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Tratamenta

small journeys through space and time

HIKPA Ta&idla oToVv XWPO KAl ToV XPOvo

In the Corfiot dialect, 'tratamenta’ refers to the small treats offered to guests when visiting
a home.

Our tratamenta are crafted to transport you to different destinations within Ettore Botrini's
culinary universe. Through flavors, textures, and aromas, these small journeys tell the
story the Chef's culinary roots, the nostalgic yet contemporary way he approaches
tradition, and the tales of the places where he grew up.

We invite you to enjoy these journeys in two ways:

as explorations and as escapes - free of geographical markers or plans-.

To surrender to your senses, to the smiles of your loved ones, to our hospitality,

and to the elements of the intimate gastronomic ritual that will take place at your table.

Enjoy your dinner.

TTNV KEPKUPALKM SLAAEKTO, N AEEN «tratamenta» ava@Epetatl ota PLKPA KEPACHATA TIOU TIPOCPEPOVTAL
OTOUG ETILOKETITEG OTAV PTIalvouv o€ éva oTtiTL.

OL 8LKEG pag tratamenta €xouv SnuLoupynBel yla va oag HETAPEPOUV O SLAPOPETLKOUE TIPOOPLOHOUG
HEOQ OTO YyaoTPOVOULKO cuuTiav tou Ettore Botrini. Méoa amo yeUOELG, UPEG KAL ApWHATA, AUTA TA PLKPpA
ta&idla agnyouvtal TNV LOTOPLA TWV YAOTPOVOULKWY PL{WV TOU ZEP, TOV VOOTAAYLKO aAAd cUyXpOVO
TPOTIO PE TOV oTIolo Tpooeyyilel TNV TTapddoon, KaBwW¢ KAl TLG LOTOPLEG TWV TOTIWV OTIOU PEYAAWOE.

Yag TIPOOKAAOUE va amoAauoete autd ta ta&idia pe U0 TPOTIoUC:
wq e€epelivnon Kal w¢ anodpaocn - eEAeVBepa amo yewypa@LlkoUg TipooSLopLopPoUGg ) oxESLa.
Na agebeite otig alobroelg oag, ota XapoyeAa Twv ayamnpeévwy oag avBpwrnwy, otn @llogevia pag kat

ota otolxela evOg OLKELOU yAOTPOVOHLKOU TEAETOUPYLKOU TIOU EKTUALOCETAL OTO TPATE(L 0Ag.

KaAn oag amdéAauon.

BOTRINI'S RESTAURANT ATHENS



[Iepinmartog
/IE p1' 1A TOG/

pla BoAta avaduxng
/€125/

KaAwoopiopata
O kNmog pe ta xpuodvBepa | Cappuccino di Bosco

Kaputmovapa // Zuyxpovn Téxvn
H povadikr Slaokeur] tou Ettore

WYwuyi, Boutupo & EAatoAasdo

Zuplag pe tov TpoTo TV WYapdadwv tng EApma
pe oaldta KepkupAikoL vepatlLoy

Fapida
PoSdakwo | ppaoula | @ouvtoUKL {WHOG poSAKLVOU | KEPLp AdLp
Ta Zupaplkd Tou ovelpelovtal va yivouv mitoa

TTayy£TL TOPOVTOPO | Tiitoa papyapita

O Adyog tou Notapoul
Méotpopa | xapdpt | mavtlapt

BeAavisLég tng Hmteipou
IBNpLKO XOLPWVO | KPEPPUSL | urAo

Kalokatpivr abpa

Kapmoudt | oulo | ayyoupt
Kaipakt

Kaipdkt panaktsa | @UANO amoé oUko

Zaxapwtd

As an extra
Mua kaBnpepuvr pdtaon, yevvnueévn amd ta KaAUTeEPA LALKA
TIOU €QTAcAV CHPEPA ATIO TOUG ETIAEYHEVOUG TTapaywyoug pag. / €25 /

Peripatos
/pe’ri.pa.tos/
a leisurely walk, taken for pleasure

€125/

Amuse-Bouches
The Chrysanthemum Slope | Cappuccino di Bosco

Carbonara // Modern Art
Hector's Unique Variation

Bread | Butter |Olive oil

The Fisherman's Swordfish of Elba
with corfiot bitter orange salad

Shrimp
Peach | strawberry | hazelnut
peach broth | kefir lime

La pasta che Sogna di Essere Pizza
Spaghetti alPomodoro |Pizza Margherita

Louros River trout
Trout Roe | Turnip | Bergamot

The Oak Forest of Epirus
Pluma-Pork Feather| Onion | Plum

Summer Breeze
Watermelon | ouzo | cucumber

Kaymaki
Kaymaki panaktsa | fig leaf

Sweets

As an extra

A daily special inspired by the finest ingredients
sourced today from our trusted purveyors / €25

MapakaAoUpe EVNUEPWOTE TO TIPOCWTIKO PAG Yia TUXOV aMepyieg 1 dtatpodilkoUg eploplopouq.
Ta pevou yeuolyvwaolag gxouv oxedlaoTel yia va amnoAapBdavovtatl and 6Ao 1o tpamedl.
‘OAeg ol TuEg elval kat’ dtopo.

