CURLY WOLF

Food Menu
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BRUNCH

from 09:30 till 13:30

Eggs Atlantic over English muffin with cheese cream, sautéed spinach,
smoked salmon and hollandaise sauce served with a green side salad
Auyd Atlantic TTdvw o€ ayyAiké muffin pe kpéua Tupiold, COTAPIOUEVO OTTAVAKI,
KaTTvIoTé goAopo kal odAtaa OAavTEC. ZepRipeTal Ye TTPACIVN CUVODEUTIKA
oaAdTa

0006006

Eggs benedict over English muffin with guacamole, crispy bacon and
hollandaise sauce served with green side salad

Moaoé auyd benedict Tédvw oe ayyAiké muffin pe youakapoAe, PTTEIKOV KAl CWG
OAMaVTEC. ZepBipovTal pe TTPACIVI GaAdTA

000

3 eggs omelet with 5 combinations of your choice: zucchinis,
peppers, mushrooms, smoked bacon, cheese, tomato, onion, black
olives, spinach and smoked turkey served with a green side salad
OueAéra amrd 3 auya ue 5 auvduaououg TnS emAoyns oag: KOAOKUBAKIaQ,
TITTEPIES, MAVITAPIA, KATTVIOTO UTTEIKOV, TUPI, VTOUATA, KPEUUUDI, JaUPES €AIEG,
oTTavdaKI Kal KaTTvIoTH YOAOTTOUAQ. ZepPipeTal ye Tpdoivn GUVODEUTIKA OaAdTa

®©@00

Scrambled eggs bagel with smoked turkey, zucchini, arugula, tomato,
and cheese served with a green side salad

Bagel ue xrumnta auyad, kamviarn yaAorrouAa, KoAokuBdkia, poka, vioudra Kai
Tupi. 2epQipetal ue TPAoIVN OUVOBEUTIK OaAdra

©@00

Poached eggs with guacamole on batard multigrain bread served
with mixed side salad

lMocé auyd ue youakauodAe o€ ToAUGTTOPO Wwyi. ZepBipovral e TUVOOEUTIKA
oaAara

®©@00

Monte Cristo sandwich with emmmental cheese and smoked Virginia
ham with cheese crust served with green side salad

2avrouir¢ Monte Cristo ue tupi éuevral, xau Biprdivia kai KpoUaTa TupioU.
2epBiperal ue ouvodeuTIKA TTPdaIVN oaAdra

14.50 EUR

13.00 EUR

12.50 EUR

13.50 EUR

11.50 EUR

14.50 EUR

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes

MapakaAoUpe CUPPBOUAEUTEITE TO TIPOCWTTIKG POG OXETIKA JE TPOPES TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepIAapBdvouv 6Aoug Toug 9Opoug.

01



Sunny side-up eggs Cyprus Style, smoked lountza, halloumi, tomato,
arugula and cheese cream on focaccia bread served with side salad
Auyd TnyavnTtda pe KatrviaTr) AoUvTla, XaAoU I, VTIOPATA, pOKA Kal KPEUA TUPIOU UE
Wwui focaccia. ZepPipovtal ye cuvodeUTIKA CaAATA

00

Yogurt granola served with seasonal fruits, poppy seeds, and honey
MaoupTi granola oepRipeTal ye GPOUTA ETTOXNAG, TTOATTAPOUVOCTIOPO Kal PEAI

0

Organic agai bowl with forest berries, granola with dry fruits, coconut
flakes, cacao nibs, peanut butter

BioAoyiké agai bowl atmé poupa, ykpavoAla pe atrognpauéva @pouTd, VIQAdeg
KapUdaG, KOKKOUG KAKAO Kal QUOTIKOBOUTUPO

Salted caramel pancakes with mango, banana, passion fruit,
and crumbled lotus biscuit

Pancakes pe ahamiopévn kapapéAa, pavyko, yrravava, passion fruit
Kal BpuppaTiIopévo PTTIoKOTO lotus

