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Carpaccio Mooxdpi Piedmontese, Fassona, Premium Beef - €20
Tartare ano ekAektd Mooxapioio QIAETo Piedmontese, Fassona, Premium Beef - €22
QiAéETO Mayidp Piedmontese, Fassona, Premium Beef pe natdreg tnyaviteg - €30

216npodpopog: Bpaotd Mooxapiolo kpEag e AadoAéuovo - €18

Manapdéheg Payou (Piedmontese, Fassona, Premium Beef) - €18
TahiaTéAeg pe pavitdpia kai cdAtoa KpnTikng ypaBiépag - €18

TupokauTtepn - €6
MeNiT¢avooaAdTa KanvioTh - €6
KapotooaAdTta niKAvTikn - €6
Xeiponointa vioApaddkia pe apuneAGQPUAAa Kal pupwdikd - €10
Xwpidtikn caAdrta - €10
Mpdoivn caldta TnAéuaxog (WapoUAl, iceberg, MAANKN oyoupn caldrta, pdka, AOAQ, viouaTivia,
vToudTa, baby natdra, baby koAokuBdkia, dvnBo, paivravo, kOAlavdpo Kal afokAavTo) Ye vinaigrette - €12
>aAdra pe dressing o&§upeAou, poKa, viouartivi, KaTikl, Ivokio kal KpnTikd na&ipdadi -€12
AAuUpa - €8
MAaT® Yntwv Aaxavikwv (pavitTdapia Portobello, pavitdpia nAeupwroug,
MEANITCAVEG, KOAOKUBOIa, MINEPIEC PAwPIVNG, KPEUPUDIA, VTOUATER) - €16
Xeiponointn TupoénITa TNG WPEAG OTO TNyAvi YE 5 Tupld. - €15
MAaTw TuplV - €25

Noukdvika TnAéuaxog ToopiBo kal npoparto - €10
Mooxapiolo cukwTl ota KApRouva - €8
KokopéTtol - €12
Mapivapiopéva, EeKokaAiopéva pnoutdkia Kotonoulou lMivoou eAeuBepag Bookng - €15
Mni@TEKI KOoTOnouAo lMivoou eAeubépacg Bookng pe ypafiépa KpnAtng - €15
Mni@pTékl and emAeyuévo oirepévo Bodivo kpéag -npdétaon ynoipatog Medium Rare - €19
diAeTapiopévo Apvdkl YAAOKTOG oTa KAdpBouva -npdtacn oepBipioparog Medium - €25
Apviola naiddkia YAAQKTOG oTnv rotisserie - €28
Tahidta (PIEDMONTESE, FASSONA - ITAAIA - PREMIUMMEAT) -npétaon ynaoipatog Rare n Medium Rare - €30
®iINeTO Mooxapiolo -npdtacn ynoipyaTtog Rare h Medium Rare - €35
BodiviA onalopnpi¢dAa wpipavong (EANAAA) -npdTtacn wnoipyaTtog Rare n Medium Rare - €50 - 1000gr.
T-BONE (PIEDMONTESE, FASSONA - ITAAIA - PREMIUMMEAT) -npétaon ynoipatog Rare n Medium Rare - €80 -1000gr.
Bodivi onalopnpidAa wpipavong (PIEDMONTESE, FASSONA - ITAAIA - PREMIUMMEAT) -npdtaon ynoipatog Rare n Medium Rare - €60 -1000gr.
Mkavia - (PIEDMONTESE, FASSONA - ITAAIA - PREMIUMMEAT) -np6taon ynoipaTog Rare - € 70 - 1000gr.
®iIAéTo Chateaubriand -npdéTaocn ynoipatog Rare n Medium Rare - €100 - 1000gr.
OiAETo Bodivo noAupnvng wpipavong (PIEDMONTESE, FASSONA - ITAAIA - PREMIUMMEAT) -npétaon ywnoipatog Rare n Medium Rare - € 60
Bodivég onalopnpilOAeg wpipyavong otn rotisserie - €50 - 1000gr.

Tartare ka1 Carpaccio and eKAektd Mooxapicio pIAéTo Piedmontese, Fassona, Premium Beef
>aAdTa pe dressing o§uuelou, poka, vrouarivi, KaTiki, PIvOkio kKal KpnTikd na&iuddi
DIAETO Mooxapiolo -npdTtacn ynoipyatog Rare nh Medium Rare
MAUKO nu€pag

Tahidtra (PIEDMONTESE, FASSONA - ITAAIA - PREMIUMMEAT) -npétaon ynoipatog Rare n Medium Rare
Noukdvika TnAéuaxog Toopibo kai npéparto
MoikiAia Tupiwv

Edv éxete alepyia n ducave&ia oe kANoIo TPOPILO NAPAKAAOUUE EVNEPWOTE TNV/TOV CEPRITOPC/0 cac KATd TN ANYWN TNG NApayYEAAG.
2TIC EMIAOVEG TOU PEVOU EVOEXETAI VA UNAPXOUV EANEIPEIC N AAAAYEC AVOAOYWG LE TNV EMNOXIKOTNTA Kal TN OIABECINOTNTA and TOUC EMIAEYUEVOUG LAC NApaywyouc.

