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OPEKTIKA | APPETIZERS
Mpolupévio Pwli, apwpatikd BolTupo, EALEG KOL VIUT ALAOTAG VIOUATAC (V)
Sourdough bread, herb butter, olives and sun-dried tomato dip

Joumna koAokUBag pe yAukomatdata, GaokOunAo, TUKpapUySalo, KpEpa GETAG KOL KPOUTOV ATIO XAPOUTIL (V)
Pumpkin soup with sweet potato, sage, bitter almond, feta cream and carob croutons

KpeppudovtoApadeg «agouyavia» AéoBou pe pooxapiolo Kot apviolo Kiud, ppéoka LUPWHEIKA, APpWHATLKNA
oAAToO KOl 5p00ePO YLAOUPTL (GF)
Lesvos “sougania” onion dolmades stuffed with beef and lamb mince, fresh herbs, aromatic sauce and

refreshing yogurt

TaAayavt nupévo o pUANO kavtaidt, Balodauiko, chutney kudwvt kot pLoTikt Aylvng (v)
Grilled talagani cheese in kataifi pastry, balsamic, quince chutney and Aegina pistachio

Kpok£teg TOVou, KpEpa mavtl{apt Kol CAATOO TAPTAP UE 0BOKAVTO (LF)
Tuna croquettes, beetroot cream and avocado tartare sauce

MaoTiToo HavVITOPLWY, UMECOUEN APWHATIOUEVN LE TpoUdA Kal espuma Topueldvag (v)
Mushroom pastitsio with truffle-scented béchamel and Parmesan espuma

IANATEZ | SALADS

Yalata pe mavtldpla, carpaccio Awtou, Aaxavidec, kpépa Katikt AopokoU, KapudoPya Kal BLVEYKPET
€0TEPLOOELS WV (GF/V)

Beetroot salad with persimmon carpaccio, kale, Domokos katiki cheese cream, walnuts and citrus vinaigrette

JaAdta pe moAUXpWHA VIOHATIVIA, XWHo artd XapoUTiL, mousse GETag, BactAKo, Kamapn, ALEC, EAaloAado
KoL LNAGELSO (v)

Salad of colourful cherry tomatoes, carob soil, feta mousse, basil, capers and olives, dressing with olive oil and

apple cider vinegar

Mpaowvn caAdta pe Adxavo, Kopoto, TOAUXPWHEG TILTEPLEC, cranberries, oéAepl, UNAa, kaotava, podL Kat
BveykpET pe PEAL, HouoTapda Kol AEUOVL (LF/GF/V)

Green salad with cabbage, carrot, colourful peppers, cranberries, celery, apples, chestnuts, pomegranate and honey,

mustard, lemon vinaigrette

ZYMAPIKA & PIZOTO | PASTA & RISOTTO
Pl{6to yAukokohokUBag pe payou pavitaplwy, kale, Enpn nulnBpa kat Pnpévoug kKOAOKUBAGTIOPOUG (GF/V)
Pumpkin risotto with mushroom ragu, kale, aged myzithra cheese and roasted pumpkin seeds

KplBapoTo e yapildec*, papaboplla Kol VIOUATIVIO, apWHOTIOUEVO LEe o0Ulo, o€ KpEUQ bisque (GF/LF)

Orzo risotto with prawns*, fennel bulb and cherry tomatoes, flavoured with ouzo and served in a bisque cream

PaBLoAL «omtavakoTupOTmITa, KPEUA GETAG, TTOCE QUYO Kal COAAUL AEUKASOG
“Spanakotyropita” ravioli, feta cream, poached egg and pork salami from Lefkada

Matodta pe PnTtd KOTOMouAo, oTapayyLa, pesto GpLoTiklou Alyivng kot caAtoa pe ElvopulnBpa kal pouotdpda
Matsata pasta with grilled chicken, asparagus, Aegina pistachio pesto and xinomyzithra cheese and mustard sauce

