MowAia and Ywpakia - Kpitoivia / Bread selection — breadsticks

Mow\ia and eMég / Black & green olives

Nt / Spreads

Mdaota eAdg/ olive pate
MNaouvptiov pe duodcpo / sheep’s yogurt

Moug tavtlapt — Beetroot mousse
Kpépa kamviotnig peMtdavag pe Aaxavikd — Smoked eggplant mousse with vegetables

KpUa opektika - Cold Starters

MowiAia aroé tupld pe anoénpapéva ppovta
Cheese platter with dehydrated fruits

*k*k

Tapta pe mpaco Kat unékov - Leek and bacon tart

Zalatec / Salads

Aakwvikn ZiZap pe maoto Znaptng kat ypapiepa Moveupaoiag
Laconian Ceasar’s with local pork and Monemvasia’s graviera cheese

*k%

Mavdaioia pe Pnto Bepikoko, KapapeAwpéva ¢plotikia Kat pAeLE ypaplépag
Mixed greens, roasted apricot, caramelized nuts, graviera cheese flakes
*%k%

ZupaplKwV Pe Pntd Aaxavika Kat mTEoto BactAtkov
Pasta salad, grilled vegetables, basil pesto



Kupiwc / Mains

Xoipwvo otpoykavod - Pork stroganoff
Mavitdpla, cdAtoa pouotdpdag

*k*k

KotomouAo katciatope - Chicken cacciatore
EAlEc, cdAToa vTopdtag, apwpatika fotava
*k*k

Mmptékia pe caAtoa Kanviotol Tuplov
Burgers with smoked cheese sauce

*k*

Toimoupa owTtE€ pe Aaxavika atpou
Sauteed sea bream with steamed vegetables

*kx

Matateg oykpatev - Potatoes au gratin

*kk

Moupég yAukomtatatag - Sweet potato puree

Emdopmia / Desserts

dpouta emoXNC - Seasonal fruit platter

*kk

Mmapmaddakt ge pouuL - Baba Au Rum

*k*k

MoptokaAomita pe kpEpa paotixag — Orange cake with mastic cream



