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EX\nvikn caldra - Greek salad

Topdra, ayyolps, mmepiés, chips xapourion, vigpddes kpeppudion, péta,
eliés kai éGtpa mapOévo edaidhado Ilerpivas
Tomato, cucumber, housemade carob chips, onion flakes, feta cheese,
olives and extra virgin olive oil from Petrina

12.50€

kokk

IIpdoivn - Green salad
MeoxAdv, ynté mpdoivo pndo, pédi, kafoupvuopéva apvydala kai mépAes oUKou
Mesclun, roasted green apple, pomegranate, oven baked almonds, fig pearls

13.00€

ok sk

Mavitgpia oxdpas — Grilled mushrooms
Apopaukd fétava, ok6pdo kai ogipet
Aromatic herbs, garlic and sweet wine vinaigrette

12.00€

ok

IMapadoorax6 Toaiu - Traditional “Tsaiti”
Y navdxi, Hupmvia, ppEoKo Kpspplj&
Local greens pie with spinach, chervil, spring onions

8.50€

kokk

Paf16A1 mavilapiov pe pePibia - Beetroot ravioli with chickpeas
Kpépa pékas, topativia kovei, kodokubdomopo
Arugula cream, tomatoes confit, pumpkin seed

15.00€

Steak xouvoumid100 - Cauliflower steak
KaBoupdiopéva apivydala, omapdyyia, dressing Aadodépovo

Roasted almonds, asparagus, oil and lemon vinaigrette

15.50€

Payou Aaxavikev oe polia pelirlavas - Vegetables ragout on an eggplant bed
13.00€
ITdota cokoAdta pe gpovta emoxns
Chocolate cake with seasonal fruits

(Sugar Free)
11.00€
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[ToikiAia ané vurm, Yopdkia - kpitoivia
Bread and breadsticks variation with dips
2.00€ xat daropo / per person

Y.aldtes — Salads

EAAnvikn caldra
Topdra, ayyoups, mmepiés, chips xapourion, vigddes kpeppudion, gpéta,
elis kai éGtpa mapOévo edaidhado Ierpivas
Greek salad
Tomato, cucumber, peppers, housemade carob chips, onion flakes, feta cheese,
olives and extra virgin olive oil from Petrina

12.50€
Kaiocapa
Baby papotdi, ynté ¢iléto kotémovdo, flakes mappelavas,
tpayavn mavoéta, dressing Xé{ap
Caesar's salad
Gem lettuce, grilled chicken, parmesan cheese flakes, crispy pork pancetta, Caesar's dressing

14.00€
Yaldra yapidas
[Mavdaioia pe pavyxko, ypaPiépa pougas , Prveykpét pe Pacidikd kar Sudopo
Shrimp salad

Mixed salad leaves, mango, truffle graviera cheese, basil and spearmint vinaigrette

18.00€
Vegetarian Ilpdoivn
MeoxAdv, ynté mpdoivo pndo, pédi
kaBoupvuopéva apvydala, mépAes oikou
Vegetarian Green salad
Mesclun, roasted green apple, pomegranate, oven baked almonds, fig pearls

13.00€
kokk
Zeown oaldara xaprdroio nav{apion
Yrapvaykads, avistupo kar xaPidpi falodpikou
Warm beetroot carpaccio salad
Spiny chicory, creamy cottage cheese, balsamic vinegar caviar

13.50€
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Opexukd — Appetizers

Tapides oxdpas
Appd Aepoviot kai apopauks eAaibAado pupmdikmv
Grilled shrimps

Lemon froth, aromatic herbs scented olive oil

24.50€
skesksk
Mavitdpia oxapas
Apopaukd Potava, oképdo kat ofupelt
Grilled mushrooms
Aromatic herbs, garlic and sweet wine vinaigrette

12.00€
skksk
Kamnviot6 oukou codopou Tavyértou
[Toupé matdras apwpanopévo pie povgpa kai kapapelmpéva Kkpeppudia
Local salmon smoked liver
Truffle scented potato puree, caramelized onions

16.50€
Talayavi oxdpas - Local “talagani” grilled cheese
["\uk6 tou koutaliot kudmvi kar ppéoka baby puAla
Sweet quince, baby fresh leaves

12.00€
sksksk
IMapadooraxoé Toaiu
Y navdxi, HUp®V1A, PpPEOKO Kpspplj& Kar pous ocpé}\as
Traditional “Tsaiti”
Local greens pie with spinach, chervil, spring onions and sfela cheese mousse

8.50€

skokk

Soups
Vegan Ioikidia Adaxavikev pe pupmdikd and tov knmo pas
Vegetable soup with herbs from our garden
7.00€

kokok

Tpugepd pooxapdxi pe kapedaxia Aaxavikdv kar apewpaukd fétava
Tender veal with vegetables and aromatic herbs

9.00€

kokx

Lapidas o€ Bedovdivn kpépa, prpik 0OAOPOU Kat POOXOAEPOVO
Shrimps in a velvety cream, salmon brik and lime

11.00€



Tulatali “Restaurant

Grill

Black angus rib eye
Mavrtdpia king oyster, baby kapdta, moupé aykivdapas Iepovoadny, odAtoa yAlukot kpaoiot
Black angus rib eye
King oyster mushrooms, baby carrots, Jerusalem artichoke purée, sweet wine sauce

