





CANTERA EXPERIENGE

SALE & OLIO

Australian Wagyu carpaccio, extra virgin olive oil, Maldon salt and Sichuan pepper
Kapmatolo amé Wagyu Auoctpaliag, e§atpetika mapBévo eAatdAado, alatt Maldon kat
mumépL Sichuan

Carpaccio di Australian Wagyu, olio EVO, sale di Maldon e pepe di Sichuan

GYOZA

Cyoza Australian Wagyu and baby pork, beurre blanc with champagne and miso
Gyoza Wagyu Auctpaliag, xoLpivo baby, beurre blanc pe capmavia kat pico
Gyoza Australian Wagyu e maialino, beurre blanc allo champagne e miso

MILLEFOGLIE STICK

Crispy corn tortilla, Australian Wagyu, Hollandaise sauce and yuzu mayo
Tpayavi toptiylta KAAQUMTOKLOU, aucTtpaAtavé Wagyu, caAtca Hollandaise
KOL yuzu mayo

Sfoglia di mais croccante, battuta a coltello di extra marezzata, salsa olandese
e mayo allo yuzu

CANTERA SUSHI ROLL

Australian wagyu Tartare, Philadelphia, duck speck, potatoes mayo, grass
spring onion and lime

Wagyu AuvoctpalAiag tartare, tupi kpépa “Philadelphia”, mpocoUto mamiag,
HayLoveé(a HE MATATEG, AEMOVOXOPTO, PPECKO KPEHHUSAKL KAl AdLp

Battuta a coltello di Australian wagyu, Philadelphia, speck d'anatra, Patate
mayo, erba cipollina e lime

CANTERA GRILL

Iberian pork pluma
MAoVpa LBnNpPLKO XOLPLVO

Pluma di maiale iberico

SWEET GOODNIGHT

Chocolate Salami, Raspberry Sorbet
KopupdG cokoAdta, ZopuTE Batopoupo

Salame di cioccolato con sorbetto al Lampone

Menu price {130 Euro} for 2 people. The tasting menu is served per table


https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr




CANTERA PREMIUM EXPERIENCE

KIMCHEE CROQUETTES

Stuffed croquettes with bechamel sauce flavoured with kimchi paste,
Australian wagyu sashimi and smoked mayo

KPpOKETEG YEULOTEG HE pmecapéA Kal kimchi, wagyu sashimi kat kamviotn
HayLovela

Crocchetta ripiena di besciamella aromatizzata alla pasta kimchee con sashimi
di Australian Wagyu e mayo affumicata

TACOS

Rice tacos, Australian Wagyu, burrata cheese, teriyaki sauce and black truffle
Tacos pulLoU, Wagyu Auvctpaliag, tupi “Burrata”, cwg teriyaki kat padpn
Tpolypa.

Tacos di riso croccante, battuta a coltello di extra marezzata, burrata, salsa
teriyaki, tartufo nero

TATAKI PICANHA

Tataki of picanha, lime and soy marinated egg yolk
Picanha tataki, AdLY KaL KPpOKOG auyoU HAPLVAPLOPEVOG HE cOyLA
Tataki di picanha, lime, tuorlo d'uovo marinato alla soia

FOIE GRAS

Crispy rice, foie gras escalope and Williams pear chutney
Tpayavo puQL, foie gras escalope kat Chutney amé AxAadL Williams
Riso croccante, scaloppa di foie gras e chutney di pere Williams

SUSHI ROLLS

Picanha | Truffle

CANTERA GRILL

Black Angus Beef Entrana
Mooxapicia entrana Black Angus

Entrana di Manzo Black Angus

SWEET GOODNIGHT

Wild cherry Cheesecake, vanilla Madagascar ice cream
Cheesecake AyplLoképaco , maywto Bavidta MaSayaockdpng

Cheesecake alle ciliegie selvatiche, gelato alla vaniglia del Madagascar

Menu price {160 Euro} for 2 people. The tasting menu is served per table


https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr

EDAMAME

Edamame, maldon salt
Edamame, aAdtt maldon
Edamame, sale maldon

AVOCADO SALAD

Mixed salad, confit cherry tomatoes, avocado, caramelized red onion
AvApeLKTNn caAdta, vtopativia kKovepi, aBoKAvTo, KOPAHEAWHUEVO KOKKLVO KPEHMUSL
Misticanza di campo, pomodori datterino confit, avocado, cipolla rossa caramellata

