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C A KPYA OPEKTIKA
4 COLD APPETIZERS
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TATAKI KITPINOIITEPOY TONOY €24.00
BeppitoéAl, wakame, TKAVTIKL KATIVIOTI] payloveda,

Boltupo xeAlo0, caAtoa ponzu.

Yellowfin tuna tataki, vermicelli noodles, wakame,

smoked spicy mayonnaise, eel butter, ponzu sauce.

YAYIMI AITO WAPI HMEPAX €30.00
xapuapy, apoxavro, yuzu kosho.
Sashimi of the catch of the day, caviar, avocado, yuzu kosho.

YEBITZE AITO WAPI HMEPAX €26.00
Leche de Tigre, matatakt Kivoa, Tapapiio, pavpn tpov@a.

Ceviche of the fish of the day, Leche de Tigre, quinoa chips,

tamarillo, black truffle.

XTAITOAI KAPITATXIO €20.00
ALVYOTAPAXO MECOAOYYIOV, AYKIVAPECS, PAYIOVECQ KATIAPT)C.
Octopus carpaccio, bottarga, artichokes, capers mayonnaise.

YTPEIAIA GILLARDEAU €10.00
ypavita calamansi, épaeg sriracha, Tpyx/per piece
ALVYA BACIATKIG pEYYAS, APOUATIKO AASL.

Gillardeau oysters, calamansi granita,

sriracha pearls, herring roe, aromatic oil.

MOZXAPIZIO ®IAETO TAPTAP €26.00

pavpn IPOLPA, AVYO KOVPL, KATTAPT), TPAYAVI)] TTATATA.
Steak tartar, black truffle, egg confit, capers, crunchy potato.

NIGIRI

WAPI HMEPAX

paylovéda wasabi, lime,

pog rurtépy, chives.

Catch of the day, wasabi mayonnaise,
lime, pink peppercorns, chives.

PICANHA WAGYU

TUKAVTIKI] payloveda,

riikAa shimeji, ovompaoco.
Wagyu Picanha, spicy mayonnaise,
pickled shimeji, chives.

OIAETO LIMOUSIN
béarnaise, pUAAO XpLOOV,
xapuapt

Limousin Fillet, béarnaise,
gold leaf, caviar
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€6.00
Tuy/per piece

€6.00
Tux/per piece

€6.00
Tpx/per piece



H A ZEXTA OPEKTIKA
L HOT APPETIZERS

XEIPOITOIHTO NIOKI

APWHATIOREVO PE QAP , paviTapia emoxng,
OTIAPAYY1Q, OTIAVAKL, YAAOTUPL.

Handmade gnocchi flavored with thym, seasonal

mushrooms, asparagus, spinach,
Greek Galotyri cheese

TOPTEAONI ME I'APIAEX
oeAvopL{a, oaitoa Américaine
Tortelloni with shrimps, celeriac, Américaine sauce.

BAXIAIKA XTENIA

OQATOO oapITaviag, xapapt, prpik, murepta
Padron, tpayavr) tarmoka

King scallops, champagne sauce, caviar, tobiko,
Padron pepper, crispy tapioca.

YOYIIIA KAI XTAITOAI XXAPAX

TIOADXP NI KIvOQ, THKAQ KapoTo, kale,

pavpog tapapdag, eapa Zaviopivng.

Grilled cuttlefish and octopus, multi-colored quinoa,
pickled carrot, kale, black “tarama’, fava from Santorini

€24.00

€30.00

€11.00
Tuy/per piece

€26.00

DUMPLINGS

YEHOTA € OTYOPAYEIPEPEVO NOOXAPAKL,
KpEpa mappe¢avag, tTopata.

Dumplings stuffed with slow-braised beef,
Parmesan cream, tomato.

AMITEAONTOAMAAAKIA
APWUATIKT] OAATOA AEPOVIOV, AdS1 avnoov.
Stuffed vine leaves, mince, aromatic lemon sauce, dill oil

OOYAT'KPA ROUGIE

(ppovta Tov TaBovg, pain dépice,

nipaiiva Dijon.

Rougié foie gras, passion fruit, pain d'épice, Dijon praline.

SOUP

I[TAPAAOZIAKH WAPOZOYITA
AQXAVIKA ETTOXTC, ALYOAEPOVO.

Traditional fish soup,
seasonal vegetables, egg-lemon sauce.
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€24.00

€16.00

€10.00
Tpx/per piece

€30.00



A >AANATEZ
L SALADS
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BOYBAAIXIA MOTXZAPEAA €20.00
PITA OTIAPAYYLA KAt KOAOKLOAK1A, KAO10VG,

HUPWIKA ETTOXTG.

Buffalo mozzarella, grilled asparagus and zucchini, cashews,

seasonal herbs.

EAAHNIKH XAAATA €17.00
vropartivia Kprtng, ayyoupt, mikAd KOKKIvov

Kpeppudiov, kartviotn) @éta [Tayyaiov, Kprtapo@uaiq,
KAmapOUnAo, TPOoQUHEVIO P, KOVAL KOKKIVIG TTUTEPLAC,

Greek salad, cherry tomatoes from Crete, cucumber,

pickled red onion, smoked feta from Paggaio,

sea fennel, caper, sourdough bread, red pepper coulis.

MATOYAA KAITIAKAAEX €26.00
artd Pap nuépag mooég, baby papov,

baby karapmoxt, kpovtdv xapovmov, xwpa bacon,

AVYO OPTUKIOV, VIPECIVYK AVIOOUY1AG,.

Poached cheeks and collar from the fish of the day, baby lettuce, baby
corn, carob croutons, bacon crumbs, quail egg, anchovy dressing.

