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OPEKTIKA | APPETIZERS
ITUTIKO LUPWTO YWl He CUVOSEUTIKA, AVA ATOUO 2,50€

Homemade bread with dip, per person

WapooouTia KaKaBLd He HIMaKAALAPO Kol AaxaviKd, EAALOAado Kal AspovL 14,50€

Fish soup kakavia with black cod and vegetables, olive oil and lemon

KpeppuSomita pe Kamvioto Xolpopépt, kpgpa blue cheese, caldta pe pikpodpUAAa 14,50€
KOL «TOALY KPEUUUSOo0UTIOG

Onion pie with smoked ham, blue cheese cream, baby leaves salad and onion soup “tea”

Tnyavid dypLwv HovLTOPLWY UE OEOKOUAQ Kal KpEpa KOAoKUBAG e daokOUNAO KAl KACTAVO 16,00€

Wild mushroom stir fry with chard and pumpkin cream with sage and chestnut

Carpaccio and pooxdpl yAAQKTOG, LAYELPEUEVO OTO (WO TOU, KPEUA TOVOU ANovvioou, KATUTapN, 17,50€
TeA€ Aepovi kat dUTPEG

Veal calves carpaccio, cooked in stock, tuna from Alonissos tuna cream, capper, lemon jelly and sprouts

Kpokéta pe pUTL Kal AaoviKd, OTtavAKL, vegan Tupl Kal KpEUA KOUVOUTILSL pe KuSwvL Kot podtL 15,00€

Croquette with rice and vegetable, spinach, vegan cheese and cauliflower cream with quince and pomegranate

IANATEZ | SALADS

Carpaccio PntoU mavtloplou pe Awto, BouPBaliolo tupl, otapvaykabi, méoto GpLoTikL Kat 15,00€
BveykpET Awtou pe dvnbo

Grilled beetroot carpaccio with lotus, buffalo cheese, chicory, pistachio pesto and lotus vinaigrette with dill

Zeotn oaAdta papouAlol pe BLVeyKPET Hupwdikwy, yapidec* Yntég, mekopivo Kal Kpoutdv amd xapounopwpo 17,00€

Warm lettuce salad with herb vinaigrette, grilled shrimps*, pecorino cheese and carob bread croutons

YoAQTA PE OTIOVAKL, POKOL KoL OTTOENPAUEVA GUKA, BLVEYKPET TIOPTOKAAL HEAL, kapudopya, axAadt kat péta 13,50€
Spinach salad, rocket and dried figs, orange vinaigrette with honey, walnut, pear and feta cheese

Mpaoivn caAdta pe Bahepldva, KpEpa aBokAvto, pamavakl, BLveykpet podt, Pnto katolkiolo tupl 14,50€
KOlL TTPAGLVO HUAAO

Green salad with valerian, avocado cream, radish, pomegranate vinaigrette, grilled goat cheese and green apple



ZYMAPIKA | PASTA

Puoto pe dpéoka pavitapla eMoxng, Aaxavideg, apwpatiopévo pe Bupapt, kpéua pilag ayplopaiviavou
Ko mappelava

Fresh mushrooms risotto, kale, flavored with thyme, parsnip cream with parmesan

Mévveg pe koAokUBa Kol YAUKOTIATATA, UITPOKOAO, vegan G£Ta, poka Kal SUOGUO

Pennes with pumpkin and yam, broccoli, vegan feta cheese, rocket and spearmint

ToAaTtéAeG PPEOKEG e OTIAPAYYLA, APAKA, carpaccio yapidac* pe avyotdpayo kot coAdut Agukadog

Fresh tagliatelle with asparagus, pea, shrimp* carpaccio with bottargo and salami from Lefkada

KameAétL ppEoka e payou amo PooXapAKL KOKKLVLOTO, TIOUPE UEALT{AVOC KAl KPELA YLOLOUPTLOU

Fresh cappelletti with beef stew ragu, eggplant puree and yoghurt cream

KYPIQZ NIATA | MAIN COURSES

XEMWVLATIKEG pileg Pnuéveg o kpouota alatiov, Kpepa Aaxavidag kat chutney kudwvi, unio
Salt baked winter roots, kale cream and quince, apple chutney

ToumoUpa oxApag e KPEUA TTPACO KAl TIATATO, APWHILATIOUEVN LE oadpav, GEGKOUAO Kol
MOPLVOPLOUEVA TILKAVTLKO LUSLOL

Grilled sea bream with leek and potato cream, flavored with saffron, chard with marinated spicy mussels

Kokopakt 6To ¢poUpvo He Prayaplkd, poyou KoAokUBag, LavitapLlo KoL OTIOVAKL e OGAToO pouotapda,
MEAL KoL pOSL

