OUS |



MENU

Living up to its name in a
truly World-class fashion,
WOW Steak specializes in
succulent signature steaks.
Bringing a little sizzle and
spicy to your exotic vacation,
extraordinary taste is packed
into each evening dish
with every delicate bite a
piece of perfection.

Executive Chef: Chronakis
Giorgos



MENU

STARTERS

Beef consommé, wagyu Japan
A5,chives emulsion and sesame oil
Mooxapilolo KOVoouE PUE wagyu
Japan A5,yaAdktwpa oxolvorrpaco
KAl onoapeAalo

28

Beef carpaccio, parmesan gnocchi,
arugula oil, pickled mustard seeds
and mustard leaves
Mooxaplolo KOPTTATOLO HJE VIOKL
mapuedavag, AadL pokag, ovarl
MiKAQ Kal QUAAQ pouotapdag

GF NF SF | 24

Beef fillet tartare, mustard seeds,
pickled cucumber, caper berries,
smoked shallot dressing, ponzu and
MISO Mmayonnaise
Taptdap pooxapiclou QIAETOU,
OLVATTOOTTIOPO, AYYOUPAKL TOUPOI,
KATTAPOUNAQ, VIPECIVYK ME KATTVIOTO
e0aAOT, Tov{ou Kal payloveda miso

24



MENU

STARTERS

Rice croguettes, seasonal
mushrooms, black garlic
purée,lime and hazelnut sabayon
PuloKpoOKEeTEC PE pavitapla
ETTOXNG, TTOUPE JAUPOU CKOPOOU,
lime kal sabayon pouvtouKL

VG GF SF [ 18

Gnocchi, Josper-grilled Broccoli
and pecorino cream

NLOKL e uTTpOKOAO oto Josper Kal
KPEMA ATTO TTEKOPLVO

VG SF [ 18

Josper-Grilled cauliflower, curry,
pepper glaze, yogurt siphon,
green apple and coriander
Kouvourtriol oto Josper ue Kapv,
VAQOCO TILITEPLAC, OLPOV ATTO
VlOoUPTL, TTPACLVO MNAO Kal
KOALOVO PO

VG SF GF | 18



MENU

STARTERS

Wagyu A5 beef tataki, Josper-grilled
cabbage, caper cream, soy, honey
and Dijon mustard
Tatakl armo pooxapt Wagyu A5,
AAxavo oto Josper, KpEua aro
KATITTAPN, oOVYLa, UEAL KAl
uouotdapda Dijon

34

Slow-braised beef short ribs with
paccheri pasta, served in a rich
meat jus
Apyoynueva pooxapiola mAsupa
ue Cupaplka paccheri,
o€ (WPO KPEATOC

28

Josper-grilled smoked black pork
rack, served in an aromatic broth
and sun-dried tomato
Kape Karmviotou paupou Xolpou OTo
Josper, yeoca oe (wuo
Kal Alaotn viopata

24



MENU

STARTERS

Wagyu beef brisket slow-cooked
over cedar, with carrots, onion,
and Gorgonzola, served
on flatbread
Brisket amo pooxapt Wagyu
apyoPnUeEVo PE KEOPO, UE
KAPOTA, KPEUMUOL Kal
vKopykovt{OAQ, TTAvw
oe flatbread

28

Handmade tortellini, corn
cream, parmesan
pannacottaand vegetable
demi-glace
TopteAivia xelporrointa e KpEUA
KAAQUTTOKL, TTAVAKOTA
mapuedavacg kat demi glace
AQXOAV LKWV

VG SF NF 26



MENU

SALADS

Spinach salad, kale, arugula,
Josper-grilled
grapes,cucumber granita,
fennel, fresh onion, Sesame
seed candy and whey dressing
> aAdQTa Pe omavakl, Aaxavioa,
POKaQ, oTauUAla oto Josper,
ypavita ayyoupl, uapado,
(PPEOCKO KPEMMUDL, TTAOTEALKAL
VIPECLYK ATTO 0PO YAAOKTOC

HVG GF [ 16

Roasted red beets, yellow
pickled beets, Goat cheese,
orange fillets, pistachio and

balsamic

[Tavt{dpla KOKKLvVa Pntaq,

Kitplva mavtdapla 1ikAqg,

KATOLKLOLO TUPL, PLAETA
TTOPTOKAAL, (PLOTIKL AlyivngKal
BaAocduiko

H VG GF SF | 18



MENU

SALADS

Cherry tomatoes salad, pickled
cucumber,strawberries, burrata
and basil
> aAdQTa YE VIouaTivia, ToUupPOoi
ayyoupl, (PPAOUAEG, utToupdta
KAl BACLAIKOC

H VG SF NF | 18



MENU

HOMEMADE DELI MEATS

The listed prices are per 50gr.

