Palataki Restaurant
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1
Vegan lNpaotvn - Vegan Green salad
QaradeA mavtlaplol, TNYavITo TOdOoU, VIPESLVYK UNAGEuSO
Beetroot falafel, fried tofu, apple cider vinegar dressing
13.50€
* % %
Muotpdc - Mystras
MoAUXpwHN e KaBoupdlopévo Koukouvapl, otadideg,
TOLTC TTOPTOKOALOU, BLVEYKPET TETLUETL
Mixed salad with raisins, pine nuts, orange chips, Pezyme vinaigrette
13.00€

% %k %k

Matatec Néac 'ng - Baby potatoes
Mavitapla, ofUPEAL Bupapt
Mushrooms, oxymel, thyme

7.50€

%k %k

(V) PaBioAL mavtlapiou ue peBitia - Beetroot ravioli with chickpeas
Kp€ua amo BARTa, Tnyavitd Todou, kaBoupdlouéva apuydaia
Amaranth greens cream, fried tofu, roasted almonds
16.00€
%k %
Kwoa — Quinoa
Baby Aaxavikd, pEoKa LUPWELKA, TOUATIVLA, YOUAKAUOAE, TTAOTEAL ENPWV KOPTIWY
baby vegetables, fresh aromatic herbs, cherry tomatoes, guacamole, nuts brittle bar
15.50€

* %k

Maota cokoAata Ue ppouTta EMOXIC
Chocolate cake with seasonal fruits
(Sugar Free)
11.00€
* % %
MrakAaBdc ue kpéua paotixag - Baklava with mastic cream
9.00€



Mowia amo Ywudkia — kpttoivia / Bread and breadsticks variation
2.00€ kat' atouo / per person

2aAdrec — Salads

Vegan lNpaown - Vegan Green salad
QahadeA mavtlaplov, Tnyavito Todou, VIPESIVYK UNAGEUSO
Beetroot falafel, fried tofu, apple cider vinegar dressing
13.50€
%k k
EAAnvikn oaddra - Greek salad
Toudta, ayyoupl, TUTEPLEG, KPEUUUSL TtaEluadla xapouTioy, eALEG,
TopEVn deta, EEtpa MapBevo eAatdolado Metpivag
Tomato, cucumber, peppers, onion, carob rusks, olives,
grated feta cheese, Extra Virgin “Petrina’s” olive oil
11.50€
k %k x
ZoAouou - Salmon
Baby 6pooepd dpUANQ LE KATIVIOTO OOAOLO, TIEPLES, KATIAPOUNAQ,
dpeOKO KPEUUUSAKL KAL LLAVYKO
Baby salad leaves, smoked salmon, peppers, cappers, spring onion and mango
16.50€
sk k k
2adara yapibac - Shrimp salad
AVAULKTN oaAATA pEe TTOAUXPWN Kvoa, aBokavTo,
TopaTivia, SAKpU TUMEPLAC, VIpEoLlvyk Aouilag
Mixed salad leaves, colorful quinoa, cherry tomatoes,
peppers drops, lemon verbena dressing
18.00€
%k ok k
G-F Muatpdc - Mystras
MoAUxpwn He KaBoupdlopévo koukouvapl, otadidec,
TOUTG TOPTOKAALOU, BLVEYKPET METIUENL

Mixed salad with raisins, pine nuts, orange chips, Pezyme vinaigrette
13.00€

%k %k

KouAatéAAo - Culatello

Avapuiktn pe KouAatéAlo wpipaong 16 pnvwy,
T{eA TEETIOVIOU, KATOLWKIGLO TUPL, KPpEUA BAAGALLKO

Mixed salad with Culatello aged for 16 months,
melon gel, goat cheese, Balsamic cream vinaigrette
15.50€



Opektika — Appetizers

Koua cournta nuépac - Cold soup of the day
Topoxaiodue pwtnote pog yio tig o1abeoiues ETIL0YES

