CIVITCL

OpEKTIKA

Tpayaveg QWAIEC TTATATAC* YE KATOIKIOIO TUPI, OTTAKI,
AGSI BACIAIKOU Kol @PECKIA VIOPATA
€ 9.50

Kapttdtolo pooxapt* pe (eA€ amo pol mavtldpl, Kitpiva
VTOMOTIVIO KOl CAATOO PE @POUTA TOU SACOUC
€ 10.00

Frapideq* oWTE APWMOTIOPEVEC PE 000, PLU TPIWV
ONUNTPIOKWVY, (o {V[6)2eY0 7.\] QINE Kl odAtoa
EOTIEPIOOEIOWV

€12.00

MoikiAia M.0.M. EAANVIKWV TUpIV & OAANOVTIKWY, Yida 2
ATOMO, YE TIEKOPIVO AP@IAOXIOC, KATIVIOTO METOOROVE,
ypaBiépa KpAtng, mpooouto Euvputaviag, oaAdul
povpou  xoipou,  Aovla  Ztpeppévou,  M.0.M
artoénpapéva  oluka  Kopng, kKopwdla, popueAada
VEKTOPIVI OPpWHATIOPEVN PE paoTixa Xiou M.O.M.

€17.0

Zupopika - Pi{éto

PIyKOTOVI UE KOTOTIOVAO payoU, HOVITAPIO TIOPTOUTIEAO
KOl KPEUO KATOIKIOI0L TLPIOV
€ 12.00

AlyKouivl e axIBadec*, avyotapaxo MeooAoyyiou
M.0.MN., ppEoko BouTtupo, Yaivtavo Kol Adiy
€ 13.00

PaBIOAI* pye KATIVIOTO X0IPIVO, TIEKOPIVO Ap@IAoXiag, o€
OAATOO KOTOIKIOIOU TUPIOV PE PPECKO TUTTEPI
€ 14.00

P1OT0 he KOAOKUBI, o€Aepl, KapoTo Kal Kpoko Koldvng
€ 14.00

KplIBapoto  PYE  MPTIOUKIEC — KOTIVIOTOU  TOVOUL*,
popabopila, Kitpivn VIOUATA Kol AAdI OPWHUOTICHEVO PE
ToiM

€ 14.00

ETudoptI

Ppeoka @POLTA ETIOXNC
€5.50

PeBavi ye paotixa Xiou M.O.M., TTOYWTO KOIPAKI Kal
TIOLOPA ATIO PIOTIKI Alyivng
€ 5.50

@06A0C aTIO PoUC YIOoLPTIOV PE TLEA PEAIOU Kal TToLdpA
OTIO KOPAUEAWHEVO KapLdIa
€5.50

TApTa Aepdvi PE TPOYOVH HOPEYKA PNUEVN OTO QOLPVO
€ 6.50

MENU

EANVIKI] 0OAGTA PE TTIOAUXPWHO VIOMATIVIO, TIEPAEC ayyouplov,
&NPO avBotupo KpAtng, OAKPL TUTTEPIAC, XWMO EAIAC, PEAIC
KPEUMLAIOUL Kal EAQIOAOOOL

€ 10.00

ZOAATEG

ZeoTr) COAATO ME AYKIVAPEC OTN OXAPO HOAPIVOPICHEVEC ME
EADIOAOOO0, UNAGELOO, GUYKAIVO & EivopulnBpa Mdavng
€ 11.00

Mpdcoivn caAATa PE QIAETOKIO KOTOTTOLAOU, TIEKOPIVO AP@IAOXIAC,
(QIAETO TIOPTOKOAIOV, GiKaAn, Bpwun, aBokdvto, KaBoupdioueva
OHUYSOAQ KAl YAUKIO COATOO AEUOVIOD QPWHOTIOPEVN UE BACIAIKO
€ 12.00

> aAATO PE OTIAVAKI, PavoLpl, KaBoupdliopévo Kouvkouvapt, M.0.1M
artoénpopeva  oUKa  KOpng Kol PBIVEYKPET HE  TIOAAIWPEVO
BoaAoGuIKO

€ 12.00

Kupiwg Tudta

Tommoupa QIAETO PE TIOLPE KOPOTOUL, TIATATEC CWTE, PAPPEAGd
VTOPATAC KOl 0GAToO e Kpoko Kolavng
€ 16.00

MUAOKOTI QIAETO OE KPOUOTO MUPWOIKWY, AOXOVIKA Kol TIOLPE
YAUKIOG KiTpIvNg KOAOKUOAC
€ 16.00

>TN00C XWPIOTIKOU KOTOTIOUAOU OTn  OXApo HE  TIOUPE
YAUKOTIOTATAC, VIOPOTIVIO OWTE KOl CAATOO OTIOVAKI-BACIAIKOV
€ 15.00

PINETO pOVPOL X0IpPoU PE TTOLVPE TEAIVOPILAC, XOPTA ETTOXNG OWTE
OPWMATICUEVA PE AEPOVI KOl 0AATOO Bupaplol
€ 16.00

ZOLPEPA POOXAPIoIa PTUQTEKAKIO TIAVW OE XWPIATIKO YwHi oTn
OoXApa, KAPOUEAWUEVO KPEUUOUDIL, PPECKIO VIOUATA, TIOTATEC KAl
odAtoa KpntikAg ypaBiEpacg

