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

NANIW



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 Japan A5,
chives emulsion and sesame oil
Moo Xaplolo KOVOOUE PE

wagyu Japan A5, yaAdktwua
OXOLVOTTPACO KAl CNOCAPEAALO

5

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

Moo xaplolo KAPTTATOLO UE VIOKL
mapuedavag, AadL pokag, ovarl
MKAQ Kal QUAAa pouotapdag

GF NF SF | 5

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

Taptdp pooxapiolou PLAETOU,
OLVATTOOTIOPO, AYYOUPAKL TOUPO,
KATTaPOUNAQ, VIPECLVYK UE
KATTVIOTO €0aAOT, Tov{ou Kal
payloveda miso

NANIW



STARTERS

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

ETTOXNG, TTOUPE pHAUpPoU oKOPOOU,

lime kat sabayon @pouvtouUkL
VG GF SF

Gnocchi, Josper-grilled Broccoli
and pecorino cream

NLOKL pe pummpokoAo oto Josper
KAl KPEMA ATTO TTEKOPLVO

VG SF

Josper-Grilled cauliflower, curry,
pepper glaze, yogurt siphon,
green apple and coriander
KouvourtridL oto Josper ye kapv,
VAQGCO TTUTEPLAC, CLPOV ATTO
VLIOoUPTL, TTPACLVO MNAO Kal
KOALavVOpO

VG SF GF

NANIW



STARTERS

Wagyu A5 beef tataki, Josper-
grilled cabbage, caper cream,
soy, honey and Dijon mustard
Tatakt ammo pooxapt Wagyu
A5, Adxavo oto Josper, Kpeua
aTTO KATTTTAPEN, OOVYLA, MEAL KAl
uouotapda Dijon

10

Slow-braised beef short ribs with
paccheri pasta,

served in a rich meat jus
Apyoynueva pooyapiola mAsupa
ue upaplka paccheri,

o€ CWUO KPEATOC

Josper-grilled smoked black
pork rack, served in an
aromatic broth and sun-dried
tomato

Kap€ KammvioTtou Jaupou XoLpou
oto Josper, yeca og (WHO

Kal AlaoTtr vIopata

NANIW



STARTERS

Wagyu beef brisket slow-cooked
over cedar, with carrots, onion,
and Gorgonzolaq, served on
flatbread

Brisket amo yooxapt Wagyu
apyoPnuEVo HE KESPO,

UE KOPOTA, KPEUUUOL Kal
vkopykovt{OAQ, TTAvVw OE€
flatbread

.

Handmade tortellini, corn cream,

parmesan pannacotta

and vegetable demi-glace
TopteAivia xelporrointa pe
KPEUOA KAAQUTTOKL, TTAVAKOTA
mapuedavac kat demi glace
AQXOVIKWV

VG SF NF

NANIW



SALADS

Spinach salad, kale, arugula,
Josper-grilled grapes, cucumber
granita, fennel, fresh onion,
Sesame seed candy and whey
dressing

> aAdta ye ommavakl, Aaxavioa,
POKQ, oTa@uUAla oto Josper,
vpavita ayyoupl, yapabo, ppecKo
KPEUMUUOL, TTAOTEAL KAl VIPECLYK
arTo 0PO YAAAKTOC

H VG GF

Roasted red beets, yellow pickled
beets, Goat cheese, orange fillets,
pistachio and balsamic
[Navt{apla KOKKIva Pntad, Kitplva
mavtddpla TTiKAQ, KATolKiolo Tupi,
(PLAETA TTOPTOKAAL, PLOTIKL alyivng
Kal BaAocduiko

H VG GF SF

NANIW



SALADS

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

> AAQTA PE VTIOMATILVLIA, TOUPOIL
ayyoupl, PPAOUAEC,

utToupdta Kal BactAlkog

H VG SF NF

=
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HOMEMADE DELI MEATS

The listed prices are per 50gr.

