dine around Abaton



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




Meal Structure

Your Dine Around experience
includes the following per
person:

ONE FIRST COURSE
(Starter)

ONE SECOND COURSE
(Main course)

ONE DESSERT

Inclusions

ltems clearly marked as part of
the Dine Around programme
Some premium items or
specialties may carry o
supplement If you wish to enjoy
additional dishes beyond the
included selection, these will be
charged based on the regular &
la carte prices.
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STARTERS

Beef consommé, wagyu A5,
chives emulsion and sesame oil
Mooxaplolo KovoouE YeE wagyu
A5, yaAdKktwpa oxolvotrpaco Kal
onoaueAalo

5€

Bone marrow in Josper, smoked
lard, harissa, beetroot-ketchup
with cherries, served with sour-
dough bread

MedouUAL oto Josper pye Kamvioto
AapOi, harissa, ketoar
mavt{aplou hE KEPAODLA,
oepPipete pe mpolupevio Pwul

Beef carpaccio, parmesan gnoc-
chi, arugula oil, pickled mustard
seeds and mustard leaves
Mooxaplolo KAPTTATOLO UE VIOKL
mapuelavag, Aadt pokag,

OLVATTL TTIKAQ Kal (pUAAQ
uouotapoag

GF NFSF |5 €




STARTERS

Beef fillet tartare, mustard seeds,
pickled cucumber, caper

berries, smoked shallot dressing,
ponzu and Miso mayonnaise
Taptap pooxapiclou QLAETOU,
OLVATTOOTTOPO0, AYYOUPAKL TOUPO],
KATTAPOUNAQ, VIPECIVYK HE
KATTVIOTO £00AOT, TOv{ou Kal
uaylovela miso

5¢€

Rice croquettes, seasonal mush-
rooms, black garlic purée,

lime and hazelnut sabayon
PulokpoKeETec e pavitapla
ETTOXNG, TTOUPE PJaUpoU oKOpOou,
lime kKatl sabayon (pouvToUKl

VG GF SF

Gnocchi, Josper-grilled Broccoli
and pecorino cream

NLOKL pe uTPOKoAo oto Josper
KOL KPEMA ATTO TTEKOPLVO

VG SF



STARTERS

Josper-Grilled cauliflower, curry,
pepper glaze, yogurt siphon,
green apple and coriander
KouvouTttidt oto Josper pe Kapv,
VAQOCO TIUTEPLAG, OLPOV ATTO
VLlaoUPTL, TTPACLVO UNAO Kal
KOALavOpo

VG GF SF

Wagyu A5 beef tataki,
Josper-grilled cabbage, caper
cream, soy, honey and Dijon
mustard

Tatakt arro yooxapt Wagyu A5,
Adxavo oto Josper, Kpeua

ATTO KATITTAPN, ooyla, HEAL KAl
uouotapoa Dijon

10 €

Cockerel yaki, corn, topinambur
purée and yuzu mayonnaise
Kokopdklt yaki pe KaAauTroKl,
moupe€ topinambur kat paylovela
yioudlou



STARTERS

Slow cooked Wagyu brisket
cedar infused, carrots,

fried leek and onion biscuit
Brisket amé pooyapt Wagyu
apyoynuevo Ue KESPO,
KAPOTQ, TNYAVLTO TTPACO Kal
UTTLOKOTO KPEUMUOLOU

] €

Handmade tortellini, corn
cream, parmesan

pannacotta and vegetable
demi-glace

TopteAivia xelporrointa pe
KPEUOA KAAQUTTOKIL,

mavakota mapueldavac Kal demi

glace Aayavikwyv
VG SFNF |7 €




SALADS

Spinach salad, kale, arugula,
Josper-grilled grapes, cucumber
granita, fennel, fresh onion,
crispy filo and whey dressing
> aAdta Pe omavaki, Aayxavida,
POKQ, oTtauUAla oto Josper,
vpavita ayyoupl, papabo,
(PPECKO KPEUUUOL, Tpayavo
(PUAAO KOl VIPECLYK ATTO 0pO
VAAQKTOG

H VG GF

Roasted red beetroot, pickled
vellow beetroot,

cherry tomatoes, baby zucchini,
green shisho

emulsion with grapeseed oil
[Tavt{dpla KOKKLva PnTq, Kitplva
mavt{apla ikAag, vtouativia,
baby koAokuBdklia, yaAdkTtwua
arro MPAcLvo shiso e
OTAPUAEAQLO

H VG GF




SALADS

Cherry tomatoes salad, pickled
cucumber,strawberries,

burrata ice cream and basil

> AAdTa YE VIOopATLVLIA, TOUPOL
ayyoupl, PPAOUAEC,TTAYWTO
UTTOoUPATA Kal BACIALKOC

H VG SF




HOMEMADE DELI MEATS
The listed prices are per 100gr.

