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[oikiAia amo vur, Yeudkia - kpitoivia
Bread and breadsticks variation with dips
2.00€ xart' dropo / per person

Opexnixd / Starters

Mupouokéta xapourmos
Ka)apdpy, tapapd kar pecoyetakd apopara
Carob bruschetta
Calamari, fish roe spread and Mediterranean aromas

14.50€
*okk
Xrtandédr kapmdroio
Xpwpauotd opativia, eAiés, Kpeppuddki xAwpo kai gppéoka apmpaukd fétava
Octopus carpaccio
Colortul cherry tomatoes, olives, spring onion and fresh aromatic herbs

15.00€
*okk
ILavpos paprvaros
®ukia wakame, pouvvtitoes pof kai mpdotvou kouvourd100 toupoi
Marinated anchovies
Wakame seaweed, purple and green cauliflower pickled tops

7.50€
kokk
Mavitdpi yepioto
Ynavdki, kafoupdiopévo koukouvdpi, ovykAtvo Mdvns, kamviotd wpi kar kpépa tpoipas
Stuffed mushroom
Spinach, Mani’s smoked pork, roasted pine nuts, smoked cheese
and creamy black truffle sauce

10.50€
Tulixtn ypaPiépa
Tpayavé ¢uddo spring rolls, ormaopévo mactéAr kai toimouvpspedo
Wrapped graviera cheese

Crispy spring roll phyllo, crumbs of sesame bar, “tsipouro” and honey glaze

7.00€
Kamviotés colopods
baby @UAAq, putpes mpdoou kai dressing eomep16oe1dmV
Smoked salmon
baby leaves, leck sprouts and citrus dressing

14.00€
ITapadooiaxéd Toaiu
2navdxi, pupavia, ppEécko Kpeppidl kat pous opédas
Traditional “Tsaiti”
Local greens pie with spinach, chervil, spring onion and sfela cheese mousse

7.00€
kokk
G-F Tévos tatdxt
Youodyi, onaopéva mépia, apwpaukd férava,
¢gUkia wakame kar Kouli pavyko
G-F Tuna “tataki”
Sesame seeds, crushed peppercorns, herbs, wakame seaweed and mango coulis

15.00€
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Yaddres / Salads

Kampée

Topativia, mépAes poroapéas, Baothiké kat baby ¢uAda
Caprese

Cherry tomatoes, mozzarella pearls, basil and baby leaves

12.00€

kokok

G-F Muotpas
[ToAvxpwpn pe kaPoupdiopévo KOUKOUVApL, OTAPIOES, TOLTTS TOPTOKAAIOU,
Ynté pavoupt kat Prveykpét meupéQ
G-I Mystras
Mixed salad with raisins, roasted pine nuts, orange chips,
grilled manouri cheese and Pezyme vinaigrette

11.00€

skokk

EAAnvixn
Topdra, ayyoipi, louiév mimepiés, kpeppvdy, malipddia xapourioy, eAiés,
tpippévn péta kai £€tpa mapHévo ehaiddado Ierpivas
Greek
Tomato, cucumber, julienne peppers, onion. carob rusks, olives,
grated feta cheese and extra virgin olive oil of Petrina

10.00€

skokok

V/ G-F INavSaioia
Aiopriepk, moAvxpwpn A6Aa, baby ¢UAAa, ypéGa Piykav tupiod,
KAPApEA®pEVa GuotiKia Kal VIPESIVYK pod10U
V/ G-F Panache
Iceberg, curly lettuce, baby leaves, vegan cheese shaves,
caramelized peanuts and pomegranate dressing

9.50€

skokk

Maviduxkn
Kanviots ovykhivo Mavns, noptokdAi, Aaldyyia, ppéoka oalaukd
kai eAaibAado apwpauocpévo pie moptokdit
Maniatiki
Smoked pork, orange, fried dough strips, baby leaves
and extra virgin olive oil, infused with orange flavor

11.00€

kokk
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Kuvpiws / Main Courses

Kotémoudo ¢iAéro edeuvbépas Bookns
[Toupé kapérov, pe apdpata moprokariov Kai KAPU, TOLTIS TOMIVAPIOUp KAl VIPESIVYK €0IEPIOOEIODYV
Free range chicken fillet
Carrot puree, infused with orange and curry, topinambur chips and citrus dressing

17.00€

skokk

2kalomivia xo1p1vol ¢p1Aétou
Topdra kai opéda, ouvodeudpevo and pecoyerakn natatooaldra kar 6k6pdo Kovei
Pork fillet medallions
Tomato and sfela cheese, accompanied by a Mediterranean potato salad and garlic confit

19.00€

skokk

2ouBAdax1 mpoPeto
Kpé}la KATIVIOTNS pe)\lth'lvas, npc')[3£1o Y1a0UpTi apPATticPéVo pe pavpo OKépSO,
eAnvikn Piveykpét kar mita KaAapmokiou
Lamb skewer
Smoked eggplant cream, sheep’s yogurt flavored with black garlic, Greek vinaigrette and corn pita bread
15.50€

kokk

Mm@téxi pooxapioio
[Toupé yAukonardras, kepreddxia kolokubiov kar ppéokia piyavn
Beef hamburger steak
Sweet potato puree, zucchini fritters and fresh oregano