Kouvoumidt sautéed pe peBiBla oe oAAToa KAPU, APWHUATIKO pUTL basmati kal Tpayova TLTAKLA
KOAQUTTOKLOU (LF/GF/VG)
Sautéed cauliflower with chickpeas in curry sauce, aromatic basmati rice and crispy corn flatbreads

3,50€

14,00€

16,50€

14,00€

16,00€

18,00€

14,00€

15,00€

14,00€

18,50€

22,00€

19,00€

21,00€

20,00€



KYPIQZ MIATA | MAIN COURSES

OW\éto AaPpadkt sautéed pe {eotri caldta GAcOALWY «TILAT», CTIOVAKL TOLYOPLOCTO HE TPACLVO PAAO Kalt 24,00€
OOATOO romesco e PNnTa KapoTa (LF/GF)

Sautéed sea bass fillet with warm “piaz” bean salad, sautéed spinach with green apple and romesco sauce

with grilled carrots

2T00¢ MATLAG OTO TNYAVL LE CAATOO TIOPTOKAAL KL 0ayKOU VL, TTOUPEG atdtag kot Pnta broccolini (GF) 25,00€
Pan-seared duck breast with orange and blood orange sauce, mashed potatoes and roasted broccolini

Rib-eye Black Angus pe Yntd Aaavik@, TNyavnTEG TTATATEG KAl APWUATIKO BOUTUPO UE espresso (GF) 40,00€
Black Angus rib-eye with grilled vegetables, French fries and espresso-flavoured butter

Mooyapiola tagliata pe viokL og kp€pa koAokuBag pe devrpoAifavo, cdAtoa pavpodadvng Kot 25,50€
gremolata moptokaAtoU
Beef tagliata with gnocchi in rosemary pumpkin cream, Mavrodaphne wine sauce and orange gremolata

J16NPOSPOOC KOKKLVIOTOG UE XUAOTITEG KAl KOToLKiGLo Tupl 26,00€
Braised beef short ribs with hilopites in tomato sauce and goat cheese

EMIAOPMIA | DESSERTS
Mousse puloyaho, compote UnAo, otadideg Kot mAywTO KAVEAOC 11,00€
Rice pudding mousse, apple compote, raisins and cinnamon ice cream

Créme brilée pe tovka KoL crémeux COKOAATOG 11,00€
Tonka bean créme briilée with chocolate crémeux

Moelleux paUpng GOKOAATOG LE XOPOUTIOEAO KAl TTaywTo eAatdAado 12,00€
Dark chocolate moelleux with carob honey and olive oil ice cream

Mille-feuille pe cokohatévia pUAa kpoloTag, KpEpa {axapPOTMANOTIKNAG LE LovTapivl Kat BactAikd 12,00€
Mille-feuille with chocolate filo pastry, mandarin pastry cream and basil

Wnuévo cheesecake pe avBOTUPO, APWHATIOUEVO UE LOOTiXA KOL amarena 11,00€
Baked cheesecake with mastic-flavoured anthotyro cheese and amarena cherries

Ntou£to sorbet dppdoulag kat fatopoupo pe coulis KOKKIVWY ppolTtwv 9,00€
Strawberry and raspberry sorbet duo with red berry coulis

MotwkAia pe eMnVIKa tupLd, papperdda, chutney kat maglpadio 25,00€
Greek cheese selection with jam, chutney and rusks

MapaKaAw EVNUEPWOTE KA YLa TUXOV aAAepyLeg
0€ CUYKEKPLUEVA TpOdLUa yLla va oag kaBodnyrioou e
KATA TNV ETIAOYT 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



Ayopavoptkog YrieuBuvog: Mewpylog Pifog

Manager in charge: George Rizos

OL TLHEG mepAaUBAVOUV OAEG TIC VOULUEG ETULBOPUVOELG

Prices include all legal charges

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

forms at a special location near the exit

*Ta npoidvta pe aotepioko ival katePpuypéva

*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 UTIOXPEWGN VA TTANPWOEL
£av 6ev AAPEL VOULLO TTOPAOTATIKO (amOSeLEn, TILOAGYLO)
Consumer is not obliged to pay

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