Air-dried salami from Cretan pork
2 OAQUL AEPOC ATTO KPNTLKO XOipo
4 €

Salami from Cretan sheep
> aAduL armo Kpntikn mpofativa Bio
4 €

Duck

[Tama
4 €

Coppa from Cretan pork
Coppa ammo KpNTLKO XOoLpo
4 €

Bresaola from Cretan beef

Bresaola amd kpntikd pooxapt
4 €



WOW STEAKHOUSE CUTS

MEAT CUTS ON THE JOSPER
Please ask our service staff to
inform youregarding the weight
of the available cuts.

The listed prices are per 100gr.

PREMIUM BEEF SELECTION
Wagyu A5 Striploin | 20 €
Tomahawk Dry Aged | 10 €
T-Bone Dry Aged | 10 €

Prime Rib | 10 €



BEEF SELECTION

Rib eye | 10 €

Beef Fillet | 10 €
Sirloin | 10 €

Picanha (up to 200 gr.)

Skirt Steak (up to 200 gr.)

* All meat cuts include
your choice of one side
or sauce.




EXTRAS ON THE SIDE

Topinambur purée, coffee and
demi-glace

[Toupec Topinambur pe Ka@e Kat
demi glace

GF SF

Mac n cheese, summer truffle
Mac n cheese pe kaAokailpivn
Tpoupa

VG SF

Josper-grilled zucchini and pars-
nip, served on smoky

eggplant salad with fresh herbs
KoAokuOdKl Kal TTaocTIvVAKL OTO
Josper, cepBipetal mavw

o€ kamviotn peAttavooaAdta Ye
PPECKA HUPWOLKA

HV VG GF SF DF



Kale, spinach, Josper-grilled
broccoli, smoked béchamel
cream and dried egg yolk
Aayavida ye ommavakli, UTTPOKOAO
oto Josper, KAmvLioTh

KPEUO UTTECAUEA KAl KPOKO
ATTOENPAUEVO

VG NF

Baby potatoes, chorizo oil and
fleur de sel

Baby matatec ye Aadt chorizo
Kal avlo aAatiou

NF SF GF DF

Fermented French fries

Fermented matdteg tnyaviteg
HV VG GF SF DF




SAUCES

Bordailese
GF SF NF

Chimichurri
HV VG GF DF NF

Café de Paris
GF SF NF

Smoked pineapple BBQ sauce
V VG GF NF

Manchego cream
VG GF SF NF



VEGETARIAN MENU

Gazpacho
[ Kaotmratoo

HV VG GF NF SF DF

Mac n cheese, summer truffle
Mac n cheese pe KaAokatlpivn
Tpoupa

VG SF

Josper-grilled zucchini and
parsnip, served on smoky
eggplant salad with fresh herbs
KoAokuBOdaKlL, TTaoTIVAaKL OTO
Josper mavw o€ KATTVIOoTH
ueAlt(avooaAdta e ppECKA
LUPWOLKA

HV VG GF SF DF

Kale, spinach, Josper-grilled
broccoli, smoked béchamel
cream and dried egg yolk
Aayxavida ye ommavakl, UTTPOKOAO
oto Josper, Karviotn KpEua



UTTECAUEA KAl KPOKO
ATTOENPAMPEVO
VG NF

Baby potatoes, chorizo oil and
fleur de sel

Baby matatec ye Aadi chorizo
Kal avlo aAatiou

NF SF GF DF

Fermented French fries

Fermented mmatdatec tnyaviteg
HV VG GF SF DF

Josper-grilled cabbage, caper
cream and onion-ponzu dressing
Adaxavo oto Josper, Kpgpa Ao
KATITapn Kat Kpeppudi-movdou
dressing

