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H yaotpovopia tou ARK @€pel tnv unoypapn tou e€aipetikoU Mdvvn MnageBdvn evog and toug
onuavtikdtepouc EAANveG chef pe noAAanA€cg BpaBeloelg otnv EAAGSa (Xpuooi okoUpol Kal «ZeP
¢ Xpovidg» oto diaywvioud tou neplodikou Status), kal Tov titho «Chef Tou péAovTog» anod tnv
Maykdopia Akadnuia Fraotpovopiag. Kabnuepiva ppovtidoupe va QEPVOULE SIAAEXTEG NPWTEG UAEG
oto nidto oag, an’ 0An tnv EAAGSal To Ark gixe tnv Tiun kai tnv xapd va Bpioketal otnv Kopupn Twv
eMNVIKWV eoTiatopiwv tng EAAGSag nou oepPipouv poviépva kal napadoaiakn eAAnvikn koudiva,
anoonwvtag to BpaBeio EAANVIKAG Koudivag yia 9 ocuvexOueveg xpoVviEG anod 1o 2016 €wg onuepa
Kal anodeikvUoviag yia akopd pia gopd To UPnAO €nimedo UNNPECIWY MOU MPOCPEPElI OTOUG
ENIOKENTEC ToU. Eipaote nepngavol yia tn Sidkpion autn kabwg n opdda tou Ark pe tnv Sieubuvon
TwvV chef Aviwvn Zepidn, ZaxapodnouAo Alovuon kai Nkivn Kwvotavtiva ndvta uno tnv eniBAeyn tou
noAuBpaBeupévou chef pag Mdvvn MnageBdvn, otoxelel 010 va NPOCPEPEI TNV KAAUTEPN eUNEIpia
OTOUG EMICKENTEG PAG JEGA and TNV UYPNAN NoldtNTa EAANVIKWY MPWTWY UAWV.

ARK’s gastronomy bears the signature of the exceptional Yannis Baxevanis, one of the most
important Greek chefs with multiple awards in Greece (Golden Hats and “Chef of the Year” in
the Status magazine competition), and the title “Chef of the Future” by the World Academy of
Gastronomy. Every day we make sure to bring selected raw materials to your plate, from all
over Greece! Ark had the honor and pleasure of being at the top of Greek restaurants in Greece
serving modern and traditional Greek cuisine, winning the Greek Cuisine Award for 9 consec-
utive years from 2016 to date and proving once again the high level of service it offers to its
guests. We are proud of this distinction as the Ark team, led by chefs Antonis Zeridis, Dionysis
Zacharopoulos and Gini Konstantina, always under the supervision of our multi-award winning
chef Yannis Baxevanis, aims to offer the best experience to our guests through the high quality
of Greek raw materials.
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Y10 €otIatdpIo pag n noidtnta Eekivd and v npwtn UAN.
AvdAoya pe tn S1aBeoipydtnta emAEyoups KaBNUEPIVA PPETKA
Kal niotonoinuéva BroAoyikd eAANVIKA npoidvta, ouvepyalduevol
Ue napaywyoug nou polpdadlovial to id1o ndbog yia aubevtikn yeuon.

Ta Aaxavikd kal ta ¢ppouta GUAAEYoVTal OTNV €MNOXN TOUG, Ta kpéata ival BioAoyikd
Kal NPogpxovial and eMAeyPEVEG EAANVIKEG PAPUEC Kal Ta Ydpia €ival NAvia pPECKA.
Me oeBaoud kal aydnn yia tn yaotpovopia, SngioupyoUpe nidta
nou avadelkvuouv tov NAoUTo NG EAANVIKNAG yNG.

[a autoug Toug Adyoug €ipaote NEPNPavol NMou to €oTiatdpio pag Bpapeustal
OUVEXWG WG £va and ta kaAutepa eAANVIKA eoTiatopla.

At our restaurant, quality begins with the raw ingredients.
Depending on availability, we select fresh and certified
organic Greek products daily, collaborating with producers
who share the same passion for authentic flavor.