=
Z
C

Air-dried salami from Cretan pork
> AAQUL AEPOC ATTO KPNTLKO XOLpo
4

Salami from Cretan sheep
> aAduL atTo KpNTIKN TTeofativa Bio
4

Duck
[1amma
5

Coppa from Cretan pork
Coppa armo KpNTIKO Xolpo
5

Bresaola from Cretan beef

Bresaola amd kpntiko pooxapt
5



WOW STEAKHOUSE CUTS

STAKE SELECTION ON THE
JOSPER

The listed prices are per 100gr |
Minimum order as indicated
Final price is calculated based on
the actual weight

PREMIUM BEEF SELECTION

Wagyu Australian Striploin
| 300g | 28/100g

Wagyu japan A5 Striploin
| 300g | 55/100g9g

Tomahawk Dry Aged
| 900g | 15/100g

T-Bone Dry Aged
| 700g | 15/100¢

Prime Rib 22
| 700g | 15/100¢

=
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BEEF SELECTION

Rib eye | 300g | 12/100g
Beef Fillet | 200g | 12/100¢g
Sirloin | 300g | 12/1009g
Picanha | (up to 300qr.)

Skirt Steak | (up to 300qgr.)

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

=
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EXTRAS ON THE SIDE

Topinambur purée, coffee and
demi-glace

[loupec Topinambur pe Kae Kalt
demi glace

GF SF

Mac n cheese, summer truffle
Mac n cheese pe kaAokatpivn
ToouPa

VG SF

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

KoAokuBOdkL Kal TTacTvaKL OTO
Josper, oepfBipetal mavw

o€ kamviotn peAtrt{avoocaAdta e
(PPECKA MUPWOLKA

HV VG GF SF DF

=
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EXTRAS ON THE SIDE

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

Aaxavida ye orravaki, NTTPOKOAO
oTo Josper, Karmviotn KpEua
UTTECAUEA KAl KPOKO ATTOENPAMUEVO
VG NF

=
Z
C

Baby potatoes, chorizo oil and
fleur de sel
Baby matdtec pe Aadt chorizo kat

avOo aAatiou
NF SF GF DF

Fermented French fries

Fermented matdateg tnyaviteg
HV VG GF SF DF



SAUCES

Bordelaise
GF SF NF

=
Z
C

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
[KaoTTatoo

HV VG GF NF SF DF

Mac n cheese, summer truffle
Mac n cheese pe kaAokatpivn
ToouPa

VG SF

Baby potatoes, fleur de sel

Baby matdtec ye avbo aAatiou
NF SF GF DF

Fermented French fries

Fermented matdateg tnyaviteg
HV VG GF SF DF

Josper-grilled zucchini and
parsnip, served on smoky
eggplant salad with fresh herbs
KoAokuBOdaKL, TTaoTIVAKL OTO
Josper mavw o€ KamvioTn
veAttdavooaAdta PE (pPECKA
LUPWOLKA

HV VG GF SF DF

=
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VEGETARIAN MENU

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

Aaxavida pye ommavakli, HTTPOKOAO
oTo Josper, KArvioTn Kpepa

UTTECAUEA KAl KPOKO ATTOENPAUEVO
VG NF

=
Z
C

Josper-grilled cabbage, caper
cream and onion-ponzu dressing
Aaxavo oto Josper, Kpeua arro
KATTTTAPN KAl KPEUUUOL-TTOV(OU
dressing

H VG NF

Rice croquettes, seasonal
mushrooms, black garlic purée,
lime and hazelnut sabayon
PulokpoKkeTteg ye pavitapla
ETTOXNG, TTOUPE paUupou oKOpOoU,
lime kat sabayon @pouvtouUkl

VG GF SF



VEGETARIAN MENU

Spinach salad, kale, arugula,
Josper-grilled grapes,
cucumber granita, fennel, fresh
onion, Sesame seed candy

and whey dressing

> aAdta ye ommavakl, Aaxavioa,
POKQ, oTaUAla oto Josper,
vpavita ayyoupl, papabo, ppECKO
KPEUUUOL, TTAOTEAL KAl VIPECLYK
arTo 0PO YAAAKTOCG

