2AANATEZ

TaAdTa KE pavitapla TAEUPWTOUS
ynrd, poka, AoAa, LapoUAL, KOKKLVO
Aaxavo, Topdata Kat BIVEYKPET PPETKOU
BaatAikou.

Zalarta pe Baleplava, poka, A\ola baby
OTIaVaKL, Topativia,dressing
Topatoloupou, ragipadla ano xapourtt,
NALOOTIOPO KAl KATOLKIOLO apWHATIKO
Tupl Makpakwung.

Xopta - KoAoKuOakia Bpaotd Kalt
vTakakia pe &ivopulnopa Kat TpLUEYN
TOMATAL.

Meggooyelakn Je Topata,ayyoupt,
KPEUMUSL EEPO Kal (PPETKO,TILTEPLA,
KATtapn),EALEG,KAPE PETAC, KPLOAPEVIO
Ta&LadL, BIVEYKPET e Bupapiolo pEAL.

MPQTA MIATA

Tupokautepn Kal PnTto TUTAKL.

Tlat{ikt tapadoolakd pe Pnto mITakl.
dapa pe Eepod KPeUUUBL Kal eEAatdAado.

MeAwt{ava kamviom pe PLAOKOUUEYN
TOMATA, TPLUUEVT PETA Kal okopdolado.

NtoApadeg ytalavr{i

E pUQ KOl ApWUATIKA Botava.
MapaBornta Xaviwv pe ppeoka
HUPWASLKA ETTOXNG.

ZTPUPTAPL ZKOTTEAOU OTO TNYAVL LE
Elvouulnbpa, ypaBlépa Bupapiolo peEAL
Kal Laupo ooUaduL.
KoAOKUOOKEWPTEDEC Lie PETA, TTEKOPIVO
Auploxiag duodaopo kat Botava emoxng.
Mrakia Kawoapeiag pe mactoupud,
TopATA KAl K{Tplva TupLa.

Talayavt Meaonviag pe Suoouo Pnto
ota kapBouva.

Zayavakt cuvodeUETal AITO HAPUENASa
ayAAdL ue TtEpL Asuoviou.

Aoukaviko T{oupaylag HpakAeilag
ZEPPWV XOLPLVO LLE TIATATEG (PPETKEC
TNYAVNTEG.

SALADS

Green salad with arugula,

lola lettuce, lettuce, red cabbage,
pleurotus mushrooms and basil
vinaigrette sauce.

Green salad with valerian, arugula,
lola lettuce ,baby spinach, cherry
tomatoes, tomato dressing,carob rusks,
sunflower seeds and goat cheese from
Makrakomi.

Boiled greens and zucchinis and small
rusks with cottage cheese and grated
tomatoes.

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

STARTERS

Tyrokafteri spicy cheese dip with grilled
pita.

Tzatziki with grilled pita.

Fava (split peas) with onion and olive oil.

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

Ntolmas gialantzi

stuffed with rice & fresh seasonal herbs.
Marathopita fried 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.

Talagani grilled traditional cheese from
Messinia made with goat's milk.

Saganaki fried cheese side by pear jam
with lemon pepper.

Sausage from Serres, made with pork.



KYPIQX MIATA

NTOApAdeG avyoAlEpovo
LE LOOXAPLOLO KIUd, pUQ KAl PPETKA
HUPWOLIKA.

KoupKouptiveg

Xelpornointa {upapika Kapuotou
UE KPEUA AEUKWV EAANVIKWY TUPLWV,
HLAVITAPLA, KPYTIKO QITAKL OOTE,
navpo okopdo kal flakes riekopivou.

d1AETo KOTOTOUAO 0T 00C,
HOPLVAPLOUEVO OE EAL, AEUOVL,
eAALOAAO Kal APWUATIKA HE
Boutupdro pudl.

KovtoooUBAL o€ atopikn couBAa amo
X0ipo eAeLOEPAC BOOKNG PAPUAG
FkapaBENQ, LOPLVAPLOLEVO OE
OTUTIKO {WHO UE praxapla,
otyonuévo o yaotpa.

Karnviom Xotpivn ppi{oAa pappag
Xaviwv pe auBevTiko, (pUCLKO ApwiLaL
Kartvou aro EUAa eMAg.

Mrptékt NepofoUBalou @appag
Kepkivng e KaTolkiolo KpEUWOEG
TUPL LE KPEUA pavpng TpoL@ag Kal
KAPAUEAWEVA KPEUULDLAL.
XOUVKLAP WITEYLEVTL, TTOUPEC
Kartvio|§ peht{avag e Hooxapt
KOKKLVLOTO.

"Pogurti@' Looxapl KOKKLVIOTO LE
XOVTPA LAKAPOVIA KAl TPLLUEVO
Tiekopivo Apgihoyiag.

MAIN DISHES

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

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

Chicken breast fillet marinated in
honey, lemon, olive oil, and herbs
served with buttered rice.

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 with
homemade tomato sauce.

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

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



EMNOXIAKEZ FEYZEIX

AMTTEAO(PATOUAQA LLE LLAPLVAPLOHEVA
KOAOKUOAKLA 0€ AEUOVL KAl SUOCHO
ue E&lvopulndpa kat topdra.

Nat{apooaldata pe papLvapLlopeVa
poupviota nat{apla o€ BAATAMLKO
EUSL, okopdONadO, TPLUUEVO
ElvounAo, KapoTo Kal kapudla.

