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* OPEKTIKA - TAAATEX -
— Appetizers - Salads

» ®péoko Pyapivapiopévo YPdpl nuépac (ceviche)

e spicy dressing apuyddAou, NiIKAQ KPEUUUDI,
oaykouivl, AddI kOAlavdpou, BoéTava, KaBoupdIouEVo
apuydalo Kal auyd pEyKag

Ceviche with spicy almond dressing, pickled onion,
sanguine, coriander, roasted almonds and herring eggs

e Tovoc* TapTdp e Tpayavn Kivoa, pUTPES pAcoAIoU
Kal Toinoupo bloody marry dressing

Tuna® Tartar with crispy quinoa, bean sprouts and
bloody mary dressing with Greek ‘tsipouro’

e XTEVIO OWTE pe caAdTa and Ppakeg beluga,
KPEMA TAPANA JE HUPWDIKA, Toing puliou

KAl YOAGKTWUA Kapudag

Sauteed scallops with beluga lentils, egg fish roe
with herbs, rise chips and coconut infused

*» ®péokia EAANVIKA unoupdTa ue naviZdpia,
(PouVTOUKIO KAl Kudwvia

Fresh Greek burrata, with beetroots, walnuts and quince

* EAANVIKA 0aAdTa pe dressing and KaPaAIoPEVES
ninepi€g GAwpPIvNng, JOAAKN PETA TPINOAEWS Kal xapounl
Greek salad with roasted peppers dressing,

soft feta cheese from Tripoli and carob

¢ Kapndtolo HOoxou Pe NETIMEL, KPEUA KAMVIOTAG
peAITZAvag, kétoan and PNTEC VTOUATEG, NACTEAI
oouodul ye Bupdpl kal custard and ypaigpa Nda&ou

Beef carpaccio with grape syrup, eggplant smoked cream,
ketchup with grilled tomatoes, custard with Greek cheese

from naxos and sesame touile
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« ZYMAPIKA - PIZOTO -
— Pasta - Risotto

e Younid* Yntn, he p1ZOTo onavdakl, JaUupo okOPdOo KAl
beurre blank ecnepidoeidwv

Roasted cuttlefish*, with spinach risotto, black garlic
and citrus buerre blanc

e PaBIOAI pye payoU YOoXou o€ KpEua and aykivapa
lepoocoAUNWY, KAPAAICHEVA KPEUUUDIA Kal AddI npdoou
Beef ragout ravioli with Jerusalem artichoke cream
roasted onions, and leek oil

* OPEOCKO AlYKOUIVI JE KAMVIOTO XEAI APTAG UAYEIPEPEVO
oe (wpd and 6oTPpaKa, udpabo kal Yntd BaciAouavitapo
Fresh linguini with smoked eel from Arta, shells jus,
fennel, and grilled king oyster mushroom

¢ ACTOKOC* ue xelponoinTo KpiBapdki TalyETou,
@PECKIA TPOU@A KAl KOuvounidl

Lobster* with fresh orzo pasta, fresh truffle
and cauliflower
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« WAPI -
— Fish

* EAANVIKA QPECKIA YAWOOA PE Aypla XOPTA PPIKACE
Greek fresh sole with wild greens fricassee

* EAANVIKA ppE€oKia opupida Pe Noupe and KAPAAICUEVO
MMPEOKOAO, KOUC KOUG Kouvounidl kal oAAavoel pdpabo
Greek fresh grouper with roasted broccoli puree,
cauliflower cous cous and hollandaise fennel

e ®peoKo Ppaykpi ue pePBubdda
Fresh sea bream with chickpea stew

e KPEAZX
— Meat
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*Mooxapiclo PIAETO PUE NOUPE PAIVTAVOPIZAG, KOOKETA UOUCAKAJ,

PYnTd KapOTa, KETOAN And AIAOTN VTOUATA KAl CAATOO KOKKIVOU KPpaoioU
Beef fillet with parsley root puree, moussaka croquette,

baby carrots, sundried tomato ketchup and red wine sauce

¢ BIoAOYIKO EAANVIKO XOIpIVO JE NoupE and ¢pacoAia MNpeonwy,
TPayavn Tepiva NAatdTag, appod anod Tupdkl MeTodBou Kal cdAToa
KOKKIVOU KpaoloU Je PnTtd ynAa

Greek bio pork with bean puree, crispy potato terrine, Greek
smoked cheese from Metsovo and red wine sauce with apples

¢ BioAoyIkd oTRB0C KOTONOUAO™ ue KAAAUNOKI Kal Adyplda pavitTdpla
Corn fed chicken* breast with corn and mushrooms

* EAANVIKO apVdAKI CIYOUAVYEIQEUEVO, UE NOUPE And XEIMWVIATIKES PICeG,
KPEMa and PENTCAVECG 1WA KAl YUAAT naTtdTag

Slow cooked Greek lamb with roots puree, crispy potatoes

and eggplant cream
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« EMIAOPHIA -
— Desserts

* EKUEK TOOUPEKI ME APWUA JACTIXAG KAl NAywWTO KATHAKI
Ekmek pastry with mastic and kaimaki ice cream

* MnouvydTod PE KPEUA KOAOKUBAG, Toayavd pUAAA Kal NAaywTo KAVEAACG
Mpougatsa with butterscotch pumpkin and cinnamon ice cream

¢ EEWTIKO cheesecake pe pdvykKo owg KAl NaywTd Je ppouTa Tou Nndboug
Exotic cheesecake with mango sauce and passion fruit ice cream

* TplAoyia cokoAdTacg Valrhona

MouUc bitter cokoAdTac ye cavTiyU AeUKAG 0OKOAATAG, AAPMUPA KApaAuEAa
Kal NaywTd coKOAATAC YAAAKTOCG

Valrhona chocolate trilogy

Bitter chocolate mousse with white chocolate chantilly, salted caramel
and chocolate ice cream

* Vegan cremeux bitter cokoAdTag pe kKOKKIva Batéuoupa,
nEaAiva Enpwv Kapnwv Kal naywTtd Kapuda lime

Vegan bitter chocolate cremeux with red berries,

praline and coconut-lime ice cream

» ®pgoka ppoUTa EMNOXNC
Seasonal fresh fruits

e NMaywTtd n copuné
Ice cream or sorbet
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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.

il ®

*npoidv Babidg KaTtaPuéng YVIa XOPTOPAYOUG
*frozen vegetarian / vegan
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