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Are you ready to order, dear?

Oh, how I love it here! The first bite cracks something open — Mediterranean, with a brasserie soul.
Familiar, yet new, like traveling without leaving your seat.

Flven the name winks at you: Lalane, an echo of Lalanne, the sculptor duo who believed art belongs
in everyday life. That philosophy lives in chef Alexandros Tsiotinis’s kitchen, of Michelin-starred
CTC, where comfort food gets elevated. Shall we order?

AX, QUTO TO PEPOG... ATIO TNV TTPWTN SOKLUN KATL EUTTVAEL JEOO 00U. MeCoyELakn KapdLd, e Mapldlaviko Udhoc.
‘Eva yeUOTIKO TOELDL TTOU 0€ EadVLACZEL, KL OPWE 00U PJOLGZEL TOOO OLKELO

AKOQ Kal To 6vopa Gev elval Tuxaio: To Lalane KpUBEeL Peoa Tou TNV Yuxn Twv Lalanne, To Zeuydpt YAUTTTWY TTOU
EBAETTE TNV TEXVN UECA OTNV KOONUEPWOTNTA Tnv (dla dLhocodia Oa tn Bpelg otny Kouliva Tou oed ANEEQVOPOU
Tolotivn, Tou BpaPeupevou pe aotept Michelin CTC. Comfort daynto, ue uttoypadn. MapayyEAVOUUE;

RAW & MARINATED

CARPACCIO AITO WAPI HMEPAX / CATCH OF THE DAY CARPACCIO 24€
NETTTEG DETEC DPECKOU WAPLOU, GPETKA HUPWOLKA, EOTIEPLOOELON KAL EEALPETLKO TTAPOEVO EAALONIDO

Thinly sliced fresh fish, fresh herbs, citrus and extra virgin olive oil

(FI1S)

SALMON GRAVLAX 26€
> € TTOANUCTIOPO WWHL, UE KOEUA APUYOAAOU KAL XPEVO, TTIKAEG AOXAVLKWY, YNTO KOUWKOUAT KaL TTLUTEPL Timut
Multigrain bread, almond cream, horseradish, kumquat, Timut pepper

(GL-FIS-LC-NUT-SUL)

TAPTAP MOXZXAPIOY KAI TPATANEX ITATATEY / STEAK TARTARE WITH FRIES 28€
Mooxaplolo TapTAp, TPAYAVES TTATATEG KAL KPEUQ bearnaise

Beef tartare, crispy fries and béarnaise cream

(EGG-LC-MUS-SUL)

TO START

ITPOZYMENIO WQOMI / ARTISAN SOURDROUGH BREAD

POTATO DAUPHINOISE
Matatec au gratin pe tupt Comte
Potato gratin with Comte cheese
(LC)

IFAAAIKH KPEMMYAOZXZOYIIA / FRENCH ONION SOUP

BehoUdLvn kpeupudooouTIa, adpoc apuydaiou kat Tpayavr opoAdta e Gruyere

French onion soup, almond foam, Gruyéere puff pastry
(GL-EGG-LC-NUT-SUL)

LALANE CROQUE MONSIEUR

KaTrvioto otnBog TTATmag, KpEPa TUpLoU e Tpouda kat TTaAawwuEvo cheddar
Smoked duck breast, truffle cream cheese and aged cheddar

(GL-EGG - LC)

SALADS

ITPAXINH XAAATA / GREEN SALAD

Mpdowva GUAALPOTA, TPAYAVA KPOUTOV KAl YOAALKN BLVEYKPET
Mixed green leaves, French vinaigrette and crispy croutons
GL

MAPINAPIZMENA ITANTZAPIA / MARINATED BEETROOT
Mekdy, KATOLKLOLO TUPL KaL HPEOKA HUPWOLKA

Pecans, goat’s cheese and fresh herbs

(LC-NUT-SUL)

BURRATA & JAMON

Tpixpwua vopativia Kat TTAAALWHPEVO BAACOULKO
Tricolour cherry tomatoes, aged balsamic
(LC-NUT-SUL)

