Zovrma /Soup

TOUTIOL TILEPOLS v veeeeeeeeeeeseeeeeeeeseeseseeseseeseseesaseeseseeseeeeseseeseseeseseeseeeeseseeseses e e e ee e 9,00
Soup of the day

Opextia / Appetizers

ADTOC KO CAEULLOL. v eseeeeseeeeseesesee s eeeeseeseeeeeesesseeessseeeeseseaseeseseeseseeseeeenaees 1,80

Bread and spreads

Tpép pe pooyapdaxt yélaktog kot eéta Moveppaciog oryoyipuévo 6to @odvpvo ................8,00
Imam with veal and Monemvasia feta cheese, Braised in the oven

Zam napaSocwu(n TLTOVAQL e Xatponomro PVALO He ysmcm OO ACLYOIVOL KOl LOPOSKAL,
WYNLUEVT OTOL GYOPOL PE EAALOAASO BAGTAKOV KOL OUPPO PETOS .o ereseeneeae 10.00
‘Saiti’, a traditional pie with veggies and herbs filling baked on grill with a basil flavored olive
oil and a feta cheese mousse

MaviTapio, GmTE [e GKOPSO Kot AEVKO KPAGL, OPMUOTIGLEVE LE PPESKO BVUapPL, Aadt AevKNG
TPOVPOC KO PREUKC YPOUBIEDOG e veeeeeeeeeeeeeeeeeseeeeseeeeseeeeeeeeeseeeeseeeeseeeeseeesseseeeseeeeseseeseeeae. 9.00
Mushrooms sautéed with garlic and white wine, flavored with fresh thyme, white truffle oil
and gruyere flakes

Kpepo ofog pe yopidec, Kamapn, TOHATVIO, opmpo arxo kpoko Kolovng kot devrpohiPavo.

Fava bean velouté, with sautéed shrimps, capers, cherry tomatoes and saffron .
Xelpomomtn Bresaola, pe baby poxa, madoiopévn ypaPiépa kot Aadt AEVKNG rpof)(pocg

Handmade Bresaola Wlth baby rocket aged Gruyere cheese and whlte trufﬂe 011 A0
XTOmoSt YITO PE HOPIVOPIGIEVO, TOLOTIVLOL KO KOPOUUEADHEVO, KPEUHOOL ..o 16.00

Grilled octopus with marinated cherry tomatoes and caramelized onions

Moaotelho X10v o€ Tpayavo plLoQLALO LE GAATOO TOPTOKOALOV, GOVGOLL KOl LLOWPOKOVKL



Mastello, a cow’s cheese originated from Chios Island, wrapped in rice pastry with an orange
flavored sauce and black & white sesame seeds

[£UG1YVMOL0 TEGGAPOV SLUPOPETIKMDY EAMVIKOV OPEKTIKDV ... 20.00
Tasting of four different Greek appetizers

Saiarec/ Salads

XOPOTIKn GOAATO LE QETO, KPITapo oepPLptopevn te MAAYYLE MAVIG eveeeeeeeeee.. 11.00
Greek salad with feta cheese, sea fennel, olive oil served with lalagia (Greek breadsticks of
Mani)

Yoot ‘XpuGoBOVAO’ LE AVOLEIKTO GOAXTIKG, POKOL, GOVOKL, TOAVYPOLES TUTEPLES,
TOLOTIVIOL, POTTOVOIKIOL, KOPOTO, KPLTOUO, TIKOVTIKES KOPSIES PPOYKOGVKLAC, HOPIVAPIGHEVQL
HovITapLo, oLYKAVO Movepufootog kot vinaigrette EGTEPEISOEIIMV ......e.v.veeeeeeereeerreeeneee. 12,00

‘Chrisovoulo’ salad with mixed greens, rocket, spinach, multicoloured peppers, cherry
tomatoes, radishes, carrots, pickled sea weeds and cactus leaves, marinated mushrooms,
smoked pork from Mani and a citrus vinaigrette dressing

[Ipdovn cordrta pe obko ,ynTod KOToKiclo Tupt, EIAETO Kapvdlovy Kot dressing peAtod

Green salad with figs, grilled goat cheese, fillet walnuts and honey dressing

YaldTa [e popvopiopévn moveEta kovel, gorgonzola, eiléto and kapHota, Tpdoivo uAo
L0 4 P 4 (11 17,00
Salad with marinated bacon confit, gorgonzola, walnuts fillet, green apple and vinaigrette

