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> AANATEY | SALADS

YaAdata Kivéa pe ZoAopo | Quinoa Salad with Salmon
(F) (P) (Ss)
Wnta Aayavikd, kaBoupdlopéva pouvtoukLa, cdAtoa pe kpaol Porto kat Bupdpt,
NULKATIVLOTOG COAOPOG

Semi smoked salmon, roasted hazelnuts, grilled vegetables, thyme and Porto wine sauce
16€

Modern Caesar
(G) (M) (E) (Ma) (Ss)
Yahdta olkopé, gremolata pUpWSIKWY, bacon, KOTOTIOUAO, apwHaATLopEvVa crouton okop&ou,
KAAQUTIOKL, Tnyavitr karapn, flakes mappeldvag, Buveykpet Caesar
Sikore salad, gremolata herbs, bacon, chicken, aromatic crouton with garlic, corn,
fried capers, parmesan flakes, Caesar vinaigrette

17€
EntAoyég / Choices
Vegan Shrimp
(G) (Ma) (G) (M) (E) (F) (Ma) (Ss)
16€ 19€

EAAnvikA ZaAdta | Greek Salad with a Twist
(M)
Ntopdta, magpddia xapoutiou, ayyoupt, @eta MOT, kamapn, eAEg KaAapwy,
TpAcLVN TILTEPLA, TIKAEG KPEPHUSELOU O€ KOVLAK
Tomato, carob rusks, cucumber, PDO feta cheese, capers, Kalamata olives,

green peppers, pickled onions in cognac
14€

Zandta Poddkvo | Peach Salad
(M) (E) (P) (Ma)
Avdpelktn ooAdta, Pnto podakvo, kapudia, vtopativia, Katsuobushi kotomoulo,
BLveykpeT amo tupl ToaAapouTt
Mixed salad, roasted peach, walnuts, cherry tomatoes, Katsuobushi chicken,
Greek tsalafouti cheese vinaigrette
16€



OPEKTIKA | APPETIZERS

Zayavakl pe Mapideg & Xtévia | Shrimps & Scallops Saganaki
(G) (M) (F) (Sf)
Aeukd oayavdkl, yapldeg, xtévia, pdoo Kovel, baby matdteg, Aepovoxopto,
ypaBépa Kprjtng MNon
White saganaki cheese, shrimps, scallops, leek confit, baby potatoes, lemongrass,
PDO Cretan gruyere cheese
20€

Mooxapiolo Carpaccio | Beef Carpaccio
(M) (Ma)
Mooyapiolo Carpaccio paplvaplopévo o€ KOKKLVA ppouTa, TTaAalwpévn pouotdpda,
espuma mappedavag, xapLdpL tpovgag
Carpaccio beef marinated in red fruits, aged mustard, parmesan espuma, truffle caviar
21€

Aoukdviko Aypiéxolpou | Wild Boar Sausage
(G) (M) (E) (Ma)
Tdpta pavyko, pavitapla, TIoupE amo AayoxopTo,0aAToa AepovLoU apwHATLOPEVN PE Bavilla
Mango tart, mushrooms, salsify purée, butter lemon sauce infused with vanilla
19€

Ceviche Tonoupag | Sea Bream Ceviche
(F)(S)
Imapdyyt, passion fruit, eomiepl&oeLdn, sorbet akTvidLo pe TILMEPLA XAAATIEVLOG

Asparagus, passion fruit, citrus fruits, kiwi sorbet with jalapenos pepper
19€

Xtandb1 pe ®daBa Xaviopivng | Octopus with Santorini Fava
(Mol)
XTamosL olyopayeLpePEVO, PABA apWUATLOPEVN PHE YAUKAVLOO, KOPAPEAWUEVA KPEPPUSLA,
Tpayavd @UAAa CUPNG Pe AvBpaka
Slow-cooked octopus, aromatic fava with anise, caramelized onions, charcoal tuille
18€



