CHORA

elevate your soul

Culinary Director:
losif Sikianakis



In Greek Philosophy according to Plato’s ‘Timaeus’,
Chora acts as a bridge between the world of ideas (being)
and the real world we experience (becoming).
It's like a realm where ideas come to life and reality gets infused with
meaning.
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21nv EAAnvikn ®idoocogia kata Tov Tivaiog' Tou NAdTwva,
n Xwpa AeImoupyei we yepupa avapeoa oToV KOOPO TwV IOEwWV (gival)
KQl OTOV MpayuaTiko Koopo nou PBiwvoupe (yiyveoOar).
Eivar oav éva Baoileio orou or I6EEC {wVTAVEUOUV KAl
n NEAYNATIKOTNTA EYNOTICETAI UE VONUA.



COFFEE

Espresso

Double Espresso
Americano

Macchiato
Cappuccino

Double Cappuccino
Latte (hot & cold)

Flat White (hot & cold)
Irish coffee

3,5 Affogato
4.5 Filter coffee

5 Freddo Espresso
4,2 Freddo Cappuccino
4.5 Nescafe (hot & cold)
55 Greek coffee single
4.5 Greek coffee double
5,5 Mochaccino

7

SMOOTHIES 7/ JUICES

FRESH

BLISS

CARDAMOM

ALMOND

PROTEIN

LEMON

Orange juice
XUpoc nopToKai

Fresh juice with seasonal fruits
AVAQUEIKTOC QUOIKOC XUOG
UE ppoUTA EMOXNC

Orange, banana, cardamom, cinnamon, honey
[MNopTokdAl, unavava, Kapdauo, KAveAQ, EAI

Almond milk, almonds, raisin, banana,
honey, cinnamon

["aAa apuyddrou, apuydalo, otagida,
prnavava, PeAl, Kavéla

Low fat milk, protein, banana,

strawberry

[dAa xapnAdv Ainapdv, npowreivn, pnavdva,
ppaoula

Fresh homemade lemonade
2rmikn Agpovada

6.8
42
4,8

42
2.7
4.4
6.5



HOT TEA

CHORA CRAFTED
COLD TEA

ORGANIC COLD TEA

BEVERAGES

WATER

Breakfast black tea
Mint green tea
Carrot cake tea

HIBISCUS
Forest fruits, hibiscus, cherry
Dpouta Tou Sdoouc, IBICKOC, Kepdol

LEMONGRASS
Lemongrass, ginger
Aepovoxopto, TCiviiep

GREEN

Green teaq, passion fruit, peach,
strawberry

[Noaoivo Toal, ¢ppouto Tou nabouc,
ppdoura

Galvanina lemon
Galvanina peach
Galvanina white

Green matcha latte (hot & cold)
Chocolate (hot & cold)

White chocolate (hot & cold)
Milkshake Vanilla

Milkshake Chocolate

Milkshake Strawberry

Avra still 1lt

Avra sparkling 330ml
Avra sparkling 750ml
San Pellegrino 250m]
San Pellegrino 750ml
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REFRESHMENTS

Coca-cola 250ml

(zero, regular)

Fanta 250ml

(orange, lemon, blue)

Sprite 250ml

Fever Tree pink grapefruit soda 200ml
Fever Tree soda water 200ml

Fever Tree tonic 200ml|

Amita

(orange, lemon, pineapple, cranberry)
Red bull 250ml

BEERS

Estrella Damm Inedit 750ml
21,00
Erdinger 330ml
6,50
Heineken ©.0 330ml
5,50
56 Isles (Local) 330ml
7,00
Corona 330ml
7,00
Mamos
6,00

55

55



BREAKFAST & BRUNCH MENU

served until
13:00

HEALTHY BOWLS

TRIPLE ALMOND OAT BOWL 14

Almond yogurt or Greek yogurt, chocolate granola, pumpkin seeds, chia
seeds, almonds, blueberries

[aoupT auuydalou r oTeayyIoTo yIAoUET!, YKEAVOAD COKOAJTAC,
kKoAokuBoonopoc, onopor chia, apuydala, pupTiAa

HEALTHY APPLE PIE BOWL 12
Gluten-free croutons, red apple, walnuts, cinnamon, tahini, honey
Kooutov xwpic yAouTévn, KOKKIVO Ao, Kapudia, KaveAa, Taxivi, UEAI
FRU-EAT HONEY YOGURT 3
Greek yogurt, mixed fruit tartare, beetroot jam,
orange sauce with mint
2TpayyIoTo yiIaoUpeT!, TAPTAP GPOoUTWY, Yapperlada navrlapi, caAToa
rnopTokaliou e Suooo