TRICOLORE

Crispy rice, burrata, cherry tomatoes
Tpayavo pouqL, burrata, vtopativia confit
Riso croccante, burrata, pomodorino confit

VEGETARIAN CARPACCIO

Courgette, carrot and turnip carpaccio with chives and parsley
KapmdtoLo KoAokuOLoU, KapoTou KalL YOoyyUAL HE GXOLVOMTPAGO KAl paivravo
Carpaccio di zucchine, carote e rapa con erba cipollina e prezzemolo

SUSHI ROLLS

Avocado - cucumber - Mango hosomaki
ABokdavto - ayyoUpL - Mango hosomaki
Avocado - cetriolo - Mango hosomaki

VEGAN BURGER

Plant-based patty served with grilled seasonal vegetables and vegan sauce
Vegan HMUPTEKL, CEPPLPLOHEVO HE PNTA AaXavLKA ETMOXNAG KaL vegan ocwg.

Burger a base vegetale, servito con verdure di stagione grigliate e salsa vegana.

SWEET GOODNIGHT

Wild cherry Cheesecake, vanilla Madagascar ice cream
Cheesecake AyplLoképaco , maywto Bavidta MaSayaockdpng

Cheesecake alle ciliegie selvatiche, gelato alla vaniglia del Madagascar

Menu price {60 Euro p/p}


https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr

APPETIZERS

GYOZA - 4 PIECES {16}

Gyoza Australian Wagyu and baby pork, beurre blanc with champagne and miso
Gyoza Wagyu Auctpaliag, xoLplvo baby, beurre blanc pe capmavia kat pico
Cyoza Australian Wagyu e maialino, beurre blanc allo champagne e miso

KIMCHEE CROQUETTES - 4 PIECES {16}

Stuffed croquettes with bechamel sauce flavoured with kimchi paste,
Australian wagyu sashimi and smoked mayo

KPpOKETEG YEULOTEG E uTTECAMEN Kal kimchi pe wagyu sashimi kat kamvioti
HayLovEQa

Crocchetta ripiena di besciamella aromatizzata alla pasta kimchee con sashimi
di Australian Wagyu e mayo affumicata

TACOS - 2 PIECES {16}

Rice tacos, Australian Wagyu, burrata cheese, teriyaki sauce and black truffle
Tacos pulLoV, Wagyu AuvctpalAiag, tupl “Burrata”, cwg teriyaki kat pavpn
TpolYa.

Tacos di riso croccante, battuta a coltello di extra marezzata, burrata, salsa
teriyaki, tartufo nero

CHICKEN POP CORN {12}

Fried chicken nuggets with Yuzu mayo sauce
TNyaviTtéG KOTOMMOUKLEG HE HAYLOVELQ APWHATLOMEVN HE Yuzu
Bocconcini di pollo fritto con salsa Yuzu mayo

TATAKI PICANHA {24}

Picanha tataki, lime and soy marinated egg yolk
Picanha tataki, AdLy Kal KPpOKOG auyoU HAPLVAPLOMEVOG HE COYyLA
Tataki di picanha, lime, tuorlo d'uovo marinato alla soia

FRENCH TOAST TARTARE {18}

Toasted brioche bread, Australian Wagyu, tartar sauce and purple chips
dpuyaviopévo Ywpl pmprdg, Wagyu Auoctpaliag, oaAtoa taptdp KAl Jwp Tatatdkia
Pan brioche tostato, battuta a coltello di extra marezzata, salsa tartara e chips di
patata viola






CARPACCIOS

ROMANA {22}

Australian Wagyu carpaccio, potato stick, cheese, pepper and lime
Kapmdatolo amé Wagyu AuctpaAiag, OTLKG matatag, Tupi, mLmepL Kat AdLp
Australian Wagyu carpaccio, potato stick, cheese, pepper and lime

PICANHA {22}

Carpaccio of Prussian picanha, extra virgin oilive oil, Maldon salt and Sichuan pepper
Kapmatoio amoé picanha MNpwoiag, eEatpetikd mapOévo eAatdAado, aldtL Maldon kat
mumépL Sichuan

Carpaccio di picanha prussiana, olio EVO, sale di Maldon e pepe di Sichuan

SALE & OLIO {20}

Australian Wagyu carpaccio, extra virgin olive oil, Maldon salt and Sichuan pepper
Kapmatoio amé Wagyu Auotpaliag, e§atpetika mapBévo eAatdoAado, alatt Maldon kat
mumépL Sichuan