H VG NF

Rice croquettes, seasonal
mushrooms, black garlic purée,
lime and hazelnut sabayon
PulokpoKETec e pavitapla




ETTOXNG, TTOUPE HAUPOU OKOPOOU,
lime Kal sabayon (pouvtouKL
VG GF SF

Spinach salad, kale, arugula,
Josper-grilled grapes, cucumber
granita, fennel, fresh onion, crispy
filo and whey dressing

> aAdta pe ormavakl, Aaxavida,
POKQ, oTta@uUAla oto Josper,
ypavita ayyoupl, yapabo, ppEoKO
KPEUMUOL, Tpayavo pUAAoKal
VIPECLYK ATTO 0PO YAAAKTOC

H VG GF

Roasted red beetroot, pickled
vellow beetroot,

cherry tomatoes, baby zucchini,
green shisho

emulsion with grapeseed oil
[Tavtd{dpla KOKKLVa PNTa, Kitplva
mavt{apla ikAag, vtouativia,
baby koAokuBdklia, yaAdkTtwua
ATTo TPACLVO shiso ue
OTAPUAEAQLO

H VG GF




Cherry tomatoes salad, picklead
cucumber, strawberries, burrata
ice cream and basil

2 AAdTa PE VIOUATiVLIA, TOUPOL
ayyoupl, (PPAOUAEC, TTAYWTO
uTToUpPAta Kal BactAlkog

H VG GF

Gnocchi, Josper-grilled broccoli
and pecorino cream

NLOKL ye uTPOKOAO oto Josper
KOl KQEMA ATTO TTEKOPLVO

VG SF

Josper-grilled cauliflower, curry,
pepper glaze,

yogurt siphon, green apple and
coriander

KouvouTttidl oto Josper pe Kapy,
VYAQGCO TTUTEPLAG,

OLPOV ATTO YLAOUPTL, TTPACLVO
UNAo Kal KOAlavopo

VG SF GF




Handmade tortellini, corn
cream, parmesan pannacota
and vegetable demi-glace
TopteAivia xelpormrointa pe
KPEUOA KAAQUTTOKL, TTAVAKOTA
mappelavac kat demi-glace
Aaxavikwv VG SF GF |7 €




DEGUSTATION
MENU WOW

4 courses per person | 60 €

Amuse bouche

Our sourdough bread
[Toolupevio Ywpl

Beef fillet tartare, mustard seeds,
pickled cucumber, caper berries,
smoked shallot dressing, ponzu
and miso mayonnaise

Taptdp pooxapiclou PIAETOU,
OLVATTOOTTOPO, AYYOUPAKL TOUPO],
KATTAPOUNAQ, VIPECIVYK HE
KATTVIOTO £00AOT, Tov{ou Kal
uaylovela miso

Cherry tomatoes salad, pickled
cucumber, strawberries, burrata
ice cream and basil

> AAQTa YE VIOHATLVLIA, TOUPOL
ayyoupl, PPAOUAEC,

TTAYWTO MITOUPATA KAl BaCIAIKOC
H VG SF




Wagyu A5 beef tataki,
josper-grilled cabbage,

caper cream, soy, honey and
Dijon mustard

Tatakt armo pooxapt Wagyu A5,
Adxavo oto Josper, Kpgua ammo
KATTTTAPN, SOY, MEAL KAl
uouotapoa Dijon

Baba au rum, cherries, fresh
whipped cream

and Aegina pistachio

Baba au rum, kepdola, ppeoKkla
oavTlyl Kal PLoTiKL Alylvng

VG




DEGUSTATION
MENU WOW

6 courses per person | 100 €

Amuse bouche

Our sourdough bread
[Toolupevio Ywpl

Beef carpaccio, parmesan gnoc-
chi, arugula oil, pickled

mustard seeds and mustard
leaves

Mooxapiolo KAPTTATOLO JE VIOKL
mapuelavag, AadL pokag,

OLVATTL TTIKAQ Kal UAAQ
pouotapdag

GF NF SF

Rice croquettes, seasonal mush-
rooms, black garlic purée, lime
and hazelnut sabayon
PulokpoKETeC e pavitapla
ETTOXNG, TTOUPE JaUpou okKOpdou,



lime kal sabayon @pouvtoukl
VG GF SF

Slow cooked Wagyu brisket
cedar infused, carrots,

fried leek and onion biscuit
Brisket amo pooyapt Wagyu
apyoPnuevo ue KESPO, KAPOTQ,
TNYAVLTO TTPACO KAl UTTIOKOTO
KPEUMUOLOU

