IoixiAia Ywpiov & TomIKES A€ 2€ / Kat' dropo

@ﬂﬂiﬂlm
Xovma nygpag
5.50
V Ilapabooiaxd Toaitia pe apwparikd xopta
6.50
G-F Poldxkia peMit{dvag pe kamvioto pooxapioio poAd, povg opérag &
uapuerdada vropdrag
7.50
Aovkdviko oayavdki pe miepiEg, piyavn & avyo mooé
8.00
TpaPiépa o€ tpayavo PpLANO le 0dAToa armo ToTiKo ToimovPo «1 akdpa,
Bioroyiko pért Bovpapiov, anoénpauéva ppovta & omépovs onoauiond
8.00
V / G-F Mapivapiopéva pavirdpia owté pe o§opert & Qopdpi
(MAevpwtovg, AeviivovAa, ayapiko)
8.50
G-F Magpivapiopévn TomiKn Kanviotn néotpopa Ue OTIKG PPEOKOD
KpEUULO10V TIdve o€ peAit{avooaidia
11.50

Sadlies

G-F « Mvotpdg »
AVAEIKTN JE TPpAyavo mopToKdAl, otaifeg, Kovkovvdpl, Ynio pavoovpl
& Piveykpér metipédi
10.00
«EAAnVIKA»
TotAoyia amn6 vroparivia, Kpeppv61, MOADXPwHUES MITTEPIES, Ta§ipdbia
xapovutiov, eAég , o§0peAl, mamapSéAeg ayyovpioD, Tpippévn Qéta
& E.II. eAai6Aabo IIétpivag
10.50
G-F dlavi{dpr»
Kapobia, avdueixta baby @vAa, @iAéta moprokaAiod & Aakwviko mpoPeio
y1aooprti
8.00
V / G-F «IIoAitikn»
Koxkivo, kivéQiko kai Aevkd Adxavo, Sixpwpa kapota, paiviavog, ota@ioeg,
PIAE apvySdrov & VIPETIVYK AEUOVIOD
8.50
«Tadyerogy
Mavpopudtika pacoAia ye viopativia, KQEUPOO1, MOADXQWUES TIITIEQPIES,
paivtavo, papivapiopévn kamnviotn mméotgopa Tavystov
& Biveykpét eomepiboedov
10.50

Copaquri & (P

G-F P1{oro yapibag*, {wuod aotaxov, vrouarivia, o0do, dvnbo & tpippévn
péta
16.50
G-F P1oto pe kpoko Koldvng, Ad81 oaykovivi, paiviavo & nmapue{dva
11.50
G-F P1{oto pe moikiAia pavitapiov, Ovpdpi & Bodtvpo Aevkng tpodpag
14.00
IIévveg oAikng dAeong tpixpwpa vioparivia, peiit{ava, & pavoopi
11.00
Dpéoko {ouapiko nuépag
13.50

Ilapadooiaxkd mdro nuépag
13.50

Ouiasani & L

@1Aét0 oupidag pe kpovota pLPWOIKWY, Magueddvag & mdvko
ovvolevetal pe movpE paiviavopifag & mamapSeAeg Aaxavikwv
19,00
G-F Tapibeg AtAavrikod* Yntég pe ayp10pvdo & todrved pdvyko
19,00
G-F Wnto @1A€10 T01M1K00 0OAOUOD Ue Aaxavikd atpol & MOLPE MaoTIvdKl
18.50
G-F Wnto papivapiopévo mAokdp1 xtanod1o0* pe tpixpwpn kivoa, kpitapo
ka1 navi{dpi
14.50
@péoko Pdp1 oAdkAnpo, ppéoka dotpaka, xapidpl, avyd axivov**

Hpaa & Taoteuni
Mm@tékia ovAepIK@V oxdpag pe Yntd Aaxavikd & VIQEoIVyK AEUovi -
Ovpapiod
12.50
YvitoeA KOTOTMOVAO Je KOKKIVN adAtoa, mapue{dva & potoapéia,
ogpPipetal pe MKAVIIKES TTATATES TNYAVITEG
12.50
Mooxapioia ymertéxkia oxdpag, oepPiperar e EAnvikd mitdkia &
MIKAVTIKEG TIATATEG TNYAVITEG
12.50
Lryouayeipepévn xo1p1vi avo€ra mavw o€ Kovpi mpdoo-oéAivo pe odAtoa
Agpoviod
14.50
G-F Tomiko @iA€to kotémmovAo eAevBépag Pfookng oxdpag
UE apwpatikn oaldra MoAOXpwyng K1voag Kal odAtoa mopTokaA1on
15.50
Wapovéppr oxdpag pe viopdra kovpi & o@éra, ovvobeveral pe mardreg
owté, Yyntd Aaxavikd & odAtoa yAvkoD kpao1o0 pe SevrpoAifavo
17.50
Mooxapiola okaAorivia owté pe Aaxavikd atpod & vioki mepovpiaving
nardrag
Héoa o€ KpepSn adAtoa pe omopovg povotdpdag & Porava
23,00
G-F Apvioio @iAéto* oxdpag pe Movpé yAvkomardrag, Kamviotn
ueArt{avooaidra
& apwpariko E.I1. ehaidAabo piyavng
24.50
G-F Ribeye black angus oxdpag pe yntd Aaxavikd ka1 ppéoko E.II.
elaidrado Iletpivag
26.00
G-F Mooxapioio @iAéro black-angus oxdpag pe baby nardreg, ynid
vroparivia kai odAtoa Qvpapiod
28.50
Premium xomég kpedtwv (Charolais, Australian wagyu (Rangers valley),
American wagyu (SRF, Creekstone), Japanese wagyu (Kobe,
kagoshima)**

