" STEAK HOUSE

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

ONE FIRST COURSE
(Starter)

Meal Structure

Your Dine Around experience ONE SECOND COURSE
includes the following per person: (Main course)

ONE DESSERT

Inclusions

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

0
oxn
$Z
25
m

3s¥N0D
NIV

Ly3ss3a

NNIW



STARTERS

Beef consommé, wagyu A5, chives emulsion and sesame oil
Mooyxapioclo kovooué pe wagyu A5, yaAdktwua oxolvompaco
Kal cnocapéialo

5€

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

MeboUAL oto Josper pe kamviotd Aapdi, harissa, kétoam
mavt{aplol Pe kepdola, oepPipete ye mpoluuévio Ywui

Beef carpaccio, parmesan gnocchi, arugula oil, pickled mustard
seeds and mustard leaves

Mooxapiolo kapmdtoto pe viokL mappeldvag, AddL pokag,
owanmt mkAa kat @UAAa youotdapdag

GFNFSF|5€

Beef fillet tartare, mustard seeds, pickled cucumber, caper
berries, smoked shallot dressing, ponzu and miso mayonnaise
Taptdp pooxapiclou GLAETOU, GLVATTOCTIOPO, AYYOUPAKL TOUPOI,
KATTapOPNAQ, VIPECSLVYK PE KATVLIOTO €0aAOT, moviou Kal
paylovéla miso

5€

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

Pulokpoketeg e pavitdpla emoxng, moupe pavpou okdépdou,
lime kal sabayon @ouvtoUkl

VG GF SF

Gnocchi, Josper-grilled Broccoli and pecorino cream
NLOKL e pmmpdkoAo oto Josper Kal Kpepd amod mekopivo
VG SF

Josper-Grilled cauliflower, curry, pepper glaze, yogurt siphon,
green apple and coriander

Kouvoumidi oto Josper pe kdpu, YAdoo TuTepLdg, oupov amod
ylaouptl, mpdotvo uAAo Kal KOAlavbpo

VG GF SF

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

Tatdkt amd pooxdpt Wagyu A5, Adxavo oto Josper, Kpéua
amoé kammapn, oéyla, PEAL Kat youctdpda Dijon

10 €

Cockerel yaki, corn, topinambur purée and yuzu mayonnaise
Kokopdkt yaki pe kaAapmokl, moupé topinambur kat paylovela
yloulou



Slow cooked Wagyu brisket cedar infused, carrots,
fried leek and onion biscuit

Brisket amé pooxdpt Wagyu apyodnuévo e kéSpo,
KapOTa, TNYAVLITO TTPAGCO KAl PTTLOKOTO KPeUPUSLoU
7€

Handmade tortellini, corn cream, parmesan
pannacotta and vegetable demi-glace
TopteAivia xelpomointa pe KpEUA KAAAUTTIOKL,
mavakota mapueldvag kat demi glace Aayxavikwyv
VG SF NF

SALADS

Spinach salad, kale, arugula, Josper-grilled grapes, cucumber
granita, fennel, fresh onion, crispy filo and whey dressing
YaAdta ye omavakl, Aaxavida, péka, otagUAiia oto Josper,
ypavita ayyoupt, papabo, ppeoko KPeUPUSL, Tpayavo @UAAO
KAl VTPECLYK aTTo 0pd YAAAKTOG

H VG GF

Roasted red beetroot, pickled yellow beetroot,
cherry tomatoes, baby zucchini, green shisho
emulsion with grapeseed oil

Mavtldpla kOkKIva Yntd, Kkitpva mavi{dpla mkAQ,
vtopartivia, baby koAokuBdkia, yaAdktwua amo
mpdotvo shiso pe otagpuAéialo

H VG GF

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

YaAdta pye vtopativia, Toupoi ayyoupl, PAOUAEG,
Taywtd Pmoupdta Kat BactAikog

H VG SF
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HOMEMADE DELI MEATS

The listed prices are per 100gr.

