BYZANTINO

GRANDE BRASSERIE

BYZANTINO GRAND
BRASSERIE of CONRAD ATHENS
is built to bridge two culinary worlds:
the GREEK and the
FRENCH CUISINE.

Each stands proudly on its own,
yet both intertwine in a magical,
creative dialogue.

Celebrate the art of living freely-
laughter over lunch, wine over dinner,
conversations that linger long after midnight-
as trolleys glide between tables,
serving dishes like scenes in a play.
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LE FRENCH TOUCH
H FTAAAIKH MINEAIA

Pain au Lait for Two
Homemade Butter & Cervelle de Canut (Fresh
Cheese with Herbes, Shallots & Vinegar)

AOPATO YQMI I'A AYO

XEIPOMNOIHTO BOYTYPO & CERVELLE DE CANUT
(®PEZKO TYPI ME BOTANA,
KPEMMYAAKI SHALLOT & =YAI)

€6,00

Terrine of Foie Gras
Red Fruits Chutney, Piment d'Espelette

TEPINA FOIE GRAS

TEATNEI KOKKINQN ®POYTQN,
MINEPIA ESPELETTE

€18,00

Burgundy Snails
Traditional Snails Baked
in Garlic-Herb Butter

2ZAAIFKAPIA BOYPIOYNAIAZ

MAPAAOXIAKA ZAAITKAPIA
WYHMENA ZE BOYTYPO ZKOPAOY
& APOMATIKQN

€16,00

Jerusalem Artichoke
With Goat Cheese, Hazelnut Qil & Truffle

ATKINAPA [EPOYZAAHM

KATZIKIZIO TYPI,
ANAAI ®OYNTOYKIOY & TPOYDA

€20,00
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Sourdough Loaf for Two
Olives, Pickled Vegetables
& Extra Virgin Olive oil

TIPOZYMENIO YQMI MNA AYO

EAIEZ, TOYPZI AAXANIKQN
KAIEZTPA TTAPOENO EAAIOAAAO

€6,00

Briam
with Seasonal Vegetables

Fresh Tomato Juice & Phyllo
Optional: Add Feta PDO

MIPIAM ME AAXANIKA

OPEXKOZ XYMOZ NTOMATAZ & ®YAAO
MPOAIPETIKA: EETPA ®ETANOMN

€14,00

Semi-Cured Shrimps
Tomato, Lemon & Rock Samphire

HMITTAZTEX IAPIAEZ
NTOMATA, AEMONI & KPITAMO

€24,00

THE GREEK TABLE
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LE FRENCH TOUCH
H FTAAAIKH MINEAIA

Tarte Flambée
Munster Cheese, Caramelised Onion
& Lard de Paysan

TAPTA ®AAMIIE

TYPIMUNSTER, KAPAMEAQMENO KPEMMYAI &
XEIPOMOIHTO MIMEIKON

€18,00

Classic Beef Tartare (180g)

Black Angus & Crispy Potatoes

KAAZIKO MOZXAPIZIO
TAPTAP (180 I'P)
BLACK ANGUS & TPATANEX NMATATEX

€36,00
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Cuttlefish
With Spinach, Spring Onion & Dill
ZOYTTIA
ME ZMANAKI, ®PEZKO KPEMMYAI KAl ANHOO

€18,00

Squid
With Herb Oil and Salicornia
KAAAMAPI
ME AAAI MYPQAIKQN KAI AAMYPA

€24,00

Pita with Feta PDO

With honey and sesamet

TIITA ME ®ETA TIOT
ME MEAI KAl ZOYZAMI

€8,00

THE GREEK TABLE
TO EAAHNIKO TPATEZI
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Nicoise Salad
Fresh Tuna, Egg, Tomato, Potato & Hariccot

2ANATA NIZOYAZ

®PEXKOX TONOZ, AYTO,
TOMATA, MATATA, & ®AZOAAKIA

€22,00

Shrimps Salad
Butterhead Lettuce,
Fire Roasted Shrimps, Pickled Fennel

2ZANATA ME FAPIAEZ

FTAAANIKO MAPOYAI, TAPIAEX WHMENEX
2TH ©QTIA, MNIKAEZ ®OINOKIO

€34,00
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Greek Salad

Tomato, Cucumber, Olive,
Red Onion & Feta PDO

EAAHNIKH ZAAATA

NTOMATEZ, ATTOYPI, EAIEZ,
KOKKINO KPEMMYAI KAI ®ETA MOMN

€18,00

Zuccini Salad
Zuccini, Baby Arugula & Tsalafouti Cheese

2ANATA KOAOKYOI
POKA & TYPI TXIAAAGOYTI

€14,00
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Oysters

Rock Oyster Barclay's No. 3
(80-1509 per piece) (3),
Fin de Claire Colomban

No. 2 (80-120g per piece) (3)

