Mo 6[36)”

IN HOUSE

DINNER MENU

19.00-00.30

21NV OIKOYEVEITKN HAG PAPHA HEYOADVOUPE TA AAYAVIKA HE TOUG
napadoociakoug Tponoug, nou pag Sidafav or nannoudeg pag.
AnoAauoTe yeUoeig kal ap@paTa nou evaildcovral
kade enoyr| Tou ypdvou.

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

TO START

Zouna ocehivopi{ag pe kdoTavo Kal
bruschetta pe Boutupo and Aeukr Tpoupa
Celeriac soup with chestnut and white
truffle butter bruschetta

Burrata pe jamon kar pUAa escarole
Fresh ltalian burrata cheese with jamon
and escarole leaves

Crispy chicken pe spicy sauce yiaouptiot
Crispy chicken with spicy yoghurt sauce

Znapdyyia pe jamon, Tupi «Xav MiydAn»

kal odNToa and ecnepiSoeldn

Asparagus with jamon, “San Michali” cheese
and citrus fruit sauce

[apibeg sauté pe kouvounidl, chorizo, eNiég,
ToINg naTdTag kai kpépa and bisque yapidag
Sautéed shrimps with cauliflower, chorizo,
olives, potato chips and shrimp bisque

Auyd ndve ce TOOKIoTH NATATA PE
mousse ano TUpi Kal PPESKIA TPOUPA
Egg on crushed potato with cheese
and fresh truffle mousse

Q€

15€

14 €

15€

16 €

19 €

SALADS

Zaldara navr{dpi

ue pavoupl oe PUANO KpoUoTag,
HENI kal coucdyl

Beetroot salad with manouri
cheese in fylo, honey and sesame

Jaldta pe Yntd koTdnoulo,
Toing ané bacon, nappeldva,
auyo kai Caesar dressing
Salad with roasted chicken,
bacon chips, parmesan cheese,
egg and Caesar dressing

Zaldra pe cohopd (eoTtou kanviopatog,
uayiovéla and wasabi kar pnpdkoho
Smoked salmon salad with wasabi

and broccoli mayonnaise

JaAdra pe baby onavaki,

kale, kapudia, p&di kar PnTd prro
Baby spinach salad with kale, walnuts,
pomegranate and baked apple

Jaldta kivéa pe pupedikg,

P66, lime kai avocado

Quinoa salad with pomegranate,
lime, avocado and herbs

14 €

16 €

16 €

14 €

13 €



PASTA

Xeiponointa gnocchi oe odAtoa
nappelavag kar ppeckia TpouPpa
Homemade gnocchi with parmesan
sauce and fresh truffle

Manap&éleg pe oiyopayeipepevo
yolpivo kar kpépa pulndpag
Pappardelle with braised pork
and “mizithra” cheese cream

Cacio e pepe Aiykouivi
Linguine Cacio e Pepe

Kpi®apdto navrlapiov

Ue eAaPPId KpEpa okopdou
kal kanvioTd YéA Mecoloyyiou
Beetroot Orzo in light

garlic cream and smoked

eel from Missolonghi

19 €

19 €

13 €

15€

STEAKS

Rib-eye ané Prime Black Angus Apepikrg
ue naTdTeg TnyavnTég kal béarnaise sauce
Rib-eye from Prime American Black Angus
with fried potatoes and béarnaise sauce

DINETO pdOYOU PE NATATEG TNYAVNTES
kal béarnaise sauce

Veal fillet with fried potatoes and
béarnaise sauce

Picanha ano Prime Black Angus beef
Prime Black Angus beef picanha

39 €

34 €

31 €

MAIN

Mnakahidpog pe noupé natdrag, yoeta,
ToINg anod okdPSOo Kal AUyoTAPAYO

Cod with potato purée, greens and garlic
and botargo chips

XpioToYapo nAve ce PPIKACE HAVITAPIWY
John Dory with mushroom fricassee

Kotonoulo pe noupé pavitapiaoy,
TNyavnTa pavitdpia Kal nouTiyka

ano To PnoUTI TOU, HE KAAQMMOKICIO
Yoopi kar nappeldva

Chicken with mushrooms purée,

fried mushrooms and chicken haunch
pudding, accompanied by homemade
cornbread and parmesan cheese

Kapé anod pavpo yoipo pe noupe
Aeuk®v Kpeppudidv Kar onion rings
Pata Negra with white onion purée
and onion rings

Apvdki ndve oe {ivoyovopo Tpayava
Lamb on frumenty

Angus beef burger pe cheddar,
KOpapeEAoPEva kpeppudia kal

spicy mayonnaise

Angus beef burger with cheddar cheese,
caramelized onions and spicy mayonnaise

25 €

25 €

23 €

27 €

27 €

19 €

DESSERTS

Toffee pudding pe npahiva kai
naywto Valrhona caramelia
Toffee pudding with nougat and
Valrhona caramelia ice cream

AYAASI nocé oe KOKKIVO Kpaoi Kal PEAI,
UE KPEUQ APWHATICUEVN HE KavEAa
Poached pear in red wine and honey,
with cinnamon cream

Jpaipa cokoAdTag pe naywto, brownies,
uniokéTo kai {eoTr sauce cokoAdTag

Chocolate sphere with ice cream, brownies,

biscuit and warm chocolate sauce

Executive Chef: Mavayidmg Nakalrg | Zrig Tipég oupnepihapBavovral Anpotikdg pdpog & D.IM.A. | Ayopavopikdg Ynetiduvog: Ayiootpartig ©odwprig
O KATANAAQTHI AEN EXEI YITOXPEQIH NA MAHPQIEI AN AE AABEI TO NOMIMO MAPAZTATIKO (AMOAEIEH - TIMOAOTIO) | Wopi: 3€
Executive Chef: Panagiotis Giakalis | 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€