Air-dried salami from Cretan pork
YaAdyuL aépog amd KPNTLKO Xoipo
4€

Salami from Cretan sheep
YaAduL amo kKpnTikh mpofativa Bio
4€

Duck
Mama
4 €

Coppa from Cretan pork
Coppa amd kpntikd xoipo
4€

Bresaola from Cretan beef
Bresaola amd kpntikd pooydpt
4€

WOW STEAKHOUSE CUTS

MEAT CUTS ON THE JOSPER

Please ask our service staff to inform you
regarding 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
Moupég Topinambur pe ka@é kat demi glace

GF SF

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

VG SF

Josper-grilled zucchini and parsnip, served on smoky
eggplant salad with fresh herbs

KoAokuBdkt kal macTivdakl oto Josper, oepfipetal mavw
og kamviotn yeAlt{avooaAdta Pe epEoka HUpwdika

HV VG GF SF DF

Kale, spinach, Josper-grilled broccoli, smoked béchamel
cream and dried egg yolk

Aaxavida pe omavdaki, pmrpokoAo oto Josper, KAmVIoTH
KPEPA UTTECAPEA KAl KPOKO aTToEnpapévo

VG NF

Baby potatoes, chorizo oil and fleur de sel
Baby matdteg pe Aadi chorizo kat avBo aiatiou

NF SF GF DF

Fermented French fries
Fermented matdteg tnyavitég

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
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VEGETARIAN MENU

Gazpacho
[kaomdtoo

HV VG GF NF SF DF

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

VG SF

Josper-grilled zucchini and parsnip, served on smoky
eggplant salad with fresh herbs

KoAokuBdki, TaoTvakL oto Josper mavw

o€ KamvLoTr peAlt{avooaldta He QPEOKA HUPWILKA

HV VG GF SF DF

Kale, spinach, Josper-grilled broccoli,

smoked béchamel cream and dried egg yolk
Aaxavida pe omavdaki, pmpoékoio oto Josper,
KATTVLOTN KPEPA UTTECAMEA KAl KPOKO amo&npauévo
VG NF

Baby potatoes, fleur de sel
Baby matdteg pe avbo aiatiou

NF SF GF DF

Fermented French fries
Fermented matdteg tnyavitég

HV VG GF SF DF

Josper-grilled cabbage, caper cream
and onion-ponzu dressing

Adxavo oto Josper, Kpgéua amo KAmmapn
Kal KpePPUSL-Tévlou dressing

H VG NF

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

Pulokpokéteg pe pavitdpla €moxng, moupé paupou oképdou,
lime kal sabayon @ouvtoUkl

VG GF SF

Spinach salad, kale, arugula, Josper-grilled grapes, cucumber
granita, fennel, fresh onion, crispy filo and whey dressing
YaAdta ye omavakl, Aaxavida, péka, otagUAia oto Josper,
ypavita ayyoupl, pdpabo, ppEcko KPeUPUSL, Tpayavo @UAAo
KAl VTIPECLYK aTTo 0pd YAAAKTOG

H VG GF



Roasted red beetroot, pickled yellow beetroot,
cherry tomatoes, baby zucchini, green shisho
emulsion with grapeseed oil

Mavtldpla kKOKKva Ynta, Kitpva mavi{dpla mikAq,
vIopativia, baby koAokuBdkia, yaAdktwua amod
mpdoivo shiso e otagpuiéAato

H VG GF

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

YaAdta ye vropativia, Toupoi ayyoupl, PAOUAEG,
Taywtd umoupdta Kal BactAkog

H VG GF

Gnocchi, Josper-grilled broccoli and pecorino cream
NLOKL pye pmmpdKoAo oto Josper Kal Kpepd amod mekopivo
VG SF

Josper-grilled cauliflower, curry, pepper glaze,
yogurt siphon, green apple and coriander
KouvoumidiL oto Josper pe kdpu, yAdco mmepLdg,
olpov amod ylaoupTl, MPAcLvo HAAO Kal KOALavEpo
VG SF GF

Handmade tortellini, corn cream, parmesan pannacota
and vegetable demi-glace

TopTteAivia XelpomoinTa e KPEPA KAAQUTIOKL, TTavakota
mapueldvag kat demi-glace Aayxavikwy VG SF GF | 5 €
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DEGUSTATION
MENU WOW

4 courses per person | 60 €

Amuse bouche

Our sourdough bread
Mpolupévio Ywui

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

and miso mayonnaise

Taptdp pooxapiolou @LAETOU, oLvamdoTIoOPO,
ayyoupdKL Toupoi, KamapdunAa, VIPESIVYK UE
KATTVLOTO €0aA0T, Mov{ou Kal paylovela miso

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

YaAdta ye viopativia, Toupoi ayyoupl, PAoUAES,
Taywtd Pmoupdta Kat BactAikog

H VG SF

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

Tatdki amd pooxapt Wagyu A5, Adxavo oto Josper,
KpEua amd KATmapen, soy, MEAL Kal pouotdpda Dijon

