Zaddtes & opeKTIKA
Yniukn focaccia, kanviotd Boutupo

Mpdocivn oadara, tpayavo tupi Sudopou, vinaigrette eonepIboeISWY, PEOUTA EMOXNS

Caesar’s salad, baby papoudi, ykouavtoidde, napuelava, PIAETo Kotonoudo

Rock caprese, viouativia, pesto ané pupwdikd kar gpouvioUkia, BouBadiola pnoupdta

Kapnatoio pooxdpl, nadaiwpevn ypaBiepa, vinaigrette ponzu, nikAes, xadanevios

XaBavedka poddkia pudioy, pPEoKa daxavikd, 0adtoa GUOTIKOBOUTUPO & Adiu
Kpoketes mac n cheese, spicy chutney viopdta
Gy0za € OIJaYEIPEPEVO UOOXAPI, Umami sauce, wasabi
TAkos pe YNTes yapides, aBokavto, yaukogivn odatoa, pico de gallo
Steak tacos, Ynt unpifdada pooxou, kpeua Toinotde, cheddar
Tpayaves unoukies kotonoudo, Rock BBQ, coleslaw pe pnde tupl
*npooBeote xapidpl Oscietra (5yp) +20€

Mitoa papyapita, potoapéda pnoupdta, viopativia, Bacidikos
Mitoa nenepovi, Rock BBQ, togviap, napueldva

Kupiws va ta poipaocteis

AaBpdki oto poUpvo, TNyavitd pUdl, Kanvioth odadtoa, eVIaudue, KaAaunoki
Kotonoudo ynto, oddtoa anod depovi kal kdnapn, ydukonatdta

Ynayyen pe black angus short rib, cddtoa pavitapiwv & epeokia poupa
Rock double smash burger, toévtap, yaupo okopdo, UNEIKOV, NATATES TNYAVITES
Black angus ¢ideto tadiata (~300yp), 0dadtoa jus, OUVOSEUTIKO eNIAOYNS
Black angus rib-eye (~500yp), oddtoa jus, CUVOSEUTIKO EMAoyNS

Black angus tomahawk (~ 1kg), oadtoa jus, ouvodeuTiKO €nidoyns

Tuvodeutikd

Moupés natdtas pe tpoupa
Wntd daxavika

Matdtes tTyavites

Emdopnia
Brownie, naywto Bavidia , uniokoto cokoddtas, oddtoa cokoAddta
Keik undou, Yntd pnaa, Asukn 0okoAddta, KapaueAwEVa NeEkAv

CHEF: ANTAM KONTOBAZ

NAPAKAAOYME ENHMEPQRZTE MAZ
FMA TYXON AAAEPTIEZ

AFOPANOMIKOZ YTEYOYNOZX: MTANNHZ MQPAKHX
2TIZ TIMEZ ZYMMEPIAAMBANONTAI OMA KAl OAEYX O NOMIMEX EMIBAPYNZEIX
TO EXTIATOPIO AIAGETEI ENTYMO AEATIO MAPATONON XE EIAIKH ©EXH AINAA XTHN EE0AO
O KATANAAQTHZ AEN EXEI YIIOXPEQXH NA MAHPQXEI
AN AEN AABEI TO NOMIMO MAPAXTATIKO ZTOIXEIO (AMOAEIEH-TIMOAOI'10)
TO EXTIATOPIO AIAGETEI ETKEKPIMENO TEPMATIKO AMNOAOXHX KAPTQON POS
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an

oM O 00 ~N WM O
a dy dy dh dh dh o dy

an an

O O
an dh dn

\‘

NN
an an



Salads & Starters

Homemade focaccia, smoked butter €3/person
Green salad, crispy mint cheese, citrus vinaigrette, seasonal fruit €15
Caesar’s salad, baby lettuce, guanciale, parmesan, chicken fillet €16
Rock caprese, cherry tomatoes, herb & hazelnut pesto, buffalo burrata €16