Roasted red beetroot, pickled
vellow beetroot,

cherry tomatoes, baby zucchini,
green shisho emulsion

with grapeseed oil

[Tavt{dpla KOKKLva PnTaq, Kitplva
mavt{apla mikAQ, vtouativia,
baby koAokuBdklia, yaAdkTtwua
arro TPAcLvo shiso e
OTAPUAEAQLO

H VG GF




Picanha 250gr, topinambur
purée, coffee

and Bordelaise sauce
Picanha 250gr pe lNoupec
Topinambur,

Ka@eg kKal caAtoa Bordelaise

Chocolate Moelleux, Araguani
/2% Valrhona,

raspberry coulis & vanilla ice
cream Moelleux cokoAdtac
Araguani 72% Valrhona,
coulis Batououpo &

TaywTto BaviAla

VG




DESSERTS

Rose meringue, marinated
strawberries,

Madagascar vanilla, strawberry
sorbet

Mapeyka pe TplavtaguAlo,
UAPLVAPLOHMEVES (PPAOUAEC,
BaviAta Madayaokadapng, sorbet

(ppPAoUAa
VG

Crunchy milk chocolate,
caramelised peanuts,

fleur de Sel, Arabica ice cream
Tpayavry cokoAdta YyAaAaKTog,
KAPAUEAWUEVA PLOTIKLA,

avBoc aAatiou, maywto Arabica
VG

Baba au rum, peach, fresh
whipped cream,




Aegina pistachio

Baba au rum, poddkivo, ppeokla
OAVTLYL,

(PLOTIKL Aylvng

VG

Caramelised puff pastry,
pistachio paste,

grilled sour cherries, pistachio
Ice cream

KapapeAwpevn o@oAlata, maota
arro PLoTikla Alylvng,

Pnta Buoolva, TTaywTto arro
PLOTIKL Aylvng

VG

Fresh fruit platter
[TlateAa ppECKWYV PppoUTWV

lce cream & sorbet selection
[Taywto Kal sorbet o MolkIAla
VEUCEWV

(per scoop)
VG SF




You are kindly requested to
contact the restaurant

manager if 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.
[TapakaAoupue va armeuBuvOeite
OTOV TTPOLOTAMEVO TOU
£0TLATOPLOU O€ TTEPLTTTWON TTOU
TTACXETE ATTO AAAEpyia N
duocavecia o€ oTToloONTTOTE
TTPOLOV N OUCLa WOTE VA OAC
EVNUEPWOOUME YLIa TA CUCTATIKA
TTOU EXOUME XPNOLUOTTOLNOEL OTA
Olaopa edeouata N eVaAAaKTIKA
VA TTPOETOLUACOUE KATTOLO
KATAAAnAo yla eodc.




H Healthy/Yyiewvn emAoyn

V Vegan/lNa auotnpd
XOPTOWPAYOUC

VG Vegetarian/lNa xoptowdyouc
GF Gluten free/Xwpic yAoutévn
SF Soy free/Xwpic coyla

DF Dairy free/Xwpic
VAAOQKTOKOMULKA

NF Nut free/Xwpic &€npouc
KAPTTOUG




Inspection Representative:
Markos Pratsinakis
Ayopavouikog YmmeuBuvocg:
Mapkoc lNpatoivakng

All courses may contain traces
of wheat, barley, rye or triticale
‘OAa ta mata evdexetal va
TTEPLEXOUV XVN OLTaplou,
KpLBaplou, cikaAng N 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).

®.IN.A kal AotrToi popol
cuptTEpLAQu3avovTal.

O katavaAwtng Oev €XEL
UTTOXPEWON VA TTANPWOEL Qv OeV
AABEL TO VOULUO TTAPACTATIKO
otolxelo (armodelEnN-TIpoAOY10).



ABATON



