Nnotioio Mevov /Lenten Menu

Opextlkd /Starters

Moug tapapd pe tnyoavnto kpeppudt kot Aadt pupwdikmv
Tarama mousse with crispy fried onion and herb infused oil 6,50€

Wnto xtamodt pe ¢APa kot VIopoTivia Kovepl
Grilled octopus with yellow split pea purée and confit cherry tomatoes 23,00€

Z1YOHAYELPEPEVOL YIYQAVTES OTO POUPVO
Slow baked giant beans in tomato sauce 8,00€

Mavitdpia owté pe oEUpeht kar pupwdikd
Sautéed mushrooms with sweet sour honey vinegar and herbs 10,50€

Yahateg /Salads

EN\nvikn pe mo€ipddi yapoutiov kat oEupeht
Greek salad with carob rusks and honey vinegar dressing 12,00€

MuoTpdg pe TOLTI TTOPTOKANOU KOUKOUVAPL OTOPIOES KAt TrETLpELL
Mystras salad with orange chips pine nuts raisins and grape molasses 11,00€

[Mavdaioia pe TaoTéM ENpadv KopT®V vioparivia afokdvio kat vipéovyk pnAéEudo
Pandaesia salad with nut pasteli cherry tomatoes avocado and apple cider dressing 13,50€

Kupiwg ITiato /Main Courses

Tapideg yntég pe kpépa oeMvOpILag KOUPKOUPA KOUVOUTELOL KOl OTIApAYY1a
Grilled prawns with celeriac cream turmeric cauliflower and asparagus 25,00€

LOUTIIEG PPIKACE pE XOPTA ETIOYNG KAl HUPDOOIKA
Cuttlefish fricassee with seasonal greens and herbs 24,00€

Kahapdpt ynto pe eAAnviki Prveykpér otapvaykabi kot yntég matdreg
Grilled squid with Greek vinaigrette wild greens and roasted potatoes 26,00€

Payou Baaootvav pe aypiopulo katr Aayavikd
Seafood ragout with wild rice and vegetables 27,00€

TCapidopakapovada
Shrimp pasta 25,00€



Emidopmia / Desserts

MrakAofdg
Baklava 6,50€

Y OKOAQTOTILTA
Chocolate pie 6,00€
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