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BLUE

RESTAURANT

OpeKtiKa

®<ta yntn Pe gouaapt, pappehada anod minepta GAwpivng
KaAttooUvia Xaviwtika

Xelponointeg aAolpeg
(tupokagtepn, }JS)\I':%GVOOG)\dTO, Tapapgooaldta & eAIEQ)

Tlatdixt

Tnyavntég natareg

MpaBiépa Kpntng pe MKAVTIKN papueAdda Kal Kpoutdv

Mavitapla okopdata, pe xahoUpl, viopativia , ppéoko Bupdpt & BaAodpiko
Kpokéteg Jamon serrano

Kpokéteg MnakaAiapou

Aoukavika Xaviwv

Tout{oukdakia tng papag Eutuxiag

Jamon serrano aged lonaviag pe ypaBiépa Kpntng kat mkAvukn pappelada

Mooxapioto Carpaccio (Black Angus)
HE PPEOKO KPEPMUDL, Kanapt, nappelava & Baloduiko

Fapideg * KoKTEIA Ye peooyelakn odAtoa

Mapideg * oayavaki pe viopdra & péta

Mapidec* a la plancha 300 yp. (6 Tepdxia) pe okopdoAépovo kat minepid chili
TapbdéAa navipepévn otn oxdpa e AadoAépovo Kat Alaoth viopdata
KaAapapt* tnyavité

MU&a* axviotd pe dpwpa okopdou , Hupwdika & oudo

Xtanodi* Carpaccio pe pappeAada and mineptd pAwpivng, poka,
uehitdavooaldta, Balodpiko

Taptap ZoAopou e afokavto, tdividep ooyla
Taptap tévou pe afokavro kal tdiviep odyla
Mnpouokéteg KanviotoU ZoAogou L Tupi KpEpa, ayyoupt & Aspovi

Wwpi atopikd / kpitaivia / nagipad

Mita Bread
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LaAATeQ BLUE

RESTAURANT

KaAokatipivn
HE PpdouAeg, papoUAL AdAa, pulhBpa, Eepa oUKa, goji berry
& odAtoa ppdouAag

Kpntukn
ue pulnBpa , viopdta, ayyoupt, naflpddt, natdteg baby & eAiég

Mpacivn
ME pOKa , XaAoUpL, NaotéAL, viopativia & BaAodpiko

Avapeiktn
He yntd KotonouAo(otnBog) pe papoUAL, Adxavo, kapoto, ypaBiépa,
KpPoUTwV , viopativia & cdAtoa ylaouptiou

Xwpldtikn
HE viopdta, ayyoupl, KPEUHUOL, péta & eAI€G

TapnouAé
nAlyoupt, paivtavo , viopdta, KpedHUbL, ayyoupt, eAatdAado
& XUpo AgpovioU

ABokavto
HE viopativia, KpeUHUOL, ayyoupt, eAatidAado & xupd Aepoviou

Ceviche 8aAacoivwv
afokavto, yapideg*,kahapdpt*, xtanod*, Aaupdkli, viopdta, KpEPHUOL,
paivtavd, BaciAikd oto Aepdvi Ye pnoukofo

Touna

Wapooouna enta OaAAaoeg (Caldo de Mariscos)
HE HNakaAldpo*, KoKKIVOwapo , yapideg®, pudia*
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ZupapLka BLUE

RESTAURANT

MNanapbéAeg
HE OOAOMO , PPECKO KPEUHUOL, KApU
& sauce noptokaAiou pe Eiopa Aepoviou

Fapidopakapovada
HE PpETKIa viopata, yapibeg* & BaciAiko

Kp1Bapoto - péta
ue yapideg* , ppéokia viopdata

KpiBapoto - Zagppav
ue yapideg* & pubdia*

Piéto
ue pavitapla dacoug Aadi tpolpag & pniokdto napueddvag

P1{6to Oalacoivwv
he ueAavL counidg, yapibeg* , pudia*, xtanodr*, kaAapapt*

Awykouivi Oalacoivedv Mare
he pudia*, yapideg*, xtanddr*, kahapapt*, viopativia & ppEoko BactAiko

