0
(G TZon)

YAAATAAPTION ( PE,M, N, MU, SE, SU) €17.50

Topi cottage, pvMa emoyfs, kapapeAwpéva ayhddia, apdySada, Taotél
ARTION SALAD

Cottage cheese, seasonal leaves, caramelized pears, almonds, sesame brittle

SAAATAMITOYPATA (G, M, N) €16.50

Nroparivia, tafuad xapovnopelov, oxvénpaco, PactAikd, kovkovvdpla, apwpatiké ehatdlado
BURRATA SALAD

Cherry tomatoes, carob honey rusk, chives, basil, pine nuts, aromatic olive oil

EAAHNIKH XAAATA (G, M, SU) 16.00

Nropdreg, ayyodpt, mmepid, eALEG, Kpspw’)&, PETa, Kpitapo, piyavn, Kpleaps’wo VTAKO
GREEK SALAD

Tomatoes, cucumber, peppers, olives, onion, feta, wild sea fennel, oregano, parley dako

SAAATA KAPIIOYZI-ATTOYPI (EIIOXIAKO) (M, SU) 14.50
Kapmoody, ayyodpy, péta, Sudopo, yopoi kat YAvkorépovo
WATERMELON-CUCUMBER SALAD ZSEAS ONAL )
Watermelon, cucumber, feta, mint, juices and lime

YAAATA KINOA (MU) €15.00

ITolbypwpieg Tumeptég, ayyodpt, kohokvBoamopo, Sudapog, pdvyko, CAAToR TOPTOKAALOD [e TLPOTL TPEVIAUOL

QUINOA SALAD
Colorful peppers, cucumber, pumpkin seeds, mint, mango, orange—maple syrup dressing

ITANTZIAPI - TAXINI XAAATA (N, CE, SE) €11.00

Iavtapy, tayivy, kaPovpdiopévo sovadapt, tpdovo pufdo. Ntpéotyk and onoapéato
BEETROOT - TAHINI SALAD €11.00

Beetroot, tahini, roasted sesame seeds, green apple. Sesame oil dressing

THIANITEZ ITATATEZX €6.00
ANdry, piyavy

HAND CUT FRIES

Salt, oregano

IIIKANTIKOI XOYMOI (M, CE, SE) €9.50
Kapapehwpéva kapota, kamviotd eAaddado

SPICY HUMMUS
Caramelized carrots, smoked olive oil

KPEMA ®ETAX (M,G) 12.00

Kpépa pétag, yntég papvaptopéves mmeptég, eMég, mita
FETA CREAM

Whipped feta, roasted marinated peppers, olives, pita bread

KATINISTH MEAINTZANOSAAATA (M, CE) €10.50
Oéra, povkoPo, kamviotd ehatddado, Tpayavég miteg
SMOKED EGGPLANT DIP

Feta, chili flakes, smoked olive oil, crispy pita

BOAINHTAQXYA (E, F, M, CE) €15.00
dtoa kOMavdpov, TikAeg KOKKIVOL Kpeppvdiod, paytovéla Tévov

BEEF TONGUE
Coriander sauce, pickled red onion, tuna mayio

TAYKOIIATATA ME ®ETA (M, NU, CE) €12.00
IMwkomatdta, péta, pély, apdySada, papadoomopo
SWEET POTATO AND FETA

Sweet potato, feta cheese, honey, almonds, fennel seed

XAAOYMI (M) 15.50

Nromio xahobpt pe péAt kat knphOpa
HALOUMI CHEESE

Local haloumi cheese, honey and honeycomb

TYPIAKAMA (M, G) 16.00

IMadawwpévo Topi Akdpa, pét Aefavrag, Kamnpwpévo Ywpi
AKAMAS CHEESE

Aged Akamas cheese, lavender honey, toasted bread

KAPIIATZIO MOZXAPIZIOY OIAETOY (M, CE) €21.00
['\doo am6 eomeptoetdy), ypaPiépa tpovag, kpépa pnAov

BEEF TENDERLOIN CARPACCIO

Citrus emulsion, truffle graviera, apple cream

PATOY MANITAPIQN (E, M) €16.00
Avyd thyavitd, kpépa atdrag, AadL Tpoveag
MUSHROOM RAGOUT

Fried egg, potato cream, truffle oil

MEAOYAI BOAINO XTO KOKKAAO (G) €14.00
Tpobea, kitpo, cdhtoa kOALavSpov

ROASTED BONE MARROW

Truffle, citron, coriander salsa

XOIPINO KOTZI (M, CE, MU, SU) €26.00
ITovpég koKKIvHG KoAoKDOAG, odToa TopTOKAALOD, AYVPO KOAOKATT

