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* OPEKTIKA - ZAAATEX -

— Appetizers - Salads

e [apidec* cayavdki

JE MOUC PETAC Kal Toinoupo TupvdBou
Shrimps* saganaki with feta mousse
and tsipouro from Tyrnavos

¢ AOUKOUNADSECG and niKAVTIKN PETA KAl HUPWOIIKA,
ouvodeuduevol ue sorbet KOKKIVNG NINEPIAg

Loukoumades with feta cheese, herbs, and red pepper sorbet

¢ Mapadooiakd KepTEDAKIA

JE OdAToA PPEOKIAC TONATAS Kal EivouulnBpa
Traditional meatballs

with fresh tomato and xinomizithra cheese

e WUnTd pp€oko XTanddl Ye KanvioTh YeAITavooaAdTa
KAl AAdI apWUATIKWY BoTdvwy

Fresh grilled octopus with smoked eggplant salad
and herbs olive oil

* YOAATA HE KIVOD, payonupo, HUPpwdIKA, aBoKAVTO,
PIAE APUYOAAOU KAl APWUATA MOPTOKAAIOU

Salad with quinoa, buckwheat, herbs, avocado,
almond and orange flavours

* >aAdTa e baby gem, tTpayavd iceberg, aBokdvTo, navtZdpl
nikAa, NPAcIVo JAAO, KANVIoTO GOAOUO KAl OAAToa citrus
Salad with baby gem, iceberg, avocado, beetroot pickled,

green apple, smoked salmon and citrus sauce

e YAaAATa €NoXNg, YNTd KATOIKICIO TUPI, TOMATIVIA, MOAUXPWUA

Aaxavikd Julien, koukouvdpl Kal cdATtoa and EUdl Xeres

Seasonal salad, grilled goat cheese, multicolored vegetables,

tomato cherry, pine nut, vinegar Xeres sauce

e XwpIATIKN EAANVIKA CAAdTA
hE pETa KepaAAnviag kal kpiBiva na&iuddia

Greek salad with feta cheese from Kefalonia and barley bites
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« ZYMAPIKA - PIZOTO -
— Pasta - Risotto

* Pi1ZdTo ue dypia pavitdpla Kal ypaBiepa Kpntng
Risotto with wild mushrooms and gruyere cheese from Crete

e PiZ6TO e npdoiva onapdyyia Kal Tupi 2av MixdAn Xupou
Risotto with green asparagus and San mixali cheese
from Syros Island

e Strigoli ye oclyouayeipepeva pooxapiola* udyouid,
VAUKQA unaxapikd kal Eivouulnbpa Apkadiag
Strigoli with slow cooked beef* cheeks, sweet spices
and xinomizithra from Arcadia

» Fettuccine “kapunovdpa» Pe KanvioTh NavogTta, auyo
Kal naAaiwuevn napueldva
Fettuccine carbonara with smoked bacon, egg and parmesan

* Kp1BapdTo ue kKapaBideg, ppeokia ToudTa,
pApPaBo Kal apwuaTIKA BéTava

Orzo pasta with langoustines, fresh tomato,
fennel and herbs
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« WAPI -
— Fish

