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Sweet Basil
A Culinary Journey
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The Sweet Basil Team welcomes you with a menu
full of colors and tastes from around the world.
Inspired by Asian, South American, Mediterranean,
and classical Greek flavors, we have created a
panoramic culinary journey for your palate to
match our 360° view of the Athenian skyline.

H opdda tou ectiatopiou pag cag karwoopidel
kal oag napoucidlel éva pevoU VEPATO XPWUATA
kal yevoeic and Olo tov kbopo. Epnveucpévo
and v aolatkn, v vOTo APEPIKAVIKN KAl
pecoyeiakn  kouliva, Kkpatwvtag ocav  Bdon
napadooiakés EANvIKEC ouvtayég kal viomia
UAIKA.  Anpioupynoape éva  navopapikd  tagiol
yeUoewv yia va ouvodeloel tnv 360° Béa tou
abnvaikoU pag oupavod.

Executive Chef
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Starters

OpeKTIKA

Homemade traditional bread loaves / Xeipornointo napadooiakd wwpui
Cretan oil, Kalamata olives, Mytilene olive paste
Kontiké eAaidhabo, EMiég KaAdpwy, naté ehidg MutAfvng

Greek salad / EAAnvikA caAdra @ @

Skinless tomato, carob rusk, cucumber, pepper, onions, feta cheese, olive oil
Anoploiwpéveg topdteg, na&iuddr xapourniod, ayyoUpl, mnepiés, kpeuuudy, péta, eAaidhado

Caesar salad / ZaAdta tou Kaioapa

Romaine lettuce, low fat Caesar dressing, bacon, croutons

[Npdaoivn oaAdta, vipéoivyk Kaioapa pe xaunAd Ainapd, pnéikov, kpoutov
Add grilled chicken / MpooBéote ynté koténoudo +4€

Green salad / Mpdoivn caAdra @
Dried fig, sfela cheese, lalagi biscuit, blood orange dressing, mandarin pearls
Ano§npapéva alka, opéa, uniokéto AaAdyyi, vipéaivyk oaykouivi, népAes paviapivi

Vegetable bouquet / Mouykdkia Aaxavikdv @
Daikon, mix of peppers, shimeji mushroom, ginger dressing, sesame oil powder, coriander oil
PéBa, mnepiés, pavitdpia oipétd, vipéaivyk ninepdpilag, xiovi ané onoapéaio, Addi kéhiavépou

Organic dakos tabbouleh / BioAoyikd¢ vidkog tapnouAé sio @
Colorful bulgur, tomato, cucumber, peppermint, lime
MAryodpr, topdta, ayyoUpl, Sudopog, HooxoAéuovo

Zucchini loukoumas / Aoukoupadeg and koAokiB @
Fried zucchini balls on a yoghurt-tzatziki pillow
Mévw oe poug tdatdiki

Saganaki cheese / Zayavdki @
Gruyere cheese pané, corn flakes, tomato and thyme marmelade, feta caviar
lpaBiépa, vipddes karaunokioU, papueAdda topdtag kai Bupapioy, xafidp pétag

Calamari* / KaAapdpr*
Fried rings on a guacamole pillow, lemon pearls, dill oil
Tnyavité podéleg ndvw oe yrkouakapoAe, népAeg Aepiovioy, Add1 dvnBou

Grilled vegetable mille feuille / MiApéiy Aaxavikdov @ &
Talagani cheese, mandarin dressing, balsamic pearls
TaAaydvi, vipéaivyk paviapivi, népAeg Baradpiko

Slow cooked octopus* / Xiyopayeipepévo xtanoddki*
Onion stifado, fava bean puree, pickled rock samphire
Koeupubi atipddo, noupés pdfag, kpitapo toupof

eet

12¢€

12¢€

12¢

15¢
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Main Dishes

Kupiwg iata

Traditional Greek moussaka / Mapadooiakdg pouoakdg
Potato, zucchini, eggplant, béchamel, minced beef
Matdra, koAokuBdki, peArt{ava, uneoapél, kiudg

Sous-vide chicken fillet / Ziyopayeipepévo @iAéto koténoulo
New potatoes, green beans, tomato-harissa
Baby natdteg, npdoiva pacoAdkia, topdra pe xapioa owg

