Opertirs / kppetizev=

—

- BeAouTE OUNG KOAOKUBAG e KaOTaVa, TTVITED Kal KavEMa 7e
Pumpkin veloute soup with chestnuts, ginger and cinnamon

- MoikiAia YnT@v AaXavIKWV Pe 0GATOa kanvioTou MeTooBove 8.5¢
Variety of grilled vegetables with smoked Metsovone cheese sauce

- “®pIKaoE " PaVITAPIV [E KAPAPEAWHEVO UMAACGLIKO 8 TOAYAVEG HMPOUCKETEG HE GPWHA OKOPBOU 9e
Mushroom “fricassee” with caramelized balsamic and crispy garlic bruschetta

- AUYd TNYQVITA PE AOUKAVIKO KaI KAMVIOTA NANPIKa 8¢
Fried eggs with sausage and smoked paprika

- Wnih @éTa o GUAAG KPOUOTAG HE YAUKS KpQaoi TALoU Kal couoapl 7e
Feta cheese baked in crust with sweet Samos wine and sesame

- Wn1d xtévia pe Noupe CEAVOPILAG, MPACO Kai AEHoVI 18e
Grilled scallops with celeriac puree, leek and lemon

- Tpugepd U JE PETA, WEN, TPOAIBAVO Kal MPACIVO PAAO 17e
Tender veal carpaccio with feta, honey, rosemary and green apple

- “KovrooouBAI” e noupé KPEUHUBIOU, TOWATIVIa Kal EAQPPU TLaT(iKI 14e
“Kontosouvii with scallions puree, tomato and light greek tzatziki

- Nitoa Mapyapira 10e
Pizza Margherita

Zalares / Splads S

- Silver QVALEKTN OCAGTA, pE HAVITEEIA, KOOUTOV, MOAGIWHEVN NOPHELAVA Kal BIVEyKpET UNaAoapiko 11

Silver mixed salad with mushrooms, croutons, grated parmesan and vinaigrette sauce

- AVApEIKIN OOAATQ L BIVEVKOET AGOTAC TOMATAG, LNPOUCKETEG e LEOTO KaTOIKIoIo TUpi, LEN Kal @uoTikia Ayivag - 10€
Mixed salad and bruschetta with warm goat cheese, honey, pistachios and sun dried tomato vinaigrette

- Casa Npdaoivn CaAATa WE KPOUTOV, KOUKOUVAPI, OTAPISEG, TPIMKEVN NAPHELGVA Kal BIVEYKOET UNAACGHIKO 12¢

Casa green salad with croutons, pine nuts, raisins, grated parmesan and vinaigrette sauce

- AVApEIKIn OOAGTA LE VPABIERD, OaAGUI AEUKGBOG Kal BIVEVKOET QMO HAUPO LNGACGLIKO
Mixed green salad with gruyere, Lefkada salami and black balsamic vinaigrette

- JaAdra nAnyoUp! pe BIVeyKpET MOPTOKANOU, TOQYQVE AGXQVIKG KAl GOAOHG
Gruel salad with vegetables, salmon and orange vinaigrette

- JaAdTa naviZap! W KanVIoTe XEN Kal CGATGA YIGoUpTIoU
Beets salad with smoked eel and yogurt sauce

ZVpapucs / Fasta

- AiyKouivi Ue “payou’’ pavirapiwv, kpeua ypaBiEpag kai Buudp!
Linguini with mushroom “ragout, thyme and gruyere cream

- INayYEN KAPUMOVAPA LE GNAKI Kal LEAATO QUYS
Spaghetti carbonara with “apaki” and soft-boiled egg

- “Avoixté” paBIONI pe pooxapioia oupd kal 0AATOa TopdTag
“Open ” ravioli with beef tail and tomato sauce

- Kpi8apwio pe yapibeg, apwuaTKa Kal QUYOTAPAXO
Barley pasta with shrimps, herbs and fish roe

e

13e

Kupiws / Wain Dishes

—

- WNT6G COAOWBG LE XEILEPIVA AGXQVIKA, BPWHN KAl OTAQISEG 22¢
Grilled salmon with winter vegetables, oat and raising

- Wn1ég pnakahidpog e aioli nararag kai navi{apia goupvou 2%
Grilled cod with potato aioli and beets baked in the oven

- BIOAOYIKG KOTGMOUAO L MOUPE YAUKOMATATAG, ONQVAKI Kal AeHovoBUapO 17
Biological chicken with sweet potato puree, spinach and citrus thyme