00

Nutella and Bueno pancakes with hazelnuts, strawberries and vanilla
ice cream
Pancakes pe Nutella, cokoAdta Bueno, @ouvtoUkia, ¢pAoules Kal TTaywTo Bavilia

00

14.50 EUR

12.50 EUR

15.50 EUR

14.50 EUR

15.00 EUR

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes

MapakaAoUpe CUPBOUAEUTEITE TO TIPOCWTTIKG POG OXETIKA JE TPOPESG TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepiAapBdvouv 6Aoug Toug ¢Opoug.
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STARTERS / OPEKTIKA

Portobello mushrooms stuffed with mascarpone cheese, leeks and 15.00 EUR
smoked bacon
MaviTapia TTOPTOUTTEAO YEUIOTA PE TUPI JOOKOPTTOVE, TTPACA KAl KATTVIOTO PTTEIKOV

060

Greek feta cheese wrapped in white and black sesame served with 14.00 EUR
honey and pistachios

EAANVIKA Q€T TUAIYUEVN O€ AEUKO Kal Haupo ooua Gl oEpPIPIOUEVN HE UENI

Kal QIoTiKIO

006

Baked camembert cheese over bastard multigrain garlic bread with 15.00 EUR
blueberries and hazelnuts

Wnuévo Tupi KapapTrép TTavw o€ TTOAUCTTOPO OKOPOOWwWHOo bastard pe Bardpoupa

Kal (OUVTOUKIO

00

BAR SHARING

Curly wolf chicken skewers with fresh brunoise cut salad and cocktail 13.00 EUR
pitta bread
>ouBAdkia kotdtroulou Curly Wolf pe ppéokia caAdTa brunoise kai Trita

00

American black angus beef cheeseburger with bacon, tomato, lettuce, 15.00 EUR
pickled cucumbers, caramelized onion and Curly Wolf sauce

American black angus Bodivé cheeseburger pe ptréikov, vioydTa, papouAl, ayyoupl

TOUpPOi, KapaueAWPEVO KPEPPUSI kal adATaa Curly Wolf

000

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes
MapakaAoUpe CUPPBOUAEUTEITE TO TIPOCWTTIKG POG OXETIKA JE TPOPES TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepIAapBdvouv 6Aoug Toug 9Opoug. 03



Chicken club sandwich

Mediterranean focaccia bread with chicken, bacon, egg, cheese, lettuce,
tomato and mayo sauce

Club sandwich koté1TOUAO

Meooyelakd Wwpi focaccia pe KOTOTTOUAO, PTTEIKOV, auyo,TUPi, JOPOUAI, VTOUATA Kal
OGATOO payloveCag

Open beef steak sandwich in ciabatta bread with caramelized onion, fresh
mustard, tomato and cheese

AvoixTé gdvTouiTg he BodIvo OTEIK € Wwi ciabatta ue KaOpaAPEAWPEVO KPEUUUDI,
PPEOKIO HoUoTAPDdA, VTOUATA Kal TUPI

0006

Pastrami sandwich in sourdough bread with tomato, cheddar cheese,
pickled cucumber and mayonnaise

ZaVTOUITG TTACTPAWI € WWHi atTd TTPolUHI JE VTOPATA, TUPI TOEVTAP, ayyoupl Toupai
Kal gaylovéla

006

Mini beef cheeseburgers with onions, ketchup and pickles
Mivi pooxapiola TOICUTTEPYKEP UE KPEUUUDI, KETOOTT KOl TTIKAEG

006

Pizza margherita with tomato sauce and mozzarella
Mitoa popyapita pe oGATOO VIOPATOG Kal JOTOOPEAT

006

Truffle prosciutto pizza with pecorino cheese and baby rocket
Mitoa pe TpocouTo, TPOUYA, TUPI TTEKOPIVO Kal baby poka

006

Mexican chicken soft shell tacos with guacamole and citrus cheese cream
MeCIKAVIKO TAKOG KOTOTTOUAO PE HAAOKO KEAUPOG, YKOUAKOUOAE Kal KpEUa TUpIoU
€0TTEPIOOEIdWV