H VG GF

Roasted red beets, yellow pickled
beets, Goat cheese, orange fillets,
pistachio and balsamic

[Navt{apla KOKKLlva Pntad, Kitpva
mavtddpla TTiKAQ, KATolKiolo Tupi,

(PLAETA TTOPTOKAAL, PLOTIKL alyivng
H VG GF SF

=
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VEGETARIAN MENU

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

> AAQTA PE VTIOMATILVLIA, TOUPOIL
ayyoupl, PPAOUAEC,

utToupdta Kal BactAlkog

H VG SF NF

=
Z
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Gnocchi, Josper-grilled broccol
and pecorino cream

NLOKL pe utrpOKoAo oto Josper Kal
KPEMA ATTO TTEKOPLVO

VG SF

Josper-grilled cauliflower, curry,
pepper glaze, yogurt siphon,
green apple and coriander
KouvourtridL oto Josper ye kapv,
VAQGCO TTUTEPLAC, CLPOV ATTO
VLIOoUPTL, TTPACLVO MNAO Kal
KOALavVOpO

VG SF GF



VEGETARIAN MENU

Handmade tortellini, corn
cream, parmesan pannacota
and vegetable demi-glace
TopteAivia xelporrointa Ye
KPEUOA KAAQUTTOKL, TTAVAKOTA
mapuedavac kat demi-glace
AQXOVIKWV

VG SF NF | 5

=
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DEGUSTATION
MENU WOW

4 courses | 60 per person

Amuse bouche

Our sourdough breads
[Toolupevio Ywpl

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

poNnzu and Miso mayonnaise
Taptdp pooxapiclou @PLAETOU,
OLVATTOOTTIOPO, AYYOUPAKL TOUPO,
KATTAPOUNAQ, VIPECLVYK UE
KATTVIOTO €0aAOT, Tov{ou Kal
payloveda miso

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

> AAQTA PE VTIOMATIVLIA, TOUPOL
ayyoupl, @PAOUAEC,

utToupdta Kal BactAlkog

H VG SF NF

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

TatakL armo pooxapt Wagyu A5,
Aaxavo oto Josper, Kpepa ammo
KATTTTAPN, SOY, MEAL KAl pouocTapda
Dijon

Caramelized puff, pistachio
praline, roasted sour cherries,
Aegina pistachio ice cream
KapapeAwpevn opoAlata,
mpaAiva armmo @Lotikl, Pntad
Buooiva, Taywto @LoTikl Atyivng
VG

=
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DEGUSTATION
MENU WOW

6 courses | 100 per person

Amuse bouche

Our sourdough bread
[Tpolupevio Ywpli

Beef carpaccio, parmesan
gnocchi, arugula oill,

pickled mustard seeds and
mustard leaves

Moo xapiolo KAapTTatolo UE VIOKL
mapuedavag, AadL pokag, ovarl
MKAQ Kal QUAAa pouotapdag
GF NF SF

Rice croquettes, seasonal
mushrooms, black garlic purée,
lime and hazelnut sabayon
PulokpoKkETteg ye pavitapla
ETTOXNC, TTOUPE HAUPOU
okopodovu, lime kal sabayon

(POUVTOUKL
VG GF SF

=
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Gnocchi, Josper-grilled Broccoli
and pecorino cream

NLOKL pe uttpOokoAo oto Josper
KAl KPEMA ATTO TTEKOPLVO

VG SF

Roasted red beets, yellow
pickled beets, Goat cheese,
orange fillets, pistachio and
balsamic

[Tavtd{dpla KOKKLva Pntq,
Kitplva mavtdapla 1ikAq,
KATOLKLOLO TUpPL, PLAETA
TTOPTOKAAL, PLOTIKL ALyivNG
Kal BaAocduiko