Beef carpaccio, aged gravievra cheese, ponzu vinaigrette, pickles, jalapenos
Hawaiian rice rolls, fresh vegetables, cashews cream, peanut butter & lime sauce
Mac n’ cheese croquettes, spicy tomato chutney
Gyoza with braised beef, umami sauce, wasabi
Tacos with grilled shrimp, avocado, sweet & sour sauce, pico de gallo
Steak tacos, grilled beef steak, chipotle cream, cheddar
Crispy chicken bites, Rock BBQ, blue cheese coleslaw
*add Oscietra caviar (5qr) +20€
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Margherita pizza, burrata mozzarella, cherry tomatoes, basil €15
Pepperoni pizza, Rock BBQ, cheddar, parmesan €17
Main Dishes to Share

Oven-baked sea bass, fried rice, smoked sauce, edamame, corn, herbs €24
Grilled chicken, lemon & caper sauce, sweet potato, aromatic salad €23
Spaghetti with black angus short rib, mushroom sauce & fresh truffle €29
Rock double smash burger, cheddar, black garlic, bacon, rock fries €20
Black angus fillet tagliata (~300q), jus sauce, side of your choice €36
Black angus rib-eye (~500q), jus sauce, side of your choice €59
Black angus tomahawk (~ 1kQ), jus sauce, side of your choice €130
Sides

Mashed potatoes with truffle €6
Grilled vegetables €9
French fries €7
Desserts

Brownie, vanilla ice cream, chocolate cookie, chocolate sauce €12
Apple cake, baked apples, white chocolate, caramelized pecans €12

CHEF: ADAM KODOVAS

PLEASE INFORM US
OF ANY FOOD ALLERGIES

MARKET INSPECTION MANAGER: GIANNIS MORAKIS
PRICES INCLUDE VAT AND ALL LEGAL CHARGES
COMPLAINT SHEETS ARE AVAILABLE WITHIN A SPECIAL BOX AT THE RESTAURANT'S EXIT
THE CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT IS NOT RECEIVED (RECEIPT-INVOICE)
THE RESTAURANT HAS CERTIFIED POINT OF SALES TERMINALS FOR PAYMENT WITH CARDS



ROCKTAILS

SMOKY MARGARITA

Tequila reposado, smoky daisy, lime, black salt

GREEN MULE

Smirnoff vodka, macho sour apple, ginger beer

HAVANA MOON

Captain morgan rum, cucumber, elderflower, lime

NY DIRTY MARTINI

Tanqueray gin, dry vermouth, olive brine

MEXICO CITY
ESPRESSO MARTINI

Tequila blanco, tequila coffee liqueur, espresso, frangelico

SOUTH STATE BLUES

Bulleit bourbon, daisy triple sec, lime, apricot jam,
aromatic bitters

HOT PINK

Tanqueray gin, raspberry jam, pink grapefruit soda

CARLO CRIVELLI APERITIVO

Gordon’s gin, elderflower, macho sour apple,
fresh mint, cucumber
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BY THE GLASS

Apla Oinops Wines, Malag.-Asy/ko-Roditis
Emphasis Pavlidi estate, Chardonnay
Chablis domaince Vincent Dampt, Chardo.

REDS

Kokkino se Mauro Mitravela, Agiorgitiko
Paleo Markou winery, Cab Sauv-Merlot
Chateau Julia Costa Lazaridi, Merlot

Tomi Troupis winery, Moschofilero
L' Esprit Du Lac Kyr Gianni, Xinomavro
Whispering Angel Chateau D’esclans

SPARKLING

Truffle Hunter Moscato d’Asti Docg, Muscat
Zardetto Prosecco Docg, Glera

Deutz Brut Classic N.V

BEERS

Heineken Draught

Heineken, Amstel Free, Alpha

Sol, Mcfarland, Erdinger, D’Athenes
Fischer, Krusovice, Murphy’s

WATER | SOFT DRINKS

Avra mineral water 1t

Avra Carbonated Mineral Water 330m!
Coca Cola, Coca Cola light, Coca Cola zero
Red Bull Energy drink 250ml

SPIRITS

BY THE GLASS
Regular / Special / Premium

BOTTLES

Regular / Special / Premium  120€ / 150€
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10€
15€
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Delas Freres, Viognier

Apla Oinops Wines, Malagouzia-Asyrtiko-Roditis
Armyra Skouras estate, Charnonnay-Malagousia
Dialogos estate Dio Ypsi, Kidonitsa-Asyrtiko
Santa Margherita, Pinot Grigio

