DRAKOULIS

SALADS

MIZUNA SALAD 14€
Aypla poka, KOKkwn mizuna, ayAadt o€ 0opwan,
maateAt pe aouaapt kimehi, dressing yuzu soy

BLACK SALAD 18€
Mavpn kwoa, ypaBiépa Nagou, kahapmokt, dressing paupou akopsou

STRAWBERRY SALAD 16€
MoAOypwpa viopativia, @paocula, Taywto &vopulnBpa, moudpa viopdrag

DUCK SALAD 18€
Tpayavn Tarma, hoisin moptokaAL, cakarta Sakura pie yuzu

COLD APPETIZERS

PRAWN NIGIRI 21€
Fapida Kothadog, pilL aovat, Aadt lemongrass, finger lime

kaw paytovela sweet chili

BEEF NIGIRI

du\éto poayapt, pOlL coval, wasabi, ooyLa glaze, PAapTe Pouaykpa
Charolais 17€
Black Angus 200+ 21€

BEEF CARPACCIO
Amazu ponzu, pol ykpemepout, Aadt tpolpac,
YOWVOTPAO0, KPELA QyPLOPATIAVO

Charolais 25€
Black Angus 200+ 35€

BEEF STEAK TARTARE

Finger lime, AadL tpoUgag, aovadpt kimchi, wasabi paytovela,

aLPOTIL 0(EVOALI0U, GYOVOTPATO

Charolais 27€
Black Angus 200+ 37€

INSIDE OUT ROLL
Ou\éto poayapt, ayyoupL, VoKL, @UMa sisho, PPETKO KpePOdL,
gouadapt kimchi kat wasabi paytovela

Charolais 17€
Black Angus 200+ 216
HOT APPETIZERS

PRAWN TEMPURA 19€

4 yap(dec, miso sabayon papwaplapevn pe 0ulo

BEEF CROQUETTES 18€
Oup@ pOGY0U e Sour cream PUPWALKWY

MEATBALLS WITH OUZO AND MINT 16 €
Keqredakia poayapiota, @UMa mizuna, KOkkwo chili
KOl YLaoUpTL e Shiso ponzu

BEEF TACOS 18€
Tacos pie chili con carne black angus, sour cream, guacamole

MINI GYROS 14€
Secreto di pata Negra, vtoparta, KpeppudL

PINSA DRAKOULIS 21€
San Marzano oaAtoa, mozzarella, TaOTPAWL MAPAYWYAG Bag, @LOTIKL Alyivng

BEEF BAO 19€
Home made bao, slow cooked poayapt, tpayavo kpeppudt kat sweet chili

VEAL SAUSAGE 17€
NoUKAVLKO poayaploto pe apupatika

MAPAKAAOYME ENHMEPQXTE MAZ T'lA TYXON AAAEPTIEZ.

ATOPANOMIKOX YMEYOYNOX: APTOYP XATZATPIAN

ZTIZ TIMEZ ZYMMEPIAAMBANONTAI ®TA KAl OAEZ Ol NOMIMEX EMIBAPYNZEIX

TO EXTIATOPIO AIAGETEI ENTYMO AEATIO MAPATONQN XE EIAIKH ©EXH AINAA XTHN EZ0AO
O KATANAAQTHZ AEN EXEI YITOXPEQXH NA NMAHPQXEI AN AEN AABEI

TO NOMIMO MAPAXZTATIKO ~TOIXEIO (AMOAEI=H-TIMOAOTIO)

TO EXTIATOPIO AIAGETEI ETKEKPIMENO TEPMATIKO AMNOAOXHZ KAPTQN POS

MAIN
MINI SHORT RIB
Teriyaki sauce, gougapt

SHRIMP TAGLIATELLE
[aptda Kothadog, tpayavo mpooouto

CHICKEN SUPREME
ITITIKO KOTOTIOUAO, aataa beurre blanc nori

MINI BURGER TRILOGY
Cheese burger/Burger pe poUpa kat poud ykpa/Burger pe pavirapt
umetkov, Metaopove

STEAKS
Ribeye Black Angus 200+
Striploin Black Angus 200+
Tenderloin black Angus 200+

Ribeye Black Angus USDA Prime
Striploin Black Angus USDA Prime
Tenderloin Black Angus USDA Prime

Porterhouse Black Angus 200+
Thone Black Angus 200+
Prime Rib Black Angus 200+
Tomahawk Black Angus 200+

26€

27€

22€

Putijote tov kpeomuidn pag yia tig Slabawes komés piag Drakoulis Breeding Greek Wagyu

SIDES

Marareg myavntes pe paylovela paupou akopdou
Baby Aayavika pe yuzu dressing

JTapayyLa Prea ato josper

Potato jacket pe tpoUgpa kat mappelava
Mavitapla portobello pe aahtoa gorgonzola

SAUCES
PEPPERCORN
JaAtoa TumepLoU PE cognac

ROQUEFORT CHEESE SAUCE
2aAtoa poKQOP i€ KATVLOTO OKOPSO Kal ayoLvoTpaco

DRAKOULIS CHILI SAUCE

BEARNAISE SAUCE

DESSERTS
SMASHED ORANGE PIE (ya?2 dwoyo)
ue florentine apuydatou, oavuyt kat maywto Bavikia Madayaokapng

