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BEEF CARPACCIO 35
Greek “Reggiano” cheese, marinated
mushrooms, mustard, Kalamata olives

SEABASS CARPACCIO 38
Oscietra caviar, lemon, herbs,
bottarga powder

ARTISAN BOARD 30
Premium Greek cheeses & cold cuts,
condiments, grissini

GREEK SALAD 28
Local farmed tomatoes, veggies
from our garden, feta cheese

CEASARS SALAD 34
Baby gem, organic pork bacon from
“Kermes” farm, parmesan, anchovies

MARINATED TUNA 38
Ampelofasoula, cherry tomatoes, plum
olives, mint, lime dressing
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SPICY SALMON BOWL
Black rice “Venere”, salmon, avocado,
cucumber, chilli lemon dressing

DOUBLE SMASHED US PRIME BEEF BURGER
Aged graviera, caramelized onions,
mushrooms, MO Sauce

VEGAN BURGER
Plant-based patty, smashed avocado,
vegan cheese, BBQ sauce

MUSHROOM RISSOTO
Porcini, veal jus, Greek “Reggiano”
cheese

AUSTRALIAN WAGYU RIB-EYE A4
Hand cut potato fries

US PRIME STRIPLOIN
Hand cut potato fries
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FRUIT SALAD 22
Seasonal fruits, homemade granola,
mixed nuts, honey

CARROT CAKE 15
Cream cheese & yogurt mousse,
carrot compote, walnut sponge

CHOCOLATE FONDANT 18
Cacao sauce, vanilla ice cream

ALl prices are displayed in Euros (€) and are inclusive of all

applicable taxes
No service charge is included.

The consumer is not obliged to pay if a notice of payment is not

received.

Please notify a Mandarin Oriental colleague regarding any dietary

requirements or restrictions