00

14.00 EUR

15.00 EUR

12.00 EUR

12.00 EUR

16.00 EUR

20.00 EUR

16.00 EUR

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes

MapakaAoUpe CUPPBOUAEUTEITE TO TIPOCWTTIKO POG OXETIKA JE TPOPEG TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepiAapBdvouv 6Aoug Toug 9Opoug.
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Crispy duck bao buns with crunchy julienned vegetables
Tpayavad ywudkia bao pe Tamma kal Tpayava Aaxavikd (OUuNEV

00

Panko tempura prawns with arugula mango salad, sweet chili dressing
and chili mayonnaise

"apideg tempura panko pe cahdta poka Pévyko, cGAToa yAUKoU TGiAI Kal
payioveCa TaiAl

Baked mozzarella and cheddar nachos with black olives, tomato,
jalapenos and coriander leaves

Nachos pe ynt potoapéAa Kal ToévTap PE HAUPEG ENIEG, VTOPATA, jalapenos Kal
@UAAa KOAIaVOpOU

SELECTION OF DIPS | Salsa - Guacamole - Sour Cream
EMIAOIH AMNO NTIM | £dAoa - M'kouakapdAe - =nvi Kpéua

00

17.00 EUR

16.00 EUR

10.00 EUR

2.50 EUR
each / 10 kaBéva

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes

MapakaAoUpe CUPPBOUAEUTEITE TO TIPOCWTTIKG POG OXETIKA JE TPOPES TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepIAapBdvouv 6Aoug Toug 9Opoug.
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PLATTERS / NIATEAEZX

Seasonal fruit Cheese and charcuterie Cheese and fruit

MaTtéAa pe @pouTa ETTOXNG MatéAa TUpIV Kal AAAQVTIKWV MatéAa TUpIWV Kal @POUTWY ETTOXNAS
Small | Mikpr} 16.00 EUR Small | Mikprj 23.00 EUR Small | Mikprj 22.00 EUR

Big | MeydAn 22.00 EUR Big | MeydAn 35.00 EUR Big | MeydAn 32.00 EUR

SALADS / TAANATEZX

Baby spinach salad with mozzarella balls, cherry tomatoes, strawberries 17.00 EUR
and roasted cashew nuts served with sweet mustard dressing

®UAa baby oTravdki ye PTTANITOEG HOTOAPEAAG, VTOUATIVIA, PPAOUAES Kal

KapBoupdiouéva KAoIoug aepBIPITUEVN PME YAUKO VTPECIVYK HOUCTAPDOG

Burrata di bufala, confit colored cherry tomatoes with apple vinaigrette 18.00 EUR
Burrata di bufala, vroparivia confit pye BiveykpéT uriAou

Chicken Caesar little gem salad with cherry tomatoes, prosciutto, and 18.00 EUR
sliced croutons
>aAaTa Tou Kaioapa pe KOTOTTOUAOU, VIOUATIVIA, TTPOCOUTO Kal QETEG KPOUTOV

006

Cocktail shrimp avocado salad with cherry tomatoes, red onion, mixed 16.00 EUR
green, and cocktail sauce

ZaAATa KOKTEIA pE yapideg, aBoKAVTO, VIOUATIVIA, KOKKIVO KPEUMUDI, AQVAUEIKTA XOPTA

Kal OAATOO KOKTEIA

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes
MapakaAoUpe CUPBOUAEUTEITE TO TIPOCWTTIKG POG OXETIKA UE TPOPES TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepiAapudvouv 6Aoug Toug pOpoug. 06



MAIN DISHES / KYPIQZX MIATA

Stuffed chicken filet with mint, gruyére cheese, sun-dried tomatoes and
pesto cream sauce served with fresh mashed potatoes, mushrooms ragout
and pesto basil cream sauce on the side

epioTd QIAETO KOTOTTOUAOU pE BUGOUO, TUPi ypaBiEpa, ANIAOTEG VIOUATEG KOl CAATOO
KPEUAG TTECTO TEPPIPICUEVO UE PPECKO TTOUPE TTATATAG, PAYOU PAVITAPIWY KAl CAATGA
KPEUAG BATIAIKOU TTECTO OTO TTAdI

