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AEITINO | DINNER | 27.12.2025

OPEKTIKA | APPETIZERS

Npolupévio xewpomnointo YPwpi, EAatdAado, paplvaplopeveg eALEG Kol
VT KAMVLOTAG PeAt{avag (ava ATopo) (VG/LF)
Sourdough handmade bread, olive oil, marinated olives and smoked eggplant dip (per person)

Avolytr KLIHOSOmLTa 0T OXAPA, OLPWLOTIKO YLOOUPTL ME HUPWSLKA, pOKOL KOl pecorino
Open grilled meat pie, aromatic herb yoghurt, rocket leaves and pecorino cheese

BeAoutE couna Pntr¢ KOAOKUOAG LE KAOTOVO, ALKEP QLAPETO KOL YLOLOUPTL (V)
Pumpkin velouté soup with chestnut, amaretto liqueur and yoghurt

Mwrakia e «yupo» LavitapLwy, mousse ofokavto, rikAa KpeppUst, picco de gallo kaw chutney mango (VG/LF/GF)
Mushroom “gyros” pockets with avocado mousse, pickled onion, pico de gallo and mango chutney

TaAayavi oxapag e anofnpapéva ppouta Kot YAUKOEIVn 6AAToo e KOUKOUVAPL, HEAL Kol BOACAMLKO (V/GF)
Grilled talagani cheese with dried fruits and sweet & sour sauce, pine nuts, honey and balsamic

Mousse AgUKH G TOPOLOCAAATAG LE AMOENPANEVO KPERNUSL, Kamvioth éotpoda Kat chips ¢uKLOU (LF/GF)
White taramosalata mousse with dried onion, smoked trout and seaweed chips

ZANATEZ | SALADS

Npdown coAdta pe Pnto xaloUL, prosciutto kat axAdsdt, kapdia Kat vinaigrette e péAL Kot BAACAHLKO (V/GF)
Green salad with grilled halloumi, prosciutto and pear, walnuts and honey—balsamic vinaigrette

Meooyelaki caldata pe peBidia tabbouleh, hummus pe munepid PAwpivng, ppéoka LUPWSIKA,

npacwvo Ao Kat vinaigrette otopuUAOUENOD (VEGAN/GF)

Mediterranean salad with chickpea tabbouleh, hummus with red pepper from Florina, fresh herbs, green apple
and grape molasses vinaigrette

ZaAdara Adyxavo—kapato pe cranberry, §ivopnlo, paivtovo, padi Kat vinaigrette péAl—povotdpda
Cabbage and carrot salad with cranberries, green apple, parsley, pomegranate and honey—mustard vinaigrette

ZYMAPIKA | PASTA

KpBapoto e yapideg, kpépa bisque pe papado, viopartivia kot kpoko Kolavng *(GF)
Orzo with prawns, fennel bisque cream, cherry tomatoes and saffron *

Pwloto pe axAadt ko kpoko KoZavng, carpaccio pooyxapioto pAéto, pecorino Kal VEPOKAPSALLO (GF)
Pear and saffron risotto with beef fillet carpaccio, pecorino and watercress

Awykouivt pg payou pavitoplwv, Kpépa koAoku0ag, kale, ardki ko ypapiépa
Linguini with mushroom ragl, pumpkin cream, kale, apaki and graviera

3,00€

14,00€

13,00€

14,50€

15,00€

14,50€

15,00€

13,50€

12,50€

24,00€

28,00€

17,00€



KYPIQZ NIATA | MAIN COURSES

NoBpakL GAETO LE TTOUPE KOUVOUTTIOL apWHATIOHEVO ME Bavidia Madayookdpng, mpactva
Aayavikd sautéed kal cAAToa KOKOBLAG

Sea bass fillet cauliflower puree flavored with Madagascar vanilla, sautéed green vegetables and kakavia sauce

Fapideg oxapag e «omavakopulo», Haylovela TOPToKAAL, Kpépa bisque kat caldta papadopiliag (GF)

Grilled prawns with “spinach rice”, orange mayonnaise, bisque cream and fennel salad

TaAwata pooyapiola pe caAtoa pavitaplwv, Pnta AaXoviKa Kot TTOTATEG TRYOVNTES (LF/GF)
Beef tagliata with mushroom sauce, grilled vegetables and fries

Xopvo GAETO YEULOTO e Sapacknva Kat XaAoUut, YAUKOELVN oGATtoa, MoupE YAUKOTTOTATOG Kol
MItPOKOALVL oXapoLg

Pork tenderloin stuffed with prunes and halloumi, sweet-and-sour sauce, sweet potato purée and
grilled broccolini

EMIAOPNIA | DESSERTS

Créeme briilée paotiya, maywto payAémnt, crumble kavéAa—payAEnt Kat tuile tooupékL
Mastic creme briilée, mahlepi ice cream, cinnamon—mahlepi crumble and tsoureki tuile

Lemon pie pe cremeux Agpovt, prmiokoto Bavidiag, fluid gel pévra kat sorbet Aspovi—pévia
Lemon pie with lemon cremeux, vanilla biscuit, mint fluid gel and lemon—mint sorbet

Cremeux cokoAdtag kat namelaka Aeuk¢ 6okoAdTaGg, o€ BACNH KOPUSOTILTAC HE TTAYWTO KOVEAQ
KO KOPAEAWHEVO KopUSL

Chocolate cremeux and white-chocolate namelaka on walnut-cake base with cinnamon ice cream and
caramelized walnut

Profiterole “Mont Blanc” pe yAUKLA KpEpLal TUPLOU, GAATOO GOKOAAQTAG KOl TTOUPEG KAOTAVO
“Mont Blanc” profiterole with sweet cream cheese, chocolate sauce and chestnut purée

MNowiAia pe EAANVIKA TUpLA, poppedada, chutney kot taipdadia
Greek cheese selection with jam, chutney and rusks

MapakaAw eVNUEPWOTE LAG YL TUXOV aANEPYLEG
0€ CUYKEKPLUEVA TpOdLUQ yLla va oag kaBodnyrioou e
KOTA TNV eMAOYH TWV TILATWV.

Please inform us for any allergies so that our staff may

guide you through the menu.

GF = Gluten Free | LF = Lactose Free |V = Vegetarian |VG = Vegan

23,00€

24,00€

26,00€

22,00€

11,00€

11,00€

11,00€

11,00€

22,00€



Ayopavoptkog YrieuBuvog: Mewpylog Pifog

Manager in charge: George Rizos

OL TLHEG mepAaBAVOUV OAEG TIC VOULUEG ETILBOPUVOELG

Prices include all legal charges

To kataotnua umoxpeouTal va SlaBétel evtuna deltia og €161k Brkn dimAa otnv £€€odo,
yla omotadnmote dlopaptupia
The establishment is obliged to provide printed complaint

forms at a special location near the exit

*Ta mpoidvta Je aoTepioko sival katePuypeva

*Frozen products

2TLG COAATEG KOl OTO LOYELPEUTA XpNOLUoTIoloUE EAANVLIKO £€Tpa tapBévo eAalohado

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

H déta elvat eAAnvikn

Our feta cheese is Greek

O meldtng Sev £XEL TNV UTIOXPEWOT VA TTANPWOEL
€av 6ev AAPEL VOULLO TIOPAOTATIKO (amOSeLEn, TILOAGYLO)
Consumer is not obliged to pay

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