POKE BOWL ZITAPAITIQN / ASPARAGUS POKE BOWL
>TapdyyLa, GacoAa GOYLOC, TOPTAP COAOHOU KAl GPECKOC KOALAVOPOG
Asparagus, edamame, salmon tartare and fresh coriander

(GL-FIS-SOY - SES)

5€

14€

16€

18€

16€

16€

17€

20€



PASTA & RISOTTO SIDES

CACIO E PEPE 16€ IIOYPEZX ITATATAX / MASHED POTATOES 5€
AWVYKOUVL UOYELPEPEVA OE VEPO TTAPUELAVAC PE PElyUa aTTO KABOUPSLOUEVA TTUTEPLA AVOTOANG (L)
I(_inguir;e cooked in Parmesan water with a blend of toasted Eastern peppers THTANHTES IIATATES / FRENCH FRIES 5€
GL-LC

KOYNOYIIIAI @OYPNOY / ROASTED CAULIFLOWER 7€
PABIOAI ME KATZXZIKIZIO TYPI / GOAT'S CHEESE RAVIOLI 17€ (LO)
KapoupdLlopevo koukouvapt, GackOpNAO KAl KPEUA OTTaVAKLOU
Toasted pine nuts, sage and spinach cream APQMATIKH KINOA / HERBED QUINOA 7€
(GL-EGG - LC-NUT)

ZITANAKI ZQTE ME MANITAPIA & XITAPAITIA 8€
PAELLA-STYLE CALAMARATA 20€ SAUTIED SPINACH WITH MUSHROOMS & ASPARAGUS
KoTomoulo, KammvioTd pudLa, GPecKeG yaploeg, chorizo kal mmepLe piquillo (LO)

Chicken, smoked mussels, fresh prawns, chorizo and piquillo peppers
(GL-EGG-LC-NUT)

PIZOTO XOYIIIAX / RISOTTO DI SEPPIA 20€ TO FINISH

DPEOKO KAAOHAPL, KPEWQ TTAPPEZAVAC KL AGDL KOALAVOPOU
Fresh squid, parmesan cream and coriander oil

(MOL-LC - CEL- SUL) ITOPTOKAAOIIITA / ORANGE PIE 14€

Cremeux TTepyapOvVTou KaL TaywTo Bavidtac Madayaokdpng
Bergamot cremeux, Madagascar vanilla ice cream

(GL-EGG-LC)
LAND & SEA AEMONOIIITA / LALANE LEMON PIE 14€

Ganache yuzu kat Aeukng cokoAATag, aon gianduja kat TaywTO GOUVTOUKL

WAPI HMEPAY / FISH OF THE DAY 20€ Yuzu and white chocolate ganache, gianduja base and hazelnut ice cream

DLAETO DPECKOU YAPLOU E OAATOO AEUKOU KPAGLOU (GL-LC-NUT)

Fresh fish fillet with white wine sauce

(FIS-LC - SUL) ZOKOAATENIO MI-CUIT / CHOCOLATE MI-CUIT 14€
Bitter cokoAdTa, kpépa tonka kat TTaywTto passion fruit

BIOAOTIKO KOTOIIOYAO / ORGANIC CHICKEN 22€ Dark chocolate, tonka cream, passion fruit ice cream

DLAETO KOTOTTOUAOU E OAATOO chasseur, JaviTtdpLa, E0AAOT, JUPWOLKA KAl AEUKO Kpaot (GL-EGG-LC)

Chicken fillet with chasseur sauce, mushrooms, shallots, herbs and white wine

(LC-suL) EITIAOTH EAAHNIKQON TYPIQN / SELECTION OF GREEK CHEESES 15€
ETTiAoyn EANVIKGOV TUPLWV JE JAPUEAGDO DPOUTWY ETTOXNG

XOIPINO IBERICO / IBIRICO PORK RACK 32€

Selection of Greek cheeses, seasonal fruit jam

EAANVLKO Iberico e 0GAToa e0TTEPLOOELOWV (o)

