ALIO

NEW STYLE ITALIAN & YIANNIS LUCACOS

CAESAR vg*, of*
AVAMELKTA CAANATIKA, KAAAUROKL,
napueldva, tpayavn navoéta, (ovuepn
KPOKETA KOTOMOULAOU, Tpolda

CAPRESE vg, of
burrata, vtoupativia, néoto BactAkoy,
KouKouvapl

MISTICANZA vg, of
avdauelkta calatikd, confit ppolto enoxng,
gorgonzola, kapauelwpuévol Enpol kapnot,
Blveykpet and soneptdoeldn

VERDURE vg, of*
quinoa, poka, stracciatella, Yntd kapotq,
daocoldkia haricot, pouvtouki, Blveykpet
Ay & kapoto

BURRATA vg, of 14.00€
potoapeAa burrata, ppolto enoxng confit

pe tov apwpatiko {wud tou, puotikia Alyivng,

AGdL BactAikol

CARPACCIO DI BRANZINO of 14.00€
AaBpdaki, odAtoa vierge pe vropartivia,
kanapn, eAatdoAado, toill & Aepdvi

MEZZELUNE

yeptotd upapkA Ye onavakt & plkota,
odAtoa and packapnove, Adiu

& Kanviotd coAoud

LINGUINI GAMBERI
Atykoulvt, yapideg, vtopdta San Marzano,
KoAokUBL, dpeoka Potava & Aepdve

LINGUINI NERI

ALYKOULVL HE HEAAVL OOUMLAG, AXLVOg,
KaAaudaptl, nduja, Yntd viopativia,
AEUOVL & TolAL

POLLO ALLA MILANESE 14.00€
Tpayavo Kotonouvlo, cdAtoa Caesar,
napueldva & baby calatika

SALTIBOCCA A LA ROMANA of 17.00€
Aentég deteg pooxdapt black angus, npoocouto

MNapuag, tTnyavntn noAévra, kapouvpdlouévo

Boltupo, packdunAo, Aepdvit

TAGLIATA DI MANZO of 26.00€
flap steak ano pooyxdpt black angus (250 yp.),

MOUPEG HAVITAPL ME palpn Tpolda, Pntd Aaxavika,
$pouvtolkl, cdAtoa neTtnédL & AguodvL

MARGARITA vg 12.00€
vtopdta San Marzano, ppéokia potoapEAq,
BaolAikoég, ehatdAado

PROSCIUTTO 16.00€
vtopdta San Marzano, ppéokia potoapEAq,
npoocolto Mapuag, poka, BaciAikog, ehatdoAado

SALMONE 18.00€
KAnvIotdg coAoudg, KpEua paokapnodve
& eoneptdoeldn

CARPACCIO DI MANZO of* 17.00€
black angus rib eye, kahaundkt charred,
napueldva, cditoa pe padpn tpobvda & Aeudvi

VITELLO TONNATO of 13.00€
Aentég peteg black angus, poka, adpdatn
odAtoa tévou, Tnyavnth kanapn, Aegovi confit

ARRANCINI 8.00€
Tpayaveég Kpoketeg pullol HE AOUKAVIKO
salsiccia, napupeldva, cdAtoa viopdtag

ITALIAN FRIES
Nyavnt noAévia, cAAToa VIouAatag,
Kpéua pkodTa

UOVO TARTUFATO 9.00€
auvyd pe tpolda, kpepa napuelavag,
dpuyaviopévo Ppwul

BOCCONCINI MILANESE 9.00€
Tpayavo Kotonoulo, payloveéla ecTpaykoy,
KapSLEG papouAlol baby gem

SALUMI & FORMAGGI
aAlavtikd & tupld, cdAtoa Pe
anofnpauéva dpovta

PENNE AL RAGU

OlyopayElpEREVO Hooxapt black angus

pe tov {wud Tou, Havitapla, KpEUa ricotta,
Yntd viouartivia, Bupdpt

CARBONARA
spaghetti alla chitarra, guanciale,
pancetta, pecorino romano, napuelava

*owtNOoTe yag yia vegan srnhoyn oe (UHapLka

SECONDI

BISTECCA gf*
Auepikaviko rib eye black angus (500 yp.),
yavnt noAévta, baby caiatika

BRANZINO of
Aavpdkt oxdpag, Aaxavikd, nopTokAAL,
BaocAikog & douvtolkla

SOGLIOLA of
yAwooa coté, cdAtoa and vroudra,

& kanapn, aApupikia, kaBoupdicuévo
Boltupo

PANE
BASTONCINI

5.00€ - vg
FOCACCIA

Kpéua ricotta, devrpoAifavo, okopdo
5.00€ - vg

{eotd sticks Ppwptol, adppdto Boltupo pe nekopivo & peAL

FUNGHI vg
pavitdpla, kpéua tpoldag, Katokiolo tupl,
nappeldva, Bupdpt

DIAVOLA
vtoudta San Marzano, nduja, potoapéAaq,
KAPAUEAWMUEVA KPEMULDLA

RAGU
OlyouayELPEREVO Hooxapt black angus,

Kapota, plkota, devipoAipavo

*oWTNOoTE uag yla vegan erloyn o€ pizza

Chef / Co-owner: Akng BapBaldung
BAZ. TEQPTIOY 34, 15233, XAAANAPI - THA.: +30 210 68 50 745

www.aliorestaurant.gr / www.yiannislucacos.gr o alio.restaurant alio.restaurant

vg = nidto vegetarian vn = nidto vegan vn* = nudto nou pnopei va tponononBei oe vegan ekdoxn
gf= gluten free gf*= nidto nou pnopei va tpononownBei oe gluten free ekdoxn

