WEATing Grill & Co

by, Jorper Galregeill

Food described in this Menu may contain Nuts or Derivatives of Nuts. If you suffer from any allergy or food intolerance or for any other
dietary requirements please let us know.
Ta paynTd mou TTEPLYPAPOVTAL OE AUTO TO UEVOU UTOPEL va TEPLEYOUV ENPoUs Kaprou§ i mapaywya. Edv éxete aldepyia 1y Suoaveéia oe
KOTTOLO TPOQLUO 1 OTOLECSHTIOTE AAAEG SLATPOPLKES AMAULTHOELG, TAPAKAAW OTIWEG UAG EVNUEPWOETE.



“Pret a Manger”

Deli

Meats | AANAavTIKG
Janés Iberico Ham - Xay IBnpiac
Prosciutto Crudo - Mpocouro
Bresaola - Bodivo
Chorizo Salami - SaAdur “Chorizo”

Speck Crudo - Kamvioré umour

Cheeses | Tupia

Parmigiano Reggiano - MNapuelava
Brie La Fontaine - Tupi “Brie”
Fourme D’ Ambert - Blue Cheese - Tupi “Blue Cheese”
Pecorino Di Vino - Tupi “Pecorino”

Graviera Crete - Konrikr FpaBiépa

MEATiIng Delicatessen Selection
Cheese Platter - NiaréAa Tupiwv

Meat &Cheese Platter - MaréAa AAavrikwyv & Tupiwv

Marmalades, Grissini Breadsticks, Dried & Fresh fruits

MapueAddeg, Koiraivia, Amoénpauéva & ®péoka ppoura



Salads | ZaAdreg

Spinach Salad

Baby spinach, quinoa parmesan crust, anari cheese, dry apricots, dill vinaigrette
2mmavakl, KpoUuoTa Kivoa - mapue(dva, avapr, amoénpauéva Bepikoka, vinaigrette pe avnbo

Arugula salad

Baby arugula, parmesan, roasted almonds, pomegranate, smoked lemon olive oil
Poka, mapuelava, auiydala, pddi, kamviato AadoAéuovo

Phyllo Crusted Goat Cheese Salad
Freshly cut greens, Chevre cheese, sesame phyllo crust, candy apple,
orange segments, toasted sunflower seeds, vanilla apple dressing
Avauiktn oaAara, karaikioio Tupi “Chevre”, kpouoTa armé oouadul, KapaueAwuévo unio,
TOPTOKAAI, nAiIdaTTopol, owg BaviAia - unAo

Starters | OpeKTIKA

Smoked Burrattini

Selection of tomatoes, arugula, pine nuts, basil pesto, balsamic caviar, olive dust
lMoikiAia vroudrag, poka, Koukouvapl, éaTo BaciAikou, BaAaduiko e xapiapl, okovn eAIGS

Jospers Bruschetta
Toasted ciabatta, warm brie, caramelized onions
Wnrn roamdra, {eotd Tupi “brie”, kapaueAwuéva Kpeuuudia

Smoked Mushroom Skillet

Wild mushrooms, free range egg, black truffle
Aypia pavirdpia, auyo eAsubépag BOoKNGS, paupn Tpouea

Beef Tartare

Hand cut prime beef, quail eggs, sriracha aioli, proper condiments
Bodivé kouuévo, auyd oprukioU, “sriracha aioli”, kapukeguara

Foie Grass
Duck liver sautéed, cumquat jam, apple purée
20TapIoUEVO OUKWTI TTATTIAG, KOUUKOUAT, TTOUPE LNAoU

Risotto Sofrito
Spanish style risotto, smoked squid, red peppers
KamvioTé pIfOTo e yeUon OOUTTIAS, KOKKIVES TTITTEPIES



Jover Gaseegril

Angus Fillet (2509)

The most lean and tender cut making it incredibly tender
To 110 ATTAX0 KQI TPUPEPO KOUUATI