Carpaccio di Australian Wagyu, olio EVO, sale di Maldon e pepe di Sichuan

SASHIMI PATO {26}

Polish fillet sashimi, foie gras, balsamic vinegar of Modena PGI, Maldon salt

Sashimi amd pLAéto NoAwviag, kOPoL foie gras, pymaAcdapuiko Modena PGI kat aAdtt
Maldon

Filetto di scottona polacca, dadolata di foie gras, riduzione di aceto balsamico di Modena
IGP, sale di Maldon

SASHIMI SALE E OLIO {24}

Polish fillet sashimi, extra virgin olive oil, Maldon salt and Sichuan pepper

Sashimi amé pLAéto NoAwviag, eiatpetikd mapBévo eAatoAado, aldtt Maldon kat
mumépL Sichuan

Sashimi di filetto polacco, olio extra vergine di oliva, sale Maldon e pepe di Sichuan
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SALADS

EDAMAME {10}

Edamame, maldon salt
Edamame, aAdtt maldon
Edamame, sale maldon

DUCK 562 {16}

Duck, soybean sprouts, mixed salad, goma dressing and black sesame
MNamwa, @pOTpa coyLag, avapeLlktn caidta, yala kat padpo COUGAML
Duck, germogli di soia, misticanza, goma dressing e sesamo nero

SASHIMI SALAD {18}

Mixed salad, sashimi fillet, goma dressing and lime
Avapelktn caAldta, pLAéto sashimi, dressing goma kat Adwp
Misticanza di campo, sashimi di filetto, goma dressing e lime

AVOCADO SALAD {16}

Mixed salad, confit cherry tomatoes, avocado, caramelized red onion
AVApELKTN caAdta, vtopativia Kovpi, aBokKAvTto, KOAPAMEAWHMEVO KOKKLVO KPEHMUSL
Misticanza di campo, pomodori datterino confit, avocado, cipolla rossa caramellata

CRISPY RICE (2 PIECES)

FOIE GRAS {14}

Crispy rice, foie gras escalope and Williams pear chutney
Tpayavo pU{L, foie gras escalope katL Chutney amé AxAadL Williams
Riso croccante, scaloppa di foie gras e chutney di pere Williams

BEEF {12}

Crispy rice, Australian wagyu tartare, avocado gel, black sesame and lime.
Tpayavo pOdL, taptdp amd Tpupepd pooxapakiL(extra marbled), t{eA aBokavto,
Halpo GOUGAML KAl AALp

Riso Croccante, battuta a coltello di extra-marezzata, gel di avocado, sesamo
nero e lime

TRICOLORE {10}

Crispy rice, burrata, cherry tomatoes
Tpayavo pUQL, burrata, vtopativia confit
Riso croccante, burrata, pomodorino confit



TARTARE

CANTERA MIX {26}

6 mini tartare of extra marbled accompanied by our sauces

6 pivL Taptap amo Tpuwpepo pooxapdakl (extra marbled) cuvodeupévo amod SLkEg
HaG cwg

6 mini-battute di extra marezzata accompagnate dalle nostre salse

CLASSIC {20}

Beef Tartare, extra virgin olive oil, Maldon salt, black pepper and quail egg
Taptdp amoé pooxapdaky, eatpetikd mapOévo eAatdAado, aAdatt Maldon, pavpo
MLTEPL KAL AUYO OPTUKLOU

Tartare, extra virgin olive oil, Maldon salt, black pepper and quail egg

TRICOLORE {22}

Tartare of extra marbled, burrata cheese, cherry tomato confit and basil pesto
Taptdp amoé tpupepo pooxapdkL (extra marbled), tupi “burrata”, topativia
Kovi KaL méoto BacLALkol

Battuta a coltello di extra marezzata, burrata, pomodorino confit e pesto di
basilico

GREEK TARTARE {24}

Tartare of extra marbled, caramelized red onion petals and black olive powder
Taptdp amo Tpupepo pooxapakL (extra marbled), kapapeAwpéva métaia
KOKKLVOU KPEMHUSLOU KalL oKOvn pavpng eALdg

Battuta a coltello di extra marezzata, petali di cipolla rossa caramellata e
polvere di olive nere




ROLLS (8 PIECES URAMAKI/HOSOMAKI)