AFTOPANOMIKOXZ YMEYBYNOZ: THAEMAXOZ TZINITKIPHXZ
2TIC TINEG pag oupnepAapBavovtal dhol of vouipol popol. OAeC ol TIEG £ival OE EUPW (€)
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Beef carpaccio: Thinly sliced Beef tenderloin, Fassona breed from the Piedmont region in Italy - €20
Steak tartare: Hand-cut Beef tartare (Beef tenderloin), Fassona breed from the Piedmont region in Italy - €22
Beef Tenderloin pagiar Fassona breed from the Piedmont region in Italy with freshly cut fries - €30

Slow-cooked braised Beef short ribs, finished with Mani peninsula extra virgin olive oil and lemon - €18

Papardelle with Beef Ragu (Piedmontese, Fassona, Premium Beef) - €18
Tagliatelle with mushrooms and sauce with Cretan graviera cheese - €18

Tyrokafteri: Spicy feta cheese and red peppers spread - €6
Smoked aubergine salad - €6
Spicy carrot salad: Raw grated carrots with spices - €6
Dolmades: hand-rolled grape leaves stuffed with herbs, rice and currants. - € 10
Horiatiki: Greek shepherd’s salad with tomatoes and feta cheese - €10
Green salad Telemachos (lettuce, iceberg, French lettuce,rocket, coral lettuce,
cherry tomatoes, tomatoes, baby potatoes, baby zucchini, dill, parsley, coriander and avocando) with vinaigrette - €12
Salad with oxymel (honey and vinegar) dressing, rocket,cherry tomatoes, katiki goat cheese, fennel and Cretan rusk - €12
Almira wild summer greens - €8
Platter with roasted vegetables (portobello mushrooms, rib mushrooms, aubergines, zucchini, Florin peppers, onions, tomatoes) - €16
Handmade pan-fried cheese pie with 5 cheeses, a la minute. - €15

Cheese platter - €25

TELEMACHOS chorizo and mutton sausages - €10
Grilled veal liver - €8
Kokoretsi: Slow spit-roasted Lamb intestines wrapped around seasoned offal. - €12
Marinated, pulled chicken leg free range from Pindos on the grill - €15
Chicken free range from Pindos patties with Cretan graviera cheese - €15
Select ground dry-aged prime beef patties -best served Medium Rare or Medium - €19
Char-grilled filleted milk-fed Lamb -best served Medium - €25
Milk-fed Lamb chops on the rotisserie - €28
Tagliata (PIEDMONTESE, FASSONA - ITALIA - PREMIUMMEAT) -best served Rare or Medium Rare - €30
Beef Tenderloin -best served Rare or Medium Rare - €35
Dry-aged Beef Entrecote (GREECE) -best served Rare or Medium Rare - €50 - 1000gr.

T-BONE (PIEDMONTESE, FASSONA - ITALIAN PREMIUM MEAT) -best served Rare or Medium Rare - €80 - 1000gr.
Dry-aged Beef Entrecéte (PIEDMONTESE, FASSONA - ITALIA - PREMIUMMEAT) -best served Rare or Medium Rare - €60 - 1000gr.
Picanha (PIEDMONTESE, FASSONA - ITALIA - PREMIUMMEAT) -best served Rare - € 70 - 1000gr
Chateaubriand beef tenderloin -best served Rare or Medium Rare - €100 - 1000gr.

Beef tenderloin monthslong dry-aged (PIEDMONTESE, FASSONA - ITALIA - PREMIUMMEAT) - €60
Dry-aged Beef Entrecbte on the rotisserie - €50 - 1000gr

Steak tartare: Hand-cut Beef tartare (Beef tenderloin) and Beef carpaccio:
Thinly sliced Beef tenderloin, Fassona breed from the Piedmont region in Italy

Salad with oxymel (honey and vinegar) dressing, rocket, cherry tomatoes, katiki goat cheese, fennel and Cretan rusk
Beef Tenderloin — best served Rare or Medium Rare
Dessert of the day

TELEMACHOS chorizo and mutton sausages
Tagliata (PIEDMONTESE, FASSONA - ITALIA - PREMIUMMEAT) - best served Rare or Medium Rare
Cheese platter

If you suffer from a food allergy or intolerance please let your server know upon placing your order.
All menu options are subject to change according to seasonality or availability from our selected farmers.

FOOD REGULATION COMPLIANCE: TELEMACHOS TSILIGIRIS
Prices quoted are in euro and include all taxes and fees.



