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)



STARTERS

APPETIZERS

STARTERS

OPEKTIKA

DINNER

A Culinary Odyssey into the Depths of Greek Tradition
Mta yaotpovoyukr} 0dlooeia ota faBn T eMnvikig napddoong
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Breads & Dips €7
Artisanal freshly baked organic bread, served with extra virgin olive oil
and olives.

Ywpi & Dips

Mapadoataxd dppeakodnpévo kapPeAt and fohoyikd akedpy, oepPipiopévo

e eAatdhado kat eNiég.

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

Chips Nararag (GF)(V)

Tpwévn ypapiépa, pnayapukd kat tapenade eAudg pe dpéaria piyavn.

Soup of the Day (V) €16
YoUna Hpépag (V)

Grilled Prawns (GF)(*) €26
With Athenian traditional salad, steamed vegetables, herbs and Cretan
avocado. A taste of the sea ona plate.

Wnré fapideg (GF)(*)

Wneéc yapideg pe abnvaiki oakdra, Aayavikd atpod, pupwdtkd kat

aBoxdvro Kpitng. Mua andAavon mou petadépet t Bdkacoa oto mdro.

Moussaka Loukoumades €19
Crispy doughnuts inspired by classic moussaka, topped with fresh basi,
marinated tomatoes, and Greek yogurt mousse. A modern twist on Greek flavors.

Nouvkoupadeg Movoaxa

Tpayavot Aoukoupadeg epnvevopiévol and Tov KAaotkd povaaxd, e péako Pacthixo,
papwdtn vropdra kat adpd and eMnviké ylaodptt. Mia alyypovn anddoon g
eMnvikii yevon.

Eggplant Dip (Vg)(V) €19
Roasted eggplant with crispy handmade phylo, delicately seasoned
with fresh herbs, tomato and paprika. A Mediterranean flavor experience.

Mehit{avooahdra (Vg)(V)
Wnt pehilava oe tpayavo ewpomointo ¢oAko, apwpatiopévn pie ekAekTa pupwolkd,
viopdra kat manpuka. Mia yevaTikn atpéodaipa ie PEGOYELaKES VOTES.

Fennel pie (V)(*) €18
Traditional pie with fennel, katiki cheese and herb salad.

A savory bite that evokes the mountains of Greece.

MapaBomra (V)

Mapadootakr yaviwytn mita pe dypto pdpabo, Tupl karikt kat pupwdikd.

Mta vooruyud mou Bupilet Ta fouva g EMadag.

Cretan Boureki (V) €18
Traditional Cretan pie with rustic handmade phylo, filled with delicate
myzithra cheese, aromatic honey and fresh truffle. A refined composition
that evokes the authentic flavors and aromas of the Cretan land.

Kpntuco Mnoupéi (V)

Mapadootakn Kpnuk mitta, o€ xewpomointo ywpidrio GpiMo pe arakq
w{iBpa, apwpariko péht kat dakprrikn podda. Mia exhemtiopévn dnpioupyia
10U avadelkvieL TI§ auBeVTIKEG YEUOELS KL Ta apWaTa THE KpMTIKIAG YNG.

Stuffed Pasta with Spinach (V)(*) €
Handmade pasta filled with spinach, anthotyro cheese and basil pesto.
A dish that blends taste and tradition.

lepuotd Zupapued pe Inava (V)(*)

Xetporointa {upapukd yeptotd pe omavdkt, avBdtupo kat néato Paothikol.

Eva mdro mou ouvdualel v yebon e Tv mapddoa.



SALADS
YANATEY

MAIN COURSES

KYPIA MTIATA

DINNER

A Culinary Odyssey into the Depths of Greek Tradition
Mta yaotpovoyukr} 0dlaoeia ota fabn T eMnvikic napddoong
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Greek Salad (V) €19
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) €22
Hearts of fresh lettuce, smoked trout, cucumber, dill, and spring onions with
alemon vinaigrette. Alight and refreshing delight.

MapouAooahdra pe Kanvioti Méatpoda (GF)(LF)
Kapdtég and dpéoka papolhia, kanviotr néatpoda, ayyolpt, dvnBo kat
hpéako kpeppodL e Piveykpét Aepoviod. Mia ehadpid kat dpoaepr andAavon.

Roasted Beetroot Salad (GF)(V) €24
Colorful beetroots roasted with thyme, served with burrata from Kerkini,
strawberry balsamic vinaigrette, and samphire. A vibrant and flavorful wonder.
Xaldra pe Wnra Natapua (GF)(V)

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

and Pakadpko pdoulag kar oakikdpvia. Eva ypwpatikd kat yevotiké Badpa.

Truffle Papardelle (V)(*) €29
Handmade pasta cooked in graviera broth with summer Greek truffle.
A decadent dish with Greek character.