Picanha 250gr, topinambur
purée, coffee and Bordelaise
sauce

Picanha 250gr ue lNoupe
Topinambur, Ka@eg Kat caAtoa
Bordelaise

=
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Crispy milk chocolate,
caramelized pistachios,

fleur de sel, coffee ice cream
Tpayavr cokoAdta YAAAKTOoG,
KAPAMEAWUEVA (PLOTLKLA,
avBoc aAatiou, TTaywto KAPE
VG

=
Z
C




DESSERTS

Meringue with rose, marinated
strawberries, Madagascar vanilla
Monte, strawberry sorbet
Mapeyka pe TPLAaVTAPUAAO,
UOPLVAPLOPEVES PPAOUAEC, Monte
BaviAta Madbayaokdapng, sorbet

(ppAouAa
VG

Crispy milk chocolate, caramelized
pistachios, fleur de sel, coffee ice
cream

Tpayavr) cokoAdta YAAAKTOG,
KAPAMEAWHEVA PLOTLKLA,

avBOoc aAatiou, Taywto Kawe

VG

Caramelized puff, pistachio
praline, roasted sour cherries,
Aegina pistachio ice cream
KapapeAwpevn opoAlata, mpaAiva
armo @loTikl, Yntad Buooiva,
TTAYWTO PLOTIKL ALlylvng

VG

NANIW



DESSERTS

Tiramisou with mascarpone
cream, Savoiardi soaked in
espresso and Marsala wine
TipaulooU PE KPEUA HOOCKAPTTOVE,
Savoiardi olpotmiacueva o

espresso Kal Kpaoi Marsala
VG

Fresh fruit platter
[TlateAa PPECKWY PPOUTWYV

lce cream & sorbet selection
[TaywTtoO Kal sorbet oe MolKIAIQ

veEUCEWV (per scoop)
VG SF

NANIW



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.

[TapakaAoupe va armeuBuvBeite otov
TTOPOLOTAUEVO TOU ECTIATOPLOU OE TTEPLTTTWON
TTOU TTAOXETE ammo aAAegpyia N ducaveia os
OTTOLOONTTOTE TTPOLOV I OUCIA WOTE VA CAG
EVNUEPWOOULE YIA TA CUCTATLKA TTOU £XOUWE
XPNOLMOTTOLNCEL oTa Olapopd edeouata N
EVAAAAKTIKA VA TTPOETOLPACOUME

KATTOLO KATAAANAO yla €0d4C.

H Healthy / Yyiewvn emAoyn

V Vegan / la auotnpd Xopto@Aayoug
VG Vegetarian / lNa xopto@dyoug

GF Gluten free / Xwplic yAoutévn

SF Soy free / Xwpic coyla

DF Dairy free / Xwpic yaAaktokopika
NF Nut free / Xwpic Enpouc kaptroucg

NANIW



Inspection Representative:
Markos Pratsinakis
Ayopavoulkog Ymeubuvoc:
Mdapkoc lNpatoivakng

All courses may contain traces of wheat,
barley, rye or triticale

‘OAa ta mdta evOEXeTAL va TTEPLEXOUV (XVvN
oltaploy, kplBaplou, 6lkaAng N TPLTIKAAE.

Prices are in EUR (€) and include all legal tax-
es and service charges.

Customers may refuse to pay if the restaurant
does not issue a valid tax receipt or invoice for
their purchase(s).

O\ tiu€cg eival o Eupw (€), @.I1.A kat Aourrol
pOpoOL cupttEpLAauBavovTal.

O katavaAwtng Oev £XEL UTTOXPEWGN
va TANpwoel €av 0ev AdPBeL To VOULUO
TTAPAOTATIKO oTolXEio (amodelEn-tipoAdyLo).

NANIW



BEERS
LAGER

BLONDE LAGER
Stella Artois draught
Belgium 330ml

6

Stella Artois draught
Belgium 500m|
.

