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TATAKI KITPINOIITEPOY TONOY €26.00
BeppitoéAl, wakame, TKAVTIKD KATIVIOTI] payloveda,
Boltupo xeAlol, caAToa ponzu.

Yellowfin tuna tataki, vermicelli noodles, wakame,
smoked spicy mayonnaise, eel butter, ponzu sauce.

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

YEBITXE AITO WAPI HMEPAX €26.00
Leche de Tigre, matataki kivoa, tTapapiro, pavpn ipov@a.

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

tamarillo, black truffle.

XTAITOAI KAPITATZIO €22.00
ALVYOTAPAXO MEGOAOYYIOV, AYKIVAPEC, PAYIOVECQ KATIAPT)G.
Octopus carpaccio, bottarga, artichokes, capers mayonnaise.

YTPEIAIA GILLARDEAU €10.00
ypavita calamansi, épAeg sriracha, Tax/per piece
AVYA BACIATKIG pEYYAS, APOUATIKO AASL.

Gillardeau oysters, calamansi granita,

sriracha pearls, herring roe, aromatic oil.

KAPITATZIO €30.00
ATtO POOXAPIO10 PIAETO, TOTIVANTTOVP,

mappecava, ponzu pavitapioy, EAAOAAd0

Beef fillet carpaccio, Jerusalem artichoke, parmesan,

mushroom ponzu, olive oil

OSSETRA CAVIAR 30gr €150.00

NIGIRI

WAPI HMEPAX

payloveda wasabi, lime,

pog rumept, chives.

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

T'APIAA

spicy mayo, yuzu kosho, yoyyUit
Shrimp, spicy mayo,

yuzu kosho, turnip

BAVETTE BLACK ANGUS
TUKAVTIKT] payloveda,

miikAa shimeji, oywvompao

Bavette black angus, spicy mayonnaise,
pickled shimeji, chives

OIAETO LIMOUSIN
payloveda ipovPpacg,
YAQGO TpOL@PAC

Limousin Fillet, truffle mayo,
truffle glaze
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€6.00
Tpx/per piece

€7.00
Tuy/per piece

€6.00
Tuy/per piece

€6.00
Tpx/per piece
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XOPTOIIITA GYOZA

PETA, XOPTA ETTOXNC, PUPWOKA, YIAOVPTL
Greens pie gyoza, feta cheese,

seasonal wild greens, fresh herbs, yogurt.

TOPTEAONI ME TAPIAEX
oeAvopida, oaatoa Américaine.

Tortelloni with shrimps, celeriac, Américaine sauce.

BAXIAIKA XTENIA

TIOVPEC KAAAPTIOK],
TIPOQUUEVIO Yo ui, Xafiapt
Royal scallops, corn purée,
sourdough bread, caviar.

XTAITOAI

oaAtoa Mrovpdeto, movpeg peAt¢avag,
THKAEC QTTO KOKAP1Q, TTATATEG V1A Vi.
Octopus, bourdetto sauce, eggplant purée,
pickled pearl onions, braised potatoes.

ZEXTA OPEKTIKA
HOT APPETIZERS

€26.00

€30.00

€11.00
Tux/per piece

€28.00

KAAAMAPI XTH ©PAKA
vongole, Totyaplaota xopta.
Chargrilled squid, vongole,
sautéed seasonal greens.

AMITEAONTOAMAAAKIA

APWUATIKT] OAATOA AEPOVIOV, AAS1 avnoov.

Stuffed vine leaves, mince,
aromatic lemon sauce, dill oil.

OOYAI'KPA ROUGIE

pudding epikoxko, spice bread, pi¢ovva
Rougié foie gras, apricot pudding,

spice bread, mizuna.
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€30.00

€18.00

€10.00
Tuy/per piece
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BOYBAAIXIA MOTXZAPEAA €24.00
PYITA OTIApAayyla, KoAokvoaxkia

KA1 PITPOKOAIVL, KAO10VE, PEAL, PUP®ITKA ETTOXTG.

Buffalo mozzarella, grilled asparagus,

zucchini, broccolini, cashews, honey, seasonal herbs.

EAAHNIKH XAAATA €17.00
vropativia Kprtng, ayyovpt, mikAd KOKKIvov

Kpeppudiov, kartviotn) @éta [Tayyaiov, Kprtapo@uaiq,
KAmapOunAo, TpoQUHEVIO P, KOVAL KOKKIVIG TTITEPLAG,.