Greek Iberico pork with citrus sauce

(LC-MUS - SUL)
EYPETHPIO AAAEPTIOTONQN / ALLERGEN INDEX

LALANE DOUBLE SMASHED CHEESEBURGER 20€ GLU: TAOYTENH / GLUTEN CRU: OXTPAKOAEPMA / CRUSTACEANS EGG: AYTA/EGGS FIS: WAPI / FISH PEA: ®IXTIKIA / PEANUTS
100% pooxaptotoc Kide, ToAawwpevo cheddar, iceberg, TrikAeg Kat XxeLpoTrotnTn payLloveZa SOY: SOTIA / SOYBEANS  LC: AAKTOZH / LACTOSE  NUT: ZHPOI KAPTIOI / NUTS  CEL: ZEAINO / CELERY  MUS: MOYETAPAA / MUSTARD
100% beef, aged cheddar, iceberg lettuce, pickles and homemade mayonnaise SES: ZOYZAMI/ SESAME ~ SUL: OEIQAH / SULPHITES  MOL: MAAAKIA / MOLLUSCS

(GL-EGG-LC-MUS-SUL)

Ayopavoptkdg Kat YyeLovoptkog YreuBuvog: Mammdg Mavog / Market & Health Regulations Responsible Person: Panos Pappas

'OAEC OL TLHEG aVaypAPOVTaL OE EUPW (€) Kat TIEPAAPBAVOUV GAOUG TOUG VOHLHOUG 9dpouc. / All prices are listed in euros (€) and include all applicable taxes.
US BLACK ANGUS RIBEYE 40€ Ta midta mouv onyelwvovtal pe * eivat katePpuypéva. / Dishes marked with * have been frozen.
US Black Angus JE oaAtoa Cafe de Paris la to tyaviopa xpnotporoteitat nAéhato. / Sunflower oil is used for frying.
US Black Angus with Café de Paris sauce To A&8L Tou xpnotpotoLeitat oTig 6aAdteg ivat ehatdAasdo. / Olive oil is used in our salads.

g To Katdotnpa utoxpeoUtat va SLabétel évtuma Sertia o€ LSk 6¢on Simha otnv €€o8o yia tn Statumwon omolacdnmote Stapaptupiag. / The restaurant/bar

(FIS-LC-MUS) is legally required to provide complaint forms in a designated location next to the exit for the submission of any complaint.

0 KOTAVOAWTAG Sev £XEL Unoxpémor] va TANPWOoEL sc’;v Sev )\éBsL TO VOULUO TIapaoTatikd otolyelo (amdSel&n-tipoAdyLo). / The consumer is not obliged to pay
MOZXZXAPIZIO ®IAETO / BLACK ANGUS BEEF FILLET LBE if they do not receive the legal fiscal document (receipt-invoice)

. . . To Katdotnpa unoxpeoUTat aTnV k800N aVAAUTIKWY armodetEewy pnyavig, Bewpnuévwy amd t A.0.Y., i} AA\ou vopLpou TTapactatikol ototxeiou

Black Angus OUpOUVOUOHC HE 0aAtoa TITEQLOU (amoSeLEn-TLHoAdyLo). / The restaurant/bar is legally required to issue detailed cash register receipts, duly certified by the relevant tax authority, or another
Uruguayan Black AﬂgUS with pepper sauce legal fiscal document (receipt-invoice).

Edv yvwpllete n vopilete mwg éxete Suoavetia r alepyla o€ KAmoLo TPoiov 1) cuoTATLKY, TIAPAKAAOUE Va anmeuBUVOEITE 0TO TIPOOWTILKO TOU E0TLATOPIOU
(LC-suL) Hag. / In case of intolerance or allergy to any food or ingredient, please inform our restaurant staff.

0 kat@hoyog aMepyLloyovwy tng EE elval SLaBéotpog og 6Aoug Toug Tehdreg. / The EU Food Allergen List is available to all guests.



