malabar

inhouse

DINNER MENU

18.30 - 00.00

At our family farm, we grow vegetables in the traditional way that our ancestors taught us.
Enjoy with us flavors and aromas that change every season of the year.

TO START €
Veal tartare with brioche slices and poached egg

from The Margi Farm..........cecncnencncenns 15,00
Vitello tonnato with veal entrecéte..............u........ 13,00

Marinated Gravlax salmon tartare with egg on
a bread crust with yoghurt and wasabi sauce....... 12,00

Fresh Italian Burrata cheese with tomato and
organic 0live Ol 11,00

Octopus served with potato confit and olive mousse... 13,00

Shrimp sautéed on crispy rice with sweet and

SOUE SAUCE...e.vueeeeieceeeeteeseeesaesesssesssssssesessssassessssssssssssssssssans 14,00
SALADS

Cretan salad with barley rusks, tomato,

soft Cretan cheese and baby rocket..........c.ccuceuucece. 12,00
Mixed salad scented with truffle oil, veal

carpaccio and parmesan flakes.........cccoocvcineincnanee. 14,00
|ceberg salad with warm goat cheese sauce,

jamon Iberico and multigrain bread sticks............... 13,00

Nicoise tuna salad with eggs from The Margi Farm,

green beans and potato confit.........ccceeveeneinernenen. 13,00
PASTA SECTION

Coq au vin with “hylopites” pasta, on traditional
Evritania cheese cream..........coeeeeeeveeeveeeveccreeeeee. 15,00

Homemade gnocchi with parmesan sauce and
$€asONAl Ul ..o 18,00

Spaghetti Arrabbiata..........cccocvciniincininciecreienen. 12,00

Orzo with beetroot, Chalkidiki smoked mackerel
and a light garlic cream..........ccccvvevcnicnicn.

DESSERTS

Chocolate mousse

Roasted apple with salty caramel, cream and
fresh vanilla ice cream

FROM OUR FARM €
Tagliatelle with broccoli and grated botargo......... 11,00
Cauliflower and broccoli in different versions........ 10,00
Beetroot salad with manouri cheese in fylo, honey

ANA SESAME......eevrrereeteteeeee ettt sraae 12,00

Cauliflower soup with brioche and truffle butter.......92,00

MAIN

Salmon with “fava” from Santorini, spring onions

and orange vanilla flavored olive ail...................... 17,00
White grouper with The Margi Farm herbs

scented QUINOQ. ... 30,00
Chicken with mushroom marmalade and mashed
POTATOES....oceii e, 17,00
Pork entrecéte & la Milanese with truffle scented
MAYONNAISE....coeeeriiieieiieiseesiessesasse s ssssessesasanns 23,00
Veal in pepper sauce with fried polenta.................. 18,00
Angus beef burger with cheddar, bacon, water

onion and BBQ sAUCE........ccoeveeeeereeeeeeeeeeeeeeean 17,00
Chicken Caesar burger with iceberg, parmesan

cheese and bacon.........eeeeeeeeeeeee e 15,00
STEAKS

Rib-eye American black angus.........cccvviecciennce 32,00
Picanha American black angus.......cccceeneenernennn. 25,00
Vel fill€t ., 27,00

Créme brulée with mastiha and rose flavored
ice cream

Cheesecake with homemade marmalade

Executive Chef: Giakalis Panayiotis
All dishes are prepared with virgin olive oil / The prices include Municipal Tax & VAT

Person in charge in

case of market inspection: Agiostratitis Theo

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

Bread 3€
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21NV OIKOYEVEIQKN IAC PAPIQ, MEYAAWDVOUUE Ta AaxXaviIKd [UE TOUC NapadooIakouc Tponoug, nou ag dioaéav
ol nannoude¢ ag. AnoAauorte uadl uag, yeloeig kal apaduara nou evalAdoovral kdBe enoxn Tou xpovou.