Air-dried salami from Cretan pork
2 OAQUL AEPOC ATTO KPNTIKO XOLPOo
10

Salami from Cretan sheep
> aAauL armo KpnTtikn mpofativa Bio
10

Duck
[Tamma

12

Coppa from Cretan pork
Coppa armo KpNTLKO Xoipo
12

Bresaola from Cretan beef
Bresaola amd kpntikd pooxaplt

14



MENU

WOW STEAKHOUSE CUTS

STAKE SELECT ION
ON THE JOSPER
The listed prices are per
100gr | Minimum order as
indicated
Final price is calculated based
on the actual weight

PREMIUM BEEF SELECTION

Wagyu Australian Striploin
| 300g | 38/100g

Wagyu japan A5 Striploin
| 300g | 76/1009

Tomahawk Dry Aged
| 9009 | 22/100g

T-Bone Dry Aged
| 7009 | 22/100g

Prime Rib 22
| 7009 | 22/100g



MENU

BEEF SELECTION
Rib eye | 300g | 24/100¢
Beef Fillet | 200g | 26/100g
Sirloin | 300g | 24/100g
Picanha | 200g | 20/100g

Skirt Steak | 2009 | 18/100g



MENU

EXTRAS ON THE SIDE

Topinambur purée, coffee
and demi-glace
[Toupec Topinambur pe kKage
Kal demi glace

GF SF | 13

Mac n cheese, summer truffle
Mac n cheese pe
KaAokatiplvn tpoupa

VG SF | 13

Josper-grilled zucchini and
parsnip, served on smoky
eggplant salad with fresh herbs
KoAokuBdkl Kal TTaoTIvaKL oTo
Josper, cepBipetal mavw
oe kamviotn peAttavooaAdta Je
(PPECKA HUPWOLKA

HV VG GF SF DF | 13



Kale, spinach, Josper-grilled
broccoli, smoked béchamel
cream and dried egg yolk
Aaxavida pe ommavaki,
UTTOOKOAO OTO Josper, KATTVIOoTH
KPEUO UTTECAMEA Kal
KPOKO aATTo{NPAUEVO

VG NF [ 13

Baby potatoes, chorizo oil
and fleur de sel
Baby matdteg pe Aadt chorizo
Kalt avlo aAatiou

NF SF GF DF | 13

Fermented French fries
Fermented matateg tnyaviteg

HV VG GF SF DF | 10



MENU

SAUCES

Bordelaise
GF SF NF | 7

Chimichurri
HV VG GF DF NF | 7

Café de Paris
GF SF NF | 7

Smoked pineapple BBQ sauce
V VG GF NF | 7

Manchego cream
VG GF SF NF | 7



MENU

VEGETARIAN MENU

Gazpacho
[ KaoTTatoo

HV VG GF NF SF DF [ 16

Mac n cheese, summer truffle
Mac n cheese e
KaAokatiplvn tpoupa

VG SF | 13

Baby potatoes, fleur de sel
Baby matdatec pye avBo aAatiou

NF SF GF DF [ 13

Fermented French fries
Fermented matAteg tnyaviteG

HV VG GF SF DF | 10

Josper-grilled zucchini and
parsnip, served on smoky eggplant
salad with fresh herbs
KoAokuBdkl, maoctivakt oto Josper
TTAVW OE KATTVLOTH
ueAltavooaAdta Ye ppPECKA
LUPWOLKA

HV VG GF SF DF | 13



MENU

Kale, spinach, Josper-grilled
broccoli, smoked béchamel
cream and dried egg yolk
Aaxavida pye omavaki, HTTPOKOAO
OoTo Josper, Kamviotn Kpeua
UTTECOMEA Kal
KPOKO ATTOENPAMEVO
VG NF | 13

Josper-grilled cabbage, caper
cream and onion-ponzu dressing
Adaxavo oto Josper, Kpeua
ATTO KATTTTAPN KAl
KPEUMUOL-TToVv{ou dressing
H VG NF | 18