PORK KNUCKLE
Red pumpkin purée, orange sauce, taro straw

BOAINA PIIIX (M, CE, SU) €29.00

ITovpé matdrag pe TpovPa, cAXToa KOKKIVOL Kpaatov, pAoides KapdTov
BEEF RIBS

Potato and truffle pure, red wine sauce, carrot shavings

PIZOTO ME ZITAPATTIA H MANITAPIA (M, CE, SU) €19.00
Kepaloypafiépa, omapdyyta i} pavirdpia, prvokto, Tpdotvo AddL
ASPARAGUS OR MUSHROOM RISOTTO

Kefalograviera cheese, asparagus or mushrooms, fennel, green oil

ITATIAPAEAEY ME MOXXAPAKI (GL, E, M, CE, SU) €21.00
SdXToa VTopdTag, Aaxavikd, CLyOpaYEIPEUEVO HOTXAPAKL
PAPPARDELLE WITH VEAL

Tomato sauce, vegetables, slow-braised veal

AITKOYINI (E, G, M, N) 19.00
Avykovivy, kpepddeg TG TO, VTOUTIVIA KOVI
LINGUINE

Linguine, creamy pesto, confit cherry tomatoes



PABIOAI XOAOMOY (G, F, CR, C, M, E) 22.00
Kpepwdeg pmiok aotakod

SALMON RAVIOLI

Creamy lobster bisque

YHTO AABPAKI (F, SU) 29.00

Ouéro, oddtoa Pept, caldta kvoa-pakés pmehovyka
SEABASS FILLET

Fillet, sauce verte, quinoa-beluga lentil salad

ITINZA (G, M) 17.00

Y dXtoa vTo udtag, urovpdra, TpocodTo
PINSA

Tomato sauce, mozzarella, prosciuto

YTA KAPBOYNA / ON THE CHARGOALS
ANGUS XEPAOIN XTEIK €38.00

[Tepimov 3307p, oepPipetat koppévo oe Péteg
ANGUS SIRLOIN STEAK

Approx. 330gr. Served sliced

PIMIIAI XTEIK €44.00

ITepimov 3307p, oepPipetar koppévo oe Péteg
RIBEYE STEAK

Approx. 330gr, Served sliced

ITAIAAKIA APNIOY €38.00
ToaMuko koo epimov 400yp
RIB LAMB CHOPS

French cut 400gr

KOTOIIOYAO XQPIZ KOKKAAO (M, MU) €19.00
Tomkd popwducd, Aepdvi, ehatdrado

BONELESS CHICKEN

Local herbs, lemon and olive oil

MIIPIZOAA IBHPIKOY 28.00

epimov 3507p, Tomkd popwdicd, Aepdvy, edatdrado
IBERICO PORK CHOP

Approx. 350gr, Local herbs, lemon and olive oil

BOAINO MITEPKEP (220IP) (G, E, SU) 19.00

ITikAeg kpeppvdiov, Ei8dto ayyovpl, matdres, paytovéla povag
BEEF BURGER (220GR)

Pickled onions, gherkins, French fries, truffle mayonnaise

YYNOAEYTIKA KOIIQN (M)

Smapdyya, cotapiopéva paverapta, dadacovd addtt, kokkivo mépt, odhtoa chimichurri
CUT SIDES

Asparagus, Sautéed mushrooms, sea salt, red pepper corns, chimichurri sauce.

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and
intolerances.

[G] gluten [L] lupin [C] celery [CR] crustaceans [M] milk [E] egg [SU] sulfur dioxide [SE] sesame [MO]
mollusks [MU] mustard [N] tree nuts [F] fish [S] soybeans [P] peanuts

Above prices are inclusive of all taxes

KaAdmg npbate oto ARTIO Symposium

2ta apyoio. GLUTOGLA, TO PAYNTO OEV NTAV ATADS TPOON.
"Hrav mpaén kowvn, Adyog, poipacpa Kot HeETpo.
Exel yevvidtav n appovia petad cdpotoc, vou Kot Woyne.

H Aé&n APTIO (&ptiov) onuaivel 1o OLOKANPOUEVO, TO TANPES.
Exel 6mov timota dev mepiocedet Kot Timota dev Aeimet.

To Zvumndoio gival n cGuvavtnon.
H otypn 6mov ot avBpwmot evidvovtat .
YOp® amd 10 TPamEl, Lopdloviot TPOoPY|, GKEYN Kol TAPOVGiaL.

>t0 ARTIO Symposium Tilovpe avth TV apyoic Tpaén:
TNV TANPOTNTA TNG YEVOTG, TNV ATAITNTO TNG VANG,
Ko TV iepdtra tov podi.

Welcome to ARTIO Symposium.

In ancient symposia, food was not merely nourishment.
It was a shared act — discourse, offering, and measure.
There, harmony was born between body, mind, and soul.

The word ARTIO (&ptiov) means the complete, the whole —
a state where nothing is excessive and nothing is lacking.

g

The Symposium is the gathering.
The moment when people come together around the table
to share food, thought, and presence.

At ARTIO Symposium, we honor this ancient ritual:
the fullness of flavor, the simplicity of the elements, and the sacredness of togetherness.

We wish you

a most pleasunable %?m ce.