EXTRA PIECE € 6.00

ZTPEIAIA

ROCK OYSTER BARCLAY'S N.3
(80-150 T'P./ TMX) (3),
FIN DE CLAIRE COLOMBAN N.2

(80-120 P./ TMX) (3)
E=TPA TMX €6.00

Crab Rémoulade
Crab Meat, Celery Root

PEMOYAANT KABOYPIOY
KABOYPI, SEAINOPIZA

Shrimp Tartare
Lime, Herbs & Olive Oil

TAPTAP TAPIAAX
AAIM, APOMATIKA BOTANA KAI EAAIOAAAO

Cured Label Rouge Salmon
Herbs, Citrus Zest & Sea Salt
MAPINAPIZMENOZ ZOAOMOZ

LABEL ROUGE

APQMATIKA BOTANA, =YXMA EXTEPIAOEIAQN
& OANAZZINO AAATI

€75,00
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Cod Roe

Bottarga & Parsley Oil
TAPAMAX
AYTOTAPAXO, AAAI MAINTANOY

€10,00

Eggplant Salad
Red Bell Pepper & Herbs
MEAITZANOZAAATA
KOKKINH MIMEPIA, MYPQAIKA

€8,00

Fava Bean Spread
Pickled Onions & Fried Capers
Q®ABA
KPEMMYAI TOYPZI, THTANHTH KAMAPH

€6,00

Sun-Dried Tomato

Aegina Pistachio PDO &
Extra Virgin Olive Oil

ANIAZTH NTOMATA

QIZTIKI AITINHZ MOr1,
E=AIPETIKO MAPOENO EAAIOAAAO

€8,00

Combo Greek Flavour
TTOIKIAIA EAAHNIKQN TEYSEQN

€29,00

THE GREEK TABLE
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Crispy Sea Bream
Warm Tartare Sauce

TPAFANH TZITIOYPA
ZESXTHZAATZA TAPTAP

€28,00

Duck Breast from Challans

Parsnip Purée, Bitter Chocolate
& Green Apple

2THOOX TIATIIAZ
ATTIO THN CHALLANS

MOYPEX MAZTINAKI, MAYPH >OKOAATA
KAITIPAZINO MHAO

€55,00

Beef Petite Tender au Poivre
Malabar Pepper & Kampot Red Pepper

MOZXAPIZIO PETITE TENDER ME TIITIEPIA

MAAAMIAP & KOKKINO MINEPI KAMPOT

€45,00

Langoustine Linguine

Tartare of Langoustine, Citrus,
Crustaseans Bouilon

KAPABIAEZ ME LINGUINE
TARTARE KAPABIAAY, EXMEPEIAOEIAH

€57,00
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Sea Bass Fricassée
Celery Root, Wild Greens & Lemon

AABPAKI ®PIKAZE
SEAINOPIZA, ATPIA XOPTA & AEMONI

€29,00

Slow-Cooked Goat

Orzo, Herbs & Cheese Preserved in Oil

ZI'OMAT'EIPEMENO KATZIKAKI
KPIOAPAKI, MYPQAIKA & AAAOTYPI

€32,00

Pastitsada
Chicken with Bucatini Pasta & Spiced
Tomato Sauce

TTAZTITZAAA

KOTOMOYAO ME BUCATINI KAI XAAT>XA NTOMATAZ
ME MMAXAPIKA

€31,00

Fish of the Day
Butterfly Fire Roasted Fish of the Day,
Almiriki, Dressing with Herbs and Lemon

YAPI HMEPAZ

WAPIHMEPAZ WHMENO XTH ®QTIA,
AAMYPIKIA KAINTPEZZINIK
ME MYPQAIKA KAI AEMONI

€52,00

THE GREEK TABLE
TO EAAHNIKO TPATEZI
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Grilled Greens
Kale, Lettuce, Broccolini