ManapdéAeg pe Tpodda (V)(*)

Xewporointa {upapika payeipepéva og {wpo ypapiépag pe kakokatpwvi eMnviki
Tpodda. Eva mohutehég mdro e eMnviko yapaktrpa.

Sea bass & Lemon Verbena (GF) (LF) €35
Seabass sautéed with lemon verbena sauce, wild greens &herbs.
Aluxurious seafood indulgence.

AaPpaxt kat AoviCa (GF) (LF)
NaBpdxt owte pe odktoa hovilag, dypta yopta kat pupwdikd.
Mta Bakacowv andAavon pe iaitepo dpwpa.

Chicken & Tarragon (*) €32
Free-range chicken breast with crispy textures, buttery mashed potatoes,
and a tarragon-infused sauce. A delicate and aromatic experience.

KotdnouAo kat Eotpayiov (*)
211B0o¢ frohoykol kotomouhou e Tpayavég udég, foutupdro moupé natdrag
kat Trv odAtea Tou pe eotpaykov. Mia anali kat apwpatikr epmepia.

Lamb & Lemon thyme €36
Slow-cooked lamb with lemon thyme , orzo pasta, sun-dried tomatoes
and graviera cheese. A dish that revives traditional Greek cuisine.

Apvi yioupérot kat AepovoBipapo
Apvi atyopayetpepevo pe kpiBapdxt kat AepovoBipapo , e haotr viopdra kau
Tupt ypapiépa. Eva mdro mou avaBuwvet v napadootakr eNnvikr kouliva.

Dry-Aged Beef Rib Eye & Marjoram (GF) €39
Grilled dry-aged beef with parsnip purée, leek, pickled green peppers,

and marjoram aroma. A symphony of Greek-inspired flavors.

Mooyapt Rib Eye kat Mat{oupava (GF)

Rib eye and dry aged pooydpt ot oydpa, pe moupé Aevkol kapdtou, mpdao,
npdotva mnépta toupot kat dpwpa pavr¢oupdvag. Mia yevotikr oupduwvia pe
eMnVIKéG vOTeg.




DESSERTS
[AYKA

DINNER

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

Lemon & Lavender (GF) (UR) €13
Chilled lemon cream with lavender and fresh fruits.
The perfect refreshing finale.

Aepovi kar AePavra (GF) (Katomy {qtnone)
Maywpévn kpepa Aepoviod e Aefavra kat dpéoka pouta.
To téAeto dvaAe yua pua dpoaepr andAavon.

Peanut Praline €15
Peanut cream in choux pastry, accompanied by red fruits.
Abalanced blend of sweet and savory.

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

Milk Chocolate & Hazelnut €18
Jivara chocolate cremeux with traditional creme fraiche and caramelized
hazelnuts. A smooth and inspired sweet delight.

XokoAdra [dAaxtog kat Oovvroukia
Cremeux ookoAdrag Jivara ie kapapehwpéva douvroikia kat Boyalo.
Mta ana kat epnvevopévn yAukid anoAavon.

Ice Cream Scoop €6
MndAa Naywto

Signed by Head Chef Dimitris Kantarakis

The Consumer is not obliged to pay if they do not receive the official document (receipt or
invoice). 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€

Persons under 18 years of age are prohibited from consuming alcoholic beverages

Greek salad contains Feta cheese PD.O

Items indicated with an asterisk (*) are frozen products

Market Controller: Hotel Manager

Me v unoypadi tov Head Chef Anpjtpn Kavrapdsn

0 Karavalwrris dev éyel unoypéwan va nAnpaaet edv dev AdBet to mapaotarikd otoiyeio
(andoeén-tipoddyio). To kardotnua unoypeoutat va dabétet évuma dedtia ot Brkn dinAa oty
¢fodo yia tv diatinwon onotaadifote dtapaptupiag. Av eiote allepyixds if éyete duoavesia
0¢ kdroto ouatanikd twy Tpodiwy, mapakalw vnuepwote pag. To Addt mov ypnaiomoe(tat
yia g oaldre eivar é€ipa napBévo edaidlado kat yia o mydvigua phiéAaio. H géra mov
xpnaonoeitat eivat Kakafpirwv. Ot tiés aupnepidapfdvouv dlous Toug vapupous gapous.
Corkage Fee 30€

Anayopeuetat i karavdAwon owvonveupatwowy motwv and droua kdtw Twy 18 eTwy

2ty ywpidrikn oaddra nepiéyetat tpl Qéra [1.0.11.

Ta npoidvra e aotepiowo (*) ivat kateuypéva.

Ayopavopukdg YneuQuvos: AtevBuvrijs =evodoyeiou