* OPECKO PYUAOKOMNI PYNTO HE APWHATIKO KOUG KOUG, 27
MMNPOKOAO ATUOU KAl CAATOA JAVTAPIVI
Fresh roasted croaker with aromatic cous cous,
broccoli steamed and tangerine sauce
* ®péokia opupida oxdpag e Adypla XOPTA TOIYAPIAOTA, 34
navTZdp! KAPAMEAWPEVO KAl KPEUA KOKKIVNG MINEPIAC
Fresh grilled grouper with wild greens, caramelized beetroot
and red pepper cream
* DPECKO PAYKPI OWTE e UPES Kouvounidiou, 29
PnTd KOPOTA KAl OAATOA ECMEPIOOEIDWV
Fresh sea bream with cauliflower textures, roasted carrots,
and citrus fruit sauce
e KPEAX -
— Meat —
¢ Katolkdkl Né&&ou pe dypla xopTa eMNOXAG, apwuaTIKA BoTava 27
Kal 6AdATod Agpoviou
Goat from Naxos Island with wild greens, herbs and lemon sauce
¢ Roulade and koténouAo eAeuBEPAg BOOKNG, YEUIOTO e avBdTUpPO, 24
AIAoTA TOPATA, ME MOUPE KAAAMNOKI, Joug and ToaAapoUTI AugIAoxiag
Kal Buuapiocla cdAToa
Chicken free range Roulade, stuffed with anthotyros cheese,
dried tomato, with corn puree, tsalafouti mousse, thyme sauce
« Mooxapiclo naiddKkI* e Noupe KApapeAWUEVNSG oeAIvopilag, 26
KOKKApPIa YAAOGoE Kal cAAToa YnTou
Beef short rib* with caramelized celeriac puree, onions glazed
and roast sauce
« DIAETO pooxapiolo black angus pe ayyivdpa lepoucalnu ekpadg, 37

PYnTd onapdyyia Kal AATOa KOKKIVOU KPpaaiou
Beef filet black angus with celeriac puree, grilled asparagus
and red wine sauce




« EMIAOPHIA -
_— Desserts

¢ Kiouvepe€ e BouBalAiola potoapéAa Kepkivng,
QUOTIKI Alyivng Kal KpEPa NaywTo

Kunefe with buffalo mozzarella Kerkinis,
pistachio from Aegina and ice cream

e Moug apuyddAoU, KPEUA AEUKAG COKOAATAG
ME KAPOAUO KAl COPUMET MAVTAPIVI

Almond mousse, white chocolate créeme

with cardamon and tangerine sorbet

¢ Moug nikpng cokoAdTag Valhrona, cavTiyU coKoAdTag

oe Tpayavi BAon pouvToUKI KAl CopUNET BUoOIVOo

Mousse bitter chocolate Valhrona, milk chocolate Chantilly,
hazelnut crunchy base and sour cherry sorbet

¢ MMapadooiakd EKUEK UE OIPOMIACTO TOOUPEKI, UOUG MAOTIXAG,
KAPAMEAWUEVA APUYSAAa Kal NAYwWTO KATUAKI

Traditional ekmek with tsoureki bread, mastic mousse,
caramelized almond flakes and kaimaki ice cream




XpnoiyonoloUue €ETpa napBévo EAANVIKSO eAaidAado oe 6Aa Ta midTa
We use extra virgin Greek olive oil in all our dishes

O KATAVAAWTNAG OV €XEI UNOXPEWON VA NANPWOEI €AV deV
AABeI TO VOUIMO NAPACTATIKO OTOoIXEio (AnddeIEN-TIHOASYIO)
Consumer is not obliged to pay if the notice of payment has not

been received (receipt-invoice)

TiuéG og € oupnepIAauBavouévwy AWV TWV VOUIMWY eNIBApUVOEWY.
Prices in € all legal taxes inclusive.

To Eevodoxeio unoxpeoUTdl og €KOOON AIAVIK®OV dnodeiEewyv

The hotel must issue receipts for all purchases

To katdoTnua unoxpeoUTal va d1abéTel évTuna deATIq,
og €101kn 6nKkn dinAa otnv €§0d0, yia Tnv diaTunwaon
onolacdnnoTe diapapTupiag

Questionnaires are available at the door

Qa BéAaue va cag evnuepwooule 6Tl Kadnola and Ta
npoidvTa pnopei va nepiéxouyv Enpoulg Kapnoug n dAAa koivd
aAAepyioyova. Av €xeTe KANOIA eUAICONGCia NAPAKAA®
aneuBuvBeite oTo Npoocwnikd Pag, To onoio Ba xapei
va cag Bonbnoel.

Please note that some of these products may contain nuts or other
common allergens. If you have any food issues please ask our staff
who will only be too pleased to help.
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*npoidv Babidg kataPuéng
*frozen
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