DRAKOULIS EGG
Pavlova pe Aeukr aokohara, ylaouptt kat sorbet Bepikoko

NEW YORK’S
CHEESECAKE
LI PPETKa PoUPa, 0OATO Cassis-yuzu kat sorbet apéoupo

VOLCANO
Mkavad bitter cokoAdta amo to Ecuador, kapapéla, kagéc arabica

ICE CREAM SELECTION

TOASTED BREAD
IN THE JOSPER 5€

Boltupo pe pupwdika

8€
12€
15€
12€
9€

6€

7€

4 €

7€

16 €

17€

18€

19€



RAKOALS

SALADS

MIZUNA SALAD 14€
Wild arugula, red mizuna, pear in osmosis,

sesame kimchi brittle, yuzu soy dressing

BLACK SALAD 18€
Black quinoa, Naxos gruyere, corn, black garlic dressing

STRAWBERRY SALAD 16 €
Multicoloured cherry tomatoes, strawberry, sour cream ice cream, tomato powder

DUCK SALAD 18€
Crispy duck, orange hoisin, Sakura salad with yuzu

COLD APPETIZERS
PRAWN NIGIRI
Prawns, sushi rice, lemongrass oil, finger lime and sweet chili mayo ~ 21€

BEEF NIGIRI

Beeffillet, sushi rice, wasabi, soy glaze, flambé foie gras

Charolais 17€
Black Angus 200+ 21€

BEEF CARPACCIO

Amazu ponzu, pink grapefruit, truffle oil, chives, wild radish cream
Charolais 25€
Black Angus 200+ 35€

BEEF STEAK TARTARE

Finger lime, truffle oil, sesame kimchi,

wasabi mayonnaise, maple syrup, chives

Charolais 27€
Black Angus 200+ 37€

INSIDE OUT ROLL

Beef fillet, cucumber, enoki, sisho leaves, spring onion,

kimchi sesame and wasabi mayonnaise

Charolais 17€

Black Angus 200+ 21€

HOT APPETIZERS
PRAWN TEMPURA 19€
4 shrimps, miso sabayon marinated with ouzo

BEEF CROQUETTES 18€
Calf tail with herb sour cream

MEATBALLS WITH OUZO AND MINT 16€
Veal meatballs, mizuna leaves, red chili
and yogurt with shiso ponzu

BEEF TACOS 18€
Tacos with chili con carne black angus, sour cream, guacamole

MINI GYROS 14€
Secreto di pata Negra, tomato, onion

PINSA DRAKOULIS 21€
San Marzano sauce, mozzarella, our own pastrami, pistachio from Aegina

BEEF BAO 19€
Home made bao, slow cooked beef, crispy onion and sweet chili

VEAL SAUSAGE 17€
With seasonal herbs

PLEASE INFORM US OF ANY ALLERGIES

MARKET INSPECTION MANAGER: ARTOUR CHATSATRIAN

PRICES INCLUDE VAT AND ALL LEGAL CHARGES

THE RESTAURANT HAS CERTIFIED POINT OF SALES TERMINALS FOR PAYMENT WITH CARDS

COMPLAINT SHEETS ARE AVAILABLE WITHIN A SPECIAL BOX AT THE RESTAURANT'S EXIT

THE CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT IS NOT RECEIVED (RECEIPT-INVOICE)

MAIN
MINI SHORT RIB
Teriyaki sauce, sesame

SHRIMP TAGLIATELLE
Shrimps from Koilada, crispy prosciutto

CHICKEN SUPREME
House chicken, beurre blanc nori sauce

MINI BURGER TRILOGY
Cheese burger/Burger with truffle and foie gras/Burger with mushroom,
bacon, Metsovone cheese

STEAKS
Ribeye Black Angus 200+
Striploin Black Angus 200+
Tenderloin black Angus 200+

Ribeye Black Angus USDA Prime
Striploin Black Angus USDA Prime
Tenderloin Black Angus USDA Prime

Porterhouse Black Angus 200+

Thone Black Angus 200+

Prime Rib Black Angus 200+

Tomahawk Black Angus 200+

Ask the butcher for our Drakoulis Breeding Greek Wagyu available cuts

SIDES

Fried potatoes with black garlic mayonnaise
Baby vegetables with yuzu dressing
Asparagus grilled in josper

Potato jacket with truffle and parmesan
Portobello mushrooms with gorgonzola sauce

SAUCES

PEPPERCORN
Pepper sauce with cognac

ROQUEFORT CHEESE SAUCE
Roquefort sauce with smoked garlic and chives

DRAKOULIS CHILI SAUCE

BEARNAISE SAUCE

DESSERTS

SMASHED ORANGE PIE (for2persons)
with almond florentine, whipped cream and Madagascar vanilla ice cream

DRAKOULIS EGG
Pavlova with white chocolate, yoghurt and apricot sorbet

NEW YORK’S
CHEESECAKE
with fresh berries, cassis-yuzu sauce and raspberry sorbet

VOLCANO
Ecuadorian bitter chocolate ganache, caramel, arabica coffee

ICE CREAM SELECTION

TOASTED BREAD
IN THE JOSPER 5¢€
butter with aromatic herbs

26€

a2€

8€
12€
15€
12€
9€

6€

7€

4 €

7€

16 €

17€

18€

19€