Our vegetables and fruits are harvested in season, our organic meats
come from selected Greek farms, and our fish is always fresh.
With respect and love for gastronomy, we create dishes

that highlight the richness of the Greek land.

For these reasons, we are proud that our restaurant
is constantly awarded as one of the best Greek restaurants.
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DpeokoPnuevo Ywii kabnuepivd and tov EUNOPOUPVO Jag
he xapouni XwpIdtiko, eAId Kal Niteg and 1o odol (kat’ dtouo)
Freshly baked bread from our wood-fire oven with carob,
olives and pies baked on sasi (per person) (aMepyieg / allergies 1)

Wapdoouna (kakafid) ue ppéoko unakaAidpo, kal aloAi cappavé
Fish soup with cod, garlic saffron sauce (aMepyies / allergies 3, 4,10)

MeAit{avooaAdta pe kpiBivo nagiudd kai 8ikd pag aAAavtiko ydoxou
Eggplant salad with barley rusk and our own beef sausage (aMepyieg / allergies 3)

H &1kn pag tapapocaAdta
Homemade Taramosalata (Fish roe dip) (aMepyie / allergies 4)

Tupdnita oto odrol
Cheese pie baked on the satsi pan (aMepyieg / allergies 1,3, 7)

Kpeatdnita e pddi, koukouvdpl kai npdaivo yiaoupTl
Meat pie with pomegranate, pine nuts and green yogurt (aMepyieg / allergies 1,3, 7,8, 11)

XaAoUuul ye tn S1KN yag pappeAdada anoé ouko kai Sudopo
Haloumi cheese with our homemade fig marmalade and mint (aMepyieg / allergies 7)

raupog Yapivdarog ye x6pta oxdpag Kal wun vioudtd
Marinated anchovy with grilled greens (aMepyieg / allergies 4)

Tap&éAeg ndvw og xapoundYwpo Ue X6pta Kai pavpo tapaud
Sardines on carob bread with greens and black tarama (fish roe) (aMepyieg / allergies 1, 4)

Mingpid OAWpPIVAG YEUIOTA P yapida, mAlyoUp! Kal apwuatd Tou KaAoKaipioU
Florina pepper stuffed with shrimp, bulgur wheat and summer flavors (aMepyieg / allergies 1, 2, 7)

MU81a cayavdki ye odAtoa avidoUyiag, Toing natdtag «oavody
(ano&npapéva apwpatikd) Mdavng

Mussels saganaki with anchovy sauce, potato chips “hay”
(dried aromatics) from Mani (aMepyieg / allergies 2, 4,7, 9)

MepiSa Aiaotd xtanddi oxdpag, HaoTIXwTo Onwc naiid,
Coupepd Pe pdPa kal odAtoa oaBdpo

Sun-dried octopus portion grilled, chewy,

juicy with fava beans and savory sauce (aMepyieg / allergies 10, 14)

01 81KI€¢ pag Natdteg TNyavntéG Ye vioudta kai tupi
French fries with tomato and cheese (aMepyics / allergies 7)

: Vegeterian ® #: Vegan

480 €

2850 €

1250€

1250€

11.50€

13.50€

11.50€

16.00 €

15.00 €

23.00 €

2950 €

36.00 €

1050 €



BioAoyikn avtiogeidwtikh oaldta Ark e apwuatikd GUAAQ, QUTPES, pOd,
panavdkia, pouvioUkid, apuySaAa Kai ayoupida pe ayoupéAaio

Organic antioxidant Ark salad with aromatic leaves, sprouts, pomegranate,
radishes, hazelnuts, almonds and sour grape with green olive il (aMepyieg / allergies 1, 8)

NNnolwtikn pe BloAoyikeS vioudteg, ayyoupl, kdnapn,
KPEUUUSI MiNepIEg, BapeAiola gpéta kal yahotupl
Greek salad with organic tomato, cucumber onion,
caper, peppers galotyri (Greek soft spreadable cheese) (aMepyie / allergies 1, 7)

YaAdta e ano@Aolwpéve vioudteg, koAokuBdkia oxdpag,
apWUATIKG, vidko and xapouni, BoAdki, Kal BIVEYKPET pPAouAdg

Salad with peeled tomatoes, grilled zucchini, aromatics, carob dako,
volaki cheese and strawberry vinaigrette (aMepyieg / allergies 1, 7, 10)

AT0 ™) Ydracoa karevIeiav oro muaro oag. Etol amid...
From the sea straight to your plate. So simple...