18.00€

g V)

Rib-eye Black Angus *
Toduved mmepids, odAtoa yAukou kpaotol
Rib-eye Black Angus *

Peppers chutney, sweet wine sauce

48.00€

skokk

®1Aéro pooxapioro *
Wntd opativia, pupwdikd, odAtoa yAukol kpaoto
Beef fillet
Roasted cherry tomatoes, herbs, sweet wine sauce

33.50€

* Emdoyn yapvitoupas
Yoté pavitdpia pe of0peAr kai Bupdpr 4.00€
[Tatdres baby owté, pe apwpaukd ané v kimno pas 3.50€
[Toupé yAukonardras 3.00€ [Toupé kapdrou 3.00€
* Garnishes
Sauteed mushrooms with oxymel and thyme 4.00€
Sauteed baby potatoes, with aromatic herbs from our garden 3.50€
Sweet potato puree 3.00€ Carrot puree 3.00€
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ITapadooiakds kOkopas poapdouviATUKOs
2d\toa KOKKIVIoToU, épAes Kpeppudiol, YKOYKES Kat IpIppévin opéda
Traditional rooster “Bardouniotiko”
Tomato blush sauce, onion pearls, “gkogkes” traditional local pasta and grated sfela cheese

18.00€
*kokok
Mooxapdkt KOKK1VIOTO
Xeiporointes xuormites kat tomkn pulhifpa
Braised veal
Handmade traditional pasta and local mizithra cheese

17.50€
Muloké6mt mooé
Ddxes priedovyka, omayyéu Aaxavik®y kat Pntd opativia
Poached Shi drum fillet

Beluga lentils, vegetable spaghetti and grilled cherry tomatoes
23.00€

Tapides Pynrés
Ydtoa prmok pe wividep - Ay, moupé kouvourd1o0
pe ppéoka pupwdikd kar kpokétes pefubiov
Grilled shrimps

Bisque sauce with ginger and lime, cauliflower puree, fresh herbs and chickpea croquettes

21.00€
ok sk
YoAopés Tavyérov omté
Tpixpopn kivoa, topativia, kpépa aBokdvio kar GpuIpes ard GEoKOUAO
Sautéed local salmon
Quinoa trilogy, cherry tomatoes, avocado cream and chard sprouts

22.50€
*okok
V Wnw kolokuba
Xoté pavitdpia, pouvies Kouvourdlol, Kpokav apuyddlou
Roasted butternut squash
Sautéed mushrooms, cauliflower tops, roasted almond croquant

14.00€

* 3%k
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Piforo & Zvpapikd / Risotto & Pasta

P1{6to pe ovyxdivo Mavns
Zapopd kar eAaibAado apmpauopévo pie moptokdls
Smoked pork risotto
Grecek saffron and olive oil, infused with orange

15.00€
Pafi6A1 yepiot6 pe BAnta kar tupid
Y.dAtoa aglio e olio kar amo&npapévo, tpippévo otykArvo Mdvns
Local greens ravioli
Cheese filling, aglio ¢ olio sauce and dried, local smoked pork

14.50€
P1{éto pavitapiov
Apopauopévo pe tpovpa kai Bupdpt
Greek mushroom risotto
Black truffle and thyme
15.50€
Topteddvi yiydvu colopot pe peddvi coumds
[TépAes Aepoviot, kpépa apwpaucpévn pe Adp kar dvnbo
Salmon black tortelloni
Creamy sauce with dill and lime, lemon caviar

22.00€
skkok
Vegan Paf1ol mavilapiot
[¢pion pePubiot kar Aaxavikdv, pouvtitoes kouvourdiov,
KPOKAV ¢pouvtoUki kat Kpépa afokdvio
Vegan Beetroot ravioli
Chickpea and vegetables filling, cauliflower tops,
roasted hazelnut croquant and avocado cream

14.00€
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Tdvkd / Desserts

[Toprokalémita pe maywtd kaipdxi
Orange pie with “kaimaki” ice cream

6.50€

kokok

Kapudémita pe oipdmm cokoddras kar maymtd Bavilia
Walnut pie with chocolate syrup and vanilla ice cream

6.00€

kokok

2okoAatdrmita pe naymtd kai gppéokia pdovia
Chocolate pie with ice cream and fresh strawberry

6.50€

kokok

[Mukd Hpépas*
Dessert of the day*
5.50€ - 7.50€

kokok

Lapaxada evipepdore pas yia rwxgy addepyies
Please inform us for any allergies known to you

Xpnowomoovye povo ET1. Edaiédado [erpivas
We use only Local EV.Olive ol

2us gpiréfes xpnoworototye vymdiis soidinras nahédaio
At deep fryers we use bigh quality sunflower oil

Xpéwon Room service 10% eri rov ovvidov
Room service charge 10% on total

Merd and kade xpijon, o karddoyor kadapifoviar & amodvpaivovia

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