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SALADS

XWPELATLKN CAAATA PE TTOAUXPWHA TOHATIVLA,
TIPACLVEG TUTTEPLEG, EALEG KAAAUWVY, KPEUMMUSL,
mafuadt ehatoAadou, kartapodpuiia
Kat yalotUpt HTtelpou
Greek salad with colorful cherry tomatoes, green
peppers, Kalamata olives, onion, olive oil barley rusk,
caper leaves and Galotyri cheese from Epirus
15

LOAATA HE MAVPOUATIKA PACOAL, PNTES
TunepLeg DAwpivng, PPECKO KPEUUOSL,
MUPWSLKA KAl KATIVLOTO XEAL
Salad with black eyed beans, roasted peppers
from Florina, spring onions, herbs and smoked eel
16

Mpdown caldta pe Pnto KATtoLlKLloLo Tupl,
amo&npapéva ocuKa, axAadL TtooE, KAOLOUG
Kal cdAtoa pe Ttalatwpévo Baloapiko 08t
Green salad with grilled goat cheese, dried figs,
pear and aromatic balsamic dressing
17

AOXAVLKA ETIOXNG OTOV ATUO HE TILKAVTLKO
AadoAEpovo, pouvtouKL Kat Aouila
Steamed seasonal vegetables with spicy lemon-olive
oil dressing, hazelnuts and lemon verbena

12



APPETIZERS

Xelpottointo mpolupévio Pwpl
Handmade sourdough bread
5

XtamodakL Pntod pe Kamviotn peAtt{avoocaldta
KAl GAATOA UE LOOYXOAEUOVO
Crilled octopus with smoked eggplant salad
and lime sauce
22

Tupl cayavakt He TOATVEL VIOUATAG,
APWHATLOUEVO HE SevEpoAiBavo
Saganaki cheese with tomato chutney and rosemary
16

MNapadoolakd KepTedAKLA PE CAANTOA PNTNAG
vtopatag Kat avefato MpeRevwv
Traditional meatballs with roasted tomato sauce
and “Anevato” cheese from Grevena
17

NtoApadakia pe apumeA6puAro, pOIL, ApWHATIKA
Botava, umaxapato yltaolpTL Kat avido
Vine leaves stuffed with rice, aromatic herbs,
spiced yogurt and dill

AwaBgoipo kat Vegan / Vegan option available
12



PASTA-RISOTTO

PW6TO pE OTIAVAKL, MUPWSLKA, AXUPO TIPACOU
Kat ayplopapado
Risotto with spinach, fresh herbs, leek straw
and wild fennel

19

Kplbapwto pe ppEoKeg yapldeg, topativia confit,
Ttolmoupo Kat Buudpt
Orzo with fresh shrimps, tsipouro, tomato cherry confit
and thyme
25

KOokopag KOKKLVLOTOG TtaoTitoada
Traditional slow-cooked rooster pastitsada with pasta
22

PWoTo pe aypla pavitapla, ypaBiépa Trivou
Kat AadtL pavpng tpoudag
Risotto with wild mushrooms, gruyere from Tinos
and black truffle oil

AwaBéopo kat Vegan / Vegan option available
21



FISH

Wnto KaAapdpt HE XoUOUG KATIVLOTNG
peArt{avag Kat caAtoa Aspoviol
Grilled calamari with smoked eggplant
hummus and lemon sauce
26

NaLPAKL CWTE He Pntd tavtiapLa,
MTIPOKOALVL aTHoU Kal cAAToa pavtapivt
Sea bass sauteed with roasted beetroot,
steamed broccolini and tangerine sauce
28

Idupida oxdpag He XOpTa GPLKACE
Kat AASL apwHATIKWY Botavwy
Grouper grilled with seasonal wild greens
fricassee and olive oil with herbs
36



MEAT

MNapadociakol AaxavovtoAMASES LE AUYOAEMOVO
Traditional staffed cabbage with minced beef,
herbs, rice and egg-lemon sauce
20

Mooyapiola oTtalouttpt{OAA HE TPAYAVES TNYAVLTES
TATATEG KAl CAATOA APWHUATLKNG HovoTapdag
Beef ribeye steak with crispy French fries
and aromatic mustard sauce
46