Dpéokog eEANVIKOG aotakdg Pe Alykouivi h e yiouBEtal (otav eival S1abéaiun)
Fresh Greek lobster with linguine or orzo with lobster sauce (when available) (aMepyiec / allergies 1, 2)

WdpI ppoko (paykpi, ouvaypida, opupida...) oAdkAnpo oc 3 otddia.

To kedAi yapdoouna, éva pépog wud Kkai 1o undAoino otov EUASGPoOUpPVO
ye apwpata tou Mdvvn n 0AdkANpo ota kdpBouva

Fresh whole fish (red porgy, dentex, grouper...) served in three stages:

the head prepared as a fish soup, part served raw, and the remainder

cooked either in wood-fired oven with greens or grilled (aMepyieg / allergies 3, 4, 10)

Wdp1 ppéoko (UnakaAidpog, AaBpdki, XpIoTOYapo...) oAdkAnpo Ynuévo ota kdpRouva
Fresh whole fish (cod, sea bass, john dory...) grilled (aMepyies / allergies 4)

YUVOSEUTIKA: Xdpta Kal Bpaotd Aaxavikd
Sides: Salad with greens and boiled vegetables

Wdpi ppoko (paykpi, ouvaypida, opupida...)

0AOKANPO YEUIOTO oToV EUAOPOUPVO HE T APWHATIKA XOpTa Tou Mnafefdvn

Fresh fish (red porgy, dentex, grouper...) baked in the wood-fire oven

whole, stuffed with the aromatic herbs and greens of our chef Baxevanis (aMepyies / allergies 4, 7)

®peokog EANVIKOG Aotakdg oxdpag / Fresh Greek Grilled Lobster (aepyieg / allergies 2)

KapaBideg ppéokieg nuépag BPactég n oxdpag
Fresh langoustine boiled or grilled (aMepyiec / allergies 1, 2,7, 10)

Mnapunouvi oxdpag n tnyavntd / Red mullet grilled or fried

rapideg pPEOKIEC NUEPAG PPACTES N oxdpag
Fresh shrimps boiled or grilled (aMepyieg / allergies 1, 2,7, 10)

Kalauapdkia ppéoka oxdpag h tnyavntd / Grilled or fried fresh squid (aMepyieg / allergies 1, 10, 14)

20.00 €

19.00 €

22.00 €

170.00 € (kq)

140.00 £ (kq)

120.00 € (kq)

10.00 €

140.00 € (kq)

165.00 € (kq)

130.00 € (kq)

100.00 € (kq)

110.00 £ (kq)

88.00 € (kq)



KapaBideg ue Aivykouivi i pe yiouBetal (otav eival §1aB€aiun)
Langoustine with linguine or orzo with crayfish sauce (when it is available) (aMepyieg / allergies 1, 2)

MaUpo Alvykouivi ue ppEoko eAANVIKS TovAKI Agpovdrto,
WHO KoAoKUBAKI Ndvw o€ Balaooivh odAtoa Pe PIoTIKI

Black linguine with fresh Greek lemon tuna, raw zucchini
on seafood sauce with peanuts (aMepyieg / allergies 1, 2, 4)

®ivo yiouBEtal n Aiykouivi Balaocoivwv (kaAapapdkl, yapida, pusdia) vioudta kai BaciAikd
Fine seafood giouvetsi or linguine (squid, shrimp, mussels), tomato and basil (aMepyieg / allergies 1, 2, 14)

