MENU DEGUSTATION |

Apéritif

Amuse bouche

Sea urchin mousse and eggs with
an ouzo and lemon foam
Mousse kal auyd ayivou pe appod
ano6 oulo kai Aepdvi

Cuttlefish in tomato sauce,
with pesto spinach and fish roe
20uMid KOKKIVIOTH, HE NECTO ONAVAKI,
vePO VTOPATAG KAl AUyOTAPAYO

Cod in a sun-dried tomato crust with artichokes
and fennel scented egg-lemon sauce
Mnakahidpog oe kpouoTta AlaoTrig TopdTag
UE QYKIVAPEG KAl QUYOAEHOVO APWHATIOHEVO
e pépado

Lamb sirloin with olive purée &
ginger scented eggplant
Apvi pe purée ehiag kai pehit{ava Ynt
aPWHATICPEVN pE ginger

Pre Desserts

Desserts

Chocolate with black truffle, pecan
praline and smoked honey
YokoAdTa e paupn Tpolgpa, npaliva
NEKAV Kal KanvioTd peN

Mignardises

135€ per person avd aropo

MENU DEGUSTATION Il

Apéritif

Amuse bouche

Sea urchin mousse and eggs with
an ouzo and lemon foam
Mousse kal auyd ayivou pe appod
ané oulo kal Aepovi

Shrimp of the valley in a bergamot osmosis,

and chlorophyll juice

[apideg koINabog oe dopworn pe nepyapdvro,

Kal YUpO YA@POPUAANG

Cuttlefish in tomato sauce with
pesto spinach and fish roe
20uUnid KOKKIVIOTH, HE NECTO onavak,
vepPo VTOPATAG KAl auyoTdpayo

Lobster with carrot purée and exotic salad with mango,

cashews, coriander & spearmint

AoTakdg pe purée kapdtou kai e€wTikr) caAdta and mango,

cashews, kdAiavdpo kai Sudopo

Grouper with mussels and fennel barigoule

Ypupiba pe pudia kai PnapikoUA GIVOKIo

add osetra caviar +30€

Cod in a sun-dried tomato crust with artichokes

and fennel scented egg-lemon sauce

Mnakahidpog oe kpouoTta AlaoTrig TopdTag

UE QYKIVAPEG KAl QUYOAEHOVO
ApPWPATIOPEVO pE papado

Lamb sirloin with olive purée and

ginger scented eggplant
Apvi pe purée eNidg kai peAit{dva

YNt apwpaTicpévn ue ginger

Pre Desserts

Desserts

Chocolate with black truffle,
pecan praline and smoked honey
JokoAdTa e pavpn Tpolepa,
npaliva nekav kai Kanvioto péA

Childhood memories with strawberry,
vanilla and almond
MNaiSikr avapvnon pe ppdoula,
Baviia kar apuySaho

Mignardises

185€ per person / ava dropo

Since 2014, at our family farm we
grow vegetables in the traditional
way that our ancestors taught us.
Enjoy with us flavors and aromas that
change every season of the year.

And 10 2014, oty olkoyevelakr| pag
PAPHA PEYOADGVOUPE TO AAYQVIKA PE
Toug NapadoaoiakoUg TPONOUG, NOU HAag
8idalav oI nannoudeg pag. Anoauvote
padj pag yeloeig kal apdpaTa nou
evaldooovral kade enoyrj Tou Ypdvou.

www.margifarm.gr

Vegetarian & Vegan menu
upon request

Please inform us of any allergy or
intolerance you may have
MapakaloUpe evnUEP®OOTE PAg yIa TUOV
aMepyia 1y Sucaveia oe kAnoio UAIKO

Executive Chef: MNavayidmg Nakaig
211G Tipég oupnepidapBavovrtarl Anpotikég pépog & DMA.
Ayopavopikég Yneuduvog: Mavayidmg Makalrdg
O KATANAAQTHZX AEN EXEl YITOXPEQZH NA MAHPQZEI
AN AE AABEI TO NOMIMO TMAPAXTATIKO
(AMOAEIEH - TIMOAQTIO)
Executive Chef: Panagiotis Giakalis
The prices include Municipal Tax & VAT
Person in charge in case of market inspection:
Panagiotis Giakalis
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF
PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)



WELCOME TO PATIO

Knowing that those who share my love
for great food, have high expectations,
| will do my best to offer you a unique
gastronomic experience.

With exceptional ingredients from
the Margi Farm and my dedication
to the soil, aromas and colours of
Greece, my goal is to transform the
gastronomic scene of Athens.

KAAQXZHAOATE 2TO PATIO

vopilovrag nog onoiog poipdleral
TNV aydnn pou yia TO eKAEKTO paynTo
éyel kal uPnAég anaitioeig, Oa kdve
6,7l KAAUTEPO  yIa VA 0ag NPOCPEP®
pia EexwPIoTr YaoTPOVOIKN EPNEIpia.

Me epobia Tig efaipetikég npodTeg
UAeg an’mnv pdppa Tou The Margi kai
TNV APOCi®GN OTN YN, TO dP®HA Kal Ta
xpwpata g EMadag, okondg eival va
aMd€el o yaoTpovopikdg XapTng TG
Adrvag.

THE CHEF
Panagiotis Giakalis
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