ALL TIME CLASSIC

Chicken Breast Souvlaki | ZouBAdkL ZthBo¢ Kotdnouno
(G) (M) (Ma)
Wntr TUePLE, Tiita EAANVLK, VTUT Jouotdpdag, PPECKLEC TIATATES TNYAVNTEG
Grilled pepper, pita bread, mustard dip, fresh crispy fries
15€

Bacon Cheeseburger
(G) (M)
Gluten Free / Vegan Options | Gluten Free / Vegan ETtilAoyég
100% pooxapiolo priLpteky, Tupt Edam, bacon, iceberg, vtopdrta, paylovela,
(PPEOCKLEG TIATATEC TNYAVNTEC
100% beef burger, Edam cheese, bacon, iceberg, tomato, mayonnaise, fresh crispy fries
19€

Club Sandwich
(G) (M)
Gluten Free / Vegan Option | Gluten Free / Vegan EmitAoyn)
21r100¢g KOTOTIOUAO, YaAoTtoUAq, Tupl Edam, payloveda, vtopdta, avapelktn oaidra,
(PPEOCKLEG TIATATEC TNYAVNTEC
Chicken breast, turkey, Edam cheese, mayonnaise, tomato, mixed salad, fresh crispy fries
17€

Pizza Margarita
(G) (M) (C)
Gluten Free Option | Gluten Free EmttAoyn)
dpéokia oaAtoa viopdrag, HotoapéAa, Tappelava, AddL BactAlkou
Fresh tomato sauce, mozzarella, parmesan, basil oil

15€

Pizza a La Greca
(G) (M) (C)
Gluten Free Option | Gluten Free EtttAoyn
dpeokla oaAtoa vtopdtag, EAEG Kahapwy, KAmapn, TILTEPLE, KPEUHUSL, pEta
Fresh tomato sauce, Kalamata olives, capers, peppers, onions, feta cheese
16€



PASTA & RISOTTO

Linguini Carbonara
(G) (M) (E)
Xotpva pdayoula guanciale, xLtovoptideAo, TTouSpa Havitaplwy Tou SAC0UC, KPEUA TIEKOPIVO
Beef cheeks guanciale, snow peas, powder of wild mushrooms, pecorino cream
15€

Linguini Bolognaise
(G) Q)
100% pooxaplolog KLHAG, pPEoKLa CAATOA VTOUATAG APWHATLOHEVN HE KAVEAQ,
TappeCava TpLUPEVN
100% ground beef, fresh tomato sauce flavored with cinnamon, parmesan cheese
15€

Paccheri Beef Cheeks
(G) (M) (©)
Paccheri Rigati pe pooxapiola pdyoula o€ odAtoa YntrG VIopdtag, Kpépa ypapLepag,
Tpayavod KPePPUSL
Paccheri Rigati with veal cheeks, roasted tomato sauce, gruyere cream cheese, crispy onion
17€

P1Z6to Mavitaptwv | Mushroom Risotto
(G) (M)
MolkAla pavitaplwv tou ddooug, flakes foie grass, mépAeg tpolpag
Variety of wild mushrooms, foie grass flakes, truffle pearls
18€

P1Z6to Agpoviou pe ZoAopod | Salmon & Lemon Risotto
(G) (M) (Sf) (S)
PL{6T0 Agpovioy, coAopog paplvaplopevog o€ vodka kat Botava, omapdyyla, oxowonpaco,
EUopa arod lime kat Agpovt
Lemon risotto, marinated salmon in vodka and herbs, asparagus, chives, lime-lemon zest
22€



KYPIQY | MAIN

Mooxapiolo ®iA<to | Beef Fillet
(G) (N)
Duxelle pavitaplwv baby Aayavikd, cdAtoa amod @ouvtoUKL Kat Tpoupa

Mushroom Duxelles, baby vegetables, hazelnut and truffle sauce
31€

®paykokota | Guineafowl
(G) (M) (N) (Ma)
Moupéeg oeAvdpLlag Kamviopévog o€ kavéla, chips Aayavidag, pudding kapdtou kat tlivtlep
Celeriac purée smoked in cinnamon, kale chips, carrot and ginger pudding
28€