Manap&£Aeg pe dypia pavitdpla Eupoiag,
kp€ua and KoAokUBI ypaBiépa (Xwpig kpEua YAAaktog)
Pappardelle with wild mushrooms from Evia
and zucchini cream with gruyere (without milk cream) (aMepyieg / allergies 1, 3, 7)

Mouoakdg pavitapiwy, appog JooXokdpudo
Mushroom moussaka, nutmeg foam (aMepyieg / allergies 1, 3,7, 12)

Dpoko dyplo AaBpdki Meoohoyyiou N wdpl npEPag PIAETo,

oth oxdpa Pe xopta kal Bpaotd Aaxavikd ndvw o€ pavpo tapaud

Fresh wild sea bass fillet from Mesologgi grilled, served with

greens and boiled vegetables and black tarama (fish roe) (aMepyies / allergies 4)

®poko dypio Aappdkl Meooloyyiou n Ydapl NUEPAG PIAETO PePida
YEUIOTO oToV EUAOPOUPVO HE apwHatikd x0pta tou MnageBdvn
Wild fresh sea bass fillet from Mesologgi stuffed in the wood oven
with Baxevanis herbs portion (aAepyieg / allergies 4, 7)

TaAidta ano Sidgpayua (1o VooTIHOTEPO KOUUATI TOU Jooxapiou)
0TNn oxdpa Pe apwuata AvatoAng, caAdta onavdki kar opth natdta

58.00 €

47.00 €

4400 €

32.00 €

19.00 €

5250 €

5250 €

Grilled beef skirt fillet with scents from East, spinach salad and baked potato (aMepyieg / allergies 1, 3, 4, 7, 10) 40.00 €

BioAoyiko EAANVIKG pooxapiolo nayidp

pe dyplo pUd Znepxeiol Kal ApwUatikg, odAtoa yiaoUpT
Organic Greek beef pagiar with organic wild rice from Sperchios
and aromatic yogurt sauce (aMepyieq/ allergies 7)

BioAoyik6 otnB0¢ KOTOMOUAO PE PPECKA PACOAAKIA KAl MOUPE KAPATO-HUNAO
Organic chicken with fresh green beans and carrot-apple puree (aMepyies / allergies 7)

BioAoyiko pooxapiolo RIBYE Hneipou Mnouunag
Organic Greek beef RIBYE from Epirus (BOYMPAS)

Mooxapioia unpifoAa’Edscoag ®dpuag Mndyia
Farm-raised Beef steak from Edessa (BOGIAS FARM)

BioAoyikn Mooxapioia unpiféAa T-BONE Hneipou, (MnoUunag)
Organic Greek T-BONE beef steak from Epirus. (BOYMPAS )

BioAoyiko Di1A€to pooxdpi Hneipou, (Mnouunag) ye odAtoa dypiwy Lavitapiwy
Organic Epirus BEEF FILLET from Epirus (BOYMPAS ) with wild mushroom sauce (aMepyieg / allergies 7)

48.00 €

30.00 €

20.00 €/ 100 gr.

9.00 € /100 gr.

15.00 €/100 gr.

55.00 €/ 200 gr.



Aaxavikd kaAokaipioU Pe VIopudta kal Sudopo otov EUAOPOoUpPVO
Summer vegetables with tomato and mint in the wood-fired oven

Optég natdreg otov EUASPoupvo / Potatoes in the wood -fired oven
BioAoyikd Aypio pull Znepxeiol / Organic wild rice from Sperchios

Kpntikég pakapouveg Kpitodc / Cretan macaroons (aMepyieg / allergies 3, 7)

Toupta apuyddiou 6nwg tov nalid Kalod kaipd
Almond cake, just like in the good old days (aMepyiec / allergies 1, 3, 7, 8)

Mapadooiakdg unakhaBdg e naywtd QIotiki kal Bavilia
Traditional baklava with pistachio and vanilla ice cream (aMepyie / allergies 1,3, 7,8, 11)

Mnpdouvig Je ookoAdta uyeiag, kpgua npaAivag-Adiy

kal naywtd Bavilia Madayaokdpng

Brownies with dark chocolate, praline-lime cream

and Madagascar vanilla ice cream (aMepyieg / allergies 1, 3, 7, 8)