18,50€

17,50€

22,00€

19,50€

17,50€

22,00€

21,00€

Oven roasted cockerel with spices, pumpkin ragu, mushrooms and spinach with mustard, honey, pomegranate sauce

Mooyapiolo piAéTo owtE, mita and duxelle pavitaplwv, caAAtoa KOKKLVOU KpaoloU pe Bupapt,
T(POoOUTO ATIOENPOUEVO KoL AQXAVLKA

Sautéed beef fillet, duxelle mushroom pie, red wine sauce with thyme, dried prosciutto and vegetables

ApViolo KOTOL UTpelé e 0GAToa EALAC, TTOUPE MATATAG, YKPEUOAATA LUPWSLKWY KAl TAYAVLTO okOpSo

Braised lamb shanks with olive sauce, potato puree, herb gremolata and fried garlic

Mooyapiolog olénpoddpopog oto dpoupvo He apwipata toptokaAlol Kal Sevdpolifavo kat ylouBEtol

Oven baked beef short ribs with orange and rosemary flavors with orzo

AaxavovToApASeC e AAxavo savoy Kol LooXaploLo Kiud, GpEoK LUPWSELKA KoL pWHOTLKO {wHd TORATOC

Savoy cabbage rolls with beef mince, fresh herbs and flavored tomato broth

34,00€

24,50€

24,50€

19,50€



EMIAOPMIA | DESSERTS

Baba au rum pe poug k@otavo, {eotr) coUTIa COKOAATAG UE KOUKOUAT KaL Tinepla chili

Baba au rum with chestnut mousse, hot chocolate soup with kumquat and chili pepper

Kapudormita pe vapeAaka AEUKAG COKOAATAG, TTOPTOKAAL KOl KOPOUEAWUEVO KapUSLaL

Walnut pie with white chocolate, orange namelaka and caramelized walnuts

Cheese cake «urmakAaBAG pe HEAL KaL ENPOUC KAPTOUG»

Cheese cake “baklavas with honey and nuts”

Tapta «yoAaTOMITO» E KapapueAWUEVN Kaotavh {axopn Kal KaveAa Kot YAUKO Tou KOUTAALOU KUdwvL

“Galatopita” tart with caramelized brown sugar and cinnamon and quince preserves

MAPELY e LOUG OOKOAATAG, OAVTLYL, CAATOQ KapaUEAAG Kol KpoKAav GpouvtoUKL

Chocolate mousse millefeuille, whipped cream, caramel sauce and hazelnut croquant

Aepovornita pe apUydalo Kal Koukouvapt, KapoAlopévn papéyka Kot ZeEAE Aspovt

Lemon pie with almonds and pine seeds, torched meringue and lemon jelly

YOG IPOTELVOU LE VOL OUVSUAOETE T YAUKQ O HE TIOYWTO, LE ETILTTAEOV

We recommend our desserts with ice cream, additional

Motkhia pe eAAnvika tuptd M.0.M FpaBiépa Nagou ) Kpntng, kamviotd tupi MetodPou, pavolpl Oscoaliag,

Aadotlpt MUTIAAVNG, KATiKL AopoKoU, KOoEPL ZavOng

Greek D.O.P. Cheese platter Variety of: Gruyere from Naxos or Crete, smoked cheese from Metsovo, manouri from

Thessaly, ladotyri from Mytilene, katiki cream cheese from Domokos, kasseri from Xanthi

9,00€

9,00€

9,00€

9,00€

9,00€

9,00€

3,00€

21,00€



MapakoAw EVAUEPWOTE UOG YL TUXOV aAEPYLEC
OE OUYKEKPLUEVA TPOdLUA Yo Vo oog kKaBodnyrnoou e
KOTA TNV ETUAOYI TWV TULATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.



Ayopavoulkog YrieUBuvog: Mewpylog Piog

Manager in charge: George Rizos

OL TLpEG TEpLAABAVOUV OAEC TLG VOULUEG ETILBAPUVOELS

Prices include all legal charges

To kataotnua urtoxpeoutal va Stabétel évtuna deAtia oe eldikr OBrkn Simha otnv €060,
yla omoladnmote Slapaptupla
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta pe aotepioko eival katePpuyuéva

*Frozen products

2TLG COAATEG KAl OTA LAYELPEVUTA XpnoLponoloUpe EAANVLIKO £€Tpa tapBEvo eAatdAado

We use extra virgin Greek olive oil in salads and for cooking

H déta eivat eNAnvikn

Our feta cheese is Greek

O meldtng Sev £XEL TNV UTIOXPEWOCH VO TTANPWOEL
£av 6gv AAPEL VOULUO TTOpAOTATIKO (ATOSELEN, TILOAOYLO)
Consumer is not obliged to pay

unless the notice of payment (receipt - invoice) has been presented



