THE GARDEN

WHERE EVENINGS UNFOLD WITH BISTRO CHARM

Set within verdant surroundings, The Garden
offers a calm and elegant setting to enjoy
the evening.

The menu draws on Mediterranean flavours
and the spirit of a classic French bistro,
guided by seasonality and carefully sourced
ingredients. From Lyonnaise salad and
Burgundy snails to the grill and dishes
designed to share, the approach is simple,
confident and full of flavour, accompanied
by wines sourced from small vineyards
across France and the Mediterranean.






STARTERS

(Please find in brackets below each dish our Sommelier's wine pairing

proposail)

A

$ 0
A

G

Tapenade with black olives
Tomevéda pe podpec eNéc
Tarrenaz, ¢ YepHBIMU OJIBKAMI

(Ripe and Smooth Red Wine or Full and Opulent White Wine)

Cantabrian anchovies with grilled sourdough bread and seaweed butter
AvtCovytec Kavtafpiog pe Yyntd Cupctd Poopi ko fovtupo gukicov
Andoycst KauraGpru ¢ yxapeHbIM X/1e60M Ha 3aKBACKe M MACJIOM C BOZOPOC/IME

(Light Dry and Crispy White Wine)

Traditional Lyonnaise salad with melted boiled egg, curly lettuce, lardons
and croutons

Topadoatowr| gordra Lyonnaise e Mpévo fpaotd avyd, kaToapd MopoON, Aapdi kot
KPOLTOV

TpaIIOHHBLT IMOHCKIIA CAJIaT C Pas3iaBIeHHbIM BAPEHBIM SHIIOM, CAJIATOM, CAJIOM K
KPyTOHAMU

(Light Fruity Red Wine or Fruity Aromatic White Wine)

Grilled eggplant with fine organic eggplant cream, méché salad and confit
tomatoes

MeNTCovoprm pe exhext BloAoycr] KpEa LENTCAVOGS, COAXTO
HOOE KO VTOUATEG KOVCpL

BaxstaykaHbI Ha TPHUTE C HEKHBIM OPraHITIeCKIM KPEMOM 13
GaK/IKAHOB, CJIATOM Mallle ¥ TOMAaTaMH KOH(bU

(Dry Light or Crispy Rose Wine)

Smoked salmon with comichons, caper berries, lime and Carasau bread
Kamviotde colopde pe mikAec, k&mopr), lime kou Poopi kaxpaado
Korruensrit 10c0Ch ¢ KOPHUIIOHAMU, KarlepcaM, JTaiiMoM 1 xytebom Kapacay

(Light Fruity Red Wine or Dry Sparkling Wine)
Burrata with summer fruits and lime

Mmovpdra pe ppovTa emoyric kot lime
Byppara c merrymvu dpyxramu 1 maiivom

(Dry Light or Crispy White Wine)

16€

17€

17€

16€

19€

18€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide
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Padron peppers with buttermilk, aioli sauce and Maldon salt flakes
ITirrepiéc Padron pe Boutupdyoda addtoo oidh kot vigpddeg ohamot Maldon
Tepript [TazpoH ¢ maxToit, coycoM akosm 1 xombsvu cos Maldon

(Dry Light or Crispy White Wine)

Fried potatoes with chipotle mayonnaise and parmesan
Tryontéc Toréreg pe porytovéCa TouTOTAE Kot TTopHeCavar
7Kapemnsrit KapTodesb ¢ MafiOHE30M YHIIOTIE U TapPMe3aHOM

(Dry Sparkling Wine)

Hand cut beef tartare with dijon mustard, red peppers coulis and sourdough
croutons

Moo apio1o TXPTEP KOUMEVO OTO XEPL HIE OLOTEPSX VTICOV, KOUAL KOKKIVIIC TITTEPIAS KO
KPOUTOV He TIPOC UL

Taprap 113 TOBA/IMHBI, HAPE3AHHbII BPYYHYIO, C IFDKOHCKOI TOpPUHIIel, COyCOM U3 KPaCHOTO
IIeplia ¥ IPeHKAMU Ha 3aKBaCKe