- XolpIvi NAVTOETa pe MOUPE and PacONQ, UMEKOV Kal PNTd GPECKO KOEUUUD! 16e
Pork pancetta with been puree, bacon and grilled scallions

- LIyOpQYEIPEPEVO PNOUTI APVIOU LE KOUG-KOUG Kal aPpd QETAg 2%
Slowly cooked lamp leg with couscous and feta foam

- KAaooiké burger pe “EAMNVIKA™ nikavTikn kEroan e

Classic burger with “Greek

spicy ketchup

- Fajitas (2 aTépwv) ouvduaou6G HAPIVOPICEVWY KOWATIGY aMd BOBIVO Kal KOTOMOUAC Mo Yivovial
o€ edika sizle platters, e TOPTIVIES, TOUGTA, sour cream, guacamole, COTOPICLEVES TOIXOWHES MINEIEG KQl KOEPUS! 37e
Fajitas (for 2 persons) combination of marinated pieces of beef and chicken cooked on special sizzle platters
served with tortilas, tomato, sour cream, chunky sauce, guacamole, three colored peppers and onions sauted

- Rib eye pe Tnyavitég NaTdreg kal Ynta pavitépia NAEUPLTOUG 29¢
Rib eye with home made French fries and grilled pleurotous mushrooms
- Picanha Black Angus pe npaoivn oaAdra, Touarivia kal BIVEYKPET TpoUpag 27e
Picanha Black Angus with salad, tomatoes and truffle vinaigrette
- DIAETO HOOXAPI LiE OMITIKG MOUPE NATATAG, KPEHLUBAKI OTIPASOU KAl GAATGA KOKKIVOU KPAoIoU 36¢
Veal fillet with home made potato puree, caramelized scallions and red wine sauce
.

TWKa / Desexts

- "Avoixtri” 1épTa AEgovIoU Ot CUVBUQOUO LE EOMEPISOEIBN KAl COPUMNE PPAYKOOTAPUAAD 8¢
“Open” lemon tart in combination of citrus and gooseberry sorbet

- NapadosIakh NOPTOKAASNITA e CavTIyy, Naywré Bavihia Madayaokapng Kai KaBoupdIopévo apiydaro  7¢
Traditional orange pie with whipped cream, vanilla Madagascar ice cream and roasted almonds

- MIAQEIY LE KOEHQ KAVENAGS, HOPIVAIOLEVEG OTAMISEG O KOVIGK kal “pommes tatin® (nté pija) 8¢
Mille-feuille with cinnamon cream, marinated raisins in cognac and “‘pommes tatin® (oaked apples)

- Kpépa bitter cokoAdrag valhrona pe ugEg and KANUEVTIVeG kai strezel cokoAdta Qe
Valrhona bitter chocolate cream with clementine textures and strezel chocolate

- You@AE GOKOAGTAG valhrona pe GAATOa GAUUPAG KAPGLEAGG KAl NQYWTS QUOTIKI 10¢
Valthona chocolate souffle with salty caramel sauce and pistachio ice cream

Execuive chef: Ttood6ng Anpitpng KATHIOPIA IOAYTEAEIAY. / CLASS LUXURY Executive che: Stamoudis Dimitris

Che: Kaowréwng Nixog
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Chef: Kasotakis Nikos
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IAYKA

o— ‘Avouxtr) ' 1dpta AepovioU o ouvbuaoud We eoneplboeldn Kat CopUNE QPAyKoTTAQUAG ... ... ...

“Open” lemon tart in combination of citrus and gooseberry sorbet

o— [Napadooiakn noprokalonita pe oaviyd, naywtd Paviiia Madayaokapng kat kapoupdilopévo aplydbaro ...

Traditional orange pie with whipped cream, vanilla Madagascar ice cream and roasted almonds

— MIAQELY g KPEUT KavENATG, HapIVapIoUEVES OTARIOEC 08 KOVIAK Kal “pommes tatin” (pnTa pnAa) . ...

Mille-feuille with cinnamon cream, marinated raisins in cognac and “pommes tatin” (baked apples)

o— Kpépua bitter cokoAdrag valhrona s upéC and kKAnpevtiveg Kal strezel cokoAdta

Valrhona bitter chocolate cream with clementine textures and strezel chocolate

®— ToupAé ookoAatag valhrona e adAtoa aApupnG KAPAPEAAC Kat NAYWTA QUOTIKL ..o

Valrhona chocolate soufflé with salty caramel sauce and pistachio ice cream

DCSSCRIS

7€

8€

9€