Please inform our staff of any allergies or dietary restrictions. Tasting menus are designed to be enjoyed by the whole table.
All prices are per person.



Bapxrada
/Ba-pxa-8a/

pla Apepn BoAta pe pikpr Bapka,
ouxvd ouvodeudpevn amd GiAoug ) olkoyEvela

/€175

Kalwoopiopata
O knTog pe ta xpuoavBepa | Cappuccino di Bosco

Carbonara // 0yxpovn téxvn
H povadikr Staokeur) tou Ettore

Ywpl | BoUtupo | EAatoAado

Zuplag pe tov Tpodmo twv Yapddwv tng EApTa
pe oaAdta Kepkupdikol vepatlLol

rapida
Po&dkwvo | ppdouAa | pouvToukL
Cwpbc poddkivou | Kepip Ay

“T{oupvasda”
Péyya | Mmopmota | KaAapmokt | Aypia xdpta

XtamosL 6xL 010 T600 PUGLKO Tou TiEpLBAAAOV
MapaAhayr) Tng SnpLoupytag tou Etrusco Botrini

Ta Zupapika Tou ovelpevovtal va yivouv mitoa
STayyEtt mopovtdpo | mitoa papyapita

KukAasitikn Yapotapépva
KapaBideg | pudia kpaodta

O Aodyog tou Motapou
Méotpopa | xapdpt | mavtlapt

BeAhaviSLég tng Hmteipou
IBNpLko xolpvd | KpePPUSL | prko

KaAokatpivr) abpa

KapmoudL | oulo | ayyoUpt
Katpakt

Kalpdkt panaktsa | @UAAO amd ko

Zaxapwtda

As an extra
Mua kaBnpepivr TtpOTAoN, yevwnuévn amo ta KAAUTEPA UALKA
TIOU €@Tacav oipepa amnd Toug eTAEYHEVOUG TTapaywyoug pag. / €25/

Varkada

/va-rka-da/

a tranquil trip in a small boat,
often s hared among friends or family

€175/

Amuse-Bouches
The Chrysanthemum Slope | Cappuccino di Bosco

Carbonara // Modern Art
Hector's Unique Variation

Bread | Butter |[Olive oil

The Fisherman's Swordfish of Elba
with corfiot bitter orange salad

Shrimp
Peach | strawberry | hazelnut
peach broth | kefir lime

“Journada”
Cured Herring | Ground Maize | Corn | Wild Greens

Octopus, Not Quite in Its Natural Habitat
A variation on a creation by Etrusco Botrini

La Pasta che Sogna di Essere Pizza
Spaghetti al Pomodoro | Pizza Margherita

A Cycladic Fish Tavern
Langoustines | Mussels a la Mariniére

Louros River trout
Trout Roe | Turnip | Bergamo

The Oak Forest of Epirus
Pluma-Pork Feather| Onion | Plum

Summer Breeze
Watermelon | ouzo | cucumber

Kaymaki
Kaymaki panaktsa | fig leaf

Sweets

As an extra

A daily special inspired by the finest ingredients
sourced today from our trusted purveyors / €25

MapakaAoUpe eEVNHEPWOTE TO TIPOCWTUKO PAG YA TUXOV aMepyieg i dtatpodikolg epLOoPLopoUG.
Ta pevou yeuolyvwolag gxouv oxedlaoTel yia va amnoAauBdavovtatl amnd oAo 1o tpamedl.
‘OAeg ol TIpEG elval kat’ dtopo.

Please inform our staff of any allergies or dietary restrictions. Tasting menus are designed to be enjoyed by the whole table.
All prices are per person.



Wine & Beverage Pairings

Ta pairings degv cuvodevovTtal amd vepd | AANa popruaTaA.

Wine Pairing for ‘Peripatos’
/ €109 /

Wine Pairing for ‘Varkada’
/ €138 /

Greek Prestige Wine Pairing
/ €280 /

International Prestige Wine Pairing
/ €640 /

NonAlcoholic Pairing
/ €85/