Ayop. Yne(B.: BapBaldung MeAétiog. Ol Tipég nepthapfavouy dAoug toug voutuoug ¢opoug. To katdotnua dtabétel eviuna deAtia yia ) dtatvnwon onoltacdnnote
Sltapaptupiag. To A&dL ota tyavntd eivat nAtéhato, to dpeoko AadL ayvé napbévo eAatdAado. To katdotnua diabétet
eld1kd EvTuno yia 6Aeg tig alepyloydveg ovoieg. Te nepintwon allepyiag  duoavefiag oe kKAnola anod aAvtég, NAPAKAAOVUE EVNUEPWOTE ToV oepPLtdpo cag




ALIO

NEW STYLE ITALIAN & YIANNIS LUCACOS

CAESAR vg*, of* 13.00€
mixed salad greens, charred corn, parmesan
cheese, crispy pancetta, chicken croquette, truffle

CAPRESE vg, of 14.00€

burrata, tomatoes, basil pesto, pine nuts

MISTICANZA vg, of 12.00€
mixed salad greens, seasonal fruit confit,
gorgonzola, caramelized nuts, citrus vinaigrette

VERDURE vg, gf* 12.00€
quinoa, arugula, stracciatella, roasted carrots,
haricots, hazelnuts, lime & carrot vinaigrette

BURRATA vg, of 14.00€
burrata, seasonal fruit confit, pistachio nuts,
basil oil

CARPACCIO DI BRANZINO of 14.00€
sea bass, sauce vierge with cherry tomatoes,
capers, olive oil, chili & lemon

CARPACCIO DI MANZO of* 17.00€
black angus rib eye, charred corn, parmesan
cheese, black truffle & lemon sauce

MEZZELUNE 14.00€
spinach & ricotta filled pasta, mascarpone,
smoked salmon, lime

LINGUINI GAMBERI 17.00€
linguini, shrimp, San Marzano tomato sauce,
zucchini, fresh herbs & lemon

LINGUINI NERI 17.00€
cuttlefish ink linguine, sea urchin, calamari,
nduja, roasted cherry tomatoes, lemon & chili

POLLO ALLA MILANESE 14.00€
crispy chicken, parmesan cheese, baby
greens salad

SALTIBOCCA A LA ROMANA of
thinly sliced black angus beef, prosciutto
di Parma, fried polenta, brown butter,
sage, lemon

TAGLIATA DI MANZO of 26.00€
black angus flap steak (250 gr.), mushroom

puree with black truffle, grilled vegetables,

hazelnut, molasses & lemon

MARGARITA
San Marzano tomato sauce,
fresh mozzarella, basil, olive oil

PROSCIUTTO 16.00€
San Marzano tomato sauce, fresh mozzarella,
prosciutto di Parma, arugula, basil, olive oil

SALMONE 18.00€

smoked salmon, mascarpone cream & citrus

VITELLO TONNATO of
thinly sliced black angus, arugula, foamy
tuna sauce, fried capers, lemon confit

ARRANCINI
crispy rice croguettes, salsiccia sausage,
parmesan cheese, tomato sauce

ITALIAN FRIES
fried polenta, tomato sauce, ricotta cream

UOVO TARTUFATO

eggs with truffle, parmesan cream,
toasted bread

BOCCONCINI MILANESE
crispy chicken, tarragon mayonnaise,
baby gem lettuce hearts

SALUMI & FORMAGGI
fine Italian cold cuts & cheese,
dried fruits sauce

SECONDI

PENNE AL RAGU 16.00€
slow cooked black angus beef, mushrooms,
ricotta cream, roasted cherry tomatoes, thyme

CARBONARA 13.00€
spaghetti alla chitarra, guanciale, pancetta,
pecorino romano, parmesan cheese

*ask your server for a vegan pasta offering

BISTECCA
US black angus rib eye (500 gr.),
fried polenta, baby greens salad

BRANZINO of
grilled seabass, vegetables, orange,
basil & hazelnuts

SOGLIOLA
sautéed sole, tomato, capers,
agretti, brown butter sauce

PANE

BASTONCINI
warm bread sticks, creamy pecorino & honey butter
5.00€ - vg

FOCACCIA
ricotta cream, rosemary, garlic
5.00€ - vg

FUNGHI vg
mushrooms, truffle cream, goat cheese,
parmesan, thyme

DIAVOLA
San Marzano tomato sauce, nduja,
fresh mozzarella, caramelized onions

RAGU
slow cooked black angus beef, charred
carrots, ricotta, rosemary

*ask your server for a vegan pizza offering

Chef / Co-owner: Akis Varthalamis
34, VASILEOS GEORGIOU str., 152 33, HALANDRI - TEL.: +30 210 68 50 745

www.aliorestaurant.gr / www.yiannislucacos.gr o alio.restaurant alio.restaurant

vg = vegetarian dish vn = vegan dish vn* = vegan with minor changes
gf= gluten free gf*= gluten free with minor changes

Person responsible for market inspections: Varthalamis Meletios. Prices include all legal taxes.
The restaurant provides print forms for the submission of grievances. The oil used in fried dishes is sunflower oil; fresh oil is pure virgin olive oil.
Our restaurant provides a specific warning list of allergens. In case of an allergy or intolerance to any of those, please notify your server.