Rice croquettes, seasonal
mushrooms, black garlic purée,
lime and hazelnut sabayon
PulokpoKkETeg pe pavitapla
ETTOXNG, TTOUPE JAUPOU CKOPOOU,
lime kal sabayon pouvtoukl

VG GF SF [ 18



MENU

Spinach salad, kale, arugula,
Josper-grilled grapes, cucumber
granita, fennel, fresh onion,
Sesame seed candy
and whey dressing
> aAATa Pye omavakli, Aaxavioa,
0OKQ, OTaUALa oTo Josper, ypavita
ayyoupl, uapabo, (pPECKO
KPEUUUOL, TTAOTEAL KAL VIPECLYK
ArTO 0PO YAAAKTOC

H VG GF [ 16

Roasted red beets, yellow pickled
beets,Goat cheese, orange fillets,
pistachio and balsamic
[Tavt{dpla KOKKLVa PNnTaq, Kitplva
mavtddpla TTiKAQ, KATOLKIoLO TuUpi,
(PLAETA TTOPTOKAAL, QPLOTIKL Alyivng

H VG GF SF |18

Cherry tomatoes salad, pickled
cucumber,strawberries, burrata
and basil
> aAQTa YE VIOouATivVIa, TOUPOL
ayyoupl, PAOUAEC, uttoupdta
KAl BACLIAIKOG

H VG SF NF | 18



MENU

Gnocchi, Josper-grilled broccoli
and pecorino cream
NLOKL ye utrpOKoAo oto Josper
KAl KPEMA ATTO TTEKOPLVO
VG SF | 18

Josper-grilled cauliflower, curry,
pepper glaze, yogurt siphon,
green apple and coriander
Kouvourtridl oto Josper ue Kapv,
VAQOCO TIUTEPLAC, OLPOV ATTO
VlaoUpETL, TTPACLVO MAAO
Kal KOALavOpo

VG SF GF | 16

Handmade tortellini, corn
cream, parmesan
pannacotaand vegetable
demi-glace
TopteAivia xelporrointa e KpEUA
KAAQUTTOKL, TTAVAKOTA
mapuedavacg kat demi-glace
AQYaVIKWV
VG SF NF | 30



MENU

DEGUSTATION
MENU WOW

4 courses | 90 per person

Amuse bouche

Our sourdough breads
[TooCupevio Ywpl

Beef fillet tartare, mustard seeds,
pickled cucumber, caper berries,
smoked shallot dressing, ponzu
and miso mayonnaise
Taptdap pooxapiclou QIAETOU,
OLVATTOOTTIOPO, AYYOUPAKL TOUPOI,
KATTAPOUNAQ, VIPECLIVYK ME
KATTVIOTO €00AOT, TTOV{OU KAl
uayloveda miso

Cherry tomatoes salad, pickled
cucumber, strawberries, burrata
and basil
2 aAQTa YE VIouATiLVLIa, TOUPOL
ayyoupl, (PPAOUAEC,
utToupdta Kal BactAlkog

H VG SF NF



Wagyu A5 beef tataki,
josper-grilled cabbage, caper
cream, soy, honey
and Dijon mustard
Tatakl armo pooxapt Wagyu A5,
AAxavo oto Josper, KpEua aro
KATTTTAPN, SOY, MEAL KAl
uouotapoa Dijon

Caramelized puff, pistachio
praline,roasted sour cherries,
Aegina pistachio ice cream
KapaueAwpevn opoAlata,
mEaAilva armo QLoTik,Pntd
Buocolva, Taywto @LloTikt Alyivng

VG



MENU

DEGUSTATION
MENU WOW

6 courses | 140 per person

Amuse bouche

Our sourdough bread
[TooCupevio Ywpl

Beef carpaccio, parmesan
gnocchi, arugula oil, pickled
mustard seeds and
mustard leaves
Mooxaplolo KOPTTATOLO HME VIOKL
mapuedavag, AadL pokag, oLvarrl
MiKAQ Kal QUAAQ pouotapdag
GF NF SF

Rice croquettes, seasonal
mushrooms, black garlic purée,
lime and hazelnut sabayon
PulokpoKEeTEC PE pavitapla
ETTOXNG, TTOUPE JAUPOU CKOPOOU,
lime kal sabayon pouvTtouUKL

VG GF SF



MENU

Gnocchi, Josper-grilled Broccoli
and pecorino cream
NLOKL e utTpOKoAo oto Josper
KAl KPEUA ATTO TTEKOPLVO