PANCAKES
LEMON & RICOTTA 12
Lemon cream, ricotta cheese, blueberries, maple syrup
Koéua Aepoviou, Tupi ricotta, pupeTIAQ, CI0OM OPevOAoU
CINNAMON & VANILLA 10
Vanilla-flavored biscuit cream, banana, walnuts, cinnamon, caramel syrup
Koéua pniokoTtou pe dpwpa Bavidiac, pnavava, Kapudia, Kavela, cipor KOPAUEAAG
BLACK FOREST 14
Wild cherries, biscuit cream, chocolate cake pieces, dark chocolate chips
AYpIOKEPAOQA, KOEUQ UMIOKOTOU, KOUATIO COKOAQTEVIOU KEIK,
chips pauvpnc cokolarac
CHOCOLATE CHIP 12

Praline cream, banana or strawberries, walnuts, chocolate syrup
Koéua mpalivac, ynavava n ¢ppdoulec, kapudia, olporn coKOAATaC



EGGS

EGGS BENEDICT

Poached eggs, fluffy brioche, sautéed mushrooms, hollandaise sauce, sweet
paprika (choice of cooked prosciutto + 3,00

or smoked salmon + 4,00)

Auyd nooé, appdto Pnploc, pavitapia owté, owc hollandaise, yAukia nanpika
(ermAoyn npoocouto cotto +3,00 1 kanvioto colopo +4,00)

ROYAL AVOCADO EGGS

Avocado, poached eggs, hot pepper, feta cheese from Kefalonia, lime juice,
toasted bread

ABokadvro , auyad rnooé, Kautepn mnepid, peéta Kegpaloviag, xupog lime,
PPUYAVIOUEVO Wwi

GREEK POACHED EGGS

Thessaloniki bagel, poached eggs, cooked prosciutto, Cretan graviera cheese
cream
Kouloupir ©sooalovikng, auyd rnooe, npooouTo cotto, KPEYA KPNTIKNG

ypeaBipag
FITNESS QUINOA OMELETTE

Egg white, yogurt, turkey, grilled vegetables, quinoa seeds
Aornpadi auyou, yiaoUpTi, yalornoUAd, Aaxavika oxdpac, onopol KIvoa

CLASSIC OMELETTE

Organic eggs, ham, cheese, green salad
BioAoyika auya, Capnov, Tupi, noaocivn calata

LE JARDIN OMELETTE

Organic eggs, tomato, white onion, sautéed mushrooms, green pepper, olive
fillet, graviera cheese, oregano

BioAoyikd auyd, vropdra, AeUKko KpeupUdl, pavitapia OwTE, nedoivr Mnepid,
piINeTa edidg, ypafiépa, piyavn

16

10



BRUSCHETTA STRAPATSADA

Eggs with fresh cooked tomato sauce, pepper, onion, spicy feta cheese from
Kefalonia, mint

Auyd e PPEOKIA UAYEIPENEVN OAATOO VTOUATAC, MINEPIA, KPEUPUSI, MKAVTIKN
péra Kepalroviacg, Suoopo

FRIED EGGS

Country eggs, crispy bacon, mushrooms, Mykonian sausage, cherry tomatoes,
toasted bread
XwplaTtika auyd, Teayavo bacon, pavitapia, Aoukaviko Mukovou, vrouarivia,

PPUYAVIOUEVO Wwi

SCRAMBLED EGGS

Scrambled eggs, toasted bread (choice of cooked prosciutto +3,00 or
smoked salmon +4.00)

Auyd okpapnl, ppuyaviopevo wwyi (emAoyn npocouto cotto +3,00 ) KanvioTo
ocolopo +4,00)

9,5



SANDWICHES

CLASSIC TOAST 5
Emmental cheese, ham or smoked turkey

Tupi éupevral, lapnov n KanvioTr) yaAornoula

CEASARS CHICKEN CLUB 16
Chicken breast, tomato, lettuce hearts, cheddar cheese, guacamole, Caesar’s

mayo

>1nBOo¢ KoTornouAou, vioudTa, KAPJIEC PapoUAiou, Tupi cheddar, youakapoAe,

payioveéla Caesar's

AVOCADO TOAST 14
Toasted bread, avocado cream, grilled cherry tomatoes, jalapeno pepper,

lime juice, fresh coriander

Dpuyaviopevo Ywyi, Kpgua aokavro, wnTa viopaTivia, mrepid jalapenos,
XUUOCG lime, ppéokog KoAiavdpoc