Kindly ask your waiter for the available options
6.00€
%k %k 3k
Apavtaive - Arancini
Tpayaveég UmAAeg pullol, ETUKAAUUUEVES LE TPLUUEVN dpLYAVLY,
QPWHATA YEULOTWY, adpod ETAG
Crispy rice balls, covered on fried breadcrumbs,
stuffed vegetables aromas, feta cheese froth
9.50€
* %k
Artobounuévn kpeu urtpouA€ — Deconstructed creme brulee
MpaBiEépa Moveupaotag, ouykAtvo Mavng
Monemvasia’s graviera cheese, Mani’s smoked pork
10.50€
%k %k k
Mavakota eAAnvikwv tuplwv - Greek cheese’s panacota
MappueAada topatac, ppeoka baby UM
Tomato marmalade, fresh baby leaves
8.00€
%k ok k
Matdtec Néac nc - Baby potatoes
Mavitdpla, of0peAL Bupdpt
Mushrooms, oxymel, thyme
7.50€
% %k k
AaBpakt taptdp - Seabass tartare
ABokavto, HAvyKo, TIWTEPLES TOIAL, TLEA a0 LOOYOAEUOVO,
KQTVLOTO aAATL, GPEOKA LUPWELKA

Avocado, mango, chili peppers, lime gel, smoked salt, fresh aromatic herbs
14.00€
%k %k k
Kapratolo puooyou - Veal carpaccio
EAatoAado Baothiko, xaBidpt and BaAoduiko, SAKpU TmepLAC,
POKQ LAPLVOPLOUEVN UE HouoTAapda NTWOV, KpaUmA TtapUelavag

Basil infused olive oil, balsamic caviar, pepper drops
Dijon mustard marinated rocket leaves, parmesan cheese crumble
18.00€



Grill

QUETo kOkopa owTé - Sauteed Rooster fillet
MNamnapSEAeg o€ KpEUA OAATOAC UMAPSOUVIWTIKO, TNYAVLTH) OhEAQ
Pappardelle pasta set on a bed of traditional “Bardouniotiko” blush cream,
fried sfela cheese
17.00€

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

Mooyxapioto piAeto - Veal fillet
FepLoTo pe omavaky, ypaBieépa Moveufaaotag, VIouEEA pLavitaplwy,
OLUVOOEUOUEVO Ao TIOUPE CEALVOPLIAG KAl TOLTC MATATAG
Filled with spinach, graviera cheese Monemvasias, duxelles mushrooms,
accompanied with celeriac puree, potato chips
34.00€

%k %k

Xolpwo @uUAETo - Pork tenderloin
répwon kebahoypaPLépac , KpouoTa ENPWV KAPTIWY,
OTIAPAYYLA, KPEUQ TIOUPE TIATATAC LE TpoVda
Kefalograviera cheese filling, roasted nuts crust,
asparagus on a potato puree truffled cream
19.50€

%k %k

TaAwdata Rib eye black angus - Black angus rib eye tagliata
Xopta emoxng, Pntd Aaxavikd pe oV pEeAL
Seasonal greens, grilled vegetables in Balsamic
53.00€



Seafood

20Aoud¢ owté — Sauteed salmon steak
Xopta EMOYNC, KPEUA KOKKLVNG GOKAG, oTtapayyLa, GUTPEC ApAKA, TOLTE TOTILVOUTOUP
Seasonal greens, red lentil cream, asparagus, pea sprouts, Jerusalem artichoke chips
23.00€

%k 3k %k

ToutoUpa ocwté — Sauteed sea bream
Payou Aaxavikwy o€ caATtoa KITpvopllag, axtBadeg kat xafLdpt coAouou
Vegetables ragout, turmeric dressing, clams and salmon fish caviar
21.00€

%k % %k

KapaBidec ayapac — Grilled crayfish
Ddfa LUpwdIKWY, TOAUXPWUN KVOQ, OTiapayyLa, baby kaAaumokl, adppod kakapLag
Aromatic herbed fava, colorful quinoa, asparagus, baby corn, fish soup froth
36.00€

