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Pulataki G onu

IMoikidia and vum, Popdkia — Kpiroivia
Bread & breadsticks variation with dips
2,00 xat' aropo / per person

Opexrikd / Starters

Mavitapt yepiotd
€ omavdaxi, KQBOUpSlopévo KOUKOUVApL, oUykAivo Mdvns, kamviotd wpt kat Kpépa tpoipas
Stuffed mushroom
with spinach, roasted pine nut, Mani's “siglino”, smoked cheese & creamy black truffle sauce

9,00

Polé kamviotou colopov
pe ayyoupdxt toupoi & apwpaukn kpépa tuptov, oepPipetal pe kivoa, fpaotd avyo,
navtl@pt Kovei, ppéoko kpeppuddxt kar kanapdpnia
Smoked salmon roll
with herbed cream cheese & pickled cucumber, served with quinoa trilogy, boiled egg,
beetroot confit, spring onion & capers

13,00

G-F Tovos tatdxi
pe couodp, onacpéva mépia, apmpaukd fotava, pukia wakame kar KouAi pavyko
G-F Tuna “tataki”
With sesame seeds, crushed peppercorns, herbs, wakame seaweed and mango coulis

13,50

Kegredaxkia moulepikdv oxapas
Kouokouodxi pe eAAnvikd apdpata kai pous y1aouptuov
Grilled minced poultry
Served with Greek flavored cous-cous & yogurt mouse

7,50

V ®daxes panelovyka ‘NammoAedv
He Ynté mAeup®TOUS, OIIavAK! OWTE Kal KAOI0US
Beluga lentils “Napoleon”
With grilled oyster mushrooms, sauteed spinach & cashew

7,50



Pulataki G onu

Yaddres / Salads

G-I Muotpas
[ToAvxpwpn pe kaPoupdiopévo koukouvdpi, otagides, toirs TOPToKAA1oOy,
Pnto pavoupt & Prveykpét meupéd
G-F Mystras
mixed salad with raisins, pine nuts, orange chips, grilled manouri cheese

& Pezyme vinaigrette
10,00

V/G-F IMavéaioia
Me aiopmiepk, modUxpwpn AdAa, baby gpUAAa, ypéQia Biykav tupio,
kapapedmpéva grotkia & vipéotvyk podiou
V/ G-F Panache
With iceberg, curly lettuce, baby leaves, vegan cheese shaves,
caramelized peanuts & pomegranate dressing

8,50

G-F IToAuxpopn kivéa / Quinoa trilogy
pe Aaxavikd, baby gpuUAAa, papivapiopéves yapides, gpiAéto moprokdAt
& Vipéolvyk €otep1O0eIdMV

G-I With tossed baby leaves, marinated poached shrimps, orange fillets & citrus dressing
12,50

G-F Kanviotot Xolopou /
Daocoldxia pavpopdukd pe Aaxavikd kai pupwoikd, kamvioté codopd Tadyetou
& vipéorvyk Aouilas
G-F Smoked salmon
Herbed black eye peas with vegetables, local smoked salmon & Verbena dressing
12,50

EAAnvikn
Nropdra, ayyotps, {ovAiev mepiés, kpeppdl, malipddia xapourmov, eAés,
tpippévn géra & EIT edaidAado [Terpivas
Greek
Tomato, cucumber, julienne peppers, onion, carob rusks, olives, grated feta cheese
& “Petrina’'s” E.V. Olive o1l
8,50



Pulataki G onu

Kvpz’a)s/ Main Courses

Pwnijore pas yia 1o idro nuépas / Please ask for the dish of the day
14,00

Kotémovdo ¢idéto edevbépas fookns
pe Aaxavikd atpoy, moupé kouvourdioU Kai TOLIS MOPTOKAAL
Free range chicken fillet
Served with cauliflower puree, steamed vegetables & orange chips

15,00

Oidéro apviov
Me natdra wopve, aykivapa baby, ouks kapdrou
oe Pelouté Aepoviov pe pdpabo
Greek lamb tenderloin
Served with turned potatoes, baby artichoke & carrot sticks
in a fennel-lemon velouté sauce

23,00

Xo1p1vo g1Aéro
Me natdtes baby owté, pripéxodo popavéoko, kouvounidr ynté
Kai odAtoa pavpoddpvns pe KpApmept
Pork tenderloin
Served with sauteed baby potatoes, Romanesco broccoli, roasted cauliflower
& Sweet-wine sauce with cranberries

21,00

Black angus rib-eye

pe moupé yAukomardras, pavitdpt Kivyk ouotep , kohokubi kai mrepid xalarmévios
Black angus rib-eye

Served with sweet potato puree, king oyster mushroom, zucchini & jalapeno pepper

34,00



Pulataki G onu

Didéro AaPpdkt owté, pe avyordpaxo
oepPipetat pe payold Aaxavikdv apopauocpéva pe kpoxo Kolavns
Sauteed seabass fillet, with Greek botargo
On a Greek saffron flavored vegetable's ragout

19,00

D1Aéro tomkou Xolopov
pe moupé oehvépilas, baby matdra mooé oe kitprvopila,
pop kouvoumidy, kar odAtoa Aepovéxoptou
Local salmon fillet
Served with celeriac puree, poached baby potato, steamed purple cauliflower
& Lemongrass sauce

21,00

V Watn oelivopila
Me owté pavitdpia ,povvtes kouvoutdioy, pouvioUkt Kar odAtoa eorepidoe1dhv
V Roasted celeriac “steak”
Combined with sauteed mushrooms, cauliflower, hazelnut
& Citrus sauce

14,00



Pulataki G onu

Zvpapixd & piforo
Risotto & Pasta

Tpaxavoro pe kdkopa,
apwpaukd Bérava, viopativia Kovei kar Kpépa opéAas
Tarhana with local free-range rooster,
Cherry tomatoes confit, herbs, & creamy “sfela” cheese

15,50

P1{6to eAAnvikév pavitapidv apwpatopévo pe tpovga kat Bupdpi
Greek mushroom's risotto with black truffle & thyme
15,50

P1{6to yapidas pe pmpik, ¢pivokio kar Aaip
Shrimp risotto with brik, fennel & lime
19,00

Topteévi yrydvu pe oolopd kat peddvi couruds
Tomxd RIpik colopol kai kpépa apwpaucpévn pe Aaip & 0xo1vonpaco
Giant black tortelloni stuffed with salmon
In a creamy sauce with chives & lime, topped with local salmon brick

19,00



[apaxada evnpeparore pas yia roxdy addepyies

Please inform us for any allergies known to you

Xpnoworootye povo E11 Edaddado [erpivas
We use only Local E.V.Olive oil

2ns gpiréfes xonayomowdye vymdiis moidrigras ndiédato
At deep fryers we use bigh quality sunflower o1l

Xpéwon Room service 10% eri tov ovvidov

Room service charge 10% on total

Mera and kide xpijon, o1 karddoyor kadapifoviar & anodvpaivovias

T'he menus are thoroughly cleaned & disinfected, after every use.