Duck filet with parsnip purée, red cabbage confit and caramelized pears in
blackberry rum sauce

QIAETO TTATTIAG PE TTOUPE TTACTIVAKI, KOVQI KOKKIVOU AGYXOVOU Kal KapapeAwPEVa axAddia
o€ ogdAToa aTmd poUpl Kal Joupa

Iberico Pork chop served with pomme pavé, leeks espuma, and
lemon-oregano butter sauce (300-320 grams)

XoipivA putrpIloAa IuTrépIKo aepPIPICUEVN WE TTATATEG pave, appd TTPACWY Kal GAATOA
BouTtUpou pe Aepdvi kai piyavn (300-320 yp.)

006

Sea bass filet served with celeriac purée, sauteed spinach, cherry tomatoes,
kalamata olives and citrus dressing

OIAETO AaBpdkl oepPRIPICUEVO PE TTOUPE EAIVOPICAG, COTAPICHEVO OTTAVAKI, VIOUATIVIA,
eNEG KahapdTag Kal VIpEDIVYK E0TTEPIOOEIBWV

006

Salmon Filet-Mango sage, baby potatoes, saute and vegetables
DIAéETO ooAopoU Pe pAvyko, @ackOunAo, TTataTeg baby kal cotapiouéva Aayxavikd

006

Mushroom risotto with truffle flakes, asparagus, and king oyster mushrooms
Pi6To paviTapiwv pe @AoUdeg Tpol®ag, oTrapdyyla Kal BaciAopavitapa

006

Garganelli pasta with Burrata al forno, cherry tomatoes and pesto sauce
Zupapikd ykapykavéA pe Burrata al forno, vrouartivia kal cdAtoa TEGTO

000

2250 EUR

24.00 EUR

32.00 EUR

22.00 EUR

27.00 EUR

22.00 EUR

19.00 EUR

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes

MapakaAoUpe CUPPBOUAEUTEITE TO TIPOCWTTIKO POG OXETIKA JE TPOPEG TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepiAapBdvouv 6Aoug Toug 9Opoug.

07



Crab and lobster ravioli in champagne sauce
PaBidAia kaBouploU Kal aoTaKOU PE GAATOO GAPTTAVIOG

©060

Beef bolognese pappardelle with tomato sauce
MatapdéAeg uTTOAOVEC uE GAATOO VTOUATOG

® 0

Gnocchi carbonara with smoked pancetta, mushrooms, egg yolk
and parmesan
Kaputrovdpa atrd VIOKI JE KATTVIOTO TTAVOETA, HavITapla, KpOKo auyou Kal Trappedava

® 0

Australian Beef Tenderloin (250gr) served with mashed potatoes,
caramelized shallots and grape jus sauce

Moaoyxapicio @IAéTo AuoTpaAiag (250yp.) oepPBIPICUEVO PE TTOUPE TTATATAG,
KAPOUEAWHEVA KPEUPUBIa Kal GGATO oTapUAIOU

Uruguayan Ribeye steak (300gr) with bone marrow and king oyster
mushrooms served with quinoa salad

Moaoyxapioio Ribeye Oupouyoudng (300yp.) ue pUEAS TwV OCTWV Kail BaciAopavitapa
oepPipeTal pe oaldra Kivoa

SAUCE CHOICE FOR STEAKS | EMIAOCTEZ XYNOAEYTIKQN ~QX A MIMPIZOAEZ

Béarnaise sauce | ZaAtoa Béarnaise
Grape jus sauce | ZaAToa oTag@uAioU
Truffle jus sauce | ZdAtoa TpolPag

