Alchemia
iNn Greek
means
Alchemy

In Alchemia, we see cooking as
alchemy. By blending Greek
flavors with global cuisine, we
transform simple ingredients
into something extraordinary,
delicious, and nourishing.



Homemade Bread - Chef’s Welcome 3

STARTERS

Tzatziki Avocado 5

Yogurt sauce with avocado, garlic vinegar and virgin clive ol

Fried Potatoes 6

Crigpy fried potatoss with aromatic yogurt sauce

Avocado 9

Mashed avocado with onion, tormato, corlander lime & pistachio from Santorini

Cheese Croquette 10

White cheese with raising pine nutes and Greek noney

Mushrooms 12

Earthy rriushroor s with savory Kavourima beel caute, topped with a perftectly fried egg

Open Pie 12

Griled artichokes goat cheese & smoked pork from Corfu

Crispy Rolls 14

With smoked apaki chicken, red psppsar and simioked chesse

“Fricassee” 16

Fish crudo,wild gresns, pickled fennsl & lemon egg sauce with capen

Tartar 19

Beef fllet, grilad whits eggplant purss, curad yolk, potato chips & sheep yogurt,

Octopus 19

With Tasolada beans pures, salami & pickled onion 9[(-

Gy requiremeants

We use extra virgin olive oll from from Kalamata in our dishes.
Additionally we provide: glutan free bread and pasta, egg free pasta,

(V) veaan

PRICES IN €



DESSERTS

Portokalopita 7

Orange ple in phylo pastry with honey, cinnamaon

Caramel Banoffee 9

Maousse of caramelized white chocolate with banana filing dippad in a
salty cararmisl sauce topped with caramelized assorted nuts

Chocolate 12
Creme mik chocolate with Greek coffes, tiscult & visanto ice cream

SALADS

Greek Burrata Salad

Cherry tomatoes, cucurmicen grilled Florina peppers, capear mill fresh onloris,
Buffalo burrata cheese tomato-basil vinalgrette

Green Salad

Spirach and arugula sun dried tomatoes rniuts, sweet carrots in a fig vinaigrette

‘“Plastos”

Crispy homeimade corn pita with wild greeris herbs & feta cheese cream

PLATTERS

Alchemia Cheese Platter

Arielegart selection of local cheeses, artfully palred with seasonal rruits, nuts,

and gourmet crackers and breads, Complamented by honey, fig jam, and olives,

Perfect for sharing or as a sophisticated agpatizer

Alchemia Cold Cut Platter

Ariassortmert of premium curedlocal meats served alongside dics,
marinated olives and local seasonal vegetables Accompanied by a selection
of fresh bread and gourmst spreads for the parfact savory bite

*A mix of cheese and cold cut platteris also available.
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XSYLOFOURNOS (WCOD OVEN)

“Kokora”

Cockerel cooked in wood oven, served with hilogites pasta & peprer pesto from FHoring

Kebab

Beof Slamibo mixed kefoob served with vegetables trahana & feta with chil

“Stifado”

Porkicerico stewnw with chestnuts and taloy onions served over a polatos puree

e
Fresh pasta @
Spaghettihwithout egg cararmielized cherry tormiatoss & basil

Seafood Giouvetsi

Orzo pasta with shrimgs, fresh tomatoes, thyime from Szantorini
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DALY GRILL DISHES

Pork Chop

Srnoked pork chop with mushiroom sauce and fried potatoes

Grilled Flap Steak

Flap steakis a flavorful cut of beef from the bottom sirloin saction

Grilled Striploin Steak

Angus Striploin Steak knowin for its rich marbling and rokust flavor,
Cooked to your preference

Black Angus Ribeye

A premium cut of Black Angus Ribeye, from Australia known for its exceptional
rriaroling and rich, juicy flavor Cooked to your preferencs

Choose your side for Steak Grill Dishes

French Fries

Baby potatoes

Mixed Grilled Vegetables

Zucchinl Florina peppers mushrooms and asgaragus

Mix of choice potatoes and vegetables

Dish of the day

Ask the walter
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