2ANATEZ

Xopta - koAokvOakLa Bpaotd Kat
vTakakia pe Elvopulnopa.

ZaAATO PE HaVITAPLA TIAEUPWTOUG
Pntd, poka, AOAa, LapoUAL, KOKKLVO
Adxavo, Topdata Kot BVEYKPET GpETKOU
BaotAkou.

MeooyELaK LLE TOUATO,ayyoupL,
KPEUHUUOL EEPO Kal PpEOKO,MUTEPLA,
KArapn,eALEC, KapE ETAG, KpLOapévio
TaELUASL, BveyKpeET pe Bupapiolo pEAL.

ZaAdta pe Baieplava, poka, AoAa baby
OTIOVAKL, Topativia,dressing
Topatoloupou, maglpadia and xapourtt,
NALOOTIOPO KAl KATOLKIOLO Tupl.

Tupokautepn pe deta, Eivopulnbpa,
yLaoupTL Kat PnTo TTaKL.

Tlatlikt mapadoolakod pe PnTo mITAKL.
Dapa pe Eepd KPeUULBL Kal eAatdAado.
TaAayavt Meoonviag ota kapfouva.

Zayavakt cuvodeveTal amo poppeada
axAAdL pe TmEpL AEOVLOU.

Déta og PUANO pE PEAL KOLL COUCALL.

MeAt{ava Kamvioth pe PIAOKOUUEVN
TopATA, TPLUHEVN DETA Kal okopdoAado.

NToApadeg yraAavtli
HE pUTL KOl OPWHATLKA BoTava.

Mapabonta Xaviwv pe ppéoka
HUPWOELKA EMOXNAG.

Ztpidtaptl TKOMEAOU OTO TNYAVL UE
EwvopulnBpa, ypapLEpa Bupapiolo pHeEAL
KOl LOLUPO COUCALL.

KoAokuOokedtédeg e PpETa, mekopivo
Audroxiag Suoopuo kat fotava emoxnc.

Muakia Kawoapeiag e mactoupud,
ToMATA Kal Kitpva tupld.

Noukaviko T{oupayidg HpakAsiog
ZEPPWV XOLPLVO LLE TIOTATEG TNYAVNTEG.

SALADS

Boiled greens and zucchinis small dakos
rusks with cottage cheese.

Green salad with pleurotus
mushrooms ,arugula, lola lettuce,
lettuce, red cabbage, and basil
vinaigrette sauce.

Mediterranean with tomato, cucumber,
dried and fresh onion, pepper, capers,
olives,feta cheese cubes, barley rusk,
thyme honey vinaigrette.

Green salad with valerian, arugula,

lola lettuce ,baby spinach, cherry
tomatoes, tomato dressing,carob rusks,
sunflower seeds and goat cheese.

Tyrokafteri spicy dip with feta &
xinomyzithra cheese, yogurt and pita.

Tzatziki with grilled pita.

Fava (split peas) / onion and olive oil.

Talagani grilled traditional cheese.

Saganaki fried cheese side pear jam
with lemon pepper.

Feta cheese fried, honey and sesame.

Smoked eggplant with grated tomato,
feta cheese and garlic olive oil.

Ntolmas gialantzi vine leafs stuffed with
rice & fresh seasonal herbs.

Marathopita traditional handmade pie
from Chania with fresh herbs.

Traditional fried pie from Skopelos
with xynomizithra and graviera cheese,
honey and black sesame.

Zucchini balls with feta cheese, pecorino
slices, peppermint and seassonal herbs.

Pies from Kaissareia with pastrami,
tomato and yellow cheeses.

Sausage Tzoumayas from Serres, made
with pork with fresh fries.



KYPIQZ NIATA

NToApAdeC auyoAEpovo
LE pooxaplolo Kuad, pulL kot ppeoka
HUPWOLKA.

Mrugtékla pooxapilola PE MOTATEC
bPEOKEC TNYAVNTEG.

Koupkoupumiveg

Xelponointa upapika Kapvotou
HE KPEUA AEUKWV EAANVIKWY TUPLWV,
LOVLTAPLA, KPNTLKO QTIAKL COTE,
novpo okopdo kat flakes mekopivou.

KotomouAo kKovtoooUBAL O€ ATOLKN
ooUBAQ, LOPLVOPLOUEVO OE OTILTLKO
{WHO PE HEAL KOL UTTOXOPLKAL,
apyoynuévo otn yaotpa.

XoLpvo KovtoooUBAL O ATOMLKN
ooUBAa armo xoipo eAevBépag Bookng
dapuog MkapafEra, papvaplopevo
O€ OTUTLKO (WO UE pmaxapla,
apyoynuévo oTn yaoTpa.

Karvioti Xotpv pnplloAa pappog
Xaviwv pe auBevtiko, dpuolkd apwua
Karvou aro EVAa eALAG.

Mruugtékt NepoBouBalou pappag
Kepkivng pe KATOLKIOLO KPEUWOEG
Tupl pe KpEpa palpng tpoudag Kat
KOpOLEAWUEVA KPEUULOLAL.