*rpoiov fabdidg katdyoéng
**0Aa pag ta Pdpia & Kpéata ivar papivapiopéva,
EVNUEPWOTE UAG Y1a TOXOV arepyieg
**katomiv ovvevvonon & 61abeoipdtntag, tovAdxiotov 3 npEPES mp1v




Bread variation & local olives 2€ / p.p.

Yaitels

Soup of the day
5.50
V “Tsaitia” traditional pie with edible greens & herbs

6.50

G-F Stuffed aubergine rolls with smoked beef, sfela cheese's mousse &

tomato marmalade
7.50
Local sausage “saganaki”, with tomato sauce, peppers, oregano &
poached egg

8.00

Graviera in crispy filo pastry with sweet sauce from local tsipouro “1

Akoma”, bio thyme honey, dried fruits & sesame seeds
8.00
V / G-F Marinated sauteed mushrooms with infused balsamic vinegar &
thyme
(oyster, shiitake, Agaricus mushrooms)

8.50

Marinated local smoked trout with spring onion's sticks on eggplant

tapenade

11.50

Yalads

G-F “Mystras”,
mixed salad with raisins, pine nuts, orange chips, grilled manouri cheese
& pezyme dressing
10.00
“Greek”
Trilogy of cherry tomatoes, onion, peppers, carob rusks, olives, oregano,
cucumber's waves, grated feta cheese
dressed with infused balsamic vinegar
& Petrina's fresh E.V. olive oil
10.50
G-F “Beetroot”
With walnuts, baby leaves, orange fillets & Laconian sheep's yogurt
8.00
V / G-F “Politiki”
White, red and chinese cabbage, carrot duet, parsley, raisins, almond
fillets & lemon dressing
8.50
“Taigetos”
Black eye beans with cherry tomatoes, onion, peppers, parsley, local
marinated smoked trout
& citrus vinaigrette
10.50

Qusta & QRisatte

G-F Risotto with prawns*, lobster bisque, cherry tomatoes, ouzo, dill
& grated feta cheese

16.50

G-F Risotto with Greek saffron, blood orange oil & nutritional yeast
11.50

G-F Risotto with mushroom variety, thyme & white truffle butter

14.00

Whole meal penne with cherry tomatoes, aubergine & manouri cheese
11.00

Fresh pasta of the day

13.50

Pain Geurses

Traditional dish of the day
13.50

G & Seafcd

Roasted white grouper fillet coated with herbs, parmesan & panko,
served with parsnip puree & vegetable's pappardelle
19.00
G-F Roasted black tiger shrimps* served with wild rice & mango chutney

19,00

G-F Roasted local salmon fillet served with steamed vegetables

& parsnip puree

18.50

G-F Roasted marinated octopus* tentacle with quinoa trilogy,

rock samphire & beetroot
14.50
Whole fresh fish, fresh shellfish, caviar, sea urchin eggs **

Pea & Pruliy

Grilled minced poultry served with roasted vegetables
& lemon - thyme dressing
12.50
Chicken schnitzel topped with tomato sauce, parmesan & mozzarella,
served with spicy wedges
12.50
Grilled ground beef, served with pita bread & with spicy wedges
12.50
Braised pork belly served with a leek-celery confit & lemon velouté sauce
14.50
Grilled local free-range chicken fillet
served with colorful quinoa salad & orange sauce
15.50
Grilled pork tenderloin, topped with tomato confit & sfela cheese, served
sauteed baby potatoes, grilled vegetables & sweet wine-rosemary's sauce
17.50
Sauteed beef scallopini with steamed vegetables & Peruvian potato's
gnocchi in a grain-mustard creamy sauce
23.00
G-F Grilled lamb tenderloin* served with sweet potato puree, smoked
eggplant salad & oregano infused E.V. olive oil
24.50
G-F Grilled Black-angus rib-eye served with grilled vegetables
and fresh E.V. olive oil
26.00
G-F Grilled Black-angus beef fillet served with baby potatoes, roasted
cherry tomatoes and thyme's sauce
28.50

Premium meat cuts (Charolais, Australian wagyu (Rangers valley),
American wagyu (SRF, Creekstone), Japanese wagyu (Kobe,
kagoshima)**

*deep frozen product
**all our meat & fish are marinated,
please let us know for any allergies
**upon request & availability, 3 days earlier minimum




