Lillo
MENU

La QUICHE de Mamie

Grandma's Quiche Lorraine

Kig Nopév «ZTUA Mayidg», oepPipeTtal {E0TH, CUVODEUOIEVN [UE QVALIEIKTN TTPACIVI COAATA,
vTopartivia kal oTmTiKn BIveykpET pe KpnTikd eAaidhado. H oluvBeon aAAACel TOKTIKA,
TTOPOKOAOUE PWTAHOTE!

“Yaya style” Quiche Lorraine, served warm, accompanied by a mixed green salad, cherry
tomatoes, and homemade Cretan olive oil vinaigrette. Composition changes regularly,
please ask!

€8.20

Don’t call THE SALMON, it’s SMOKED

Smoked Salmon ‘lartine

TapTtiva KaTTVIOTOU COAOOU: Tpayavo Ww i, KPEUWOEG TUPI AAEIL A, WPIKO aBOoKAVTO,
qwvtavh odATaa KpEUag avnBou e VoA AgoVIOU, GAAGTA POKA Kal QUOIKE, TEAEID
KOTTVIOTOG ZKWTOECIKOG TOAOOG!

Smoked salmon tartine: crispy bread, creamy spread, ripe avocado, zesty dill-lemon cream
sauce, rocket salad, and of course, perfectly smoked Scottish salmon!

€8.90



TOSCANY DREAM
‘Tuscan Pastry Roll

Mia yeuon ItoNiag: wnuévn 0N o€ poAS e TIKAVTIKO TTPoaoUTo, TToAaiwuévn TTapuelava,
QPECKA PavITApIa, AIAOTEG VIOUATEGKA Ia vOTa EAaIOAadoU!

A taste of Italy: baked pastry roll filled with spicy prosciutto, aged Parmesan, fresh
mushrooms, sun-dried tomatoes, and a touch of olive oil!

€7.80

The VEGGIE

Vegetarian Forestiere ‘lartine

Tpayavr QETa Wwi Pe Alwévo Tupi, BEAoUBIVA UavITAPIA OYEIPEUEVA UE AIAOTEG VTOUATEG,
omTIKA odAToa forestiere (paviTépia, KpEa YAAAKTOG, AeUKO KPOGi), Kal pia pgiwon
OdATOAG yIa YKOUPUE TTIVEAIG!

Crunchy slice of bread topped with melted cheese, velvety mushrooms cooked with
sun-dried tomatoes, homemade forestiere sauce (mushrooms, double cream, white wine),
and a sauce reduction for a gourmet touch!

€8.90

LILLO for YOU

Lillo's Prosciutto ‘lartine

ATTOAQUOTE pia BAon o TEAEIQ PPUYAVICEVO YW UE KPEPWDEG OTTITIKO YOUAKAOAE,
PETEG TTPOOOUTO, PPECKIA GAAGTA POKAG Kal VIQADES TTapelavag.

Enjoy a base of perfectly toasted bread topped with creamy homemade guacamole, slices
of prosciutto, a fresh burst of rocket salad, and delicate Parmesan cheese shavings.

€10.80



The PROVENCAL

Provencal ‘lartine

ATroAauaTe TN yelan Tou TTPoooUTo, VIOUATAS KAl GAAATAG pOKaG, e Aiyn odAToa forestiere,
KOAUUPéVa e Alwpévo Tupi Raclette ammd mavw.

Experience the taste of prosciutto, tomatoes, and rocket salad, with a dash of forestiere
sauce, enveloped by a blanket of melted Raclette cheese on top.

€960

The CHEESES Planchette
Cheese Board

Earidoyn d1eBvwv Tupiwy, oepPipiouéva e (€oTd Ywi & BoUTupo, AVAIEIKTN TTPACIVN
OOAATA PE BIVEYKPET, OAOKANPOUG ENPoUg KAapTToUg KAl TO OTTITIKG OG TOATVEI.

Selection of international cheeses, served with warm bread & butter, a mixed green salad
with vinaigrette, whole nuts, and our homemade chutney.

