romana pe mozzarella, yavupn tpouea, dypla Javitdpld, OTTavAKL KOl KATTVIOTHA TTAVOETA
Pinsa Romana with mozzarella cheese, black truffle, wild mushrooms, spinach and

smoked pancetta

Blt Club Sando

FOAQTOWWUO JE EVTAW, KATTVIOTH TTAVOETA, TOPATA, KAPOIES HapPOoUALoU, aBokdavto, paylovela
HUPWOLKWY KAl CUVOSEUTIKN caidta

Milkbread with edam, smoked pancetta, tomato, baby gem, avocado, herb mayonnaise and
side salad

The Burger

Mooyapiola PTmpTEKLA TTAVW O WWUAKL PTTELOG, KATTVIOTH TTAVOETA, TOEVIAP, TTIKAQ ayyoup,
TMKAVTIKN payloveda Kal OUVOSEUTIKH caidta

Beef patties on brioche bun, smoked pancetta, cheddar, pickled cucumber, spicy mayonnaise
and side salad

Beef Ragout Casarecce
Casarecce e payou Ao QIAETO HOOYoU, Aaxavikd, kpaol Mépto, mapueldva kal SevtpoAiBavo
Casarecce with beef ragout, vegetables, Port wine, parmesan and rosemary

Lemon Veel Cheeks

Mooxapiola pdyould YAAAKTOG PECA O€ GAATOA AEPOVIOU JE PUPWOLKA, TTOUPE YAUKOTTATATAG
KAl KAPOTA YAAOOE

Veal cheeks covered with lemon and herb sauce, sweet potato puree and glazed carrots

Grouper Fricassee

DNeTO opuPldag pe TTOUPE PIVOKIO, OTTAVAKL, OECKOUAO, JUPWVIA Kal GAATOA AUYOAEUOVO
APWUATIOPEVN PE KAPU

Grouper fillet with fennel-bulb puree, spinach, swiss chard, chervils and lemon-curry sauce

Charcuterie
MAaTWw PE premium TUpLd KAl AAAAVTIKA
Premium cheese and cold cut platter
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