CAPRECE OPEN FACED SANDWICH 12

Sun-dried tomato, mozzarella, tomato sauce, arugula, basil pesto
AlqoTn vropadra, PoToapéAa, OAATOA VTOUATAG, POKA, pesto BaciAikou

GREEK TACOS 14

Marinated pork gyros, tomato, tzatziki, crispy potato chips, marinated onion
XolpIvog papivapiopevocg yupoc, viopdta, T¢atliki, Toayava chips natarac,
UAPIVORIOUEVO KPEUIUSI
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ALL DAY MENU
served from 13:00

SNACK PLATES

SMASHED BURGER

Double beef patty, honey mayo dressing, iceberg lettuce, cheddar cheese,
homemade cucumber pickle, French fries

AInAo pooxapioio prigpTéKl, honey mayo dressing, iceberg, Tupi TOEVTOP, OMITIKNA
MikAa ayyouplou, THYavnTEG NATATEG.

CEASAR CHICKEN CLUB

Chicken breast, tomato, romaine lettuce hearts, cheddar cheese, guacamole,
Caesar’s mayo

>1nOoc¢ KoTonouAou, vroydTa, KOPJIEC YAPOUAIOU, TUPI TOEVTAP, YOUOKAUOAE,
payioveéla Caesar'’s

GREEK TACOS

Marinated pork gyros, tomato, tzatziki, crispy potato chips, marinated onion
XolpIvog papivapiopuevocs yupoc, viopdra, T¢atliki, Toayava chips nararac,
UAPIVORIOUEVO KPEUPUSI

CHEESE PLATTER

Goat cheese, mango-infused graviera, blue cheese, Naxos arseniko cheese,
lemon marmalade, ginger, breadsticks

Karaoikioio tupi, yoaBiépa pe pavyko, unAe tupi, apoeviko Naéou, papuerada
Aepoviou, T¢ivilep, KOITOIVIA

CHARCUTERIE

Prosciutto crudo, pastrami, salami Napoli, Bresaola, tomato, apple jam,
breadsticks

[Moooouto crudo, naoteapi, calaur Napoli, bresaola, pappelada vroparac,
pnAou, Kpitoivia

16

22

24



PIZZA

MARGHERITA

Fresh mozzarella, cherry tomato sauce, basil leaves
DpEoKIa POTOAPEAD, OAATOO ano vropaTivia, puAAa Bacidikou
14

TARTUFO & PROSCIUTTO

Fresh mozzarella, truffle oil, parmesan, prosciutto di Parma,
baby arugula, lemon juice
Qpéokia potoapéda, Aadi Tooupac, nappelava, npocouto di Parma,
baby poka, xupoc Aepoviou
21

CRISPY CHICKEN BACON

Chicken breast, crispy bacon, tomato sauce, yellow cheese,
cherry tomatoes, curry sauce
21Bo¢ KoTonouAou, TPAyavo UMEIKOV, COATOO VIOUATAC, KITPIVA TUPId,
vToparTivia, owe Kapu

18




CHORA CLASSICS

SEA BASS CEVICHE 22

Sea bass ceviche, sweet potato, Leche de Tigre, corn kernels, Aji Amarillo
peppers, fresh coriander

> eBitoe AaBpdaki, yAukonarara, yaAa Tiypn, Kaprnoi KAAQUNoKIou, minePIEG Aji
Amarillo, ppoéokoc koAiavdoc

VEAL CARPACCIO 30

Veal carpaccio, parmesan cheese, vinaigrette a | échalotte, truffle cream,
fresh potato chips

Kapnartoio pooxapl, nappelava, BIVEYKPET ECAAOT, KOEUA TPOUPAC, PPECKA
chips nararag

CRISPY MOUSSAKA CROQUETTES 15

Moussaka croquettes, veal ragout, green apple, tomato paste,

Metsovone flakes

KpooKETEC pouoakd, pooxapl payou, nedoivo PYAAo, NAoTa VIopATac, VIGAOES
Meroofove

LAMB & BEEF MEATBALLS 12

Minced lamb and beef, mint, grilled cherry tomatoes
Apvicioc & pooxapiolo¢ Kiuac, SUOoPoc, WNTd VIouaTivia

