BE SAVAGE
NOT AVERAGE



COLD APPETIZERS

RED PRAWN NIGIRI
Shrimp Koilados, sushi rice, lemongrass oil, finger lime,
sweet chili mayonnaise

INSIDE OUT ROLL

Beef fillet, cucumber, enoki, shiso leaves,
spring onion, kimchi sesame and wasabi mayo
Black Angus (USA)

Wagyu (AUSTRALIAN)

BEEF NIGIRI

Beef fillet, sushi rice, wasabi, soy glaze,

habanéro pickles, Siberian Antonius caviar, foie gras flambe
Black Angus (USA)

Wagyu (AUSTRALIAN)

Kobe (JAPAN)

BEEF CARPACCIO

Yuzu ponzu, pink grapefruit, truffle oil, chives,
horseradish cream

Black Angus (USA)

Wagyu (AUSTRALIAN)

BEEF STEAK TARTARE

Finger lime, truffle oil, sesame kimchi, wasabi mayonnaise,
maple syrup, chives

Black Angus (USA)

Wagyu (AUSTRALIAN)

Kobe (JAPAN)

BREAD SELECTION 10€
Butter with beef marrow and herbs

21€

28€
31€

28€
35€
46€

38€
51€

39€
52€
718€




SALADS

MIZUNA SALAD
Wild rocket, mustard leaves, macerated pear,
kimchi sesame pasteli, yuzu soy dressing

BURATTA SALAD
Buratta, baby pomodori, pinenuts and basil

BABY GEM SALAD
Grilled baby lettuce, aged parmesan, radish,
crispy capers, ranch dressing

GOAT CHEESE SALAD
Baby arugula, baby spinach, pecans,
dried figs, raspberry dressing

HOT APPETIZERS

SCALLOPS IN JOSPER (perpiece)
Scallops in josper, miso sauce, onion,
jalapefio, green apple

DUCK SPRING ROLLS
Pulled duck, ginger, spring onion, sweet chili

BEEF GYOZAS ‘
Dumplings with black angus beef, chives,
sesame 0il and chili sake soy dip

BEEF TACOS (6pc)
Tacos with chili con carne black angus, sour cream,
guacamole and coriander cress

MINI GYROS ,
Secreto di pata Negra, tomato, onion

CAPPELLETTI KOBE
Fresh pasta with mushroom, ricotta, chanterelles,
kobe tartare

CRISPY DUCK |
Crispy duck, hoisin orange, sakura salad with yuzu

RIB EYE SKEWER(250gr)
Padron peppers, Florina pepper, yogurt, paprika

17€

24€

15€

18€

11€

19€

18€

16 €

29€

29€

38€

DRAKOULIS HOMEMADE SAUSAGES

BLACK ANGUS BEEF SAUSAGE
Sausage with sage, smoked mayonnaise

PATA NEGRA CHORIZO
Smoked and spicy chorizo, smoked mayonnaise

BLACK ANGUS BEEF SAUSAGE
Sausage with black truffle, parmesan 24 months,
truffle mayonnaise

BLACK ANGUS BEEF SAUSAGE
With cheddar and Jalapefios

16 €

13€

19€

17€




MAINS

WAGYU BOLOGNESE
Ragout with black angus beef, fresh tomato,
red wine, oregano

PASTA TARTUFO
Tagliatelle with wild mushrooms, parmesan, fresh truffle

WAGYU SMASH BURGER
2 smash burger, wasabi ketchup, pickled ginger,
aged cheddar, Chinese cabbage

CHICKEN SUPREME
Half a chicken grilled in josper, beurre blanc sauce, nori oil

PICANHA BLACK ANGUS (240gr)
Caramelized onion purée, grilled pak choi, beef jus

STRIP STEAK BLACK ANGUS (500gn)
Striploin prime, hoisin sauce, baby potatoes, shallots, beef jus

24€

23€

21€

26€

42€

65€

BLOODY IRON STEAK WAGYU AUS 9+(240g) 74 €

Beetroot and “Bulls blood” salad

SHARING PLATES

BABY FILLET PASTA (kg 4-6 persons
Pappardelle, vegetables, aged parmesan, beef jus

Veal 120€
Black Angus (USA) 230€
Wagyu (AUSTRALIAN) 380€
THE DARK TREASURE OF DRAKOULIS 570€
4-6 persons 2kg prime cut beef selection
SIDES

TRIPLE COOKED CHIPS 9€
French fries, bonito salt, black garlic mayonnaise
POTATO PUREE WITH PARMESAN 8€
Mashed potatoes with smoked parmesan and egg yolk
POTATO TRUFFLE PUREE 10€
Mashed potatoes with black truffle, smoked
parmesan and egg yolk
CREAMED SPINACH - 9€
Creamed spinach with mushrooms and caramelized onions
GRILLED ASPARAGUS 12€
Asparagus in josper with olive oil, chives and fleur de sel
PORTOBELLO MUSHROOMS 9€
Josper-grilled Portobello, Roquefort sauce
GRILLED CORN 9€
Parmesan, smoked paprika
GRILLED MIXED HOT PEPPERS 10€

Jalapefio, habanero, Padron, rawit, olive oil, fleur de sel




STEAKS

High quality meats are carefully selected and come from
the best suppliers in the world. With cuts from Australia,
USA, Japan, among other countries we invite you to explore
this delicious premium collection of various meat cuts,
grilled to perfection.

PRIME CUTS

USA JAPANESE AUSTRALIAN
BLACK ANGUS WAGYU WAGYU
Ribeye Ribeye Ribeye
Tenderloin Tenderloin Tenderloin
Striploin Striploin Striploin

SECOND CUTS

USA AUSTRALIAN
WAGYU WAGYU

Hanging Tender Flap / Tagliata

BIG CUTS

BLACK ANGUS WAGYU
Tomahawk Tomahawk
Porterhouse Porterhouse

T-bone T-bone
Prime Rib Prime Rib

SASHIMI

JAPANESE

WAGYU
Tenderloin

Striploin

SAUCES

PEPPERCORN Pepper sauce with cognac 6€

ROQUEFORT CHEESE SAUCE 6€
Roquefort sauce with smoked garlic and chives

DRAKOULIS CHILI SAUCE 6 €
BEARNAISE SAUCE 6 €
DIJON MAYO 5€




DESSERTS

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

NEW YORK’S CHEESECAKE
with fresh berries, yuzu sauce, and blackcurrant sorbet

CHOCOLATE SOUFFLE (for2 persons)
with salted caramel ice cream and cocoa nibs

HOT APPLE PIE (for2persons)
with Madagascar vanilla ice cream
and Ceylon cinnamon creme anglaise

ARTISANAL GELATO (for2-3persons)
Fior di latte, salted caramel, bitter chocolate sauce,
and toffee popcorn

ICE CREAM-SORBET perscoop

12€

13€

21€

17€

29€

5€

Please note that our dishes contain ingredients that may be allergenic, such as peanuts

and walnuts, seafood including shellfish, wheat / gluten, egg and soy.

Please inform your waiter of any allergies you may have.




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)