Grilled beef fillet - 180g / @iAéto pooxapioio oxdpag - 180yp.
Crilled baby gem salad, gravy
Wntég kapbiég papouAioy, ykpéiBr owg

Pressed boneless lamb / Mabnuévo apvi
Potato spheres, lemon pearls, oregano tuille, lamb jus
Ypaipes natdrag, népAeg Aepoviou, touid piyavng, odAtoa apviou

Prawn* linguini / Aivykouivi pe yapideg*
Confit cherry tomato, herbs
Topativia kovei, upwdika

Seafood* giouvetsi / loufétol Baracaiviov*
Mixed seafood, n'douja oil, lavender, burnt mizithra cheese
Aidpopa Baacaoivd, Addi and eviolyia, AeBdvta, kaBoupdiouévn put{ibpa

Pulled pork burger / Xoipivé punépykep

Potato bun, tomato, mushrooms, spicy mayo, kimchi veg, chips

ZEWaxVIOUEVO X0IpIVS, WwdKI NaTdTag, Topdta, Havitdpla, mKAvikn payiovéla,
Aaxavikd o€ KIUTol 0wg, NaTdTeS TNYavnTEG

Risotto spanakopita / Pi{éto onavakdnita sio @ @
Spinach, aromatic herbs, feta cheese, filo pastry flakes
Ynavdki, apwpatikd Bétava, tupi géta, vipddes purou kpolotag

Grilled salmon / ZoAopdg oxdpag
Pistachio crumble, pearl barley, coconut, pomegranate, ponzu sauce
Koouota ané giatiki Ayivng, oitdpr pe pébi, kapuba, név{ou owg

Grilled picanha - 400g / Mikdvia 0xdpag - 400yp.
Roasted cherry tomato, onion puree, chimichurri
Topativia oxdpag, noupés kpeppudiol, owg Toluitooup!

Kontosouvli / KovtoooUfAi
Pork or chicken giant skewer on handmade cheese bread, grilled pepperoni pepper, raita
KovtoooUPAi xoipivé i kotdrnouAo, xeiponointo tupdwwyo, ninepid nenepdvi oxdpag, vun paita

Goat “patatato” / Katoikdki “‘natatdto”
Oven baked in baking parchment ragout, fresh tomato, potato from Naxos
Kataikdki payou otn AabdkoAa, ppéokia topdta, natdte Nd§ou

18¢

32¢

18¢

19¢

18¢

16€

22¢

17¢
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Sides > uvodeutikd

Ordered only with a main course / ZuvoSedouv pévo kupiws mdta

Homemade French fries / Znitikéc tnyavitéc natdrec @ @ 7€
¢ty S ¢
Parmesan flakes, truffle oil, cracked pepper / @Aéiks nappeddvag, Addi tpolpag, ninépi
Butter new potatoes / [Matdtes new Boutupou 7€
P ¢ P

Baby potatoes, poppy seeds / [Matdres baby, Boltupo, nanapouvéonopo

Potato chunks /Matdtec toavk 7€

Pancetta grated, melted cheddar cheese / lNavoéta wilokoppévn, Aiwpévo tupi toéviap

Sweet potato purée / lNoupég yAukonatdta 8¢
P P PEC Y. ¢

Sweet potatoes, parmesan chips / Me toing nappedavag

Ratatouille / Patatol: @ @ 7€

Aubergine, peppers, zucchini, potato, carrot / MeAitddveg, minepiég, kohokuBdki, natdra, kapdto

Mushrooms sauté / Mavitdpia owté @ @ 8¢
Variety of six mushrooms, tarragon / lMoikiAia €1 pavitapicdy, eatpaykov

Steamed vegetables / Aaxavikd atuol @ 8¢
Baby zucchini, baby carrots, fennel, olive oil / Mivi koAokuBdkia, pivi kapdta, pivokio, eAaiéAabo

/
Desserts Enidopmnia

White chocolate namelaka / NapeAdka Aeukng ookoAdtag 8¢
Greek coffee crumble, apple marmelade / KpdunA Bpdung pe dpwua kagé, papuerdda piAou

Vegan brownie peanut butter rock / Mrpdouvi gpuaotikoBoutupo @ 10€
Raspberry cannelloni, strawberry compote / KaveAdvi and Batduoupa, kounoté ppdourag

