THE BOTANY

Roof Garden at Acropolis

Perched above the storied heart of Athens, Botany Roof Garden at
Acropolis embodies a refined tribute to locality, seasonality, and the
cultivated art of living well. With the Acropolis as our eternal backdrop
and the city unfolding below, we invite you to explore a menu inspired
by the Mediterranean’s botanical legacy where herbs, roots, and regional
harvests converge in elegant harmony.

Mavw and v etopukr kapdid g ABrvag, to Botany Roof Garden at Acropolis
anotehel évav exhentuopévo Gopo TIAG TNV TOMKGTNTA, TV EMOYIKOTNTA KAl
v kakhiepynpévn téxvn Tou €u {nv. Me dévto Ty awvia Akpdnodn kat Ty
noAn va amwvetat Pnpoatd oag, oag mpookakolpie va avakakiete éva pevol
epnveuapevo and tn Potavikr kAnpovopud te Meaoyeiou 6mou fotava, piles kat
TOMIKES 600¢eLeg ouvdualovtal o€ pua kopr appovia.

Symbol explanations: (Vg) Vegan / (Gf) Gluten-free / (Lf) Lactose-free /
(V) Vegetarian (UR) Upon Request

Ene€qynon LupPoAwv: (Vg)Vegan /(V) Vegetarian / (UR) Upon Request /
(Katomwv {rtnong)



APPETIZERS

OPEKTIKA

DINNER

A Culinary Odyssey into the Depths of Greek Tradition
Mta yaotpovoyukr} 0dlooeia ota faBn T eMnvikig napddoong

\

Moussaka Loukoumades €18
Crispy doughnuts inspired by classic moussaka, topped with fresh basil,
marinated tomatoes, and Greek yogurt foam. A modern twist on Greek flavors.

Noukoupddec Movoaka

Tpayavoi houkoupddeg epmveuapévol and Tov kAaotkd poveaxd, pe dpéako
Bacthixd, papwvdrn vropdra kat appd and eMnviko ylaolptt. Mia abyypovn
anddoar ™G eEMnvikig yevang.

“Hortopita” Tartlet (V) €18
Handmade tart filled with wild greens and aromatic herbs, topped with
scorched graviera cream. A savory bite that evokes the mountains of Greece.

Taprakéra «Xopromra» (V)
Xelpomointn Tapta, yeLOTI e aypLoyopTa Kal ApWATIKG PupwdiKkd pe
kadahopévn kpépa ypapiépa. Mia vootyud mou Bupilet ta fouvd g EMddac.

Octopus (GF)(LF) €24
Tender octopus marinated in aged vinegar, served with a seafood emulsion
infused, pickled elderflower, oregano, and ouzo. A taste of the sea on a plate.

Xtanodt Z1daro (GF)(LF)

Tpudepd yranddt papwaptopévo o€ nakiwpiévo o pe yahdktwpa and
Bakaoowvd, dpwpa koudo&uhids, piyavng kat oilov. Mia andAavon mov
uetadepet ™ Bakacoa oto mdro.

Stuffed Pasta with Shrimp Saganaki €20
Handmade pasta filled with shrimp, served with a saganaki sauce of feta and
spicy pepper oil with basil. A dish that blends sea and tradition.

lepiotd Zupapud pe lapida Zayavaxt

Xewporointa (upapwd yepotd pe yapida, odhtoa oayavakt pe déta kar Addt
kautepA unepldc pe Paothwko. ‘Eva mdro mov ouvdudlel ™ Bdkacoa pe v
napadoon.

Alonissos Tuna (GF)(LF) €23
Tuna marinated with celery, kumquat, horseradish, and sea salt. A maritime
harmony reminiscent of the Aegean’s crystal waters.

Tovog Ahovvijaou (GF)(LF)

Tovog paptvaptopievog pe aeAwo, koupkoudr, ypévo kat aApopa. Mia Bakacow
appovia mov Bupiler ta kpuatahva vepd Tou Atyaiou.

Beef “Sofrito” €22
Beef cheek slow-cooked in the “sofrito” style, served with rice cream and
parsley verde sauce. A Mediterranean flavor experience.

Mooyapi «Xodpiton»
Mooyapiota pdyouAa payetpepéva oav «oodpiton, aeppLplopeva e kpepa pultou
kat odktoa Verde paivtavol. Mia yevotikn atpoodaipa ie PEGOYELAKES VOTEC.

Soup of the Day | Youna Hyépag €18

Breads & Dips €5
Artisanal freshly baked organic bread,served with extra virgin olive oil
and olives.

Breads & Dips
Mapadoataxd dppeakodnpevo kapPeht and Prodoyikd aketpt, oepPipiopévo
e eEAatoAado Kat eNeg.

Potato Chips (GF)(LF)(V) €8
With grated graviera, spices, and olive tapenade with fresh oregano.

Chips Nararag (GF)(LF)(V)
Tpwévn ypafiépa, pnayapukd kat tapenade ehidg pe dpéarkia piyavn.




SALADS
YANATEY

MAIN COURSES

KYPIA MTIATA

DINNER

A Culinary Odyssey into the Depths of Greek Tradition
Mta yaotpovoyukr} 0dlaoeia ota fabn T eMnvikic napddoong

\

Greek Salad (V) €18
Cherry tomatoes, purslane, capers, crunchy Kalamata olives, and goat feta.
The ultimate expression of Greek taste.

EAnvuc) Zahdra (V)

MoAbypwpa vioparivia, kpitapo, kdnapn, tpayaveg ehiéc Kakapwy

kat katowiota péta. H anéAutn exdoyn ¢ eMnvikig yedong.

Lettuce Salad with Smoked Trout (GF)(LF) €19
Hearts of fresh lettuce, smoked trout, cucumber, dill, and spring onions with a
lemon vinaigrette. Alight and refreshing delight.

