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WHEAT-GLUTEN. Wheat (such as spelt and Khorasen wheat/ Kamut), rye barley and oats is ofter found
in foods containing flour such as some types of baking powder, batter, bread crumbs, bread, cakes,
pasta, couscous, meat products, pasta, pastry, sauces, soups and fried foods which are dusted with
flour.

CRUSTACEANS. Crab, lobster, prawns and scampi are crustaceans, shrimp paste, often used in Thai
and south-east Asian curries or salads in an ingredient to look out for.

EGGS. Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta, quichauses
and pastries or foods brushed or glazed with egg.

FISH. You will find this in some fish sauces, pizzas, relishes, salad dressings, stock cubes and
Worcestershire sauce.

PEANUTS. Peanuts are actually a legume and grow underground, which is why its sometimes called a
groundnut. Peanuts are often used as an ingredient in biscuits, cakes, curries, deserts, sauces 9 such
as satay sauce, as well as in groundnut oil and peanut flour.

SOYA. Often found in bean curd, edamame beans, miso paste, textured soya protein, soya flour or tofu,
soya is a staple ingredient in oriental food. It can also found in desserts, ice-cream, meat products,
sauces and vegetarian products.

MILK. Milk is a common ingredient in butter, cheese, cream, milk powders and yoghurt. It can also be
found in foods brushed or glazed with milk, and powdered soups and sauces. It's often split into casein in
curds and BLG in whey.

THREE NUTS. Not to be mistaken with peanuts 9 which are actually a legume & grow underground. This
ingredient refers to nuts which grown on trees, like cashew nuts, almonds and hazelnuts. You can find
nuts in breads, biscuits, crackers, desserts, nut powders (often used in Asian curries). Stir-fried dishes,
ice-cream, marzipan (almond paste), nut oils and sauces.

CELERY. This includes celery stalks, leaves, seeds and room called celeries. You can find celery in celery
salt, salads, some meat products, soups and stock cubes.

MUSTARD. Liquid mustard, mustard powder and mustard seeds fall into this category. This ingredient
can also be found in breads, curries, marinades, meat products, salad dressing, sauces and soups.

SESAME. These seeds can often be found in bread (sprinkled on hamburger buns for example),
breadsticks, houmous, sesame oil and tahini. They are sometimes toasted and used in salads.

SULPHUR DIOXIDE. This s an ingredient often used in dried fruit such as raisins, dried apricots and
prunes. You might also find it in meat products, soft drinks, vegetable as well as in wine and beer. If
you have asthma, you have a higher risk of developing a reaction to sulphur dioxide.

LUPIN. Yes, lupin is a flower but its also found in flour. Lupin flour seeds can be used in some type of
bread, pastries and even pasta.

MOLLUSCS. These includes mussels, land snails, squid and whelks, but it can also be commonly found
in oyster sauce or as an ingredient in fish stews.






MARBRE

FUSION GRILL

To pevou gxel oxedlaotel amno tov BpaBeuvpevo ye Michelin Star oep ANEEavdpo ToloTivn.
Xapaktnpidetal anod aydmn yla tTnv mpwtn VAN d6og yia TNV TEAELOTNTA Kal
gevbouoLaopod e TNV SNULOLPYLKOTNTA IOV PTIoPEL va eKPPAZeL n payeLptkn. O ogg
ANEEavbpog ToloTivng €xel epyacTeil o€ PHeEPLKEG amod TIG TiLo dldonpeg Kouliveg og OAO
TOV KOGHO, EPVOVTAG TOV TTAOUTO TNG YVWONG KAl TNG eUTeLpiag Tov oto Marbe, 60U
dnuloupyel yaoTpovopuLkd aploToupyrpatTa mou ciyoupa 8a oag KOYouv Ty avdaod.

The menu has been designed by Michelin Star award-winning chef Alexandros Tsiotini. It is
characterized by a love for the ingredients material, a passion for perfection and an
enthusiasm for the creativity that cooking can express. Chef Alexandros Tsiotinis has
worked in some of the most prestigious kitchens around the world, bringing his wealth of
knowledge and experience to Marbe, where he creates culinary masterpieces that are sure
to take your breath away.



SOUP / Z0YMNA

Soup of the day / >o0ma nuepag
€8.00

SALADS / XAANATEZ

Grilled Halloumi Cheese with green salad and fig marmalade
WnTo xaAoLpL pe Tpactvn cahdTa Kat pappeAdda cOkou
€15.00 *(7,10)

Courgettes salad with arseniko cheese from Naxos, walnuts and fresh mint
Mapivdto KoAokLBL pe Tupi apoeviko NAgov, kapudia kat ppeako SuOCHO
€15.00 *(7,8)

Burrata cheese with cherry tomatoes, mountain herbs pesto and prosciuto
Mrmoupdta pe viopativia, TECTO ApWHATIKWY Kat prosciuto
€16.00 *(7,8,10)

@ Green mix salad with Falafel, pistachios and barbeque vinaigrette
Mpdaotvn caldta pe @ahdgel, puotikia Atyivng Kat BLVEYKPET PTIAPUTIEKLOU
€12.00 *(6,7,8,10,12)

Grilled Brocolli with roasted nuts virgin olive oil , mountain herbs and Ceasar dressing
Wnto pnpokolo pe Enpolg kapmoug, Tapbevo ehaltoAado, Botava kat Ceasar owg.
€15.00 *(3,4,5,7)

0 Vegetarian * Allergens

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

Ye meplmTwon TpoPLKng aMepylag r Suocave&iag, TapakaloUpe ameuBUVOE(TE 0TO TIPOCWTILKO HAG.