LE ROUGE {20}

Tartare of extra marbled, seared Polish fillet sashimi, rouge sauce and chives

Tpuwepo pooxapakt, KapaAilopévo Sashimi amo pLAéto NoAwviag, caAtoa poud Kat
GXOLVOTPaGO

Battuta a coltello di extramarezzata, sashimi scottato di filetto polacco, salsa rouge ed
erba cipollina

PICANHA {20}

Tartare of extra marbled marinated in lime, Prussian picanha sashimi and
teriyaki sauce with balsamic vinegar of Modena PGl

Tpuypepod pooxapakL (extra marbled) tartare papLvapLogévo o€ AdLY, poKa,
sashimi amé picanha Npwoiag kat teriyaki pe ymaAcapiko V8L Modena
Battuta a coltello extra marezzata marinata al lime, rucola, sashimi di picanha
prussiana e teriyaki all’aceto balsamico di Modena IGP

CANTERA {20}

Australian wagyu Tartare, Philadelphia, duck speck, potatoes mayo,

spring onion and lime

Wagyu AuctpalAiag tartare, tupi kKpépa “Philadelphia”, mpocoUto mamLag,
HMayLoVELO ME MATATEG, AEMOVOXOPTO, PPECKO KPEMHUSAKL KAl AALM
Battuta a coltello di Australian wagyu, Philadelphia, speck d’anatra, Patate
mayo, erba cipollina e lime

TRUFFLE {20}

Australian wagyu tartare, Philadelphia, Cantera mayo, fresh summer truffle and
tempura flakes

Wagyu AuctpalAiag tartare, tupi kpépa “philadelphia”, paytovéQa Cantera,
PpécKLa TpoUPa EMOXNG KaL VIPAadeg tempura

Battuta a coltello di Australian wagyu, Philadelphia, Cantera mayo, tartufo
fresco estivo e fiocchi di tempura

TARTARA {20}

Tartare of extra marbled, tartar sauce and arugula chips
Tpuypepod HOGXAPAKL, CAATOA TAPTAP KAL TOLTG pOKAG
Battuta a coltello di extramarezzata, salsa tartara e chips di rucola



RED KATAIFI {20}

Australian wagyu hosomaki, kataifi pastry, philadelphia, berries and teriyaki

sauce
Wagyu Auctpaliag hosomaki, pUAAo kavtaigt, tupi kpépa “philadelphia”,
Batopoupa Kat cwg teriyaki

Hosomaki di australian wagyu, pasta kataifi, philadelphia, frutti di bosco e salsa
teriyaki




TULUM {18}

Tartare of extra marbled marinated with tobanjan sauce, avocado, philadelphia,
spicy plantains, black sesame and jalapeno

Tpupepod pOOXAPAKL, HAPLVAPLOHMEVO PE GAAToa tobanjan, aBokavro,
PLAaSEAPELa, MLKAVTILKA plantains, pavpo coucapL kat jalapeno

Battuta a coltello di extramarezzata marinata con salsa tobanjan, avocado,
philadelphia, granella di platano spicy, sesamo nero e jalapeno

MYK ROLL {16}

Extra marbled Beef, tzatziki, caramelized red onions and black olive powder
Tpupepod pooxapdkt, T{atlikL, KAPAHEAWHMEVA KPEPHUSLA KaL TOUSpa palpng
€ALAG

Battuta a coltello extra marezzata, tzatziki, cipolla rossa caramellata e polvere
di olive nere

MANGO {18}

Extra marbled tartare marinated with lime, Philadelphia, mango, spicy mayo
and teriyaki sauce

TpuPEPO HOOXUAPAKL MAPLVAPLOMEVO ME AALM, PLAASEAPELA, TAPTA MAVYKO KL
Mukavtikn paytovéda kal teriyaki sauce

Battuta a coltello extra marezzata marinata al lime, Philadelphia, tartare di
mango, spicy mayo e salsa teriyaki

GOLD TRUFFLE HOSOMAKI {28}

Hosomaki in tempura with panko, goat cheese, Australian wagyu beef, truffle
carpaccio and gold flakes

Hosomaki pe tempura-panko, KatolkicLo tupi, taptdp wagyu Auctpaliag,
KAPTATOLO TpoUPaG KAL VLPASEG XpUuooU