XOUVKLAP UIEYLEVTL, TTIOUPEC
KATVLIOTAG HeALTIAvOG e LooxapL
KOKKLVLOTO.

"Poounid' pooxdpt KOKKWVLOTO MLE
XOVTPA pokapovia Kot TPLUMEVO
nekopivo Apdiloxiag.

MAIN DISHES

Dolmades stuffed green leaves with
minced beef, rice, and fresh herbs
with egg-lemon sauce.

“Biftekia” Beef patties with fresh
fries.

Kourkoubines handmade pasta from
Karystos with cream of Greek
cheeses, mushrooms, sautéed Cretan
Pork apaki, black garlic, and Pecorino
cheese flakes.

Chicken Kontosouvli large chunks of
chicken leg, marinated in homemade
broth in honey and spices slow-
roasted in the pot.

Pork Kontosouvli, large chunks of free
range pork Garavelas farm marinated
in homemade meat broth with mix
spices slow-roasted in the pot.

Smoked Pork Steak with intense
smoking of olive wood from a small
farm in Chania.

Water Buffalo Patty Kerkini farm,
with aromatic truffle whipped goat
cheese and caramelized onions.

hiinkar begendi, mashed natural
smoked eggplant with beef in tomato
sauce.

Beef in tomato sauce with pasta and
grated pecorino cheese from
Amphilohia.



ENOXIAKEZ FEYZEIZ

Nat{apocaldta e LOPLVOPLOUEVA
doupviota natlapla o€ BAACAULKO
€udL, okopdOAado, TpLUUEVO

Apvakt yaAaktog Ddapuag
Mkapapéla BoAou apyoPnuévo oe
ZLPVELKN YAOTPA PLYyaVATO PE CAATO

Xoipwvl MriploAa Dappag Zyoupou
ouvodeletal and GPECKEC MATATEG
TNYOVNTEG.

Kedtedakia pooxapiolo KOKKLVLIOTA
pe peAtlava Ko TUEPLEG Pnuéva
oTO THAWVO.

Mouoakag vegan BLOAOYLIKOG KLUA
ooyLaG ,TATATA, KOAOKUBOAKL ,
peAtt{ava Kal UmecapéA anod yaia

Moo)xapiola CUKWTAKLA LE
KapaUEAWHEVA KpEPUUSLA oBNOUEVA
o€ TaAaLWUEVO Balod ko EVOL TAVwW

Bapévika Zupapikad Xelpornointa
YEULOTA e avOOTUPO, COTOPLOUEVA
ue dpéoko BolTuPO, YLOOUPTL KOl
TIPOPELO KOKKLVLOTO KLUAL.

ZvitoeA Xolpvo Suthomavaplopévo
OUVOOEVETAL UE KPEUA KATOLKIOLOU
TuploL.

EMIAOPNIA

ZOKOAQTOTILTA LE GOKOAATA YAAOKTOC
Kall uyelag, omaopéva douvtoUKLa Kot
maywto Bavidia mapde.

MnakAapag Cheesecake pe tpayavo
pueAopévo o Bupapiolo peAL dUANO
urtakAoBa , KpEUO TUPLOU, KOl OTIOOUEVQL
kapudia.

MoptokaAdmita GLPOTLAoTH.

Kpépa Bavilag pe dpeokeg ppAaouleg,
HUPTIAAA Kol caAtoa ppAaoulag.

SEASONAL SPOTLIGHT

Beetroot salad with roasted beets
marinated in balsamic vinegar and
garlic oil, topped with grated sour

Slow-roasted milk-fed lamb from
Garavela Farm in Volos, cooked in a
traditional clay pot with oregano and

Grilled pork steak from Sgourou
Farm, served with hand-cut fries.

Beef meatballs with eggplant and
peppers, slow-cooked in a clay pot
with tomato sauce.

Vegan Moussaka with organic soy
mince, potato, zucchini, and eggplant,
topped with almond milk béchamel.

Beef Livers topped with caramelized
onions deglazed in aged balsamic
vinegar, served over creamy

Varenikt pasta handmade, stuffed
with anthotyro cheese, sautéed with
fresh butter, yogurt and braised
minced lamb.

Pork schnitzel with creamy goat
cheese sauce.

DESSERTS

Chocolate pie with milk and dark
chocolate, smashed hazelnuts and
vanilla parfait ice cream.

Baklava Cheesecake with crunchy honey-
thyme baklava fyllo, cheese cream, and
walnuts.

Portokalopita traditional Greek orange
cake with syrup.

Vanilla cream with fresh strawberries,
blueberries and strawberry sauce.



NapAoBa pe omitikn papeyka, GpeoKLa Pavlova with meringue and whipped
oavtlyy, maywto Bavilia mapdeE kal cream,vanilla parfait ice cream and sauce
oGAtoa KOKKIVwV ppouTtwv Tou SAcouc. of red forest fruits.