(Fruity and Lively Red Wine)
Shrimps al pil pil

Toxpidec Pil Pil
Kpeserxu aymb-Tmmb-Imim

(Dry Sparkling Wine)

Creamy mussels with Chardonnay wine, curry and parsley
Mbdix pe kpoo! Chardonnay, 1dpu kou poivravd
Muzp ¢ Busom I1laprore, kappy u ieTpymkoit

(Full and opulent White Wine)

Burgundy snails with garlic butter, parsley and croutons
Yoyxapiax Bovpyouvdiag pe fovmupo oxkdpdov, poivravd kot kpouTov
Byprysncxue yomurku ¢ 4eCHOUHBIM MaC/IOM, IIeTPYIIKOM M KPyTOHAMU

(Light fruity Red Wine or Full and Opulent White Wine)

Fried cauliflower with salted almonds, shallot, chili, and pepper

Tryoovi 6 KovvoLTHSI pE CAXTIOPEVX DY SO, KPEHHDSIO ETOAST, TO KOt KPEUOX TITTEPIAG
YKapetast 11BeTHAs KaITyCTa C COJIEHbIM MIHIAIEM, TyKOM-IIATIOTOM, TIEPIeM YV 1
IIEPLIOBBIM KPEMOM

(Fruity and Aromatic White Wine)

17€

18€

30€

24€

22€

26€

17€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



CHEESE AND COLD CUTS

(Please find in brackets below each dish our Sommelier's wine pairing

proposail)

$MO

§8

Cheese selection

Herb crostini, fig jam, candied alnuts, Comté 24 months, cow St. Maures, goat
Roquefort

Towi Tuptcdv

Kpootivt pe Bétorvar, poppeddda atko, yAukd kapvdia, Comté 241mvne copipiovonc,
ayehadvo St. Maures, pdfeto pokpop

Bs160p ceipa

Kpocruu ¢ 3eeHbI0, HEDKAPHBIM IpKeMOM, C/IIKAMU TPelKimMy opexamut, Komre 24-
MecstaHO#H BeIepykku, St. Mop, Poxdop

(Dry and Crispy White Wine / Sweet Wine for Contrast)

Cold cuts selection

Pickles, olives, sourdough bread, Saucisson sec, saucisse seche, dry-cured
Bayonne ham

TTowAiot cAovTiKEdV e TriicAeC, ENEC, TTPOCVHEVIO Yoyl

ATOENPAHEVO AOVKAVIKO, XTTOENPAUEVO (OUTIOV

Bs160p MACHBIX 32Ky COK

MacHast I0CKa, COJIEHBIe OTyPLIBL, OJIMBKY, X/Ie( Ha 3aKBaCKe

Kor6aca Bstenas, kosbaca BajieHas, BeTUHHA GaliOHCKas CHIPOBSUIEHAL

(Fruity and Lively Red Wine or Dry Sparkling Wine)

MAIN COURSES

(Please find in brackets below each dish our Sommelier's wine pairing

proposail)

A

Fried fennel with pastis Henri Bardouin, tomatoes and black olives
Tnyoont6 @rvoxio, pe Todikd Aucép, VTOpATeg Kot owpeg eENEC
7Kapensrit derxess ¢ mactrcom Anpu Bapzyssa, momunopavy 1 Macmsamu

(Dry Fruity and Aromatic White Wine)

17€

19€

19€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



&M Gnocchi with cherry tomatoes, garlic and basil 20€
Ni6xt pe viopoivia, okopdo ko foohikd
HpoxK# ¢ HOMIOpaMi YeppH, YeCHOKOM 1 GasH/IKOM

(Fruity and Lively Red Wine)

