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Eiote kdroxos kdpras Mastercard;

Anoiatore 10% éxkntwon oro yelpa cas o1o
Kykloi by Priceless i éva signature KokTéI\,
KEPACHEVO anod elas.

Kai auté eival pdvo n apxn.

AvakaAliyTe akdpa nepIooOTEPES AVEKTIUNTES EPNEIPIES
oto Kykloi by Priceless, alMd& kai oe dAn mv EMGSa
oto priceless.com/Greece

Are you a Mastercard cardholder?

Enjoy 10% off your meal or a complimentary signature
cocktail at Kykloi by Priceless.
And that's just the beginning.

Discover a world of priceless experiences at
Kykloi by Priceless and across Greece
at priceless.com/Greece



0 # [apides KoinGdas
Carpaccio viopdras, Aepydvi confit,
vap1daki Zupiakd, bloody Mary

23€

& ® Kahaydp!

Tapapds, viopdra, kpeppudi oe nikAa,
A&SI paiviavou

19€

0 # ABnvaikn

ToinoUpa wnt, payiovéla dvnBou,
nardara, Kapdto, kanapn, avruga

18€

OpexTikd

7101 @ Nropdra kai Aovila
Ayyolpi, Bacihikés, houila, viopdres confit,
xapouni, €&pa napbévo ehaidrado

14€

7 Maviapr
Kapubia, kapés, naraiwpévo Barodpiko

15€

7 ® Neukh MehiCéva Zavropivns
Yav MixdAn Zpou, npdoivo phro, Baoihikds

17€

% Taprép Mdoxou kai [apidas

EMnvikd pooxdpr dry aged, yapida yapnapn, xaBiapr oscietra,
HooxoAépovo, é&ipa nopbévo ehaidbhado Konmns

24€
@ AaBpdki

EAiés Kahaudv, topdra confit, Aepdvi, kanapn

21€

0 KapaBides
Toayavé puQ, pniok apwpanopévn pe chorizo, oxolvonpaco

25€

Starters

Tomato and Lemon Verbena & © %\
Cucumber, basil, lemon verbena,
fomato confit, carob, exfra virgin olive oil

14€

Beetroot *\
Walnuts, coffee, aged balsamic vinegar

15€

White eggplant from Santorini & <,
San Michali cheese from Syros, green apple, basil

17€

Beef and Prawn Tartare &

Dry aged greek beef, prawn, osciefra caviar,
lime, Cretan extra virgin olive ol

24€

Sea Bass & ©
Kalomata olives, tomato confit, lemon, capers

21€

Langoustine ©
Crispy rice, bisque infused with chorizo, chives

25€

Valley Shrimp ® ©
Tomato carpaccio, lemon confit,

baby shrimp, bloody Mary
23€

Calamari ® ©
Fish roe tarama, tomato, pickled onion,
parsley oil

10€

Athenean Salad # ©
Sea bream, dill mayonnaise,
potafo, carrof, caper, avruga

18€



Kupiws

V8@ "Avoixtd” yepiotd
[Minepid, viopdra, ueht{ava, kohokib,
otagida, koukowvépl, dudcpos

18€

V@8 Mavitépl

Xép1a enoxns, VIeURYKAGs AOXaviKdV, POUVTOUKI

18€

Actakds yia 2
2NayyEn, kopGAl aotakoy, kagip Adiy

44€

© Oaykpi

[ardra kovel, appds npdoivns eNids, pudia,
oGNTOa 0oTPAKOEIODY HE CapEAV

28€
% AaBpdki oto Aclprtiko
Apwparikd viohuaddki, cdhioa Bourdpou

26€

% EMnvikh M\dooa
BoUtupo, kanapn, Aepdwi, paiviavéds

25€
@ Apvi yia 2 pe PeBubBada

Yéha, xepdki paveipepévo oe kpao! Tivépaupo, peBib
42€

@ @ OpviBa

Y&Noa Boutlpou, paiviavos, jus kotdnouo,
o0( jasmin, kdGAiavdpos

23€

# Mooxapioio didppayua
Yehvoépila, nardra, paldpn 1polea

28€

Mooxapioia onalopnpildha 500yp
Mehn(ava, taxivi, yiaolpr

58€

58€

Main

"Open” stuffed vegetables ® @ =
Bell pepper, tomato, eggplant, zucchini,
raisin, pine nut, mint

18€

Mushroom @ @

Seasonal greens, veggie demiglace, hazelnut
18€

Lobster for 2
Spaghetti, lobster coral, kafir lime

44€

Red Sea bream @&

Potato confit, green olive infusion, mussels,
frutti di mare sauce with saffron

28€
Sea bass cooked in Asyrtiko &
"Ntolmas” with herbs, butter and wine sauce

26€

Greek Sole &
Butter, caper, lemon, parsley

25€
Lamb for 2 with Chickpeas &

Saddle, lamb's shoulder cooked in “Xinomavro” wine, chickpeq
42€

Chicken ® @

Butter and wine sauce, parsley, chicken jus,
jasmine rice, coriander

23€

Beef hanger ®

Celery root, potato, black truffle
28€

Beef rib-eye 500gr
Eggplant, tahini, yoghurt




Emddpma  Desserts

Puléyaho

Rice pudding
00dAKIVO, KaVEAQ, PMICKOTO SnpnTPIaKMOY

Peach, cinnamon, cereal biscuit
10€ 10€
Il

[aAarénita Milk-pie
Bavihia, koupkoudr, yopn

Vanilla, kumquat, pollen
11€ 11€

Koppds Chocolate mosaic
Kapubia nekdv, kapauéha, naywrd Bavihiatévka

Pecan nut, caramel, vanillatonka ice cream
10€ 10€

Dpourocaldra Fruit salad
Dpdoura, Ny, Aepovykpas, naywid pacTixa

strawberries, lime, lemongrass, mastic ice cream
oc o€




Ayopavopikds YnetBuvos: KoutooBouhos ©edbwpos

Fav éxere onoiabnnore AMepyia h Aucavetia oe

KG&NoIo 1PSPILO h Kal oUoTATIKG TOOPIHOU, NapAkaAoUpEe
aneuuvleite o0 NPOCWNIKS pas, MPOKEIPEVOU Va

evnpepwleite OxeTka e Tis AMepyioydves ouoies yia

10 1POPIPA NoU 0as evOIapEPOUYV.

O karavalwris dev unoxpeoltal va nAnpdoer edv dev napardBel
10 VépIpo napaotankd (anddeién /TipoAdyio).

@ N
@> Xwpls yAoutévn @ Xwpls Aaktddn

Enpoi kapnoi v~ Vegefarian

Market Legal Manager: Koutsovoulos Theodoros

If you have any Allergy or Infolerance to a food or food ingredient,
please contact our staff fo be informed about the Allergens

for the foods you are interested in.

The consumer is not obliged to pay if he does not receive

the legal document (receipt/invoice).

B N
k@ Cluten free (0)  lactose free

Nut Allergy v~ Vegetarian