To npo®ItepOA pag. Tpayavd ool KpakeAiv pe kpéua Bavihia
Madayaokdpng kai odAtoa and ookoAdta YAAaKTog

Our profiterole. Crunchy choux craquelin with Madagascar
vanilla cream and milk chocolate sauce (aMepyieg / allergies 1, 3, 7)

AQPAtn KpEua Pe TPIavidPpuAAO, KOUNOT and KOKKIVa ppoutd,
00KoAdTa kal naywtd copuné Batduoupo

Fluffy cream with rose, red fruit compote, chocolate

and raspberry sorbet ice cream (aMepyieg / allergies 1, 3,5, 7)

AnaAn kpéua pe Aepovoxopto, Aepovi Kal Aaiy e BAciAIKO,
TPAYavES HAPEYKEG Kal odAtoa and gppouta ENOXNG

Soft cream with lemongrass, lemon and lime with basil,
meringues and seasonal fruit sauce (aMepyieg / allergies 3, 5, 7)

MateAa PPETKWY PPOUTWY EMOXNG
Fresh seasonal fruits platter

Maywtd: Bavihia Madayaokdpng, Map@é YokoAdtag,
Mnrpdouvig, PIOTIKI (aMepyiec 1,3,7,8, 11)

Yopuné: Aepovi, Batdpoupo, Mdvyko

Ice cream: Vanilla Madagascar, Parfait Chocolate,
Brownies, pistachio (allergies 1,3,7,8, 11)

Sorbet: Lemon, Raspberry, Mango

8.00 €
8.00 €
7.00 €

7.00 €

14.00 €

16.00 €

15.00 €

15.00 €

15.00 €

1400 €

18.00 €

5.50 € n undAa / per scoop

: Vegeterian ® #: Vegan



SHMANTIKH ENHMEPQ3ZH / IMPORTANT NOTICE

MNapakaloUpe evNUEPWOTE TNV OpASA pag yia Tuxov aMepyieg 1) Statpodikeg Sartepdtreg. Napdt AapBdvoupe kadBe Suvatr) mpodUAaln, Sev
pmopouUpe va eyyunBouUpe yia v mnen armouacia aMepyloydvwy. H emgeipnon Sev dpepet eubuvn yia mbavr) mapousia vy aAAepyLoyovwy
Please inform our team of any allergies or dietary requirements. While we take every precaution,we cannot guarantee the complete absence
of allergens.The establishment cannot be held responsible for the possible presence of trace allergens.

AANEPTIOTONEY TPOO®EYX / FOOD ALLERGENS

A/A | Ouoieg n Mpoidvia pe alMepyioyovo Spdon oUpPwva pe Tov kavoviopd 1169/201 1 tng Eupwnaikng Evwong

Substances or products with allergenic effect according to the European Union requlation 1169/201 1

AnpNnTpIaKd Mou Nepiéxouv yAoutévn kal npoidvia toug / Cereals containing gluten and their products

Kapkivoeldn kal npoidvta toug / Crustaceans and their products

Auyd kai npoiévta Pe Bdon ta auyd / Eggs and products containg eggs

Wdpla kal npoidvta pe Bdon ta wapia / Fish and products containg fish

Apaxibeg (apdnika @iotikia) Kai npoidvia pe Bdon tig apaxieg / Peanuts and products containg peanuts

Toyia kal Npoiévta pe Bdon t adyia / Soy and products containg soy

[dAa kal npoidvta pe Bdon 1o ydAa (cupnepidauBavopévng tng Aaktodng) / Milk and products containg milk (including lactose)
Kaprof pe kéAupog (aplydala, pouvtoUkia, kapudia, kdoioug KAT) kai npoidvia pe Bdon autd. / Tree nuts and products containg nuts
T€AIvo kal npoidvia pe Baon to aéAivo / Celery and products containg celery