Prices are in euro (€) and include all taxes/ Ot TLpég lvat o€ eupw (€) kat TTepAapBavouv GAoUE TOUC POPOUC.



COLD APPETIZERS / KPYA OPEKTIKA

Beef Carpaccio with lime marmalade, vanilla and fresh herbs
Kapratolo and @Aeto Mooyou pe pappeldda lime, Bavilia kat ¢ppeoka Botava
€19.00 *(6,7)

Mediterranean Tuna Tartar with roasted pumpkin puree and orange
Taptdp ppeokov TOvou PE TIOVPE YPNTNG KOAOKLOAG Kat TIOPTOKAAL
€18.00 *(4,6,7)

HOT APPETIZERS / ZEXTA OPEKTIKA

Cheese croquettes with cherry tomato and smoked bacon marmalade
KPOKETEG TUPLWV PE pappeAada amd viopativia Kat KATvLoTO PTTELKOV
€12.00 *(7)

Mediterranean spring rolls with tomato pesto
AvoLELATIKA POAA HOUCOKA HE TIEOTO VTOPATAG
€15.00 *(1,3,7)

Tacos with slow cooked pork, grilled tomatoes and yogurt with French fries
TAKOG PE OLYOHQYELPEUEVO XOLPLVO AALUO, PNTH VIOPATA KAL YLAOUPTL PE TNYAVLTEG TIATATES
€18.00 *(7,8,10)

Wild mushrooms arancini with herbs pesto.
Arancini pe ypLa pavitapla Kat TieoTo HUPWELKWY
€14.00 *(3,5,7)

0 Vegetarian * Allergens

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

Ye meplmTwon TpoPLKng aMepylag r Suocave&iag, TapakaloUpe ameuBUVOE(TE 0TO TIPOCWTILKO HAG.

Prices are in euro (€) and include all taxes/ Ot TLpég lvat o€ eupw (€) kat TTepAapBavouv GAoUE TOUC POPOUC.



SIGNATURE DISHES BY TSIOTINIS
ME YINNOITPA®H TSIOTINIS

Slow-cooked Beef short ribs with potato gnocchi and aubergine cream
Short Ribs pooyou pe VIOKL TTatdtag Kat Kpepa JeALT¢avag
€29.00 *(1,3,7,11)

Black Angus Beef Burger with goat cheese, kimchi, with truffle mayonnaise, caramelized onions
and French fries

Mooxapiolo Black Angus Burger pe katoikiolo tupt, Kimchi pe paylovela tpolag, KapapeAwpeva
KPEMMUSLA KAL TNYAVLTEG TIATATEG

€27.00 %(7,1,3,10)

Papardelle with ragout of wild mushroomes, foie gras and beef tenderloin lMNamap&éleg pe payol
AyPLWV PaVLTAPLWY, (POUA YKPA KAl PLAETTAKLA HOOYOU
€33.00 *(1,7,12,1,3,13)

Barley mushroom risotto, marscapone cream and truffle oil
KplBapOto pavitaplwv PE KPEPA HAOKAPTIOVE Kal AASL Tpougag
€19.00 *(7,12)

Linguine with vegetables “briam” and smoked feta sauce
ALyKOU{VL PE PTTPLAK AQYAVIKWVY KAl GAATOA KATIVLOTIG PETAG
€17.00 *(7,10)
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0 Vegetarian * Allergens

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

Ye meplmTwon TpoPLKng aMepylag r Suocave&iag, TapakaloUpe ameuBUVOE(TE 0TO TIPOCWTILKO HAG.

Prices are in euro (€) and include all taxes/ Ot TLpég lvat o€ eupw (€) kat TTepAapBavouv GAoUE TOUC POPOUC.



PREMIUM CUTS

Selective Meat Board for 4
Chateaubriand, Cowboy steak, Rib eye steak, Strip loin, grilled vegetables and French fries.
€195.00

Beef Tenderloin USA

Grain Fed - Creekstone Farms Golden Awarded USDA
Tender filet of beef 220 gr.

€49.00

Chateaubriand (for two)

Grain Fed- Imperial Valley USDA

A Perfect steak to share 500-600gr.
€76.00

Japananese Wagyu Ribeye
Kagoshima Farn Japan A5 +MBS 12
Premium Quality Ribeye steak 200 gr
€115.00

Beef Rib Eye Steak USA

Grain Fed - Imperial Valley Brand USDA
Succulent marbling steak 330 gr.
€46.00

Cowboy steak USA

Grain Fed - Greater Omaha Brand A
The steak on the bone 400gr

€46.00

Beef Striploin USA

Grain Fed - Greater Omaha Brand USDA
Premium short loin cut 400gr.