G &
YO
=B

Grilled cyder marinated beef tagliata with fried sweet potatoes and sauce 26€

bearnaise
Wnm) pooxopiotor ToOAGKTOL e AT, TIYOVINTEC YAUKOTIXTRTEG Kot OGATO G bearnaise
TaibsiTa 13 TOBSIMHbI, MAPHHOBAHHOI Ha TPIUIE, C YKapeHbIM CJIAJKIM KapTodesIeM 1 CoycoM

GepHes
(Rich and Dense Red Wine)

§MA Piri piri grilled chicken skewers with smoked tomatoes, grilled scallions and 22¢

roasted paprika dipping sauce

20oUBASKIX KOTOTIOVAOL TIKAVTIKO e KXTTVIOTEG VTOUATEC, Y T& KPeMUSAKI Kot ORNTOX
omd Prym TRITPIKS

ITanuTbIaKy 13 KypHIIbT, IIPUTOTOBIEHHbIE HA TPEUIE C COYCOM ITHPU-TIHPH, KOITYEHBIMI

TIOMU/IOPAMH, YKAPEHBIM JIKOM-IIIAJIOTOM K COyCOM M3 YKAPEHOH IaITPHK

(Dry and Crisp White Wine)

§MA Linguine with nduja, tomato, chili, and lemon flavor 22€
Atvyiovivt pe coMorved nduja, viopdre, Toh kot Agpdve
JIvHrBYHe C HAyiiel, TTOMUIOPaMI, YVJIH 1 JIMMOHOM

(Fruity and Lively Red Wine)

¢4 Calamarri a la plancha with parsley gremolata, ink vinaigrette, spicy chorizo, 24€

served with grilled courgettes

Kohoquéept a la plancha, TipepioAda, Prveyipét perdviov, kawtepd Taopibo, oepPipetod pe
Prrd koAokvBdi

KasmbMapsi a-/1si-IU1aH4a € IPeMOJIATO} ¥3 IIETPYIIKY, YePHIJIBHBIM BUHETPETOM, IIMKAHTHBIM
YOPH30, TIOJAIOTCA C KabauKaMU, IPUTOTOB/IEHHBIMU Ha IPUTe

(Dry and Crispy White Wine)

$ ¥ ﬂé Pan fried salmon fillet with lemon caper dressing, parsley and steamed 22€

potatoes
Tryoevi 6 ETO GONOHOD piE VIPETTVYK AEHOVIOD, KATTOPT), HOEVTOVO KO TIXTATES OXTHOV
7KapeHoe duite ;1ococs ¢ IMMOHHBIM COYCOM, KarlepcaMy, TIeTPYIIKOi 1 KapTodesieM Ha Iapy

(Fruity and Aromatic White Wine or Light and Fruity Red Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



DESSERTS

Brandade cod croquettes and aioli sauce
Brandade kpowéteg pmoao&pov kot GEAToR oioA
Kpoxers! Gperiaipl 13 TPECKH C COyCOM a0

(Fruity and Aromatic White Wine or Light and Fruity Red Wine)

(Please find in brackets below each dish our Sommelier's wine pairing

proposail)

$00
O

mog

$600

Cheesecake with summer berries and lime
Tol(xeik pe povpo kot ime
YusKeHK C JIeTHIUMH STOIAMI U JIAiMOM

(Off-Dry Sparkling Wine)

Sundae with salted caramel ice cream, milk-chocolate créme, peanuts and
pop corn

Sundae e TTOyGITO CALVPT) KAPXPEAX, KPEHX TOKOAXTOC

YEAXKTOG, (POVVTOUKI KO TTOTT KOPV

TTnoMGHpHOE MOpPOXKEHOE C COIEHO KapaMeJIbio, KpeMOM U3

MOJIOYHOTI'O ITOKOJIad, apaXrCOM 1 IIOITKOPHOM

(Sweet Local Wine)