PITTA BREAD 5

Handmade pitta bread with tomato and Chania Pychtogalo
XelpornoinTa MTaKia e vIopdTa Kai nuxtoyaio Xaviwy

— ) 0 GlE——————



GREEK SALAD

Barrel-aged feta cheese or Chania Pychtogalo, cherry tomatoes, cucumber,
onion, Kalamata olives, green pepper, oregano rusks, organic olive ail
Bapelioia pera n nuxtoyaro Xaviwy, vioparivia, ayyoupl, KOEULUOI, EAIEC
Kalaudrac, npaoivn minepid, naéipadia piyavng, BioAoyiko eAaiolado

MANGO CEASAR'S

Green salad with fresh mango, grilled chicken breast, cherry tomatoes, crispy
croutons, aged parmesan, mango dressing

[Mpaoivn calata pe ppéoko mango, wnto otnBoc KoTornoulo, vrouarivia,
TOAYAVA KOOUTOV, NAAaiwpevn nappelava, JAvyKo VIPEDIVYK

QUINOA & SPINACH

Avocado, tricolor quinoa, white & black chickpeas, baby spinach, chives, dill,
organic olive ail, lemon blossom

ABokavro, Tpixpwpn Kivoa, donpa & pavpa peBiBia, baby onavaki,
oxoivornpaco, avnboc, eAaiodado, avOoc Aepoviou

GOLDEN GARDEN

Romaine hearts, tomato, cucumber, arugula, olives, pepper, pickled
vegetables, radishes, dill, fresh onion, caper

Kapdiéc papouliou, viopdTta, ayyoupl, POKA, EAIEC, MIMNEQID, TOUPOI, PANAVAKIA,
avnBo, ppEoKo KpeUPUSI, Kanapn

SHRIMP & AVOCADO

Romaine hearts, avocado, carob rusks, grilled shrimps, cider mango dressing
Kapdiéc papouliou, aBokavro, na&iuadia xapouniou, WnTeC yapidec, cider
UAVYKO VTPECIVYK

SALADS & VEGETABLES

16

22



FROM THE SEA

SEA BASS 28

Sea bass fillet, orange & lemon sauce scented with summer herbs
DiAéTo AaBpdki, 0AAToa MoPTOKAAIOU & AEUOVIOU QPWATIOUEVN UE KAAOKAIQIVA
PUPWOIKA

SALMON FILLET 24

Salmon fillet, vegetable couscous, Teriyaki sauce
DINETO CoAOPOU, KOUCKOUG Aaxavikwy, owc Teriyaki

FROM THE LAND

CHICKEN SOUVLA 16

Chicken souvlaki, marinated with rosemary, thyme,

tarragon caramel, grilled vegetables

2oUBAdKI KoTornouAo, papivapiopévo e devopoliBavo, Buudpl, kKapapéla
EOTPAYKOV, WNTA Aaxavikd

TAGLIATA TARTUFO 36

Marinated Flank Steak, black truffle cream, grilled vegetables
Mapivapiopévo Flank Steak, kpoéua paupng Toougpac, wnta Aaxavikd



PASTA & RISOTTO

(gluten-free pasta is available upon request / yakapovia XwEIC YAOUTEVN
SiaBOcoipa katonv napayyeiiac)

RAVIOLI THALASSA

Ravioli stuffed with lobster-salmon cream, shrimps, ouzo sauce
PaBioAia yepiota pe Koéua aoTakou-oolopou, yapidec, oaitoa oulou
26

PAPPARDELLE AL TARTUFO

Pappardelle, cream, truffle paste, summer truffle
lManopdélec, KpEua, NAoTa TPOUGAC, KAAOKAIPIV TPoUdA

23

GNOCCHI — AL RAGU — BOLOGNESE

Potato gnocchi, beef ragu, parmesan cream
Gnocchi natarag, pooxapiolog KIAG, KREUA NapPelavac

18

PUMPKIN RISOTTO

Pumpkin risotto, shrimps, turmeric, mascarpone cheese cream
PiloTo koAokuBac, yapidec, KOUPKOUNAC, KPEUA TUPIOU [JAOKOPMOVE

26




4 s,

DESSERTS
CHEESECAKE

Philadelphia cream cheese, crispy biscuit, strawberries, strawberry sauce
Koéua tupiou Philadelphia, Toayavo punickoto, podoules, odAToa ppodourac
10