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
arto Papt nuépag moog, baby papova,

baby kaAapmoky, Kpovtov Yapovmov, xwpa bacon,

AVYO OPTUKIOV, VIPEOIVYK AVIOOUY1AG,

Poached cheeks and collar from the fish of the day,

baby lettuce, baby corn, carob croutons, bacon crumbs,

quail egg, anchovy dressing.

BAAEPIANA €18.00
TTAVTCAPIA, PITA pOSAKIVA, TIAOTEAL IE COVOAYL,

KATO1Kio10¢ Koppog chevre, dressing puotikof3outupo.

Valerian greens, beetroot, grilled peaches, sesame brittle,

goat's cheese log (chévre), peanut butter dressing

PP PIZOTO / ZYMAPIKA

\ PASTA & RISOTTO
0o

PACCHERI €28.00

pooxapaxt payov, Qupapiota ypapiépa,
pavirapia tov SaAcovg, pavpn IPOLPA.
Paccheri pasta, beef ragu, “graviera” with thyme,
wild mushrooms, black truffle.

PIZOTO ©GANAZYINON

PWVOKI0, VIopaTtivia KOvepi, Aadt avnoov.
Seafood risotto, fennel,

cherry tomatoes confit, dill oil.

ITAITAPAEAEX

pe prtAe kaBovpy, Aepdvi, avyotapayo,
baby koAroxkvOaKL, TO1AL pUpwSIKA.
Pappardelle with blue crab, lemon, bottarga,
baby zucchini, chili and fresh herbs

€30.00

€30.00



I HSH

00

PO®OX «BIANCO» €38.00
baby ratateg, baby kapota, kokapiq,
OXOWwoOnpaoo, oaitoa bianco.

White grouper «bianco» with baby potatoes,
baby carrots, pearl onions, chives, and bianco sauce.

OIAETO XOAOMOY €30.00
miso, aypto pvg, pak choi.
Salmon fillet, miso, wild rice, pak choi.

®IAETO AITO WAPI HMEPAX €42.00
- Aykivapeg AAA TToAita, TovpEG KApOTov,

(PACOAAKIA, APAKAG,

- Aaxavika atpov, oaAToa Taptap.

FILLET OF THE FISH OF THE DAY

- Ala Polita artichokes, carrot purée, green beans, peas

- Steamed vegetables, tartare sauce.

EAAHNIKOZ AXTAKOX €160.00/kg
‘Tkpaviey, apopatiko fOUTVPO AEPOVIOD, AAXAVIKA
* 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/

KITPINO KOTOITOYAO

XEPOTIOINTA VIOKL, KOAOKLOAKIA,
KavOapeAeg, OAATO «TIpLap».

Yellow chicken, handmade gnocchi, zucchini,
chanterelle mushrooms, “briam” sauce.

EAAHNIKO APNAKI

EVOXOVTPOG TPAXAVAC, KAPIEVO TIPACO,
OAATOA ApV1oL.

Greek lamb, sour trahanas,

charred leek, lamb jus.

“TOURNEDOS ROSSINTI”,

pooxapiolo piiaéto Limousin, povaykpd Rougie,
TIOVPEC TTATATAG, PLAVPT) TPOVPA, OTIAPAYYLA,
brioche, cognac.

Tournedos Rossini, Limousin beef fillet,

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

KPEATIKA
MEAT

€30.00

€34.00

€48.00
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BAVETTE
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

TOMAHAWK STEAK
Black Angus, USA

JOSPER
COOKED

€35.00

€39.00

€45.00

€90.00

€60.00

€150.00/kg
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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

Béarnaise
Pepper
Cafe de Paris
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ArFOPANOMIKOZ YIMEYOYNOz AAEZEANAPOZ BAZINOTAOY
3TIZ TIMES SYMMNEPINAMBANETAI ©.M.A. AHMOTIKOX ®OPOX KAI MOzO02TA XEPBITOPQN

To KOTAOTNHA LTIOXPEOUTAL VO SLaBETEL EvTuTia SeATiO o€ 181Kr) BrKkn dimAa oTnVv €é€080
yla Tn S1oTONWaon omolaadhoTE StapapTLPiag
The store is required to have printed documents in a special case by the exit
to formulate any protest

O KaTavoAwTr G Sev éxeL LTIOXPEWOT VA TIANPWOEL £av Sev AABEL TO VOpLHO
TIOPOOTATIKO OTOIKEIO (OMOSEEN-TIHOAOYL0)
The consumer is not obliged to pay if the notice of payment has not been received
(receipt-invoice)

MnTpomdAewg 11 « 54624 Oecoalovikn
11 Mitropoleos str. 54624 Thessaloniki e Greece
T.2310 239805  reservations@clochard.gr

www.clochard.gr
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