Hosomaki in tempura-panko, caprino, battuta a coltello di Australian wagyu,

carpaccio di tartufo e scaglie d'oro






CANTERA GRILL

PLUMA IBERICA {44}

Iberian pork pluma
MAoVpa LBNpPLKO XOLPLVO

Pluma Di maiale iberico

ENTRANA {38}

Black Angus Beef Entrana
Mooxapicia entrana Black Angus

Entrana di Manzo Black Angus

BEEF FILLET {44}

Beef fillet
MooxapioLo @LAETo

Filetto di manzo alla Griglia

PICANHA {36}

Beef Picanha
Mooxapiocia Picanha

Picanha di Manzo

VEGAN BURGER {36}

Plant-based patty served with grilled seasonal vegetables and vegan sauce
Vegan HMUPTEKL, CEPPLPLOPEVO ME PNTA AaXAVLKA E€TOXNG KAl vegan cwG.

Burger a base vegetale, servito con verdure di stagione grigliate e salsa vegana.

SIDE DISHES

Vegetables Wok - Wok Aaxavikwyv - Wok di Verdure {10}

Cantera Potatoes - Matdteg Cantera - Patate cantera {8}

Rice - PUOQL - Riso {6}

P

VEGAN



SWEET GOODNIGHT

Chocolate Salami, pomegranate-raspberry Sorbet {12}
KoppoG cokoAdta, ZopUTE pOSL-Batopoupo

Salame di cioccolato con sorbetto melograno-Lampone

Wild cherry Cheesecake, vanilla Madagascar ice cream {12}
Cheesecake Ayploképaco , maywto Baviita Madayaokapng

Cheesecake alle ciliegie selvatiche, gelato alla vaniglia del Madagascar

White Chocolate mosaic with blueberries, vanilla Madagascar ice cream {12}
Mwoaiko Agukrg cokoAdatag pe blueberries, maywto BaviAia Madayackapng

Mosaico di cioccolato bianco con mirtilli, gelato alla vaniglia del Madagascar

REFRESHMENTS & MORE

AvBpakoUxo vepo 0,25L
Sparkling Water 0,25L {4}
AvBpakoUyxo vepd 0,75L
Sparkling Water 0,75L {6}
PuUOoLKO PETAAALKO vepS TL

Natural mineral water 1L {5}

AvapuKTLKd

Refreshments {4}
MmOpeg

Beers {9}

Mikonu Craft Beer {12}

Wine By the Glass | Kpaol Motrpt {12}

Espresso {4}

AyaTminTE EAATN, OTNV TIEPLTITWON TIOU UTIAPXEL OTIOLASHTIOTE CUYKEKPLUEVN TPOWLKA aAAepyla f Suoavegia, To

TpoowTilkd pag Ba xapel va ocag BonBroeL va emiAéEeTe To KAAUTEPO TILATO.

DEAR CUSTOMER, OUR STAFF WILL BE HAPPY TO HELP YOU TO CHOOSE THE BEST DISH RELATED TO ANY SPECIFIC FOOD ALLERGY OR INTOLERANCE ISSUE.


https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr
https://www.agrifreda.gr/index.php?option=com_content&view=article&id=264:2015-05-07-13-53-16&catid=38:horeca&Itemid=937&lang=gr




P _n aTCl VQl a xPRol HE K N n \all . apo G T

STIG TLHEG oupm.pL}\adevova: d,sl%-ﬁ'npo KOG OPOC Kat D.M.A 24%. AyopavolLkog UTTEUBUVOG: BaaiAng HAlag
TO KATAZTHMA YNOXPEO'YTAI NA ‘EXEI ENTYMA AEATTA KAI EIAIKH ©EZH, ATANAA XTHN ETZOAO, A THN AIATYNQZH OMOIAZA'HMNOTE AIAMAPTYPIAZ. O
KATANAAQTHZ AEN EXEI YIOXPEQZH NA MAHPQZEI EAN AE AABEI TO NOMIMO MAPAZTATIKO ETOIXETO (AN'OAEIZH - TIMOAOTIO).
ALL PRICES ARE IN EURO.

We use corn - oil for all fried foods and extra virgin olive-oil in salads and cooked foods.

Prices include: 0,5% Municipal Tax and Vat 24%. Surety: Vasilis llias
THE SHOP IS OBLIGED TO HAVE PRINTED DOCUMENTS IN A SPECIAL CASE BESIDE THE EXIT FOR STATING OF ANY EXISTED COMPLAINT. CONSUMER IS NOT
OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
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