20A0T0 GOAOLLOV, LE TOVOLGL0 COANTIK®V, 0foKavTo, ayyovpt Kot dressing .................. 18.00
Feast salad with salmon, avocado, cucumber and guacamole sauce

Yaldta pe yopldes , LOPIVAPIGHEVO LAVYKO, TOUOTIVIOL, PACOANKLO KOt Vinaigrette pudvyo
TEOPTOKOAL «veeenevreeentreeeiteeeateeestaeeseseeessseeessseesaseeeesseeesssseessssesenssesesssseesssseesssseennssens 20.00
Salad with shrimps, marinated mango, cherry tomatoes, green beans and vinaigrette mango
and orange

YaAdTa e TPOGOVTO, YNTO TEMOVL, KPOKETEG TVUPLOV Kot vinaigrette ppodTwV ........ 16.00
Salad with prosciutto, roasted melon, cheese croquettes and fruit vinaigrette



Zvuapixa & Piloro / Pasta & Risotto
(Emiielte avaueoa omo, Spaghetti, Linguini kou Z1ovgiyta)

Me KOTOTOVAO, LOVITOPLOL, AEVKO KPOAGL, A0St AEVKNG TPOVPOG KOL YPOBLEPT .o 16,00
With chicken breast, mushrooms, white wine, mustard seeds, ‘Gruyere’ cheese and white
truffle oil

Xepomoita poafroMa YepIoUEVA LE Yoploeg Kol GOAOUO 6€ GAATGa gorgonzola............
Handmade ravioli stuffed with shrimp and salmon in gorgonzola sauce

Me ocvyKAtvo Mdavng, oravdxt, Topl Eta , TOADYPOUN TUTEPLE KOL TOUATIVI .................. 14.00
With “’Siglino Manis’’, spinach, feta cheese, tomatoes and colorful peppers

Me colopod, umpdKoro, PIAAOEAPELN, PPECKO KPEUUVIAKL Kot dpopa vodka ............... 16,00
With salmon, broccoli, philadelphia, green onion and vodka

P1{0TO L€ PAGTAOLOVITAPOL KOL KOVOUPEAAEC....e-veeeeeeeeceeeeeeeeeeeeee e, 20.00
Risotto with Porcini wild mushrooms and truffle oil

P1o10 pe oehvopila, Kapota, Tpaoivo A0, STapdyyld, Tpayovd TpOGoUTO Kot Addt
TPOUVMOIG +eeeenerrrrereeneereesenteeeeeanuteeeessausaeeesasaaaeesansstaeesaanseaessssssaeessnsseeesssnssseesssnsseeesssnssseesnnnnes 16.00
Risotto with celery root, carrots, green apple, asparagus, crispy prosciutto and truffle oil

Kvpioc Ilata / Main Dishes

[Tomiéta pe poptvaptopévo Kipd cuvodsio amo 6mTE AaYoVIKA Kol GAATOO, EGTPAYKOV

Popieta with marinated minced accompanied by sautéed vegetables and tarragon sauce

OGOUTOVKO LOGYOPIGLO YOAAKTOC LE PLLOTO KPOKOV KOLOUVIG v 20.00
Veal Ossobuco steak with risotto saffron

KOTOL 00 0pvoiKt YOAOKTOG, LOYEIPELEVO GTT YOOTPO, LLE EGTPOYKOV KOl LEAL, GUVOSELDL OTTO
TIYOVITOUS KUPBOVS TOTOTOG T KPLOAPOTO HE OUPOUE OUIOPL e, 25.00
Knucklebone from baby lamb cooked in the hull with honey and tarragon, served with fried
cubes potatoes or* *Kritharoto’” flavored with thyme

KoAaopt 6T oxapa, YELGHEVO e Kpidwo Talpddt, eéto, Topdres, eMéc, Bootikod, 00lo
oLVOOELD OO OPOGEPT] CAAATA KO KPELOL YN TNG TUTTEPTOC covvvreeevreererreerenreeeereeeerreeaeneaans 17.00
Grilled squid, stuffed with barley rusk, feta cheese, tomatoes, olives, basil, ouzo accompanied



by fresh salad and coulis pepper
Papoveppt GYOPOC YEUIOTO LE KATVIGTO TupL METGOPOV, SOUAGKNVO, KOl GOATO0 GTAPUALOV
Pork fillet stuffed with smoked cheese and plumps with grapes sauce