Aotakopakapovada yla €va atopo ( aotakog 350gr)
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Oalaooiva

KaAapapt* oxapag
ue AaboA€povo, viopativia, xaAoUpt otn oxdpa

KaAapapt* oxdpag yepioto
He viopdta, mnepld GAwpivng, péta & yntd Aaxavika

Xtanodi* oxapag
ue mnepld GAwpivng, xoUpoug, kapapeAwpéva KpePpudia, viopativia,

ayyouplt toupai

®péoko DiIAETo ocolopou oth oxdapa
He yntd Aaxavika, baby natata kat AadoAépovo

Dpéoko PIAETO Aaupakt
He onavakl ootaplopévo & baby natdta pe AadoAépovo & yntd Aaxavikd

Aaupdakt ppéoko otn oxdpa +/- 400 yp
He yntd Aaxavika

®péokog Tovog oxapag 300 gr
ue oaAtoa AaboA€povo Kal yntd Aaxavikd

Fapideg* Ixapag, 300 gr. pe AadoAépovo & yntd Aaxavikd

KaBe pépa ppéoka papia
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Kpeata BLUE

RESTAURANT

Mnuptékt yeHLOTO
HE PETa viopdta, Tnyavntég natdteg, piyavi & AadoAéuovo

Koténoulo otnBo¢ oth oxdpa
HE YNTa Aaxavika

Wapovéppl otn oxdpa (open face)
He pEta, yavitapla dacoug, NoAUXpWHEG MNEPIES & TNYAVNTEG NATATES

Xotpivn punpidoAa
HE NaTtatoUAeg KpEpag & AadoAépovo NIKAVTIKO

Mooxapiola pnpt{oAa yalaktog +/- 400 yp.
HE NATATEG TNYAVNTEG Kal Yntd Aaxavika
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Black angus cuts

Rib-eye black angus +/- 350 gr
ME TNyavnTEG Natdteg & yntd Aaxavika

Bouvo - BaAacoa Rib-eye black angus +/- 350 yp.
HE oUpa aoTakoU ,Natdteg Tnyavntég & yntd Aaxavikd

Tagliata black angus +/- 350 yp.
HE NATATEG TNYAVNTEG & YNTA Aaxavikd

Filet mignon black angus +/- 350 yp.

ue yapibeg No1 AtAavtikoU, natdteg Tnyavntég & yntd Aaxavikd

Dry Aged 8aAapo wpipavong ( pwtnote pag )
Premium cuts: wagyu, tomahawk, T-bone
Greek cuts

ANGUS BEEF CHART

SHORT LOIN BIRLON

@ Steaks and roasts suitable far broiling, panbroiling and roasting
Al reprasens e ot s e s and acconn's
fow about 30% of the etail valna ol 3 canas

I Thwifty cuts requiring langer cooking me thods

OTHIR QT8

& 1288 pound steer yields 500 paunds of retail cuts from
2750 pount careass.

2% are steaks
2% are roasts

American Angus %% is graund hoof and stow

meat
w-;mlﬁs::m::m 30% is made-up of fat, bone & shrinkaga

_______

BLUE

RESTAURANT

€ 31.50
€ 52.50
€ 27.50

€ 54,50
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RESTAURANT

01 tipég oupneptAapBavouv Toug VOUILOUS GOEOUS
Ayopavopikdg vnevbuvog: Innokpding HALASNG

Prices include all taxes and duties
Manager: ippokratis Iliadis

0 karavadwrnig Sev vnoxpeourar va nAnpwael av Sev AdPel o voupo napactatkd (anddeién i tpoidyio)
The consumer is not obliged to pay if the notice of payment han not been recieved (receipt-invoice)
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