Stella Artois
Belgium 330ml
.

Noam
Germany 340m|
9

Estrella DammSpain 330m|

3

1SIT1 JINIAQ



MEXICAN

Corona
Mexico 330ml
8

ALCOHOL FREE
Eza alcohol free
Greece 330ml

7/

Corona Cero 0%
Mexico 330ml
7/

PILSNER
Notos pilsner
Greece 330ml
7/

ALE

INDIAN PALE ALE

Kasta immortal
Crete 330m|
8

1SIT1 JINIAQ



STOUT

Kasta stout
Crete 330m|
8

American pale ale
Lafkas white mountains

Crete 330m|
8

Weiss

Notos weiss
Crete 500ml
8

Paulaner
Germany 500ml
8

Trapist

Paulaner
Germany 500ml
8

1SIT1 JINIAQ



AFTER DINNER
BY THE GLASS 30ml

Nonino

ltaly
6

GREEK SPIRITS & LIQUEUR

Metaxa private reserve
Greece

?

Dark cave 5 years aged
grape spirit
Greece

/

Skinos mastiha liqueur
Greece

5

Mantzouni herbal ligueur
Greece

6

1SIT1 JINIAQ



CRETAN GRAPE SPIRIT
(TSIKOUDIA/RAKI)

Moni Toplou aged bio
(variety : Liatiko)Greece

/

AMARO

Amaro del capo

ltaly
6

LIQUEURS

Jagermeister
Germany

6

Fernet branca

ltaly
6

1SIT1 JINIAQ



Underberg
Germany

6

Walcher Limoncello

ltaly
6

1SIT1 JINIAQ



COFFEE & TEA

Espresso Tonic
Espresso, Aegean tonic,
Lemon twist

6

Hot Nescafé
A

Cold frappé
5

Espresso
3,5

Double Espresso
5

Freddo Espresso
5

Cappuccino
5

1SIT1 JINIAQ



COFFEE & TEA

Double Cappuccino
55

Freddo Cappuccino
55

Filter coffee
5

Greek coffee
A

Greek coffee double
5

Irish coffee
8

Hot / cold chocolate
5

1SIT1 JINIAQ



COFFEE & TEA

CRETAN HERBS

(without tein)

Abaton Cretan herbs blend
Sage, Dictamnus, Wild mountain
tea Wild mint, Chamomil

*Native herbs of the mountainous
areas of Crete in a mixture with
beneficial properties for health.
Particularly relaxing and tonic for
the stomach, ideal for all hours
of the day Crete, sweet & floral

aromas.
S

BLACK TEA

English Breakfast Bio

*A blend of organically grown
black teas from the Nilgiri
plantations of South India. Indiq,
citrus aromas, balance, long

aftertaste.
A

1SIT1 JINIAQ



COFFEE & TEA

GREEN TEA

Bio

*its long twisted leaves resemble
needles and have been hand-
wrapped with great mastery Sri lanka,

caramel, roses, quince.
5

1SIT1 JINIAQ



BEVERAGES
& JUICES

WATER

Artisan (Still) O,25It
2,5

Artisan (Still) 0,71t
5

Aqgqua panna 0,75lt
.

Artisan (Sparkling) 0,25It
3

Artisan (Sparkling) 0,71t
5

San Pellegrino Sparkling Water
O,75lt
8

1SIT1 JINIAQ



BEVERAGES
& JUICES

JUICES

Fresh orange juice
5

Fresh seasonal fruit juice
.

Juice from carton
4

SOFT DRINKS

Coca Cola, Zero, Light, 0%
caffeine, Fanta orange-lemon,
Soda

4

Ginger beer, Pink grapefruit soda,

Cherry soda, Fig leaf soda
6

Red Bull
6

1SIT1 JINIAQ



Market Inspection Representative:Markos
PratsinakisAll prices are in euro. Prices
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).
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