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Kpda opextixa

Zalato xoBovplod *
apavTaivl cappay, Yodiapt Adip.
23,00€

Taptop pooyaptod oe TapTA
wavpo oxépdo, Tappeldva, A novoTapdoag
23,00€

Vitello Tonnato
PULETO pooydpt, avtlodyla, Kdmapy
1£9,08<

Koapmatolo povitapiav
xoVKOUVApL, salsa verde
15,00 €

Mapwvapiopévos colopog
movtlapt, paPévty, yaPidpt ooopod
18,00 €

Gorgonzola
ayhadt, LEAL TpODPaG, KAPAUELWUEVD TEKAY
20,00€
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Zeoo operTiKa,

Cacciucco

Tooxavélixn covma dadaoorvey
24,00 €

Xtévio
TPATO, AEOVL KOVPI, consommé YoLpLvoD
26,00 €

Piléto Aepoviod
WTTapLTToVVL, KATapn, Aovile
19,08r¢

Pléto omapoyyrod *
KOTVIOTY] pancetta, TaoTog KpOKog
21,00 €

Dpeoria waoTo e yopideg kothadog *
cremeux vtopuatag, bisque
23,00€

Gnocchi
oouds xpeppvolod, TpodPa, Tupi
19,00

Ravioli ovpég pooyov
KOVITApLAL, PECOTINO, jUs LoTYOoU
22,00€
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Kvptwg mata

Zvvoryptda
KOVVOUTIOL, KATVLTTS aplydarko, jus Bokaootvey
34,00€

KoAxovt
xapoTo, KePip, dvnlog
26,00€

Duleto pooyaplov
foie gras, Madeira, Tpod@a
36,00 €

Apvi 00 TpoTtwy
oehvépLia, KapaeAwIEVO KPELUDOL, jus opvIoD
28,00 €

Xotptvo Lomo *

yAvxomatdTa, jamén, tonka
29,00€

Kotomovlo ehevbépag Booryg
TOTATOL, ETTPALYKSY, POVTTAPON
223005C
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Emidopmio

~ Mwpovrogro
Kpeué Aepdvl, apumapbptio
11,00 €

Black forest
cremeux bitter, copué xepdat, sable coxoldTog
12,00 €

Tiramisu
12,00 €

Baoxixo cheesecake

nepperddo Batéuovpo
11,00 €

Emiotpogy oto menu
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ITPQTO ITIATO
Mio emdoyy
ZovTa NRépPas

Nropativio ke KpERo KATOLKITIOV TUPLOY
KPEUDOL TrixA0, AAOL 0P UATIKGY, TOVOpaL EALAG

Zalato Tov Katoopo
oh00g xoTéTOVAOY, TOPUElAVEL, TPOYAVS UTELKOV

Ipaovy coloo.

afoxdvTo, kpoxéTa jamon, vTpéatvyx Badaduticov

KYPIQX ITIATO
Mia emtdoy]

Apvicw Tatdaxio
Kotémovho ehevbépag Bookne
Bavette
Touptdeg pe To kEAVPOG
Doyxpt PLAETo

ZvvodedovTou e YTH ToTaTOL ] YOPTOL ETOYNG

EHIAOPITIO

Tipapiood

Tiwn xat’ dropo: 35 €
y
ebapydpway 700 mévTey
Zvpmepthopavetal éva TOTYpL KPATT V|G ETLAOYNG TOV OLVOXO0V IR0
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Cold starters

Crab salad *
saffron arancini, finger lime
23,00€

Beef tartare tart

black garlic, parmesan, mustard leaves
23,00€

Vitello Tonnato

veal, anchovy, capers
19,00€

Mushroom®carpaccio

pine nuts, salsa verde
15,00 €

Marinated salmon

beetroot, rhubarb, salmon roe
18,00 €

Gorgonzola

pear, truftle honey, caramelized pecans
20,00€
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Hot starters