Apvakt yalaktog Qappag MNkapapfera
BoAou apyoPmpUEVo o€ JIPVEIKN
yaotpa pyavaro pe caitoa Ymrou,
ouvodeVETAL ATTO (PPECKEC TTATATEG
TNYAVNTEG.

Xoipivn Mrip{éda Dapuag Xyoupou
ouvodeUETAL ATTO PPECKEC TTATATEG
TNYAVNTEG.

Keptedakia poaxapiola KOKKviotd
pe petdava Kal UTePLEG PnUEva
oTO TIALVO.

KovtoooUBAL KOTOITOUAO nUEVo o
YAoTpa armo YtoUTL LAapLVAPLOUEVO
0€ MElyHa prmaxaplkwy e atodado Kat
HUEAL CUVOSEVETAL QIO (PPETKEG
TIATATEG TNYAVNTEG.

Mouoakag mapadoolakog.

Mouacakag vegan BLOAOYIKOG KIA
ooyLaG ,JTaTATA, KOAOKUBAKL ,
peAt{ava Kal PtecapéN armd yaia
apuydalou.

Mooxapiola CUKWTAaKLA pLe
KAPAUEAWMEVA KPEUMUSLA afNoEVaA
o€ malalwuevo Baroauiko EVBL TAVW

O€ OTITLKO TIOUPE MATATAC.

SEASONAL SPOTLIGHT

Green string beans with marinated
zucchini in lemon and mint, topped
with xinomyzithra cheese and tomato.

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

Slow-roasted milk-fed lamb from
Garavela Farm in Volos, cooked in a
traditional clay pot with oregano and
roast gravy, served with freshly fried
potatoes.

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.

Clay-roasted chicken kontosouvli with
honey & herbs, served with fresh-cut
fries.

Traditional Moussaka.

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
homemade mashed potatoes.



EMIAOPIIA

Y OKOAATOTITA LE GOKOAATA YAANAKTOC
Kal uyeiag, omagpeva (ouvVToUKLa Kat
TTAywTO Bavilia map@e.

Kp€una Baviliag pe pPETKES
(PPAOUAEG, LUPTIANA Kal caAtoa
(PPAOUAQG.

NapAofa pe OTTTIKY) HAPEYKA,
(PPECKLA TaVTLYU, TTAYWTO Bavilia
TIAPPE KAl CAATOA KOKKIVWY PPOUTWV
TOoU 8ACOUC.

DESSERTS

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

Vanilla cream with fresh strawberries,
blueberries and strawberry sauce.

Pavlova with meringue and whipped
cream,vanilla parfait ice cream and
sauce of red forest fruits.



KPAZI £E KAPADA AADAZANHEZ 500ml HOUSE WINES LAFAZANIS

Aguko | MaAayouQia
Polé | Ayuwpyntiko, Pobditng, Mooxodilepo
EpuBpadg =npd¢ | Aywwpyitiko

MMNYPEZ

Qpa |Natpa | Pilsner, 500ml.
MAdotyya |BéAog | Pilsner, 500ml.
Apapévia |ABnva | Pilsner, 500ml.
Apooepn Oaooitoa |Odoog | Pilsner, 330ml.
BaAwa KaAvta |lwavviva | Lager, 500ml.
KopUdw |Képkupa | Lager, 500ml.
Xpuoadévia |ABARva | Lager, 500ml.
MAaoctiyya |BoAog | Urban Ale, 500ml.
Buopa |AGrva |IPA, 330ml.

Towyava |ABRva |Session IPA, 330ml.
lapa | Bowtia |Red Ale, 330ml.

AAda | Lager, 500ml.

Fischer | Pilsner, 500ml.

AAda Xwpig, 330ml.

TZINOYPO | PAKH | OYZO

Toinoupo | NepiBoov | TupvaPog 200ml.
Towoudid Mvevpatikakn | Xavia 200ml.
Toinoupo | Kwotéag | Kahaudta 200ml.

Toinoupo| ZHTA | lwavviva 200ml.
Toinoupo | AyAaitoa | Apta 200ml.
0Ulo Katoapog | TipvaBog 200ml.
Oulo Navvaton petpd| AéoBocg 200ml.
000 Kakiton | Xiog 200ml.

KA®EZ
Espresso Lovo.
Espresso SUTtAO.

Akép 50ml.

White Dry | Malagouzia
Rose Dry | Moschofilero, Agiorgitiko, Roditis
Red Dry | Agiorgitiko

BEERS
Ora|Patra] Pilsner, 500ml.

Plastiga| Volos| Pilsner, 500ml.
Amarenia|Athens| Pilsner, 500ml.
Tsassitsa| Thassos| Pilsner, 330ml.
Valia Calda|loannina| Lager, 500ml.
Korypho|Corfu| Lager, 500ml.
Chrysaphenia| Athens|Premium Lager, 500ml.
Plastiga|Volos|Urban Ale, 500ml.
Visma|Athens|IPA, 330ml.

Tsigana| Athens|Session IPA, 330ml.
lama|Voiotia| Brown Ale, 330ml.
Alpha| Lager, 500ml.

Fischer | Pilsner, 500ml.
Alpha Free, 330ml.

ANAWYKTIKA | SOFT DRINKS

Coca Cola & Zero

NoptokaAada prtAe / Orengeade Blue
MkaZola éYa/ Lemon soda

Aepovada éPa / Lemonade sparkling
Zwo vepo / Sparkling water 250ml.

Epdradwpévo Nepo 1L.

COFFEE
Espresso single.
Espresso double

Liquer 50ml.