TO START €
Tartare pooxapioio pe brioche kal auyé poché

AMNO TNV PAPHA PAGu e euererrreererrerrenseesessesessessessessessensens 15,00
Vitello tonnato pe entrecéte pooxapioio................ 13,00

Tartare coAwpou mariné kar gravlax pe auyd oe
KpoUoTa Wepiol kal sauce yiaoupTiol pe wasabi... 12,00

Burrata pe vropdra kai BioAoyiké eAaidiado....... 11,00
Xtanéd1 ndvw oe confit natdrag pe e aidAado

KOl MOUSSE EAIAGuuwcccommummmenneeecesssmssssessesesssssssssssssssssssssssssses 13,00
[apideg sauté pe yAukd&ivn odAtoa ndvw oe

TPayavé pudl payelpepévo o KakaBid. ... 14,00
SALADS

Kpntikh caAdra pe kpiBapokolAoupa, viopdra,
&ivopulhBpa Xaviwv kai baby poéka...........eeeee 12,00

Avdpeiktn caldra apwuanopévn pe Aad1 1polpag

Mooxapiolo carpaccio kai flakes nappeldvag....... 14,00
|ceberg pe {eoth odAtoa and katoikicio Tupi,

jamon |berico kai kpiToivia noAGonopa................. 13,00
Nicoise 1évou pe auyd and v ¢dppa pag,
PAcOAdKIA KAl NATATEG CONfit...uvnreiiciceiicicricinene 13,00
PASTA SECTION

XuAoniteg pe kGkkopa KpAodro kal Kp€pa and
MUCNBPA EUPUTAVIAG e 15,00
Xeiponointa gnocchi oe odAtoa nappeldvag kai
PPEOKIA TPOUPA EMOXAG .uccuurerrerrureereererserseraerareeaenenne 18,00
2nayYET ArrabbiatQ. ... 12,00
Kp1Bapdto navilapiold pye eAagppid kpépa

ok6pdou kal kanvioté okoupnpi XaAkIOIKAG.......... 14,00

DESSERTS

Mousse cokoAdrag

MnAo oto polpvo pe alpupn KapauéAa, Kpéua
kal naywtd Baviliag

FROM OUR FARM €
TaliatéNeG pe PNPOKOAO Kal TPIUPEVO

AUYOTAPAXO MEGOAOYYIOU. ...t 11,00
Kouvounidi kar pnpdkoho oe d1apopeTIKES
EKTEAEOEIGuuucuururereerinrierieraeasesaserie s sse s ssesssesssesanes 10,00
2YaAdra navi(@pi pe pavoupl o pUANO kpoloTag,

ME PEANI KAl OOUGAULcueuieierieieireiseteeeeseeieeisesseeseaeanes 12,00
2oUna ano kouvounidl pe brioche kar Boutupo
TPOUMAG ceucurererrieireireeserseeieasessessessseasessessesssessessessessssssessesns 9,00
MAIN

2oAwpodg he pdBa avropivng, ppéoka

KPEMMUOAKIA Kal eAAIOAAOO APWHATICHEVO

ME NOPTOKANI KAl BAVIAIO. ... 17,00

2pupida pe KIvéa Kal Pupwdikd and vy ¢dppa pag...30,00

KoténouAo pe pappeAdda pavitapidy kar purée

MOTATAG ke eerereeresererereesesseneeaessessensessessessesssesessessnsnesnssnens 17,00
Xoipivé entrecoéte a la Milanese pe payiové(a
APWMATIOHEVN PE TPOUPQ..ucenerrernrrieeeenrerearaenerneanne 23,00
Mooxapdki ciyopayeipepévo e pepper sauce

KQI MOAEVTA TNYAVNTA..cccuieeeieeririeeeeererseesenaesseessesneaennes 18,00
Burger ané Angus beef pe cheddar, bacon,
VEPOKPEPMUOO Kal BBQ sauce.......ccovveeneineieniincinnn. 17,00
Chicken Caesar burger pe iceberg, nappeldva

KO DOACON. ..ot 15,00
STEAKS

Rib-eye and black angus APEPIKAG....c.wumvumcrurceennan. 32,00
Mikdvia and black angus APEPIKAG.....wvuceererunnen. 25,00
DINETO POOXAPIOIOceuceueieerieireieieiereriereeaseeseaesenne 27,00

OAla 1a steaks oepBipovral ue ppéokeg nardreg kar béamaise sauce.

Créme brulée paotixag pe naywtd
TPIAVIAPUAAO

Cheesecake pe onmitikh pappeAdda enoxng

Executive Chef: liakaAng lNavayicding

Zinv napaokeu

A 10V ouviaywv xpnoiuonoieiral napBgvo eAaidAado / g niuég ouunepirauBdvovrar Anuotikdg pdpog & O.ITA.

Ayopavopikég uneibuvog: Ayiootpariing @odwpric
O KATANAAQTHX AEN EXEIl YITOXPEQXH NA MAHPQXEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO XTOIXEIO (AMOAEIZH — TIMOAOTIO)

Bread 3€