®d\éto pooyapioto Black Angus otn oxdpa
LE TIOUPE ATIO TTACTIVAKL, OTtapPAyyLla yAace
Kal TIUEPATN cAAtoa
Grilled Black Angus beef fillet with parsnip purée,
glazed asparagus and pepper sauce
35

Wntd KATOLKAKL KATOAPOAAG
ME APWHATLKA XOPTA, KPEUA ATIO TILTLEPLA
dAwplvng kat caitoa ano Malayoudia
Pot-roasted kid goat with aromatic greens,
Florina pepper cream and Malagousia wine sauce
28

Xolpvo Iberico* yaAAkng Kotmng
ME PNTA Aayxavika Kat Oupapiola caitoa
Iberico pork™ French-cut steak
with grilled vegetables and thyme sauce
27



DESSERTS

FTAAOKTOUTIOUPEKO E TIAYWTO KAVEAQ
(ywa 2 dtopa)
Galaktoboureko (custard pie) withcinnamon ice cream
(for 2 persons)
14

MNdota apuySdlou pe KapapeAwUEVa apdydaia
Vanilla Whipped cream, caramelized almonds
and soft almond cake
9

Profiterole
choux yeplopéva pe Kpgpa BaviAiag,
0AAToa COKOAATAG KAl ocavTiyl
choux Staffed with vanilla cream,
chocolate sauce and Chantilly cream
11

Namelaka pe ppolta tou tadoug,
KAPAUEAWMEVO AVAVA KAl COPUTIE KapLSa
Namelaka passion fruit,
caramelized pineapple and coconut sorbet

10



Oa BENAME VA 0AG EVILEPWOOUME OTL OPLOMEVA ATIO TA
TPOLOVTA EVOEXETAL VA TIEPLEXOUV AAAEPYLOYOVEG OUGLEG
N {xvn avtwv. Av éxste KaTola Statpodkn alepyla,
Sucavefia 1 TPOoTIUNON, TTAPAKAAOVUME EVIUEPWOTE TO
TIPOCWTILKO HAG, TO oTtolo Oa Xapel va ocag e§UTNPETNOEL.
Please note that some of these products may contain
allergens or traces thereof. If you have any food allergies,
intolerances, or dietary preferences, please inform our staff,
who will be more than happy to accommodate your needs.

TwéG o€ €, cupmeptAapBavousévwy GAwv
TWV Voulpwy eTtifaplvoswv.
Prices in €, all legal taxes inclusive.

To KatdoTnua vTtoXPEOUTAL GTNV £€KSoon
SutAotumiwy amodei§ewv Bswpnuevwy amo t A.0OLY.
This establishment is obliged by Greek law
to issue legalization checks.

O Katavalwtng SV £XEL LTIOXPEWGT VA TIANPWOEL,
£Av 8&v AABEL TO VOULUO TTAPACTATIKO
(aTto8£LEN - TLHOAOYLO).

The guest is not obligated to pay if the notice of
payment has not been received (receipt - invoice).

H smixeipnon ek8ideL Sehtia apayyeAiag
amod E.AQ.ALL. ue onjpavon omwg oplletal amo TG
Statdgelg touv K.O.A.X. KAl UTTOXPEWTIKA aKOAOUOEL
n £€k8oon amoedelEng Atavikng TwAnong 1 Tipoloyiov,
otav o Katavalwtng {ntnost AoyapLacuo.
The company issues the mandatory order ticket,
according to the law and then issues the notice of
payment (receipt - invoice), upon customer’s request.

Xpnouotolovue £€Ttpa tapBEévo sAatdAado
ota GpaynTa pag Kat nALEAALO yla To TNyAvioua.
We use extra virgin olive oil in our dishes
and sunflower oil for frying.

* ®

*mpoilov BabLag yla xoptodAayoug vegan
Katapuing vegetarian
*deep frozen
product

AyopavouLkog YTte0Ouvog: lwdvvng ASapavtdmouAog
Market Inspection Representative: Yiannis Adamantopoulos