BAAEPIANA €16.00
Tavt¢apla, pody, TTAOTEAL HE GOVOALIL, OAYKOLIVL,

KAtokiolog koppog chevre,dressing (puotikoffovtupo.

Valerian greens, beetroots,pomegranat, sesame pasteli,

blood orange, chévre cheese, peanut butter dressing.

PP PIZOTO / ZYMAPIKA

\ PASTA & RISOTTO
0o

PACCHERI €28.00

pooxapaxt payov, Qupapiota ypafiépa, pavirapia
OV SACOVLE, pavPN IPOLPA.

Paccheri pasta, beef ragu, “graviera” with thyme,

wild mushrooms, black truffle.

TTOYBETXZAAA
Yapideg oayavakt, geta

“Giouvetsada”, orzo with shrimps, tomato sauce, feta cheece.

PIZOTO ®AAAXXINON
(PVOKI0, VIOPATIVIA KOV, AdS1 avnoov.
Seafood risotto, fennel, cherry tomatoes confit, dill oil.

ITAITAPAEAEX

pe prthe kaovpy, Aepovi, avyotapayo, baby
KOAOKVOAKL, TOIAL HUp®OIKA.

Pappardelle with blue crab, lemon, bottarga, baby zucchini,
chili and fresh herbs

€30.00

€27.00

€30.00
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ITAPATAAIZIOX MITAKAAIAPOX
beurre blanc, cagpav, xOpta emoxrg.
Wild cod, beurre blanc, saffron, seasonal greens.

PO®OX «<BIANCO»

baby ratateg, baby kapota, kokapia,
OXOWwOmPaoo, oaitoa bianco

White grouper «bianco» with baby potatoes,

baby carrots, pearl onions, chives, and bianco sauce.

OIAETO XOAOMOY
miso, aypto pvq, pak choi.
Salmon fillet, miso, wild rice, pak choi.

OIAETO AITO WAPI HMEPAX
AQXQVIKA ATOU, 0AATOA TAPTAp
Fish of the day fillet, steamed vegetables,
tartar sauce

EAAHNIKOX AXTAKOX

‘Tkpaviey, apopatiko fOUTVPO AEPOVIOD, AAXAVIKA

WAPIA
FISH

€38.00

€38.00

€28.00

€42.00

€160.00/kg

* Prykatovy, Aevkn) oaAToa apopatiopev pe AEpovoxopto,

PTIPIK, AUYOTAPAXO

GREEK LOBSTER
- Gratin, aromatic lemon butter, vegetables

* Rigatoni with lemongrass-scented white sauce, salmon roe, bottarga

07/

OAOKAHPO BABY KOTOITOYAO

TATATEG OTA AX1PA, jus KOTOTTOVAOV, TIETIPECL.
Whole baby chicken, straw potatoes,

chicken jus, grape must molasses.

MITOYTI ITAITIAX ROUGIE KON®I
KpEPA KApOTo, TEPiva Tatatag, povpa.
Rougié duck leg confit with carrot purée,
potato terrine, berries

“TOURNEDOS ROSSINTI”,

pooxapiolo giaéto Limousin, povaykpd Rougie,

TIOVPEC TTATATAC, PLALPT) TPOVPA, OTIAPAYY1A,
brioche, cognac.

Tournedos Rossini, Limousin beef fillet,

Rougie foie gras, mashed potatoes, black truffle,
asparagus, brioche, Cognac.

KPEATIKA
MEAT

€28.00

€32.00

€48.00
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FLAP STEAK
Black Angus, USA

KONTPA ®IAETO
Black Angus, USA
Sirloin steak

OIAETO LIMOUSIN, l'aAAia
Fillet Limousin, France

YATOMIIPIAN (yia 800)
Limousin, Tal\ia

Chateaubriand (for two),
Limousin, France

RIB EYE
Black Angus, USA

PICANHA WAGYU
Australia

TOMAHAWK STEAK
Black Angus, USA

JOSPER
COOKED

€32.00

€35.00

€40.00

€80.00

€60.00

€55.00

€140.00/kg

S1)
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SIDES

SAUCES

Aaxavika €moxng

SIDES
SAUCES

ota kappovuva, orutikn barbecue

Grilled winter vegetables,
homemade barbecue sauce

[Tovpég matatag

€ PPEoKIA pavp) TPOLPA
Mashed potatoes

with fresh black truffle

SUTIKEG TNYAVITEG TTATATEG
Homemade French fries

[TowAla pavitapiowv
ot oxapa

Variety of grilled
mushrooms

Béarnaise
Pepper

Chimichurri
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AFOPANOMIKOZ YNEYOYNO> AAEEANAPOZ BAZINOTAOY
STIZ TIMES 2YMTMEPIAAMBANETAI ®.M.A. AHMOTIKOX ®OPOZ KAI NMO>OXTA ZEPBITOPQN

To kaTAoTNUA LTIOXPEOLTAL va SLaBETEL EvTuTia SeATia o€ e181kn Onkn dimAa oTnv €€060
yla T daTdnwon onolacdnmoTe StapapTupiag
The store is required to have printed documents in a special case by the exit
to formulate any protest

O kaTavaAwTR G dev el LTIOXPEWON va TIANPWOEL £av Sev AdBeL TO vopLHO
TIOPOAOTATIKO OTOIKEIO (OMOSEEN-TIHOAOYL0)
The consumer is not obliged to pay if the notice of payment has not been received
(receipt-invoice)

MnTpomoAewq 11 ¢ 54624 OsooaAovikn
11 Mitropoleos str. 54624 Thessaloniki e Greece
T.2310 239805  reservations@clochard.gr

www.clochard.gr
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