24.00 EUR

21.00 EUR

17.00 EUR

45.00 EUR

42.00 EUR

1.50 EUR

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes

MapakaAoUpe CUPBOUAEUTEITE TO TIPOCWTTIKG POG OXETIKA UE TPOPES TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg
'OAeg ol TIpéG eival o€ Eupw kal gupTrepiAapudvouv 6Aoug Toug pOpoug.
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SIDE DISHES / ZYNOAEYTIKA

Curly fries

Tnyavntég matdreg curly

+ Cheese | Tupi 0.50 EUR
450 EUR

Creamed spinach (nutmeg, garlic)
2TTavAKI JE KPEUQ (LOoTYOKGPUdO, OKGPSO)
6.00 EUR

Potato purée

Moupég TTardrag

+ Truffle Oil | AddI TpoUgpag 0.50 EUR
450 EUR

Sautéed mushrooms (garlic, onion)
>oTtapiopéva pavitapla (ok6pdo, Kpeuuudia)
7.00 EUR

Sautéed vegetables
>oTapiopéva Aaxavikd
6.00 EUR

Sautéed asparagus with parmesan
>oTtapiopéva oTTapdyyia he Trappedava
9.00 EUR

Sautéed baby potatoes
>otapiopéveg TTaTdreg baby
5.00 EUR

Bone-marrow
MueAdg Twv 00TWV
9.00 EUR

Brunoise salad
>aAATa PTTPOUVOUA]
9.00 EUR

KIDS MENU / MAIAIKO MENOY

Kids' pasta with tomato sauce (options: penne, or spaghetti) 9.00 EUR
Maidiké Cupapika pe OAATOO VIOUATOG (ETTIAOYES: TTEVVES 1 OTTAYYETI)

Chicken filet nuggets with curly fries

DIAETAKIO KOTOTTOUAOU [E TNYQVNTEG TTATATEG curly

0606

9.00 EUR

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes
MapakaAoUpe CUPPBOUAEUTEITE TO TIPOCWTTIKO POG OXETIKA JE TPOPEG TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg

'OAeg ol TIpéG eival o€ Eupw kal gupTrepiAapBdvouv 6Aoug Toug 9Opoug.
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DESSERT / ENIAOPNIO

Vanilla cream with soft red fruit sponge and forest fruit gel, 9.50 EUR
served with fresh red fruit marinade

Kpépa Bavihiag pe appdaTo TTavieaTravi atrd KOKKIVa @pouTa Kal CeAE attd gpoUTa

Tou ddooug. ZepPiperal e YAUKIG oGAToO aTTd QPETKA KOKKIVA GpouTa

00006

Chocolate cake with chocolate cream caramel and ganache sauce 9.50 EUR
KEIK 0OKOAATOG e WG OOKOAATAG, KAPAUEAQG KAl YKAVAL

0006

Tiramisu with light mascarpone cream, chocolate cream 13.50 EUR
and soft vanilla sponge served with espresso shot (option for two)

TipauiooU pe avaAa@pn KPEUA aTTd OOKAPTTOVE, COKOAATA Kal a@pATo

TTavTeaTTavi atrd Bavilia. ZepBipeTal ye pia 660N KagE espresso (emAoyn yia dUo)

060

ICE CREAM / NATQTA

Chocolate / ZokoAdra 250 EU
Vanilla / Bavihia per scoop / avd KouTtahid
Salted caramel / AAaTiopévn Kapapéha

Strawberry sorbet / ZopuTtré @pdoulag

Lemon sorbet / Soputré Aepdvi

Mango sorbet / Zoputé pavyko

0006 0600606 6

MILK NUTS SESAME  CELERY MUSTARD GLUTEN SOYA FISH SHELL FISH

Please consult our staff about food ingredients that cause allergies or intolerances | All prices are in Euros and include all taxes
MapakaAoUpe CUPBOUAEUTEITE TO TIPOCWTTIKG POG OXETIKA UE TPOPES TTOU TTPOKAAOUV aAAepyieg 1) duaavedieg

'OAeg ol TIpéG eival o€ Eupw kal gupTrepiAapudvouv 6Aoug Toug pOpoug. 10
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