RICAS

— BOUTIQUE HOTEL —

ENG MENU



STARTERS

Greek trilogy with plain fish roe mousse/tzatziki/
eggplant salad. Traditional recipe from Mount Athos

Smoked mackerel with onions creme
and fresh ‘kritamo’

Fava beans with chorizo from Drama
and caramelized onions

Cretan “Voskopita” with sautéed
greens and yoghurt sauce

Mussels with lemon cream and fresh herlbs

Shrimps “saganaki” with fresh tomato sauce
and geremezi cheese

Grilled octopus with smoked eggplant cream,
liguid jelly and fresh micro-green sprouts
16.00€

Cheévre cheese with grapes and thyme crumble

Grilled “talagani” with green apple puree,
flavored with violet oils

Baby sauté potatoes with cheddar and bacon

Small kebalbs with parmesan cream

Yellowfin tuna tartar with avocado,

kimchi sauce, truffle pearls, salt flower, pepper, garlic,

onion and wasabi crumble

Black Angus beef tartar and shrimps with lime juice,
tfomato crumble, yoghurt powder, olive oil and salt flower

SALADS

Mesclun salad with fresh seasonal fruits, hazelnuts,
parmezan flakes and orange dressing

Greek salad with cucumber, tomatoes,
cherry tomatoes, peppers, feta cheese, oregano,
olives, capre, crouton, olive oil and tomato vinegar

Ceasar’s salad with iceberg, chicken, bacon,
parmesan, crouton and ceasar’s sauce

Kinoa salad with salsa dressing from mango
and avocado, lemon dressing and passion fruitchaviar

7.50€

7.50€

8.00€

8.00€

12.00€

16.00€

16.00€

10.00€

9.00€

9.00€

9.50€

16.00€

18.00€

11.00€

13.00€

14.00€

13.00€



PASTA-RISOTTO

Ravioli, ricotta, spinach, with red bell
pepper sauce from Florina and fresh chives

Mushroom tortelloni with black truffle
and parmesan sauce

Linguini pasta with shrimps, mascarpone cheese,
dill and lime

Orzo with lemon sauce and fish of the day

Pumpkin risotto with chorizo from Drama
and fresh chives

FROM THE SEA

Croaker with fava beans, butter sauce with olives,

tfomatoes, basil, season pepper and garlic-shallot

Salmon with tabbouleh, black garlic and
lemon-oil puree and wasabi crumble

Sea bass comfit with asparagus, pumpkin puree,
Beurre Blanc and thyme crumble

Glazed tuna fillet with teriyaki sauce and
red pepper from Florina

FROM THE EARTH

Smoked pig steak with Dijon mustard and
Coleslaw salad

Chicken thigh marinated with mustard, honey,
thyme kinoa salad and lemon-oil juice

Pressed black pork belly with baby potatoes,
gravy sauce and pork chips

Rib-Eye steak 700g with baby potatoes
Black Angus Bavette with sweet-potato sticks

Black Angus Rib-Eye with tabbouleh

14.00€

16.00€

17.00€

18.00€

14.00€

17.50€

19.00€

20.00€

24.00€

16.00€

16.50€

17.50€

22.00€

28.00€

34.00€
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GR MENU



OPEKTIKA
EAANVIKA Tpihoyia ammo Aevkd Tapaud/t¢aTdiki/
QAYIOPEITIKN HMENIT(AVOOOAATA