€41.00

T Bone Steak USA

Grain Fed Imperial Valley Brand USDA
Well-Marbled Premium cut 450gr
€48.00

Black Angus Picanha USA 650gr
€87.00

0 Vegetarian * Allergens

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

Ye meplmTwon TpoPLKng aMepylag r Suocave&iag, TapakaloUpe ameuBUVOE(TE 0TO TIPOCWTILKO HAG.

Prices are in euro (€) and include all taxes/ Ot TLpég lvat o€ eupw (€) kat TTepAapBavouv GAoUE TOUC POPOUC.



PARILLA & PLANCHA

BEEF / MOXZXAPI

Black Angus Irish Bon Fillet 220gr
Black Angus @W\éto IpAavéiag
€38.00 *(7)

USA Onglet Charolais 250gr
Onglet Charolais HIMA 250gr
€36.00 *(7)

Australian rib eye Wagyu steak 260gr
Rib eye Wagyu steak AuotpaAia 260gr
€78.00 *(7)

Irish Black Angus Tomahawk
Tomahawk Black Angus IpAavéiag
€92.00 per kilo *(7)

LAMB / APNI

Herbs and buttermilk marinated French cut Lamb chops
Apviola taidakia YaAALKAG KOTIAG PE HUPWELKA
€46.00 *(7,10,12)

0 Vegetarian * Allergens

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

Ye meplmTwon TpoPLKng aMepylag r Suocave&iag, TapakaloUpe ameuBUVOE(TE 0TO TIPOCWTILKO HAG.

Prices are in euro (€) and include all taxes/ Ot TLpég lvat o€ eupw (€) kat TTepAapBavouv GAoUE TOUC POPOUC.



POULTRY / NMOYAEPIKA

Duck fillet with citrus sauce
®WETo amd otrBog TIATILAG KAl Citrus owg
€28.00 *(5,7)

Chicken fillet with vegetables
PETo amd otriBog KOTOTIOUAOU HE AaXaVLKA
€25.00 *(7)

FISH / VAPI

Tuna Steak with green mixed salad and yuzu sauce
®ETO TOVOU PE TIPACLYN OAAATA KAl YUZU OWG
€28.00 *(4,7,10)

Salmon Fillet with green mixed salad and yuzu sauce
DETO ZoAOpOU PE TIPACLVN CAAATaA KAl YUZU OWG
€26.00 *(4,7,10)

Seabass with spinach - quinoa and citrus sauce
AaBpAKL PJE OTIAVAKOKLVOO KAl OAATOA £0TIEPLEOELEWV
€29.00 *(4,7,10)

SIDE DISHES / >YNOAEYTIKA

Potatoes Alumettes
€6.00

@ Triple cook potatoes with truffle mayonnaise
TPUTAOPAYELPEPEVEG KUTIPLAKEG TIATATEG PE PayLlovela aTo Tpoua
€7.00 *(3,8,10,7)

Homemade Cypriot potato puree
MoUPEC KUTIPLAKNAG TIATATAG
€6.00 *(7,12)

O Grilled vegetables
Wntd Aayavika
€7.00 *(10)

© Green salad
Mpdowvn caldata
€5.00 *(10)

© Grilled green asparagus
Wntd omtapayyla
€9.00

SAUCES

Bearness, Peppercorn, Mushroom, Chimichurri
€2.00/ each

0 Vegetarian * Allergens

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

Ye meplmtwon TpoPLkng aMepylag r Sucave&iag, TapakaloUpe ameuBUVOE(TE 0TO TIPOCWTILKO HAG.

Prices are in euro (€) and include all taxes/ Ot TG elval o€ eupw (€) Kat TEEpAapBdvouv GAoUG TouG POPOUG.



DESSERTS / TAYKA

Milcult dulcey valhrona with yuzu caramel, coffee sauce and variegato ice cream
Yypo Kek dulcey pe KapapéAa yuzu, sauce Kage Kal TIaywtod PTaxapLlkwy
€10.00 * (1,3,7)

Apple pie with Dulcey chocolate parfait, salted caramel and vanilla ice cream
MnAdmita pe parfait cokoAdta Dulcey, aApupr kapapeAa kat taywto Baviia
€10.00 * (1,3,7,12)

Churros with Ducley caramel, cinnamon and Tonka
Churros pe kapapéAa Dusley, kavéla kat TOVKa
€9.50 *(3,7)

Melted Chocolate cake with wild cherry cream and vanilla ice cream
Melted Chocolate Cake pe kpEpa aypLou KepaoloU Kat Taywto Bavidia
€11.00 *(3,7)

0 Vegetarian * Allergens

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

Ye meplmTwon TpoPLKng aMepylag r Suocave&iag, TapakaloUpe ameuBUVOE(TE 0TO TIPOCWTILKO HAG.

Prices are in euro (€) and include all taxes/ Ot TLpég lvat o€ eupw (€) kat TTepAapBavouv GAoUE TOUC POPOUC.









