Are you ready to order, dear?

Now, let me tell you what’s going to happen once you take the first bite; I know it ‘cause I've lived it. You'll
feel your senses crack-opening; all at once. You'll recognize flavors that feel Mediterranean yet remind you
of a brasserie. The next lgite, and the next, will make you realize there’s rhythm to the taste; built with
strokes of aromas from unexpected ingredients, with hints of global influences. It will all feel new and,
still, you'd swear you are eating something familiar. It will be like traveling, imagine that! Or like being
part of a movie.

Forgive me, dear, I know I'm babbling again, but I can’t help it. What was that, dear? Yes, you are right,
Alexandros Tsiotinis, that’s the chef.

Now, let’s order.

Ah, how I love it here...

The flavors, how every bite is like, I don’t know, the essence of delight, the colors, at once so cozy and
elegant... Forgive me, dear, for waxing lyrical, but... Maybe it’s this artistic allure, the spirit of that
dynamic duo of artists, remember them?

You know, the other day, I found out that this restaurant pays due homage to them, with a homophone
that’s like a new word for the pleasures of taste, true to the soul of that art couple, who sculpted surreal,
striking visual pleasures. It’s so fascinating, how they believed art should be part of everyday life.

Creating for the joy of life, how... gastronomic of them, you know?



It’s such a pleasure to introduce you to chef Alexandros Tsiotinis; perhaps you know him already.

Right! Yes, Alexandros Tsiotinis of Michelin-awarded CTC restaurant, that’s the one! So, if you've had
the experience of dining at CTC, then you already know the true meaning of Alexandros’ creativity.
I'm telﬁng you, that man’s passion and perfectionism... Makes sense, of course, when you think of how
young he stood out, working with some of the world’s greatest chefs.

You'll definitely taste it here, his excitement, his love and respect for raw materials. No wonder his
amazing idea works so well: Making Lalane a restaurant with comfort flavors with a French a-la-brasserie
twist. He knows how to do it!

[ admit it, I'm a fan, but it’s because every meal I've had here was an experience. I'm so glad Lalane has
found him!
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MPOZYMENIO WQMI / ARTISAN SOURDOUGH BREAD ()

BouTupo pe Tpayavo Kpeppudi, eAiEC Kahapmv
Butter with crispy onions, Kalamata olives

TAPTAP MOXXOY / BEEF TARTARE @ (®

Naxavo ota kapBouva,
wnTOG KPOKOG auyou, KpEPa YKOPYKOVT{OAQ
Charcoal-grilled cabbage, roasted egg yolKk,
Gorgonzola cream

WAPI HMEPAZ KAPMATZIO / FISH CARPACCIO (@)

Eonep1doe16n, Aaxavida ota kapBouva,
NOUPEG WNTOU NOPTOKAAIOU
Citrus fruits, charcoal-grilled kale,
roasted orange purée

TACOS ®ABAX / FAVA BEAN TACOS

KanvioTd X€AI, KPEPA KOUPKOUAT, XOpTa oTA KApouva
Smoked eel, kumquat cream, charcoal-grilled greens

TONOZX MAPMEZANA / TUNA PARMESAN

Tpayavo ¢IAETO TOVOU, KPEPA aOKAVTO,
ToIng nappeddvag, salsa xeipepIving vioparag
Crispy tuna fillet, avocado cream,
Parmesan crisps, winter tomato salsa

PATATAS BRAVAS (© @)

Mayiovela Tpoudag, Tupi Comté
Truffle mayonnaise, Comté cheese

APANTZINI MAZTITZIO / PASTITSIO ARANCINI

MnecapéX Tpoudag, KPOKETEG CUUAPIKDV
«fregola sarda», pooxapiocio payou
Truffled béchamel mousse, fregola sarda croquettes,
beef ragout

TPIAOTIA XOYMOYS / HUMMUS TRILOGY @ @

Mnepid GAwpivng, PuTIKOG AvOpakag,
AaBoKAvVTO, TOPTIYIEG KAAQHUMNOKIOU
Florina pepper, activated charcoal,
avocado, corn tortillas
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POKE BOWL TAMMOYAE / TABOULEH STYLE POKE BOWL

MAIyoupl, papoUAl, KOAIavEpog,
PPEOKO KPEPPUSI, aBokAavTo, CAATGA paupo Taxivi
Bulgur wheat, lettuce, coriander, spring onion,
avocado, black tahini dressing

16 EAAHNIKH BURRATA / GREEK BURRATA (© (®
Burrata ano BoufaAicio yaAa,
TOIYapIaoTa XopTa, paupo okopdo, Tpayavo GUANO

Buffalo milk burrata, sautéed greens,
black garlic, crispy phyllo

ZANATA ZMANAKOPYZO / SPINACH RICE STYLE SALAD (9 () @)

DIAéTa KAnvIoTOU ocoAopou, dressing dvnbou
Smoked salmon fillets, dill dressing

24 SANATA ME FAPIAEZ* / SHRIMP* SALAD @

DIvokio, wunTég AwTOG, dressing NnaAQIWPEVNG PAKAG
Fennel, roasted persimmon, aged raki dressing