ApvaklL Opikacé | Lamp Fricassée
(G) (M) (E) (S) (Ma)
MrmtaAotiva apvioU pe oTtavakt, SLUTAOUAyELPEPEVN TIATATA, CAATOA PPLKACE HE
HappeAdSa pavitapLlwv
Lamb ballotine with spinach, twice-baked potato, fricassée sauce with mushroom jam
21€

WAPI | FISH

d1Aéto Townoupag | Sea Bream Fillet
(M) (E) (M) (N)
Carpaccio tavtaplou, Pntd kapoto o€ Kpouota apuySalou Kat kapudag, Sabayon Acukou
Kpaolou

Beetroot carpaccio, roasted carrot with almond and coconut crust and Sabayon white wine
26€

MaAapiéa Nooé | Poached Bonito
(G) (M) (Mol) (Ss)
MoAapida TTooE TUALYPEVN o€ auTTeEASOUAAQ, PNTr) aykwvapa, paupo pudL pe Bétava Kal XpEvo,
TIaywto tapapd pe kpoko Kolavng
Poached bonito wrapped in vine leaves, roasted artichoke, black rice with herbs and horseradish,
fish roe ice cream with Kozani saffron
28€



2 [ITIKO EMAOPTIIO
HOMEMADE DESSERT

faAaktopnoupeko | Galaktoboureko (Milk Pie)
(G) (M) (E) (P)
A€UKM) 0OKOAATQ, OLPOTIL attd AeUKS Kpaaot, Taywtd Kalpaxt
White chocolate, white wine syrup, kaimaki ice cream
10€

Chocolate Textures
(M) (E) (P)
Kpepé ookoAdTag, poug cokoAdtag, sponge cake Pe aApUpr KapapéAa, KOKKLva @pouta
Chocolate cream, chocolate mousse, sponge cake with salted caramel, red fruits
11€

Rum Cake
(G) (M) (E) (Tn)
Maywto Baviila, otaideg, olpott LBlokou
Vanilla ice cream, raisins, hibiscus syrup
12€

Creme Brilée Kapubag | Coconut Créme Brialée
(M) (E) (Tn)
rédA\a kapudag, butterscotch, sponge cake kapudlou
Coconut milk, butterscotch, walnut sponge cake
12€

NAatdé ®poutwv Enoxng | Seasonal Fruit Platter
MkpO | small
11€
peyaho | large
18€

Naywtd | Ice Cream
BaviAla - ZokoAdta - DpaouAa
Vanilla - Chocolate - Strawberry
€/pndAa-scoop
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*MapakaAoUPE EVNHEPWOTE TO TIPOCWTILKO TOU Eevodoxelou pag yLa Tuxov aAAepyleg i Sucavetieg
Tou pTopel va €xeTe og SLAPOPEG OUTLEG TTIOU TIEPLEXOVTAL OTA TPOPLUA.
*Please inform our hotel's staff about any allergies or intolerances you may have on various
substances contained in food

(Sf) Shellfish 7 (N) Nuts / (D) Dairy / (G) Gluten / (E) Egg / (Ss) Sesame / (F) Fish / (P) Peanut
(Tn) Treenut / (M) Milk / (Ma) Mustard / (Mol) Molluscs

Executive Chef: Avtwvng MexABavakng
‘O\a ta mata apaockeuddovtat pe apBévo eAatoAado. Ot TLEG TiepLAapBdvouv
Anpotikd ©6po & DMA.
YTevBUVOG o€ TIEPLTITWON EAEYXOU ayopdg Mrewpylog Mpdaovog
O katavaAwtng §ev UTIOX PEOUTAL VA TIANPWOEL AV eV €XEL TTApaAn@Bel n eLdotolnon TANPWHNAC.
(amoSelén - TLHOAOYLO)

Executive Chef: Antonis Pechlivanakis
All dishes are prepared with virgin olive oil. The prices include Municipal Tax & VAT.
Person in charge in case of market inspection Georgios Prasinos
Consumer is not obliged to pay if the notice of payment has not been received.
(receipt — invoice)