48.00€

kokok

Wagyu rib eye steak 9plus 450grams Snake River farm
220.00€

kokok

D1déro kOKOpa
Dpéoxo paPiodi pavitapiov kai flakes tpotvpas
Rooster fillet
Freshly made mushroom ravioli, truffle flakes

18.50€

*kkk
Xo1p1vo @iAéro
Kanvioté Tupi, Kpovota Enpd)v Kapmayv, onapdyya, Kpépa moupé mardras pe tpovpa
Pork tenderloin
Smoked cheese, roasted nuts crust, asparagus on a potato puree truffled cream

19.50€
Mmigtéxi pooxapioio black angus - Black angus beef burger steak
Yrapvaykddi, natdres baby owté

Spiny chicory, sauteed baby potatoes
17.50€
oKk
D1Xéto colopou
Aaxavikd pe apopatké fovtupo, odhtoa Aepoviod, anonpapévo gpivokio
Salmon fillet steak
Aromatic butter scented vegetables, lemon vinaigrette, caramelized fennel

22.00€
kkk
ITaidaxt apviov IadAikns komns
Kpovota pupmdikdv, odAtoa kpaotot Port, payou Aaxavikav oe pwAid pedreldvas
French-cut lamb chops
Herbs crust, Port wine sauce, vegetables ragout on an eggplant bed

36.00€
Aotaxds - Lobster
Boﬁtupo APWPATICHEVO PE OKépSO
Flavored butter with garlic
105.00€
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Pasta - Risotto

(V) Papioit mavilapiot pe pePibia
Kpépa poOKas, topativia Kovei, KO)\OKUGéonopo
(V) Beetroot ravioli with chickpeas
Arugula cream, tomatoes confit, pumpkin seed

15.00€
*kkk
Aotaxds
Me emdoyn oas avdpeoa og Aiykouvivi 11 pi{éto
Lobster
With your preference as per linguini or risotto

110.00€
P1d6vo yapidas
Avyotdpaxo, onapayyia ws Odlaocoas, Adip, oxorvérnpaco
Shrimp risotto
Fish roe, Salicornia, lemon, chives

22.00€

k%

DOpéoxo paPioAr topdras
Kamviotés oolopds, kpépa ydAaxtos, kpéxko Kolavns, xaPidpi codopot
Freshly made tomato ravioli
Smoked salmon, milk cream, saffron, salmon caviar

21.00€
kkk
ITapadooiaxds kOkopas priapdouvvidTUKos
Yd\toa Kokk1viotoy, épAes Kpeppudiov, XUAomites kai tpippévn opéda
Traditional rooster “Bardouniotiko”
Tomato blush sauce, onion pearls, traditional local pasta, grated sfela cheese

20.00€
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Iapvitoupes — Side dishes

IToupés aykivapas lepovoadng pe apopauxé edaidrado
Jerusalem artichoke purée with aromatic olive oil
10.00€
Kayaliopéva omapdyyia pe kpépa ppotveas
Scorched asparagus with truffle cream
12.50€
PoG poaopdu pe Enpots kaprovs
Basmati rice with roasted nuts
8.00€
ITatates Néas Ins
Aevipolifavo kar Boutupo pe okdpdo
Baby potatoes

Rosemary and garlic scented butter

7.00€

ITa161k6 pevou — Kids menu

Kotopmouxiés
> uvodeudpeves amé tyavités nardres wedges
Chicken nuggets

Accompanied by fried potato wedges
9.50€
Aryxouvivi Mmolové(
Dpéoxo pooxapioio kipd, odAtoa topdra
Linguini Bolognaise
Fresh beef minced meat, tomato sauce
12.50€
Aryxouivi NamoArtév
2d\woa topdras
Linguini Napoliten
Tomato sauce

9.00€
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Emdopma - Desserts

Midgpéry ppéokmwv gpoltwv pe Beloudivn kpépa
Tpayavé guldlo opoliduas, ppdoules, fatdpoupa, blueberries, ppéoxo Sudopo
Fresh fruit creamy millefeuille
Crunchy phyllo pastry, strawberries, berries, blueberries, fresh spearmint

12.50€

kkk

2oxkoldra oe payavi emkdAvgn {npdv Kapomv
Dpaykootapula oe otpmpa vapeAdka Aeukns cokoAdtas
Roasted nuts covered chocolate
Gooseberries set on a white namelaka chocolate cream bed

14.00€

*kk

Maxapov pavrapivi
KabBiopévo oe kpépa Pavilias, moudpa kaPoupdiopévou apuyddlou, gppéoka gpovta
Tangerine macaron
Set on a vanilla cream bed, roasted almond powder, fresh fruits

12.00€

*3kk

Apepikaviko Cheesecake poupvou
Kpé}la TUp10U packapmove, aypio |313001V0 n q)pa'ou}\ss
Oven baked American cheesecake
Mascarpone cream cheese, wild cherries or strawberries

10.00€

*3kk
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MapakaAw EVNUELWOTE UAC yLa TUXOV aAAepyiec
Please inform us for any allergies known to you

Xpnotuornotouue povo E.M. EAatdAado Metpivac
We use only Local E.V. Olive oil

2TIC PPLTELEC XPNOLUOTTOLOULE UYnAnc motdtntac nAtéAaio
At deep fryers we use high quality sunflower oil

Xpéwan Room service 10% erti tou ouvoAou
Room service charge 10% on total

Meta and kade xprion, ot kataAoyol kaGapilovral kat amoAvuaivovral
The menus are thoroughly cleaned & disinfected, after every use