YHTA TTIPAZINA AAXANIKA
AAXANIAA, MAPOYAI, MIIPOKOAINI

€700
VG

French Fries
THFANHTES TIATATES

€6,00
VG

Mashed Potatoes
TIOYPES TIATATAS

€6,00

Smoked New Potatoes
KATINISTES, TIATATES

€6,00

Green Salad
TIPAZINH SAAATA

€6,00
VGN
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LE FRENCH TOUCH
H FTAAAIKH MINEAIA

Créme Brilée
Croissant & Framboise Jam
KPEM MITPOYAE
KPOYAZAN KAl MAPMEAAAA BATOMOYPO

€14,00

Crépes Suzette for Two
Orange Sauce & Grand Marnier
KPETIEZ ZOYZET TllA AYO
YAATZA MOPTOKAAIOY KAl GRAND MARNIER

€29,00

Chocolate Opera

With Espresso—Amaretto Ice Cream

OTTEPA
ME MArQTO ESPRESSO-AMARETTO

€18,00

D E S S E R T S
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Almond Cake

Almond Cream, Caramelized Fruit, & Sorbet

KEIK AMYTAAAOY
BEAOYAINH KPEMA AMYTAAAOY, KAPAMEAQMENA
®POYTA EMOXHX & SOPMIE

€12,00

Pistachio Baklava
Praline & Cinnamon Ice Cream

MITAKAABAZ ME O®IZTIKI
MPAAINA & TIATQTO KANEAAA

€14,00

Galaktoboureko
Freshly Baked Kataifi Dough,
Lemon-Scented Semolina Cream

TAANAKTOMITOYPEKO

®PEXKOWHMENO KANTAI®I, KPEMA ZIMITAAAIOY
APQOMATIZMENH ME AEMONI

€18,00

THE GREEK TABLE
TO EAAHNIKO TPATEZI
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Soft Ice Cream

Vanilla Bowl

Served with chocolate & caramel sauce,
caramelized popcorn, caramelized almond
& cereal crumble

TTAFQTO BANIAIA MHXANHZ

>YNOAEYETAI ME ZAATZA ZOKOAATAX
KAPAMEAAZ, KAPAMEAQMENO 10N KOPN,
AMYTAAAA & MMNIZKOTO AHMHTPIAKQN

€14,00

Artisan Cheese Trolley
A Rotating Daily Selection from Greece
& France, served tableside

TPOAEI TYPIQN

EMIAOIH AMO TIZ NEPIOXEX THX EAAAAAL
KAITHZ TAAAIAZ, ZEPBIPIXMENH XTO TPATEZI

PERPIECE/ANATMX €7,00

Sweet Bites Trolley
An Evolving Collection of
Handcrafted Desserts, served tableside

TPOAEI FAYKQN

MIA EZEAIZZOMENH ZYAAOIH XEIPOMOIHTQN
EMIAOPMIQN, ZEPBIPIZMENH XTO TPATMEZI
PER DESSERT / ANA EMIAOPIIO

€6,00
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ALL PRODUCE IS PREPARED IN AN AREA
WHERE ALLERGENS ARE PRESENT.
FOR THOSE WITH ALLERGIES, INTOLERANCES,
AND SPECIAL DIETARY REQUIREMENTS
WHO MAY WISH TO KNOW ABOUT THE INGREDIENTS USED,
PLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.

OAA TATIPOIONTA MAPAZKEYAZONTAI ZE XQPO
OnoY YNAPXOYN AAAEPTIOTONA.
EAN EXETE AAAEPTIEX, AYXANEZIEX ‘H EIAIKEX AIATPO®IKEXZ ANATKEZ,
NMAPAKAAOYME AMEYOYNOEITE XE MEAOX THXZ AIEYOYNZHX
FATEPIZXOTEPEX MAHPO®OPIEXZ XXETIKA ME TAZYZTATIKA.

THE CONSUMER IS NOT OBLIGED TO PAY
IF THE LEGAL RECEIPT OR INVOICE IS NOT ISSUED.

O KATANAAQTHX AEN YNOXPEOYTAI NA KATABAAEI
TO ANTITIMO EAN AE AABEI TO NOMIMO MAPAXTATIKO
AMNOAEIZH 'H TIMOAOT 0.
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