€ 17.00

OOOuTIOVKO YAAOKTOC ME OTIOPAyyIa, TTIOUPE PEAIT{AvVOCG, QUAND
POKaC, YpaBiEpa NaG&ou Kal TIOAIWPEVO BAACAMIKO
€ 19.00

E1dikéC AlOTPOQPIKEC S UVABEIEC

Eipaote ot 0100g0n TOL KABE ETUCGKETITN TIOUL ETIOVMEN va yvwpilel
€AV KATIOIO TUATA TIEPIEXOUV CUYKEKPIUEVO CUCTATIKA. MapPOKOAEITTE
VA EVNUEPWOETE TO OEPPRITOPO OAG YIO OTIOIASNTIOTE OAAEPYia ) €18IKN
SI0TPOWIKN IBIITEPOTNTA TNV OTIOIN TIPETIEI VA YVWPI(OLE.

Mo TG TTOPACKEVEG TwV €OECUATWY XPNOIKOTIoIN0UE £€Tpa TTaPBEVO
EAQIOAADO (MaYEIPELTA, OOAATEC), NAIEAAIO, OTIOPEAQIO (TNyavitd). Me
00TEPIOKO oNUEIVOVTal Ta TIPOIOVTA BaBIAG KATAYULENC.

O1 avaypa@opeveg TIHEG eival oe Evpw kal TiepdappBavouy ®.M.A. Kal
AnuoTIKG Popo.

O KatavoAWTAC OV €XEl LTIOXPEWGN VA TIANPWOEl av eV AAPel TO
VOUIUO TIAPOCTOTIKO OTOIXEIO (OTTOSEIEN — TIMOAOYIO).

Ayopavoulkog YTie0Buvog: Afuntpa Kouutoovn



CIVITCL

Starters

Crispy potato* gratin nests with goat cheese, apaki
(smoked pork), basil oil and fresh tomato
€ 9.50

Veal carpaccio* with pink beetroot jelly, yellow cherry
tomatoes and forest fruit dressing
€ 10.00

Sautéed shrimps* flavored with ouzo, three-grain rice,
almond fillet and citrus sauce
€12.00

Greek Charcuterie PDO & cheese variety PDO for 2
people (pecorino cheese from Amfilochia, smoked
Metsovone cheese, Cretan gruyere, prosciutto from
Evritania, black pork salami, lonza from Stremmenos,
sun-dried figs PDO from Kymi, walnuts, nectarine
marmalade flavored with Chios mastic PDO)

€17.00

Pasta - Risotto

Rigatoni with chicken ragout, Portobello mushrooms
and goat cheese cream
€12.00

Linguine with clams*, botargo from Messolonghi PDO,
fresh butter, parsley and lime
€13.00

Ravioli* stuffed with smoked pork and pecorino cheese
from Amfilochia, served in goat cheese sauce flavored
with fresh pepper

€ 14.00

Risotto with zucchini, celery, carrot, saffron from
Kozani
€ 14.00

Orzotto with smoked tuna* bites, fennel, yellow tomato
and chili flavored oil
€ 14.00

Desserts

Freshly cut, seasonal fruits
€ 5.50

Revani with Chios mastic PDO, kaimaki ice cream and
pistachio powder
€5.50

Yogurt mousse dome with honey gel and caramelized
walnut powder
€ 5.50

Lemon tart with crispy meringue baked in the oven
€ 6.50

MENU

Greek salad with variety of cherry tomatoes, cucumber pearls,
dried Cretan anthotyros cheese, a touch of red pepper, olive
powder, onion and olive oil relish

€ 10.00

Salads

Warm salad with grilled artichokes marinated in olive oil, apple
cider vinegar, syglino (smoked pork) and xinomyzithra cheese
from Mani

€11.00

Green salad with chicken fillets, pecorino cheese from
Amfilochia, orange fillet, rye, oats, avocado, roasted almonds
and sweet lemon dressing flavored with basil

€12.00

Baby spinach salad with manouri cheese, roasted pine nuts, sun-
dried figs PDO from Kymi and aged balsamic vinaigrette
€ 12.00

Main Courses

Sea bream fillet with carrot puree, sautéed baby potatoes,
tomato marmalade and sauce flavored with saffron from Kozani
€ 16.00

Millet fillet in herbs crust, baby vegetables and sweet yellow
pumpkin puree
€ 16.00

Grilled country chicken breast with sweet potatoes puree,
sautéed cherry tomatoes and sauce flavored with spinach and
basil

€ 15.00

Black pork fillet with celeriac puree, sautéed seasonal greens
flavored with lemon and thyme sauce
€ 16.00

Beef burgers on grilled country bread, caramelized onion, fresh
tomato, potatoes* and Cretan gruyere sauce
€ 17.00

Ossobuco with asparagus, aubergine puree, arugula leaves,
gruyere from Naxos and aged balsamic vinegar
€ 19.00

Special Dietary Needs

We welcome inquiries from guests who wish to know whether any
dishes contain particular ingredients. Please inform your waiter of any
allergy or special dietary requirements that we should be made aware
of, when preparing your menu request.

We use sunflower oil for all dressings, vinaigrettes & deep-fried
products. *Deep-freeze products are marked with an asterisk.

All prices are in Euro and include VAT and City tax.

Consumer is not obliged to pay if the notice of payment has not been
received (receipt — invoice).

Liable towards health authorities: Dimitra Koumpouni