KatmvioTd OKOLUTTI JE KOEUA KREUMLSIOV
KAl ppECKO KPITAUO

dapa pe ToopiBo Apduag kal
KOPAPEAWUEVO KQEUMOLSI

KponTik) BooKOTNTA e TOIYAPIOTA XOPTA
KAl 0WG YIAOLETIO

MOSIa axvIoTd pe KREUA AeovIoL Kal
PPECKA HLPWSIKA

Frapidec'cayavakl” ye cAOAToa armmod
(PPECKEG VTOUATEG KAl YKEQEUEL

XTammO81 OXAPAG HE KOEUA KATTVIOTAG WeAITCAvag,
LVYPO (eAE £OTTEPISOEISWV KAl PPETKIEC POTPEC

Cheévre TLPI ye oTAPLAIA KAl crumble ammd BuudEl

TaAaydvi oxdpac e TTOLPE TTEACIVOL UHAOL
APWUATIOUEVO PE EAAID BIOAETAC

Baby cwrté TaTdTeC e cheddar kal bacon
Keutratmdkia oxdpag pe Koéua TTapuelavag
TapTAp KITPIVOTITEPOL TOVOL HE AROKAVTO,
OAATOQ KIUTOI, TIEPAEG TOOLPAC, AVOO AAATIO,
TTTEPIA, OKOPS0, KPEUMLSI Kal wasabi crumble
TapTtap amd pooxapl Black Angus kai

YaPI&eg pe Xupd Adiu, crumble viopdTtag,
TTOLSPA YIAOLPETIOV, EACIOAASO KAl avBO aAATIOL

LAAATEL

YOAATA HEOKAQV PE PPECKA POOVTA ETTOXNAG,

pouvToukl, flakes Tapueldvag kar dressing TopTOKANOV

EAANVIKA caAdTa pe ayyovpl, vioudTa,
VTOUATIVIQ, TIITTEQIES, PETA, piyavn, ENIEG, KATTAPI,
Taipddl, eAaidoAado kar EBSI VToudTag

YaAdTa ceasar's pe iceberg, KOTOTTOLAO,
bacon,mappeldva, KpoLTOV KAl ceasar’s
sauce

YaAAQTA KIVOD e CAANCA ATTO PAVYKO KAl
apokavTo, dressing AegovioL Kal Xapiap! atro
PPOLTA TOL TTABOLS

7.50€

10.00€

7.50€

8.00€

12.00€

16.00€

16.00€

10.00€

9.00€

9.00€

9.50€

16.00€

18.00€

11.00€

13.00€

14.00€

13.00€



ZYMAPIKA-PIZOTO
PapioAia, pIkdTa, oTTAVAKI o€ TAATOA TIITTEPIAG
DADPIVNG KAl PPECKA HLPWSIKS

TOPTEAOVI UAVITARIV HE HALEN TPOLRA KAl
ocGAToa Tappelavag

AIVYKOUIVI g YOPISES, UACKAPTTOVE TLPI,
Avnoo kal Adiy

KpiBapdki pe apyoAéuovo kal wapl NUEPAc
PICOTO KOAOKVOAG e TOOPIBO Apduac

KAl pPECKA HLPEWSIKA

ANO THN ©AAAXIA

MouAokoOTT e @apa, cAAToa POLTOPOUL e NI,
VTOUATA, PACIAIKO, season pepper, garlic-shallot

YOAOUOG HE TAUTTOLAE, TTOLPEC PHAVLPEPOL CKOPSOU,
AadoAépovo, kal wasabi crumble

AQPRPAKI e OTTAPAYYIA, TTOLEE KOAOKLOAG,
Beurre Blanc kai crumble amd Buudpl

DINETO TOVOL YAOCAPIoUEVO We teriyaki kal
Kpéua TTePIAg PAwPIvVNg

AMO THNTH

KamvioTth) pmrpildAa pe povoTapda Dijon kal
ocaAaTa Coleslaw

KOTOTTOLAO PTTOLTI HAPIVARICUEVO UE HOLOTAPSA,

WEAI, Buuapl, yadi e caldTa KIvOa Kal AASOAEUOVO

MpecapIoTr XOIPIVH TTAVOETA e baby TaTdTeg,
OAATOO YKPEIRI KAl TOITTG ATTO X0IPIVO

Mooxapioia omaloutrpildoAa 700yp
ue baby maraTeg

Black Angus Bavette e sticks yAvkoTratatag

Black Angus Rib-Eye e TQUTTOLAE

14.00€

16.00€

17.00€

18.00€

14.00€

17.50€

19.00€

20.00€

24.00€

16.00€

16.50€

17.50€

22.00€

28.00€

34.00€