* %k

Vegan

Kwoa — Quinoa
Baby Aaxavikd, dpEoKka LUPWELKA, VIOUATIVIA, YOUAKAUOAE, TTOOTEAL ENPWV KAPTIWV
Baby vegetables, fresh aromatic herbs, cherry tomatoes, guacamole, nuts brittle bar
15.50€



Pasta - Risotto

(V) PaBioAL navt{apioU ue peBidia - Beetroot ravioli with chickpeas
Kpéua amo BAAta, tnyavitod todou, kaBoupdlopéva apvydaia
Amaranth greens cream, fried tofu, roasted almonds
16.00€

* % %

Aotakoc - Lobster
Me emAoyr| 0ag avAUECA O€ OTIAYYETL ) pL{OTO
With your preference as per spaghetti or risotto
110.00€

* %k

Quoykakia kopykovt{oAac - Gorgonzola bow pasta
Kpéua douvtoukiov, Pntd poddkiva, cuykAlvo Mavng
Hazelnut cream, roasted peaches, local smoked pork
17.00€

%k %k

PaBioAL éwpla — Sword fish ravioli
Pikota kat E0opa Aoy, Aaxavikd o€ oAAToo AEUOVOXOPTOU
Ricotta cheese and lime zest, vegetables on lemongrass sauce
25.50€

* %k

Pwoto kapaBidac — Crayfish risotto
Mavyko, kpoko Koldavng, dutpec mpdoo, xapLdpt anod dukia
Mango, saffron, leak sprouts, seaweed caviar
35.00€

K Kk

Pwl6to uavitapiwv — Mushrooms risotto
Koo mapueldvag
Parmesan cheese crumble

22.00€



Mawdiko uevou — Kids menu

Kotoumouki£g - Chicken nuggets
YUVOSEUOUEVEG O TNYAVITEC TATATEG wedges
Accompanied by fried potato wedges
9.50€
%k %

Zrayyett Mnolovel - Spaghetti Bolognaise
Dp€oko pooxapiolo Kipd, caAtoa TopdTa
Fresh beef minced meat, tomato sauce
12.50€

% A ¥k

Znayyett NamoAwtev - Spaghetti Napoliten
JAATOO TOUATAG
Tomato sauce
9.00€



Eruboprmia - Desserts

Arnobounuévn tapta Aspoviov — Deconstructed lemon tart
Opéokla ppdouAa, tleA Sudopou pe poupt Bacardi
Fresh strawberry, spearmint gel infused with Bacardi rum
11.00€

* %k

Mnpaouvic - Brownies
Napeldka cokoAdtag, dpAoUAEC Kal maywTo Bavidla
Chocolate namelaka, strawberries and vanilla ice cream
10.00€

* %k

Auepikaviko Cheesecake @oupvou - Oven baked American cheesecake
MQUPOKEPAOO, KPAUTIA LITLOKOTOU
Wild cherries, biscuit crumble
12.00€

* %k

MriakAaBac ue kpéua paotixac - Baklava with mastic cream
9.00€

%k %k

MAato ppéokwv ppouTtwyV enoxnc — Seasonal fruit platter

7.00€

%k %k

Qpoutoocalara ppoutwv enoxr¢ — Seasonal fruit salad

5.50€



MapakaAw evnuepwoTte pag yia Tuxov arrepyie
Please inform us for any allergies known to you

Xpnotuomnotoupe uovo E.MN. EAatdAado Metpivag
We use only Local E.V. Olive oil

2TLG PPLTELEC xpnatuomoloUue unArc mototntag nAtéAato
At deep fryers we use high quality sunflower oil

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

Meta ané kade xprion, ot kataAoyot kadapilovral kat amoAuuaivovral
The menus are thoroughly cleaned & disinfected, after every use