8] €15.50 | BR €26.50

The ROSETTE left LYON to be in VOULA

Charcuterie Selection

MeydAeg péTeg Rosette de Lyon, pe €mAOYH XWPIATIKOU AOUKAVIKOU KOl AETTTEG PETEG
XEIPOTTOINTOU, OPWATIKOU 0TABOUG TTATTIAS, WPIOCUEVO YIa 3 €BOOUADES [UE AAGTI
Guérande. ZepBipeTal ue Ywpi kal BouTupo.

Large slices of Rosette de Lyon, with a selection of farm sausage and fine slices of artisanal,
aromatic duck breast, refined for 3 weeks with Guérande salt. Served with bread & butter.

€9.50



The GOURMET Planchette

Charcuterie Board

EmmidoyR oA avTIKWV (CapTTov, Enpd Aoukdavika, Rosette de Lyon, Ventricina) a1mo S1Agopeg
XWPEG, OEPBIPETAI PE TKAEG, AVAUEIKTN TTPACIVI COAATA € BIVEYKPET, (E0TO Wwi &
BouTupo.

Selection of cured meats (hams, dry sausages, Rosette de Lyon, Ventricina) from various
countries, served with pickles, a mixed green salad with vinaigrette, warm bread & butter.

R €1750 | BR €28.50

SPIRIT mixed Planchette
Mixed Cheese & Charcuterie Board

MoikiNia delicatessen: Jambon Rosé, KaTvioTo TPocoUTo San Daniele, YAOAAIKA Enpd
Aoukdvika, Rosette de Lyon, Ventricina, Jadi Je TNV ETTIAOYH TWV TUPIWV ag. ZepPipeTal e
TTKAEG, C€0TO YW & BoUTUPO, AVARIEIKTN TTPACIVI OOAATa e BiveykpET KpnTikou
eAa16Aadou.

A selection of various delicatessen: Jambon Rosé€, smoked San Daniele ham, French dry
sausages, Rosette de Lyon, Ventricina, alongside our selection of cheeses. Served with
pickles, warm bread & butter, and a mixed green salad with Cretan olive oil vinaigrette.

R €2150 | &R €34.50

GASTRONOME Planchette
Artisanal Duck Breast & Sausage Add-on

MpocBéaTe UIa yeUon YOANIKAG EEOXAG: AETTTEC QPETEG XEIPOTTOINTOU, APWIATIKOU OTABOUG
TTAIOG (WPIMAoHEVO 3 EBOOUAdEG e aAATI Guérande) Kal JIa ETTIAOYT XWPIATIKWY
Aoukdvikwv. Mia vTeAIKATN epTTeIpia TToU AILUVEI OTO OTOMA.

Add a taste of the French countryside: Fine slices of artisanal, aromatic duck breast
(refined 3 weeks with Guérande salt) and a selection of farm sausages. A delicate,
melt-in-the-mouth experience.

€7.50 (Add-on)



DESSERTS

The CHOCO Desir

Chocolate Lime Mousse

ZITITIKA UOUG COKOAATAG, QTIAYHEVN UE EKAEKTH BEAYIKA COKOAATA KAl pia {wvTavr] TIVEAIG
a6 E0opa Adiy. Mia arroAaucoTIKA fusion pe pia avadwoyovnTiKA €KpnEn e0TTEPIOOEIdWV.

Homemade chocolate mousse, crafted with exquisite Belgian chocolate and a vibrant
twist of lime zest. A delightful fusion with a refreshing burst of citrus.

€6.50

The JEAN Jean TIRAMISU

Homemade Tiramisu

To auBevTIKO OMITIKG WG TIpAIoOU. AlaTIOETaI € dUO £CQIPETIKEG EKOOOEIG: KAAOIKO |IE KOPE
f kKOKKIvo Batdpoupo. (MapakaAoUue eEAEYETE TN DIABECIUOTNTA TNG TTEOTILWLEVNG YEUONG
KaTd TNV TTapayyeAia.)

Our authentic homemade tiramisu. Available in two exquisite versions: original coffee or
red raspberry. (Please check availability of your preferred version when ordering.)

€6.50



