IMouahia ané yopaxie, — kprroivia / Bread selection — breadsticks

Nt / Spreads

TCatlikt - Tzatziki
Tupokautepr — Spicy cream cheese
TapapoocaAata — Fish roe spread

KpUa opektikd — Cold Starters

NowiAia ano tupld e anoénpapéva ¢ppouta
Cheese platter with dehydrated fruits

Zeotd opeKTKA — Hot Starters

Nnotiolun onavakonta
Fasting spinach pie

* k¥

MeALT{AVEC TTOLIOUTO AKLOL
Eggplant stuffed with minced meat, tomato sauce and bechamel cream

* k¥

Natateg poupvou pe SevépoAiBavo Ko AsovL
Oven potatoes with rosemary and lemon

ZaAATEG

Xwpratikn — Greek salad
Kpeupody, mumeplég, eAld, KUBoug dpétag katl eAatdAado Netpivag
Onion, peppers, olives, feta cheese cubes and Petrina olive oil

* %k ¥

Npdouwn - Green
DpEoko KpeUMLOAKL, AvnBo Kal VIPEDLVYK AgpovIoU
Spring onion, dill, lemon dressing

% 3k sk
Muotpadg - Mystras

MoAUXpWHN LLE TOLTC TOPTOKAALOU, OTAPISES, KOUKOUVAPL KOL BLVEYKPET TIETLMED
Mixed green salad with dehydrated orange chips, raisins, pine nuts, molasses vinaigrette



Kupiwc — Main courses

Kokopag UmopdouvimTIKOG LE YKOYKEG TOOUXTEG
Traditional rooster in a tomato blush sauce, with “goges” local pasta

* % %

MrnoulonoUAa pe Tpayavr NEToa
Traditional oven pork with a crispy crust

* %k %
Biykav papiloAl navt{aplov e pePiOL kot Aayavika
Beetroot ravioli with chickpeas and vegetables
%k %k %k

FNouBetodakL OAAACOLVWV LE LUPWELKA QIO TOV KITIO JLOG
Seafood orzo with aromatic herbs from our garden

Erudopria - Desserts

FAAOKTOUTIOUPEKAKL
Custard filled pastry

* %k ¥

ZapayAi
Crunchy pastry layers dipped in light syrup, chopped almonds and peanuts
%k %k %k
Kpéua Bavilia pe TPLUHEVN COKOAATO OE MOTNPAKL
Vanilla cream and grated chocolate shot glasses

* %k %

MAato ppoutwv eMOXN G
Seasonal fruit platter