Profiterole with three kinds of chocolate
TpogrrepdA pie Tpia €1 coKOA&TOC
IIpodwrrposts ¢ Tpems BIaMy IIIOKOJIAIA

(Sweet or Fortified Local Wine)

Fresh seasonall fruits

Dpéora POUTA ETOXTIC
Caerxuie ce30HHBIE (PPYKTBI

(Off-Dry Sparkling Wine)

22€

15€

15€

15€

15€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



Sorbet selection 15€
Mango, lemon, strawberry

Emoyr copumér

Agudwi, Dpdovia, Mévyko

Bs160p copGera

Jlvvon, KityGrrika, Manro

(Sweet Local Wine)

Ice cream selection 15€

Vanilla, Chocolate, Strawberry, Banana, Pistachio
Em\oyr| marywtod

Baviha, Zokohdra, Ppovia, Mmavéva, Dokt
MoposKeHoe B acCopTHMEHTe

BAHIIb, IIOKOJIaJI, KITyOHVKa, GaHaH, ucraimka

(Sweet Local Wine)

VEGAN OPTIONS

STARTERS
(Please find in brackets below each dish our Sommelier's wine pairing
proposail)
806 Fried cauliflower with salted almonds, shallot, chili, and pepper cream 17€

Tryoevi 6 KovvoLTHSI pE CAXTIOPEVX DY SO, KPEHHDSIO ECOAST, TO KOt KPEUOX TIUTTEPIAG
JKapewast 11BeTHAs KaITycTa C CONEHBIM MUH/IAJIEM, JTyKOM-TIaJIOTOM, IIEPLIEM JFUTH I

IIEPLIOBBIM KPEMOM
(Fruity and Aromatic White Wine)

Padron peppers with Maldon salt flakes 17€
ITimreptéc padron e Vigddeg dharrog
ITeper ITampon ¢ xombamvur com Marsaon

(Dry Light and Crispy White Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



MAIN COURSES

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

A Fried fennel with pastis Henri Bardouin, tomatoes and black olives 19€
Tnyoont6 @rvokio, pe Todikd Aucép, VTOpATeg Kot owpeg eENEC
7Kapensrit erxess criactricom AHpy BapmysHa, OMUZOpaMi X MaC/IHAMUI

(Dry Fruity and Aromatic White Wine)

$ Gnocchi With cherry tomatoes, garlic and basil 20€
N6kt pe vroporrivia, ox6pdo ko Boothikd
Hryoxxu ¢ mommmopavy ueppu, gecHOKoM 1 basvmkom

(Fruity and Lively Red Wine)

§ Spaghetti with fresh tomato sauce 18€
ZotyyETt |Ue PPECKIX TONTOO VTOUATOC
CriareTTy CO CBEXKIIM TOMATHBIM COyCOM

(Dry Fruity and Aromatic White Wine)

DESSERTS

(Please find in brackets below each dish our Sommelier's wine pairing
proposail)

) Vegan chocolate brownie 15€
Blyxav pripdouvvt cokodrae
Beranckuii oKoIaiHbI GpayHu

(Sweet Local Wine)

Sorbet selection Mango, strawberry 15€
Emoyr) copumér

Maévyxo, Dpdovia

Bs160p copbera

Masro, KiIyGHIKa

(Sweet Local Wine)

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



Fresh seasonal fruits 15€
Ppéoxa ppovTa ETOXTIC
Caexxuie ce30HHBIE (DPYKTBI

(Off-Dry Sparkling Wine)

TODDLER'S MENU

Puree with potato, leek and zucchini 10€
Tovpéc pe mordrar, TP&oo kot koAokLBGKI
ITrope ¢ xaprodesiem, TyKOM-TIOpeeM U KaGauKamu

Puree of chicken, potato and zucchini 10€
INovpéc amo KOTOTIOVAO, TATATA KOt KOAOKLOKKIX
ITrope 13 KyprLipL, Kaprodeis 1 KabaukoB