VG Sk

Roasted red beets, yellow pickled
beets, Goat cheese, orange fillets,
pistachio and balsamic
[Tavt{dpla KOKKLvVa Pntq, Kitplva
mavtdapla mKAQ, KOTOLKIOLO TUpi|,
(PLAETA TTOPTOKAAL (PLOTIKL Alyivng
Kal BaAcauiko

Picanha 250gr, topinambur
purée,coffee and Bordelaise sauce
Picanha 250gr pe lNoupe
Topinambur, Ka@ec Kal caAtoa
Bordelaise

Crispy milk chocolate, caramelized
pistachios,fleur de sel,
coffee ice cream
Tpayavr) cokoAdta yAAaKToG,
KAPAUEAWMPEVA PLOTIKLA,aVOOC
aAdTLoU, TTAyWTO KAWPE

VG



MENU

DESSERTS

Meringue with rose, marinated
strawberries,Madagascar vanilla
Monte, strawberry sorbet
Mapeyka pe Tplavta@uAlo,
UAPLVOPLOMEVES (PPAOUAEC,
Monte BaviAia Madayaokapng,
sorbet (ppaoula

VG | 14

Crispy milk chocolate,
caramelized pistachios,
fleur de sel, coffee ice cream
Tpayavn cokoAdta YAAAKTOG,
KAPOAMEAWUEVA PLOTLKLA,
avBoc aAatiou, Taywto KaWE
VG | 14

Caramelized puff, pistachio
poraline, roasted sour cherries,
Aegina pistachio ice cream
KapaueAwpevn opoAlata,
meaAiva armo QLoTikL,Pntd
BUoolva, TTaywto @LoTikL Alyivng

VG | 14



MENU

Tiramisou with mascarpone
cream, Savoiardi soaked in
espresso and Marsala wine
Tipaploou pe Kpeua
UaoKapTTove, Savoiardi
OLPOTTIACUEVA OE espresso Kal
Kpaol Marsala

VG | 14

Fresh fruit platter
[TlateAa ppeCKWV POUTWYV

14

lce cream & sorbet selection
[Taywto Kal sorbet
O€ TTOLKIALO YEUCEWYV
(per scoop)

VG SF | 5



MENU

You are kindly requested to

contact the restaurant managerif
you suffer from any food allergy or

intolerance to any product or

substance. We will be happy to

inform you about the ingredients
we use to prepare the dishes or, if

you prefer, we can prepare a

substitute dish for you.

[TapakaAoupe va armeuBbuvOeite
OTOV TTPOLOTAMEVO TOU EC0TIATOPLOU
O€ TTEPLTTTWON TTOU TTACXETE ATTO
aAAepyia n ducavelia oe
OTTOLOONTTOTE TTPOLOV N OUCIa WOTE
va oac EVNUELPWOOULE Vla Ta
OUOCTATLKA TTOU £XOUUE
XpPNolpoTTolNoEL ota dlawopa
e0EoUATA I EVOAAAKTIKA va
TTPOETOLUACOUE KATTOLO
KATAAANAO yla €o0Ac.



MENU

H Healthy / Yyiewvry emAoyn
V Vegan / lNa auotnpd XopTto@dayoug
VG Vegetarian / [N'a xopto@dyoucg
GF Gluten free / Xwpic yAoutévn
SF Soy free / Xwpic coyla
DF Dairy free / Xwpic yaAaKToKouLlKA
NF Nut free / Xwpic Enpouc kaptroucg



MENU

Inspection Representative:
Markos Pratsinakis
Ayopavouikog YmreuBuvoc:
Mapkoc lNpatoivakng

All courses may contain traces of
wheat, barley, rye or triticale
‘OAa ta mata evOEXETal va TTEPLEXOUV
(xvn oltaplou, kplBaploy,
OIKAANG 1 TPLTIKAAE.

Prices are in EUR (€) and include all
legal taxes and service charges.
Customers may refuse to pay if the
restaurant does not issue
a valid tax receipt or invoice
for their purchase(s).

O\ tuecg eival o Eupw (€), O.I.A kal
AoutTol popol cuptteptAaufBavovtal.
O katavaAwtng OevV €XEL UTTOXPEWGCN
va TAnpwoeleav 0gv Adf3eL to vouiuo
TTAPAOCTATIKO OTOLXELO
(arrodel&n-tipoAoy10).



ABATON