Xopwn prptiora < BapPatn’’, Lapvapiopevn og pekt, Oupapt kot Kamvo, poll pe
TIOTOTTOUAES GETE veeevereeereeeeseeeeeeeeeeeeeeeeeeesesesteseeseseesseseaeeeses et eeeesesessaeeeseeeeseeeeseeestesesseseereees 17.00
Pork steak “’Varvati’’, marinated in honey, thyme and smoked paprika, served with sautéed
baby potatoes

YoAoudg pe YAGoo Hovotdpdag og Kpovota amd eOAAN puL10H GUVOJELD OO GMTE Ao OVIKA
KO GOATOO UE ENPOVC KOUPTIOVG .. vveeeeurrrereernnrreeeesarreeesinreeeessssseeeessnsessessssseesessssseesessssseeens 21.00
Salmon with mustard glaze crust of rice leaves accompanied by sautéed vegetables and sauce
with nuts

D1AETO HOGYOV E GMOTE GTMOVOKL, KOTVIGTO YO1P1V0, scamorza Kot caAtoa morheles........ 25.00
Veal fillet with sautéed spinach, smoked pork, scamorza and morheles sauce

D1AéTo MaPpdxt, LE OPOUATIGUEVO GOTE AUYOVIKA KOl OMG YEPOTOINTNG LorytovELag
PELLOUAGIVT. ..ttt ettt e ettt e et e e eatbeesssbeeesabeeesssbeennsseeennseesnnseeennnes 18.00
Fillet of sea bass with flavored sautéed vegetables and sauce handmade mayonnaise
Remoulant

Ribeye GUVOSEVONEVO e GMOTE GTAPEYYLQ, HAVITAPLY Kot GOATE MASEPQ...................... 35.00
Ribeye with sauté asparagus, mushrooms and Madere sauce

Marappmovvokio: MoveEUBOGLAC, TYOVITO 1] ZOBOPO w..e.veeeeereeeeeeeeeeeeeeeeeeeeeeeee e 68,0/Kgr
Local red mullet, fried or Savoro

DPEGKO YOUPL TILEPOG. oo reeeereseereseeseseeseseeseseeseeeesesseseseeseseesseeseeeeseseesesesseseeeaseenaees 75,0/Kgr
Catch of the day

AGCTOKOC 1] KOMOYTUTOL .o, 90,0/Kgr
Lobster or langoustine

Emidopma / Desserts

ZEGTO GOVPAE LOVPNG GOKOATOG LUE PPEGKLIL KPELOL «eeveeeereeereeereeeeseseereseeseeeereeeeneeeeneenns 7.50

Callebaut chocolate soufflé served with fresh cream



Mmpdovvi pe KOUUATIOL AEDVKNG COKOANTOS KOL TTOYMTO .+ vvvnnreeenaeeeennreeainneeennneeeannns 8,50
Brownies with white chocolate pieces and ice cream

Movc GoKOAATOG LE PPAOVAES TTAV®D GE TPOYOUVT] YKOPPETO. «.vvvennrrvneennraneannneeeraaneeannns 8,00
Chocolate mousse with strawberries on a crisp wafer

[Tovakota pe dpmpo MrokAoBd Kot GIPOTL TOPTOKOAOD. ...t ereeenreeenreenreaeeneannns 7,50
Panna cotta with Baklava flavor and orange syrup

Creme Brulle op@patiopévn te LOOTIXO XT0U t.vventiiit e e 7,00
Creme Brulle flavored with mastic

Zeoto, Canolli Pe YEULON 0 KPEUOL TOPTOKOUALO ...eeeeeereeeeeeereeeereseeeeseeseseeseseeseeeeseeeeneeeas 7.50
Hot ‘Canolli’ with orange flavor filling

Hoy®to & sorbets (POTNOTE LOG YO0 TIG YEVGELS) vrervevererreeereeeereseereeeeeeeeeseseeeeees 2.50 / umoo
Ice cream and sorbets (ask us about the flavours) .........ccccceeeeiiiiiiiiiiicccieecee, 2.50 / Scoop