£ Puree of cod fillet, zucchini and broccoli 10€
Tovpéc amd PAETO UTTaKoN&pov,
KOAOKVOAKIO KOt PITTPGKOAO
ITrope 13 duiie Tpecku, KAGAIKOB 1 GPOKKOI

Fruit puree with peach, apple and apricot 10€
Iovpéc @povTeV He poddxivo, Ao Kkat Beplicoxo
DpyxTOBOE ITIOpE € IIePCHKOM, SOTOKOM 1 AGPHIKOCOM

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



KIDS MENU

STARTERS

@ Burrata with summer fruits and lime
Mmovpdra pe koAokauptvé gpovTa ko lime
Byparra ¢ ersrvm dpyxravu 1 raiivom

Green salad with cherry tomatoes
ITp&otvn cohdra pe viopoTivia
3eJIeHbIIA CayIaT C OMHUOPaMH Yeppy

0 M Fried potatoes with chipotle mayonnaise and parmesan
Tryovitéc ToTdereg pie porytovE(X TOTTOTAE KOt TIOPHEC GV
7Kapens1it kaprodesb ¢ MalilOHE30M YHIIOTIIE U ITapMe3aHOM

MAIN COURSES

$0% Kids beef burger with tomato, lettuce and French fries
MTipTéKt, VIOUATX, POV KO TIYOVI|TEG TIOTXTEG
Jlerckuit Gyprep ¢ TOMUAOpaMy, JIMCTRSIMI casiaTa 1 Kaprobesem dpu

Chicken fillet with steamed vegetables
KotémovAo @iNéTo pie Adaxoviké oot
Kyprtoe due c mapossmvu ooranm

$ @M Gnocchi With cherry tomatoes, garlic and basil
N6kt pe vroporivia, ox6pdo kat Boothikd
Hpoxxu ¢ omMmzopamu Yeppy, YeCHOKOM 1 GasHIMKOM

s &M Spaghetti with tomato sauce or Bolognese
Moxopovia pie GEAToX VTOP&TOG 1) MToAOVEC
CrareTT1 C TOMaTHBIM COycOM M Bostorbese

17€

17€

17€

19€

19€

19€

19€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



DESSERTS

$600
&

mog

$00

Cheesecake with summer berries and lime
TotCxeix pe povpa kau lime
YusKeiK C JIETHUMU ATOJAMHU U JIAMOM

Sundae with salted caramel ice cream, milk-chocolate créme, peanuts and

pop corn
Sundae e TTorycdTO OAULPY] KOUPAHEA, KPEHX COKONKTOG YEAXKTOG, (POUVTOUKIX KXt TTOTT
KOpV

ITnomM6rpHOe MOPOKEHOE C CONIEHOM KapaMeJThio, KPeMOM M3 MOJIOYHOTO IIOKOJIA/a,
apaX¥ICOM ¥ TIOIKOPHOM

Profiterole with three kinds of chocolate
ITpogrrepd) pie Tpia €8n cokoA&ToG
ITpodwurposts ¢ Tpems BUpaMu MOKOTAA

Fresh seasonal fruits
Dpéoxa ppolTa eTOXC
Caexxuie ce30HHBIE DPYKTBI

Sorbet selection

Mango, lemon, strawberry
Em\oyr) copumer

Agudwi, Dp&ovia, Mévyko
Bs160p copGera

Jlvvon, KityGHrika, Manro

Ice cream selection

Vanilla, Chocolate, Strawberry, Banana, Pistachio
Emoyr] morycotod

Baviha, Zokohdra, Ppovia, Mmavéva, Duoikt
MoposKeHoe B acCopTHMeHTe

BaHILIb, IIOKOJIAJI, KITyOHIKa, GaHaH, (hrCTalIKa

12€

12€

12€

12€

12€

12€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



