S

Y& nepinTwon nou napoucidlete alepyia og K&MNoio npo-
OV NApPaKaAoUPE EVNUEPWOTE TO MPOCWNIKO HAG. ZTIG
TIHEG oupnepiAapPBdavovTal OAeg ol VOpIPES eniBapUvoEeig:
T€pPig 16%, dnUOTIKOG POpog 0,5%. AvagukTikd notd
@.M.A. 24%, oivonveupatddn ®.M.A. 24%. XpnoiyonoloUpe
ehaidhado €Etpa napbévo ano To Kpavidi ApyoAidag. To
uooxapiolo kpgag eival pdtoa Black Angus. To nAigAaio
€1vVal PAQPIVE anopapyapivwpévo. Ta Balacoivd kal kpéaTa
gival vwnd ekTég  To xTanddi, To kaAapdpl Kal To apvi nou
eival katePuypéva. OAa Ta YAUKd Kal To Ywpi napackeud-
ZovTal evTog Tou KaTaoTApaTog. H koudiva dev xpnoipo-
nolei (poUPVO PIKPOKUNATWY.

Executive Chef: Anuntpiddng AnuATeng
Chef de Cuisine: KwvoTtavTivog Mnpiviag
Ayopavopikég YneuBuvog: MéTpog Mikouhag

In case you have an allergy to a product or an ingredient
please inform us. The shop is a classified deluxe restaurant.
In the aforementioned prices, all legal surcharges have been
included, i.e. service 16%, municipal tax 0,5%, drinks VAT
24%, alcoholic drinks VAT 24%. We use extra virgin olive oil
from Kranidi Argolis. Veal is a Black Angus breed. The sun-
flower oil is refined. Seafood and meats are fresh, except
octopus, calamari and lamb are frozen. All pastries and
breads are baked in house. The kitchen does not use mi-
crowave.

Executive Chef: Dimitriadis Dimitris
Chef de Cuisine: Konstantinos Brinias
Responsible for the law: Peter Pikoulas

To katdoTnua unoxpeouTal va diabértel évruna SeATia yia
Tn diaTunwaon onolacdrnoTe diauapTupiag, oe 18Ik Brikn
SinAa oTnv €§odo.

Le magasin est oblige d' avoir des cartes imprimees dans
une place specifique a cote de la sortie, pour |" expression
de quelconque protestation.

Das gescbart ist verpflichtey fragebogen in cinem besim-
meten platz neben dem ausganc fur beschwerdern der kun-
den zu verfugen.

Il negozio si obbliga a disporre moduli al posto riservato
presso |I' uscita per I espressionne di cualsiani reclamo.
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ATHENS

more than a bistrot

KaAw¢ opicate oto Hill Athens
EipaoTe npayuaTtikd xapoUPevol Nou cag EXoupe 0.

H aydnn pag yia Tnv eAAnvikr koudiva, oxi yovo TIG cuvTayEg, aAAd Kal TIG I0TOPIEG,
Toug avBpwnoug Kal Tn yn nicw and auTég dnuioupynoe Tov “Adpo Tng ABrvag”.
KdaBe nidto nou cepfipoupe @TIAXVETAI PE UAIKA MOU EPNICTEUOUACTE,
and JYIkpoUg napaywyoug nou voldlovTal yia autd nou dnuioupyouv.

‘Exoupue gniong enmiAé€el kpaoid nou ayandue NpayuaTikd, Ta nepiccoTepa and autd
npo€pxovTtal and eAAnvikoUg auneAwVeg nou niotevoupe oT1 a&idouv Tnv Npocoxr oag.

EAnidouue va vIoEeTE cav OTO CNITI 0AG KAl vad TO ANOAQUCETE.

2ag eUXAPIOTOUNE Mou gioTe €.
H oudda tou Hill Athens

(12:00 - 18:00)

Welcome to Hill Athens
We're truly happy to have you here.

This place was born out of our love for real Greek food, not just the recipes, but the stories,
the people, the land behind them. Every dish we serve is made with ingredients
we trust, from small producers who care deeply about what they do.
You'll find simple things on your plate, but nothing ordinary.

We've also chosen wines we genuinely love, most of them are from
Greek vineyards that we believe deserve your attention.

Whether you're visiting from far away or just down the street, we hope you feel at home
and that your time here brings you joy, flavor, and maybe a little something to remember.