Baba au rum, peach, fresh whipped cream,
Aegina pistachio

Baba au rum, poddkivo, ppéokia cavtlyi,
@lotikt Awyivng

VG



DEGUSTATION
MENU WOW

6 courses per person | 100 €

Amuse bouche

Our sourdough bread
Mpoduuévio Ywui

Beef carpaccio, parmesan gnocchi, arugula oil, pickled
mustard seeds and mustard leaves

Mooxapiolo kapmdtoto Pe viokL mappeldvag, AddiL pokag,
olvamt mikAa kat @UAAa pouctdpdag

GF NF SF

Rice croquettes, seasonal mushrooms,

black garlic purée, lime and hazelnut sabayon
Pulokpokéteg pe pavitdpla emoxng,

TToup€ yaupou okdpdou, lime kal sabayon @ouvtoUki
VG GF SF

Slow cooked Wagyu brisket cedar infused, carrots,

fried leek and onion biscuit

Brisket amd pooxdpt Wagyu apyownuévo pe kédpo, kapdta,
TNYavItd TTPACO KAl UTTLOKOTO KPEUUUSLoU

Roasted red beetroot, pickled yellow beetroot,

cherry tomatoes, baby zucchini, green shisho emulsion
with grapeseed oil

Mavtldpla KOKKva Yntd, Kitpiva mavi{dpla mikAa,
vtopartivia, baby koAokuBdkia, yaAdktwua amod
mpdotvo shiso pe otagpuAéialo

H VG GF

Picanha 250gr, topinambur purée, coffee
and Bordelaise sauce

Picanha 250gr pe Moupég Topinambur,
Kaeg Kal cdAtoa Bordelaise

Rose meringue, marinated strawberries, Madagascar
vanilla, strawberry sorbet

MapéyKka Pe TPLaVIAQUANO, HAPLVAPLOPEVES (PPAOUAEG,
BaviAia Madayaokdpng, sorbet ppdouia

VG
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DESSERTS

Rose meringue, marinated strawberries,

Madagascar vanilla, strawberry sorbet

Mapéyka Ye TPLAVTAQUANO, HAPLVAPLOPEVES (PPAOUAEG,
BaviAia Madayaokdpng, sorbet ppdouia

VG

Crunchy milk chocolate, caramelised peanuts,

fleur de Sel, Arabica ice cream

Tpayavrl cokoAdta YAAaKTog, KapaueAwPEVA PLOTIKLA,
avBég alatiol, maywtd Arabica

VG

Baba au rum, peach, fresh whipped cream,
Aegina pistachio

Baba au rum, poddkivo, ppéokia cavtlyi,
@lotikt Ayivng

VG

Caramelised puff pastry, pistachio paste,

grilled sour cherries, pistachio ice cream
KapaueAwpévn opolildta, mdaota amo @lotikia Atyivng,
Yntd Buocoiva, maywtd amo @Lotikt Ayivng

VG

Fresh fruit platter
MatéAa ppéokwv @PoUTwv

Ice cream & sorbet selection

Maywtd kal sorbet oe MolkIAia yeUoewv
(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.

MNapakaiolpe va ameuBbuvBeite otov Mpolotdpevo

Tou goTlaTopiou ot ePIMTWON TTou TMACoXETE Ao aAAepyia

N ducaveia oe omolodrmote MPoidv ) oucia WOTE va 0ag
EVNUEPWOOUHE Yl TA CUCTATIKA TTOU £XOUUE XPNOLUOTIOLOEL
ota Slapopd edéopata | eVAAAAKTLKA VA TTPOETOLUACOUNE
KAToLlo KAtdAAnAo yia €0dg.

H Healthy/Yyiewvn emoyn

V Vegan/la auoctnpd xoptopayoug
VG Vegetarian/Ta xoptopdyoug

GF Gluten free/Xwpig yAoutévn

SF Soy free/Xwpig odyia

DF Dairy free/Xwpig yaAaKTOKoUIKA
NF Nut free/Xwpig Enpolg kaptmoug

Inspection Representative: Markos Pratsinakis
Ayopavoutkog YreuBuvog: Mdpkog Mpatoivakng

All courses may contain traces of wheat, barley, rye or triticale
‘OAa ta mdta evééxetal va mepLéxouv ixvn ottaploy, kptbaptoy,
olkaAng 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).

Ol Tiuég gival og Eupw (€), O.MN.A kat Aotroi pdpot
oupmeptAapBdavovtat.

O katavaAwtng Sev £xeL UTTOXPEWON VA TTANPWOEL
edv 8ev A&Bel to voulpo mapactatikd otolyxeio
(amé8e§n-tipoAdyLo).
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