Angus Rib - eye (3009)
A succulent, full flavoured cut with a natural nugget of fat
that caramelizes & tenderizes the meat
‘Eva {ouuepo, apwuatiouévo KoUudT! Ue QUOIKN ETTIOTOWON AiTToug
n oroia KAPAUEAWVEI KAl KAVEI TO KPEQS TTIO TPUPEPO

Angus Sirloin (300g)

A tender cut well marbled with a more notable “beefier” flavour
‘Eva 1pupepd Kouudri e o évrovn yeuan odivou

USDA T - Bone (6009)

A large cut with one side sirloin and the other fillet.
The ‘T’ bone adds extra flavour and a signature look to this cut
‘Eva ueydAo Kouuar pe tv uia mAupd KOvipa QIAETO Kai TV GAAN QIAETO.
To “T - Bone” mpoo6érel eTTiAéov yelon o€ QuTO TO KOUUATI

Iberico Pata Negra (4009)

The Iberico Pork Chop is a juicy, well — marbled piece of meat.
The meat has a rich nutty flavor that comes from the acorns the Iberico pig feeds from.
Eva {ouuepd xoipivo kouudrT ue mAouoia yeuan Baiavidiwv
e Ta oTToia TPEPETAI O X0ipOo¢ IBnpiag.

T Tomahawk M (900g - 1200g)

Shaped like a tomahawk axe with bone extending out, this well marbled steak shares
a similar flavour to a ribeye but extra flavour coming from the bone when cooked
€ OXNUa TO0EKOUPIOU, QuTO TO OTEKI EXEI TTapOUoIa yeuaon L€ To ribeye
aAAG 1o évrovn AGyw Tou KOKaAou

fl Chateaubriand Angus I\ (5009)

A thick lean and exquisitely tender cut with a buttery texture and delicate flavour
Arraxo kai EQIPETIKA TPUPEPO KOUUATI U BouTupwdn upn Kai vIEAIKATN yeuon

I\ Josper Gastro Platter I\ (8509 to share)
Angus Fillet, Rib - eye & Sirloin
Truffle Parmesan Fries, Charred Asparagus, Onion Rings
®iAéro “Angus”, Rib - eye & Sirloin
Tnyavitég Mardrec ue TpoUpa & Mapueldva, Zmapdyyia & PodéAes Kpeupuudiol

*All of our steaks are grilled over the hot coals of the Josper Gastrogrill.
Cooked to your liking and garnished with our house made onion rings.
* OAgg pag 1a orékia whnvovral ota kGpLouva rou Josper Gastrogrill.
WYnuéva oIS TTPOTIUACEIS 0AS KAl yapVIPIOUEVA LE TIS OIKEC Uas POOEAES KpEUUUOIOU.



House Made Sauces | O1 8IkéG pag Zwg

Green Peppercorn Sauce - 2wg amé lNpdovo Mimrépi
Wild Mushroom Sauce - Sw¢ Aypiwv Mavirapiiv
Béarnaise Sauce - Sw¢ Béarnaise

Smokey BBQ - Kamnviar Mmapuirekiou

Sides | ZuvodeuTiKd

Josper Smoked Potato Mille - Feuille - Mardarec MiAgély
Sweet Potato Fries - Tnyavitéc Mukomararec
Potato Espuma & Chives - Moug Mardrag & Sxovoémpaco
Truffle Parmesan Fries - Tnyavitéc Mararec ue Tpouga & Mapuelava

Steak Chips with Seasalt - Thyavirés Mardareg

Charred Asparagus — Zmapdyyia
Creamed Spinach - Koéua Smavaki
Josper Wild Mushrooms - Aypia Mavirépia Josper
Sautéed Brussel Sprouts - Sorapiouéva Aaxavakia BouéeAwy
Sweet Corn with Butter & Salt — KaAaumoki ue Bourupo & AAGr

Onion Rings - PodéAeg Kpeupudiot