18
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OTAN TO PIZOTO NMAPMEZANA ©EAHZE NA F'INEI CAPRESE /

WHEN PARMESAN RISOTTO WANTED TO BECOME A CAPRESE

PiZ610 Vialone Nano payeipepévo oe vepo nappelavag
pHe noudpa and BaciAiko, viopdTa kal Boualicia oTparciaTtea
Vialone Nano rice cooked in Parmesan water with basil powder,
tomato, and buffalo stracciatella cheese

PAPPARDELLE MAETIA / PAELLA STYLE PAPPARDELLE
2aAdapi chorizo, pNOUKIEG KOTONOUAOU,
KanvioTa pudia, ppeokeg yapideg, minepieg piquillo

Chorizo salami, chicken bites, smoked mussels,
fresh shrimps, piquillo peppers

PASTA CARBONARA

Guanciale, sabayon pecorino, ningpi
Guanciale, pecorino sabayon, long pepper

NIOKI / GNOCCHI

Kp€pa nappeldavag, pavitapia, ppEcKia Kalokaipivr) Tpoudpa
Parmesan cream, mushrooms, fresh summer truffle
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MOZXAPIZIO RIB EYE / BEEF RIB EYE ()

BouTtupo café de Paris, Tpayava toing natarag
Café de Paris butter, crispy potato chips

34 APNIZIO KOTZI / LAMB SHANK

Baby kapoTa, Kpepddng noAévra,
jus kapévou BouTtupou & peAlol KaoTaviag
Baby carrots, creamy polenta,
brown butter & chestnut honey jus

AABPAKI ®IAETO / SEA BASS FILLET @

NkpaTtév oehivopila, yala kapudag, cAAToa KiTpIvnG NINEPIAG
Celeriac gratin, coconut milk, yellow pepper sauce

28 MOZXZXAPIZIO* PAFOY / BEEF* RAGOUT

Aypia pavitapia, noupeg Natarag, caAtoa AepovoOupapou
Wild mushrooms, potato purée, lemon thyme sauce

®IAETO KOTOMOYAQY / CHICKEN FILLET @

2aAdTa KIvoQ, NOUPEG KAPEVOU Kouvounidiou,
BiveykpeT KAp!1 & npAcivou piAou
Quinoa salad, burnt cauliflower purée,
curry & green apple vinaigrette
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SOY®AE SOKOAATAS / CHOCOLATE SOUFFLE

Kpépa tévka, copuné passion fruit
Tonka beans cream, passion fruit sorbet

14 NAMELAKA AEYKHZ OKOAATAL /
WHITE CHOCOLATE NAMELAKA (© @)

KapapeAwpeva KOKKIVa ¢pouTa,
HapPEYKEG PIOAETAG, COPUNE YIAOUPTI, GIpOnI BIOAETAG
Caramelized red fruit, violet meringues,
yogurt sorbet, violet syrup

MOPTOKAAONITA / ORANGE SYRUP CAKE

Cremeux nepyapovtou, naywto Baviliag Madayaokapng
Bergamot crémeux, Madagascar vanilla ice cream
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(© @)

VEGETARIAN  GLUTEN FREE

O, ®

VEGAN CONTAINS NUTS

O kKaTavaAwTAg 8ev €xel unoxpEwon va nAnpwoel edv gv Aapel 1o vopIpo
napaocTaTiké oToixeio (and8e1§N-TIHOASYIO). To KaTdoTnua unoxpeouTal
oTnV €k80o0on avaAuTIKOV anodeifewv pnxavig, Bewpnuévwv anod tn A.O..

To katdoTnua unoxpeouTal va 81a0€Tel €vtuna eAtia oe €181k O€on
8inka otnv €§060 yia Tnv 8iaTtunwon onolacdAnoTe diapapTupiag.

Ta miaTta nou cnueivovTal e * gival KaTeWuypEva.

To AG81 nou xpnoiponoigital oTIG caAdTeg gival eAaidohado.

MNa To Tnyaviopa xpnoiponoligital nAIEAAlO.

Edv yvopilete i vopideTe nwg €xete ducavedia f alAepyia oe KANol1o Npoidv
0ag NAapakaAoUpe va aneubuvOEeiTe OTO NPOCWNIKO TOU ECTIATOPIOU PAG.

Consumer is not obliged to pay if the notice of payment has not been received
(receipt - invoice). The restaurant / bar is legally required to issue official receipts,
certified by the relevant tax office.

The restaurant / bar is legally required to present complaint /
comment forms in a special box next to the exit.

Dishes marked with * have been frozen.

The oil used on salads is olive oil. Sunflower seed oil is used for frying.

In case of intolerance or allergy to some food or ingredients,

please contact the staff of our restaurant.

O kataloyog alAepyioyovwy Tng EE eival §1a0€01pog og OAOUG TOug NENATEG. /

The EU Food Allergen list is available to all guests.

‘OAeg ol TIPEG avaypadovTal og eup® (€) kal nepIAapBdavouv 6Aoug Toug vopipoug ¢oépoug. /

All prices are listed in euros (€) and include all applicable taxes.

Ayopavopikég kal Yyelovopikdg YneuOuvog: NManndag MNavog
Food & Sanitary Responsible Officer: Panos Pappas