Cacciucco

Tuscan seafood soup
24,00€

Scallops
leek, preserved lemon, pork consommé
26,00€

Lemon risotto

red mullet, capers, lemon verbena
19,00€

Asparagus, risotto

smoked pancetta, cured egg yolk
21,00 €

Fresh pasta with prawns *

tomato cremeux, bisque
23,00€

Gnocchi

onion, truffle, cheese
19,00 €

Oxtail ravioli

mushrooms, pecorino, veal jus
22,00€

i

* frozen
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Main courses

Dentex

cauliflower, smoked almond, seafood jus
34,00€

Turbot
carrot, kefir, dill
26,00€

Beef fillet
foie gras, Madeira, truffle
36,00

Lamb two ways

celeriac, caramelized onion, lamb jus
28,00€

Pork Lomo *
sweet potato, jamén, tonka
29,00€

Free-Range chicken
potato, tarragon, mustard
22,00€
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Desserts

Limoncello

lemon cremeux, rose geranium
FER0-C

Black Forest
cremeux bitter, cherry sorbet, chocolate sable
12,00 €

Tiramisu
12,00 €

Basque cheesecake

raspberry ntarmalade
11,00 €

Back to menu |



Menu 35

STARTERS

Choose one

Soup of the day

Cherry tomatoes with goat cheese cream
pickled onion, aromatic olive oil, olive powder

Caesar salad
chicken breast, parmesan | crispy bacon

Green salad
avocado | jamon croquette | balsamic dressing

MAIN COURSES

Choose one

Lamb chops
Free-range chicken
Bavette steak
Shell-On prawns
Sea Bream fillet

All main courses are served with roasted potatoes or seasonal greens

DESSERT

Tiramisu

Price per person: 35 €
or
700 points redemption
A glass of wine selected by our sommelier, is included.
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Iredo’'s

GRAND DINING

TO KATAXTHMA AIAGETEI THE SHOP IS OBLIGED
YITOXPEQTIKA TO HAVE PRINTED DOCUMENTS
OYAAA ATAMAPTYPIAY IN A SPECIAL CASE
I'TA TOYX ITEAATEX BESIDE THE EXIT
2E EIAIKH ©EXH FOR SETTING OUT OF
AITTAA ZTHN EEOAO ANY EXISTED COMPLAINT

LE MAGASIN DOIT DISPOSER

DAS LOCAL IST VERPFLICHTET

DES BULLETINS IMPRIMES, FORMULATE IN EINEM
DANS UNE CASE SPECIALE  %GESONDERTEN FACH
A COTE DE LA SORTIE, AM AUSGANG ZUR VERFUGUNG
POUR LA FORMULATION ZU STELLEN,
DE TOUTE PLAINTE UM GEGEBENENFALLS
BESCHWERDEN ANZUGEBEN
O KATANAAQTHZ AEN EXEI
YIIOXPEQX>H NA ITAHPQZXEI CONSUMER IS NOT OBLIGED TO PAY IF THE NO-
EAN AEN AABEI TO NOMIMO TICE OF PAYMENT
ITAPAXTATIKO XTOIXEIO HAS NOT BEEN RECEIVED

(ATIOAEIZH - TIMOAOTITO)

(RECEIPT - INVOICE)

ZA> ENHMEPONOYME OTI PLEASE BE ADVISED THAT
TA EAEZMATA TOY MENOTY, THE FOOD MENU ITEMS,
IMOANQX NA EMITEPIEXOYN MAY CONTAIN
AAAEPTIOTONEX OYZIEX. ALLERGENIC SUBSTANCES.
I'TA ITEPIZXOTEPEX ITAHPO®OPIEE FOR MORE INFORMATION
MITIOPEITE NA ATIEYOYNGEITE YOU MAY ADDRESS
2TO EKITAIAEYMENO ITPOZQIIIKO TOY OUR TRAINED
EXTIATOPIOY. RESTAURANT STAFF.
ZA> ENHMEPONOYME OTI PLEASE BE ADVISED THAT
XTA EAEZMATA TOY MENOY XPHXIMOIIOIEITAI EXTRA VIRGIN OLIVE OIL
EEAIPETIKO ITAPOENO EAAIOAAAO & FETA CHEESE D.O.C. IS USED
& PETAIL.O.IL IN ALL FOOD MENU ITEMS.
>TA THIFANHTA MAX XPH>IMOITOIEITAI SUNFLOWER OIL IS USED
HAIEAAIO. IN PAN-FRIED ITEMS.

Emiotpogy oto menu
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