Thank you for joining us.
The Hill Athens Team



—

MENOY (12:00 - 18:00)

Executive Chef: AnuATpng AnunTtp1ddng / Dimitris Dimitriadis
Chef de Cuisine: KwvoTtavTivog Mnpiviag / Konstantinos Brinias

Xeiponointo Wwpui / Homemade Bread
pe npolUpul
with sourdough

Aeukdg Tapapdg / White Taramas
Xopa and npolupévio Ywpi /
Sourdough bread soil

EAANvIKA ZaAdTta / Greek Salad
Ntoparivi Behavidi, nikAa ecaldT, na&ipddi xapounioy, ayyoupl kal ¢ETa MuTIAfivng /
Acorn cherry tomatoes, pickled shallots, carob rusk, cucumber and Mytilene Feta cheese

TaAdta BARTa / Viita (Amaranth) Salad
NTpEOoIVyK KiTpIvnG vTopdTag, kKoAokuBdkia, avBdéTupo, dudouog /
Yellow tomato dressing, zucchinis, “anthotyro” cheese, spearmint

Xtanddi Euddaro / Octopus in Vinegar
MeAitCavooaldra, kannapn, dypio okdpdo, NiKAa KPEupudl, vepd vroudTag /
Eggplant salad, capers, wild garlic, pickled onion, tomato water

Taptdp Mooxdpi / Beef Tartare
Kpéua mnegpidg Awpivng pe vropdTa, ypaliépa Xupou /
Florina pepper and tomato cream, gruyere from Syros

Wdpi1 Huépag Mapivé / Catch of the Day Marinated
Zwpdg yepIoTd, ninepid k€paTo, YAuoTpida, Tapaudcg /
“Gemista” juices, horn pepper, purslane, taramas

Fiyavreg ®eveou / Elephant Beans from Feneos
MpaBiépa, dypia yavitdpia kai xépTta enoxnig /
Gruyere, wild mushrooms, and seasonal greens

Wnté Kalaudpi / Grilled Calamari
Aunglopdooula, kpgua aifdp, aplydalo, yehiocdxopTo /
Yardlong beans, ajvar cream, almond, lemon balm

Apvioia Mikdvia / Lamb Picanha
Mnpi1dy, cdAtoa vroudrtag, nuli®pa Kepaiinviag /
Briam, tomato sauce, mizithra cheese from Kefalonia

3,00€

12,00€

16,50€

16,00€

21,00€

22,00€

19,00€

19,00€

23,00€

29,00€

PiykaTtévi ye KaBoupi / Rigatoni with Crab
MnAe kaPoupi KaTepivng kai auyotdpaxo /
Aegean blue crab from Katerini and botargo

Wdpi1 Huépag / Catch of the Day
YAAtoa @ivokio, caldTa PIVOKIO, (PPECKOG apakdg Kal ydpabog /
Fennel sauce, fennel salad, Fresh peas and fresh fennel

Koténoulo Acpovdro Naundkrou / Chicken “Lemonato Nafpaktou
XépTa enoxng, NnaTdTa Kal pupwdIkd /
Seasonal wild greens, potato and aromatic herbs

BioAoyiké Xoipivé Mdyoulo / Organic Pork Cheeks
YdAtoa yiaoupTioU, YnTd npdoa Kai TnyavnTog Tpaxavdag /
Yogurt sauce, grilled leeks and fried trachanas

Rib-Eye Black Angus 500 yp. /500 g
WnTd Aaxavikd kal cditoa uneapvél /
Grilled vegetables and bearnaise sauce

®dpéokieg Tnyavntég MaTtdreg / Fresh Fried Potatoes

TYPIA CHEESE

Tuplavi MpaBiépa / Gruyere from Syros
8unvng wpipavong, Tupokoueio TupooUpa / Ripening for 8 months. Tyrosyra Diary

BoAdki Avdpou / Volaki from Andros
AiyonpdBeio Mahakd Tupi Avdpou / Sheep and goat soft cheese from Andros

AAAANTIKA COLD CUTS

MkdavTiko caldul ToopiBo Apduag / Spicy cold cut Chorizo from Drama
AM\avTikd Sarry / Cold cuts Sarry

MopTtadéla Makedoviag / Mortadella from Macedonia
Me @ioTikl Kal apwuaTikd minépla / With pistachio and aromatic peppers

* Mepida Tupiwv 80yp., ANavTIK@OV 60yp ZuvodsUovTal ano NoAUcnopda KPIToivia Kal Xxelponointn papueAdda.

* 80gr. serving Cheese and 60gr. for Cold Cuts. Accompanied with multicolored breadcrumbs and handmade jam.

29,00€

32,00€

20,00€

25,00€

86,00€

7,00€

9,00€

9,00€

8,50€

9,00€