Sivdni kai npoidvta pe Bdon to oivdni / Mustard and products containg mustard

Yndépol onoapioU kai npoidvia pe BAon toug ondpoug onoapiol / Sesame seeds and products containg sesame seeds
Al0€eib10 Tou Beiou Kkal BEIISN EVAITEIG OE CUYKEVIPWOEIG Avew Twv 10mg/kg 1 10 mg/I ekppacpévawy wg SOz

Sulfur dioxide and sulfur compounds in concentrations above 10mg/kg i 10 mg/| expressed as SO

13 | AoUnivo kai npoidvta pe Bdon to Aounivo / Lupin and products containg lupin

14 | Mahdkia kai npoidvia pe Bdon ta paAdkia / Molluscs and products containg molluscs
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MoAItikA A€IToupyiag tng etaipeiag pag eival n ao@dAeia kai n No1étnta, n onoia NEENel va napéxetal otov neAdin pag oe OAa ta enineda. Ma tnv
€niteuén Tou otoXoU pag epapudletal olotnya HACCP pe nAfdpn evapudvion oto Alebvég Mpdtuno 1ISO 22000:2018 npog Alao@dlion g
Yyieivng kai Ao@dAeiag twv Tpodiuwy. To oUotnua §1ac@dAiong noldtntag epapuoletal oe OAa ta Midta nou NPOCPEPOULE OTOUG EKAEKTOUG
NeAATEG Uag Kal okondg pag €ivar n 81apkAG BEATILoN NPOKEINEVOU va KAAUMTOUUE TI OUVEXWG AUEAVOUEVEG MPOGSOKIES TOUG. Our company’s
operational policy centers on safety and quality, both of which are to be consistently delivered to our customers at every level. To attain this ob-
jective, we implement an HACCP system in full compliance with the International Standard ISO 22000:2018, ensuring food hygiene and safety.
The quality assurance system is extended to all the dishes we provide to our esteemed clientele, and our primary aim is continuous enhance-
ment, so as to meet their ever-escalating expectations. Zug upég oupnepiAauBdvoviar O.M.A kar Anpotikdg ®6pog — Ayopavopikdg Ynelubuvog
Touhiwdtn Avdpidva / In prices all legal taxes are included (VAT Municipal Tax) - Responsible by the law Soulioti Adrianna To nepiexdpevo twv
@laAwv eivar 750ml ektdg av undpxel GAn avaypapn / The contents of all bottles are 750 ml unless otherwise indicated. To Ad81 oug cahdteg
eival ehaidAado, yia ta tyavitd xpnoiponoleital ornopéhaio / The oil is olive oil in salads, fried for used vegetables oil. To tupi nou xpnoiponoleital
eival p£ta / The cheese used is feta. To kpé€ag kal ta Wwdpia eivar ppéoka / Meat and fish are fresh. Ta kpaoid nepiéxouv Beiddn / Wines contains
sulfites. AnayopeUetal n KATavdAwon OIVONVEUUATWSWY NOTWV and dropa Katw twv 18 €1wv / Persons under 18 years old of age are prohibited
from consuming alcoholic beverages. AlatiBetal Aiota pe ta enionya avayvwplopéva alepyloyéva tpdgiua / The EU food allergen list is available
to all gquest.

Enegnynoeig ouvtopoypagiwv: M.0.M Mpootateupévn Ovopacia Mpoéheuong / PD.O Protected Destination of Origin. M.CE Mpootateupévn
Tewypagikn Evéei§n / PG.l Protected Geographical Indication. BIO/ORGANIC Oivol and otaguAia Miotonoinuévng Opyavikng KaAiépyeiag. To
Katdotnpa unoxpeoutal va §iabétel kitio napandvwy oe 4 yAwooeg / The store must have a complaints form in 4 languages (GR-GB-FR-DE)
*KateWuypévo €idog / Frozen Product

O KATANAAQTHZ AEN EXEI YIIOXPEQZH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO (AMOAEIEH-TIMOAOIIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)
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AUSTRIA

www.apolafste.ypefthina.eneap.gr AnoAautote ungubuva