MapouvAooahdra pe Kanviotij Néatpoda (GF)(LF)
Kapdtég and dpéoka papolhia, kanviotr néatpoda, ayyolpt, dvnBo kat
hpéako kpeppodL pie Piveykpét Aepoviod. Mia ehadpid kar dpoaepr andAavon.

Roasted Beetroot Salad (GF)(V) €19
Colorful beetroots roasted with thyme, served with burrata from Kerkini,
strawberry balsamic vinaigrette, and samphire. A vibrant and flavorful wonder.
Xahdra pe Wora Nat{apua (GF)(V)

MoAdypwpa mat{dpua Ynpéva pe Bupdpt, burrata Kepkivng, fuveykpét

and Pakadpko pdouAag kat oakikdpvia. Eva ypwpatikd kat yevotiké Badpa.

Dry-Aged Beef Striploin & Marjoram €36
Grilled dry-aged beef with scorched cauliflower cream, leek, pickled green
peppers, and marjoram aroma. A symphony of Greek-inspired flavors.
Mooyapt Striploin kat Mavt{oupdva

Kapé ané dry aged poaydpt ot axapa, pe kpéepa kapahopévou kouvouridlou,
npdoo, mpdotva mmepta toupot kat dpwpa pavrloupdvag. Mia yevoTikh
OUpWVia pe EMNVIKEG VOTEC.

Chicken & Tarragon €29
Free-range chicken breast with crispy textures, buttery mashed potatoes,
and a tarragon-infused sauce. A delicate and aromatic experience.

KotomouAo kat Eotpaykov
211806 Prohoyikod kotdmouAou pie Tpayaves udég, foutupdro moupe matdrag
kal Tv odktoa tou pe eotpaykdv. Mia anakr kat apwpatiki epmelpia.

Lamb & Mint €34
Slow-cooked lamb with mint and tender vegetables, served with a fricassee
sauce. A dish that revives traditional Greek cuisine.

Apvikat Mévta
Apvi alyopayelpepiévo pie pevia kat pudepd Aayavikd, oepPipiopiévo pie odhtoa
dpkace. Eva mdro mov avapuwvel tv napadootaxr eMnvik kouliva.

Steamed John Dory & Lemon Verbena €38
Steamed John Dory with butter and caviar sauce, sautéed sorrel with herbs,
zucchini, and lemon verbena. A luxurious seafood indulgence.

XpiotoPapo kat Aovila

XplotoPapo otov atyd pe odktoa foutipou kat yapidpt, Adnaba cwrtapiopéva
L€ pupwdikd, kohokuBaxt kat hovia. Mia Baracowi andAavon e biattepo
dpwpa.

Truffle Macaroni (V) €29
Handmade pasta cooked in graviera broth with summer Greek truffle.

A decadent dish with Greek character.

Maxapouveg pe Tpovda (V)

Xetporointa (upapuka payetpepéva oe {wpo ypapiépag pe kahokapuvi
eMnvuc} podda. Eva mohutehég mdro pe eMnviké yapaxtripa.




DESSERTS
[AYKA

DINNER

A Culinary Odyssey into the Depths of Greek Tradition
Mta yaotpovoyukr} 0dlooeia ota fabn T eMnvikig napddoong

Milk Chocolate & Hazelnut €14
Jivara chocolate cremeux with traditional creme fraiche and caramelized
hazelnuts. A smooth and inspired sweet delight.

YokoAdra [aAaxtog kat Douvvroukia
Cremeux gokoAdrag Jivara pie kapapehwpéva dpouvtolkia kat Boyalo.
Mua analrj kat epnveuapévn yAukid anoAavor.

Peanut Praline €14
Peanut cream in choux pastry, accompanied by red fruits. A balanced blend of
sweet and savory.

Mpakiva Owotikt
Kpépa drotikion o€ choux, suvodeudpevn and kokkwva dpoota.
Mta tooppomnpévn yebon avayeoa o€ yAuko kat akpupo.

Lemon & Lavender €12
Chilled lemon cream with lavender and fresh fruits. The perfect refreshing
finale.

Aepovikat Aefavta
Maywpévn kpépa Aepovion pe AeBavra kat péoka ppouta.
To TéAeto huvake yua jua dpooepr) andAavor.

Signed by Head Chef Dimitris Kantarakis

The Consumer is not obliged to pay if they do not receive the official document (recejpt-in-
voice). The establishment is required to have printed complaint forms available in a box next to
the exit for submitting any complaints. If you are allergic or intolerant to any food ingredient,
please inform us. The oil used for salads is extra virgin olive oil and for frying sunflower oil. The
feta cheese used is from Kalavryta. Prices include all legal taxes.

Corkage fee 30€

Market Controller: Hotel Manager

Me v unoypadi tov Head Chef Anpjtpn Kavrapdrn

0 Karavalwrijc Oev éxer umoypéwan va mnpuoet edv dev AdPet To mapaotatikd atotyeio
(andoeién-tyoAdyo). To kardotnua vnoypeoutar va diabetel éviuna dedria oe Bijiy dimda
atv éodo yia v dlatinwar omotacdijote diauaptupias. Av eiote alepyids 1j Eyete
duoavetia ge Kdmoto guatatik Twv Tpodiuwy, mapaxadw eviuepwate pag. To Ador mov
Ypnaonoteiar yia i oaddres eivat étpa napBevo eAaidAado kat yia to tydvigua nhiédato.
H ¢éta mov ypnawonoisitar eivar Kadafputwv. Or tués ouunepidaufavovy dlovg tous
vapuous gapou.

Corkage Fee 30€

Ayopavopuds YeiBuvog: AievBuvtiic Zevodoyeiov