Three chocolates tart / TpiAoyia cokoAdtag Q¢
Milk, bitter, and white chocolate / Tdpta pe cokoAdta ydAaktog, pnitep, Aeukn

Tiramisu / Tipapioou 8¢
Kahlua, Amaretto and lady finger biscuit / KaAoUa, apapéto, anaAd uniokdto

Nugatina salted caramel / Nouykativa kapapérag 1€

Monte chocolate, almond zabaione, salted caramel
YokoAdta Movté, Capnayiév apuyddlou, alatiopévn kapapéda

Fresh seasonal fruit platter / MatéAa enoxikwv gpoutwy 10€
Sliced and diced / KaBapiopéva kar koupéva

BIO Organic dish. Products used in this plate are produced without the use of chemical fertilizers, pesticides, or other artificial chemicals. / To midto napaockeudletar anokAeiotiké and
npoidvta BioAoyikAs kaAAiépyeiag.

@ Vegan dish. Does not contain products derived wholly or partly from animals. / [Tepiéxovtar pévo gutikd npoidvta, Sev epnepiéxetar kavéva {wikd Ainog i napdywyo
npoidv {wikri¢ ene§epyaaiag.

@' Can be prepared as a vegan dish upon request. / Mnopei va napayyeABei oe xoptopayikri pop@r).
o Vegetarian dish. Does not contain meat, poultry, or fish. / Aev epnepiéxetai k6kkivo kpéag, mouAepIkd A wdpl.

Below is the list of officially recognized food allergens. If someone is allergic to any of the following foods please ask for help from the staff at restaurant to inform you regarding to the
presence or not in foods you choose and suggest you on the proper and safe food choice. Cereal with gluten / Crustaceans / Eggs / Fish / Peanuts / Soy / Milk / Nuts / Celery / mustard /
sesame seeds / Lupine / Mollusks / Sulphur dioxide. (*)Denotes that frozen ingredients are used / (**) thermally processed products (thawed). The oil used on salads is olive oil and for frying
sunflower seed oil. Consumption of alcohol is forbidden to persons under 17 years old unless accompanied by parents or guardian. Our prices are subject to market police control.

VAT charge is included. The consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).

Restaurant-bar is legally required to present complaint-comment forms in a designated area next to exit. Legally responsible A. Lemonidis

Mapakdtw napatiBetal n Aiota pe ta enionpa avayvwpiopéva alAepyioyéva tpépipa. Le nepintworn nou kGnoiog eival aAAepyikés o€ KGnoio ané ta Napakdtw TPS@IPa NapakaAd

{ntAote tv BoriBeia and to e§e1bikeupévo npoowniké tou §evodoxeiou pag yia va oag katatonioel 6cov apopd tnv napouaia toug fj 6xi ota npoidvta s eniAoyr oag kai va oag fonOAoer
otV owoth Kal aopalrj eniAoyR twv npoiéviwy pag. Anuntpiakd pe yloutévn / Kapkivoeidrj / Auyd / Wépia / Apaxibeg / Z6yia / TGAa / Kapnoi pe kéAupog / ZéAivo / Mouotdpba / Zndpoi
onoapiot / Aounivo / Maldkia / Aio€eibio tou Beiou. (*) Kateyuyuéva npoidvta/ (**) ES anoyl&ewc mpoidvta. To AGSI mou xpnoiponoieital oti caAdres eivar eAaidAado kai ato tydvioua nAigAaio.
AnayopeUetal n katavdAwon oivonveupatwdwy notyv oe dropa kdtw twv 17 etdv nou Se ouvobeldovtal and yoveis i kndeudves. Xtic tpés nepiAapBdvoviar GAes or vépiues emBapuivoeis kar @.M1A.
To katdotnua unoxpeoUtal va ekbibel SinAdtunes anobeieis Bewpnuéves and tv appddia A.O.Y. O katavadwtris Sev éxel tnv unoxpéwaon va nAnpdoel edv Sev AGBel to vOpIpo napaotatikd oToixeio
(andbeién - tupoAdyio). To katdotnua unoxpeolvtal va Siabétel évtuna-GeAtia ot eibikri Oéon Sinka atnv €600 yia tv Siatdnwon onoiacbAnote Siapaptupiag.

Ayopavopikds YneuBuvog: A. Agpovibng