Malagouzia Gerovasileiou Estate, Malagouzia
Emphasis Pavlidi estate, Chardonnay

Leon Beyer, Riesling

La Spinetta Vermentino

Pouilly Fume Serge Dagueneau,Sauv. Blanc
Chablis domaince Vincent Dampt, Chardonnay
Ovilos Vivlia Chora estate, Asyrtiko-Semillon
Cuvee Palatia Argiros Santorini, Asyrtiko
Stella Katsaros estate, Chardonnay

Meursault Joseph Drouhin, Chardonnay

Tomi Troupis winery, Moschofilero

Lenga Pink Avantis Estate Off Dry,
Gewurztraminer-Mavrokountoura

A.muse Mouson Estate,

Sauvignon Blanc-Mouchtaro

L' Esprit Du Lac Kyr Gianni Estate,
Xinomavro

Idylle D' Achinos La Tour Melas,
Syrah-Grenache-Agiorgitiko

Petale De Rose Chateau La Tour D' Eleveque,
Cab. Sauvignon-Semillon-Grenache-Syrah-Rolle
Chéateau Miraval Cotes De Provence,
Cinsault-Grenache-Rolle-Syrah

Whispering Angel Chateau D’esclans,
Cinsault-Grenache-Mourverde-Rolle

Domaine Ott Bandol Chateau Romassan,
Mourvedre-Cinsault-Grenache

DESSERT WINES

Vinsanto Karamolegkos Winery, Assyrtiko-Aidani

SPARKLING WINES

Truffle Hunter Moscato d’Asti Docg, Muscat
Zardetto Prosecco Docg, Glera

70€

68€

32€
35€

10€

RED WINES 0,75LT

Kokkino se Mauro Mitravela, Agiorgitiko

Oinari Parparousi, Agiorgitiko-Mavrodafni

Rapsani Dougos Winery, Xinomavro-Krassato-Stavroto
Avantis Estate, Syrah

Young vines Zafeirakis estate, Limniona

Paleo Markou winery, Cabernet Sauvignon-Merlot

Dio Elies Kyr-Yianni Estate, Merlot-Syrah-Xinomavro
Catena Zapata, Malbec

Chateau Julia Domaine Costa Lazaridi, Merlot

Alpha Montes, Carmenere

Chianti Classico Querciabella, Sangiovese

Marques de Murrieta Rioja reserva, Tempranillo-Grac
Kendall-Jackson Vintner’s Reserve, Cab. Sauvignon
Brunello Di Montalcino Tenuta Il Poggione, Sangiovese
Pra Valpolicella Morandina Superiore, Corvina-Rond
Margaux du chateau Margaux, Cabernet sauy,

MAGNUM WINES 1,5LT

Vivlia Chora estate, Assyrtiko-Sauvignon Blanc

Alpha estate, Sauvignon Blanc

RED

Avaton Gerovasileiou estate, Limnio-Mavrotr.-Mavroudi

Megas Oinos Skouras estate, Cab. Sauvignon-Agiorgitiko

Chéateau Miraval, Grenache-Cinsault-Mourvedre-Rolle
Rock Angel Chateau D’Esclans, Grenache
Domaine Ott Bandol. Mourvédre-Cinsault-Grenache

JEROBOAM WINES 3LT

Whispering Angel, Cinsault-Grenache-Mourverde-Rolle

CHAMPAGNES

Deutz Brut Classic N.V

Veuve Clicquot Brut N.V

Moét & Chandon Ice

Moét & Chandon Ice Rose

Laurent Perrier Cuvée Rosé N.V
Dom Perignon Brut Vintage 13’
Louis Roederer Cristal Brut 15’
Dom Perignon Vintage Rosé 09’
Moét & Chandon Brut Classic N.V 1,5L
Veuve Clicquot Brut Rose N.V 1,51

30€
33€
36€
38€
40€
45€
47€
56€
58€
68€
72€

88¢€
145€
157€
185€

90€
105€

115€
130€

160€
175€
190€

280€

120€
170€
180€
200€
220€
480€
700€
900€
320€
340€

20€