CHOCOLATE PIE

Cold chocolate pie, with Italian coffee flavor, crispy biscuit, hazelnut praline,
vanilla ice cream
Kpua cokolatorita, pe apwpa ITAAIKOU KadE, TeAyavo UnioKOoTo
anoénpapévne BagpAag, npaliva gouvroukiou, naywto Bavidia
9

BOUGATSA BALLOON (for 2 people / yia 2 atopa)

Bougatsa with vanilla ice cream & cinnamon
Mnouyaroa pe kavéda kKai naywto Bavidia

16

DAILY SELECTION OF ICE CREAM
(Ask for today's flavors)

(PwtnorTe yia TiC YeUCEIC NUEPAC)
5

SEASONAL SLICED FRUITS

(Ask for seasonal fruits)
(Pwrrote yia Ta ¢ppouTa enoxrig)
16




LIST OF DRINKS

VODKA

Russian Standard Original
Russian Standard Gold
Russian Standard Platinum
Serkova Crystal Pure
Beluga

Belvedere Pure

Belvedere Pure 1,75It
Belvedere Pure 3lt
Belvedere Pure 6lt
Belvedere 10

GIN

Langley’s
Hendrick’s
Hendrick’s 1,75It
Gin Mare
G-Vine

Monkey 47
Mataroa

RUM

Nusa Cana White
Nusa Cana Dark
Sailor Jerry
Eminente Reserva
Eminente Ambar Claro
Diplomatico
Sagatiba

Kraken Spiced
Havana Reserva
Zacapa 23
Zacapa Xo

GLASS / BOTTLE

12 /120
15 /180
17 /200
237280
207240
15 /180

- /450

. /850

- /1700
50/ 600

GLASS / BOTTLE

12 /120
15 /180
« /450
18 /220
157180
18 /220
137160

GLASS / BOTTLE

12 /120
12 /120
12 /120
18 /220
13 /160
15 /180
12 /120
13 /160
13 /160
22 /260
46 / 550
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TEQUILA

Jose Cuervo TRD Silver
Jose Cuervo TRD Reposado
San Cosme Mescal
1800 Silver

1800 Reposado
Volcan Blanco

Volcan Reposado
Volcan Cristallino
Volcan XA

Volcan XA 1,75

Don Julio 1942

Clase Azul Reposado
Clase Azul Plata

Clase Azul Anejo

WHISKEY

Grant’s 12YO

Clan MacGregor
Monkey Shoulder
Ardbeg 10YO
Balvenie 12YO
Glenfiddich 12YO
Glenfiddich 15YO
Glenmorangie 10YO
Glenmorangie Signet
Bushmills Originall
Jim Beam White
Maker’s Mark
Tullomore DEW
Dimple 15YO

Chivas 18YO

Johnny Walker Black Label
Johnny Walker Blue Label
Oban 14YO
Lagavulin 16YO
Macallan 12YO
Bulleit Bourbon

Jack Daniel’s
Suntory Hidiki

GLASS / BOTTLE

12 /140
12 /140
17 /200
15 /180
17 /200
15 /180
207240
237280
58 /700
- /1400
58 /700
67 /800
45/ 600
200 /2400

GLASS 7/ BOTTLE

12 120
27 /1320
137160
22 /260
20 /240
15 /180
20 /240
15 /180
54/ 650
12 /120
12 /120
137160
12 /120
13 /160
237280
15 /180
54/ 650
22 /260
32/ 380
387450
13 /160
13 /160
40/ 480

———— o



LIQUER / APERITIF

Drambuie
Aperol Spritz
Otto’s

Campari
Limoncello
Sambuca White
Sambuca Black
Ricard

Pimm’s No 1
Frangelico
Jagermeister
Disaronno

COGNAC

Metaxa Private Reserve
Hennessy VS

SPIRITS

Tsilili 200ml
O/Purist
Plomari 200ml

GLASS / BOTTLE

12 /140
14
12
12 /120
9
12 /120
12 /120
12 /120
9
12 /120
12 /120
12 /120

GLASS / BOTTLE

237280
18 /220

GLASS / BOTTLE

- /14
10 /120
. /12




Market Regulator: loanna Kalpaki

Our menu contains allergens
If you suffer from a food allergy or intolerance, please let a member of the restaurant team
know upon placing your order, however we cannot fully guarantee that the food in these
premises will be free from allergens. The salmon and the shrimps we use are frozen products.

Dear Guest,
Please feel welcome to take pictures in the restaurant. However, for privacy reasons, please
refrain from taking pictures which involve other guests.



