Mpolupévio Wwil AsUKO Kol OALKNG XAEONG, XELPOTIOINTEG TtiTEG,
€EANPETIKO TIPOEVO EAXNLOAXSO KOL TOXKLOTEG EALEG | Sourdough
white & whole wheat bread, handmade pita pies, extra virgin olive oil,
and crushed olives

OPEKTIKA | STARTERS

Zoumna Huépag | Soup of the Day

PeRuUBOKePTESEG e TIOUPE TIAVTIAPLOU, VILIT CKOPSOU KoL CXATOX
€udLoU sherry | Crispy chickpea fritters with smooth beetroot purée,
creamy garlic dip, and sherry vinegar (vegan) (1-2-13-14)

TAPTU ASUKWV KOIL AYPLWV HOVITHPLWYV HUE KPEUX TUPLOU KOL TIOUPE
YAUKL&G KOAOKUOaG | Wild white mushroom tart with
cream cheese and sweet pumpkin purée (vegetarian) (2-4-5-9-14)

Dumplings pe KKBOUPSLOUEVO KUK, KOUKOUVAPL A&)ovo Savoy confit
KOl O&ATox AgpovioU | Dumplings with a meat and pine nut filling,

served with Savoy cabbage confit and a light lemon sauce
(1-2-4-5-8-9-10-11-13-14)

Ceviche AaBpdaKL pe &ypLx XOPTX, chips omd pw mot&to,
KOUWOXALOUEVO KAXAXKMTIOKL KoL oXATo jalapefio (Tiuk&vTiko) | Sea bass
ceviche with wild greens, purple potato chips, charred corn, and jalapefio
sauce (spicy) (2-3-4-12-13-14)

Black Angus carpaccio HOGXO0U HE TIAVOUKOTX TIXPUELAVAG, TIEPAEG
oaTto EUSL BAACKLKO KoL PUAAX pouotapdoag | Black Angus beef
carpaccio with parmesan panna cotta, balsamic pearls, and mustard
leaves (4-13-14)

ZANATEZ | SALADS

EAANVLIKY] COXAKTX E TIOAUX P WX TOUXTIVIX, KPEUX PETAG, plyorvn
Kol EEXLPETLKO I POEVO eAclOAaSo | Traditional Greek salad with
colourful cherry tomatoes, feta cream, oregano, and extra virgin
olive oil 4-14)

Mp&ovn COUAKTX LE ECKUPOA, XPCeVIKO N&Eou, KapUSLX, e
vinaigrette amod eomepldoeldn Kol amoEnpopeva oUKa TaElépxn |
Green salad with escarole, Naxos arseniko cheese, walnuts, and a citrus

vinaigrette with Taxiarchis dried figs (vegetarian)
(4-8-9-14)

Wntd rtovtdipLlax e TIOPTOKAAL poTtoapeAx buffalo, crumble
TtavtdaploU Ko vinaigrette poSLou | Roasted beetroot with juicy
orange slices, buffalo mozzarella, beetroot crumble, and pomegranate
vinaigrette (vegetarian) (1-2-4-7-8-9-10-11-13-14)

Z£0Tr] COAXTA LE KOKKLVO AKXOVO KOIL KXPOTO, PPECKO KOALXVSEPO,
KAOLOUG KOL YXPLBEG LOPLVOPLOUEVEG OE XPWHXTLKO ginger e
KOUPKOUMK (TLK&VTLKN) | Warm red cabbage and carrot medley with
fresh coriander, cashews, and prawns, marinated in aromatic ginger and
turmeric (spicy) (1-2-3-6-7-8-9-10-11-12-13-14)
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ZYMAPIKA & PIZOTO | PASTA & RISOTTO

Namnop8EAeg e pooxX&pl payoU | Pappardelle with slow-cooked
beef ragu (1-2-5-9-13-14)

Pwl6Tto AgpoVvioU pE KPEUX TIHPUECAVAG, PPECKO BAOCIALKO KOL
Ynt& ontaxpdyylax | Lemon risotto with parmesan cream,
fresh basil, and roasted asparagus (vegetarian) (2-4-14)

ZTIYYETL BOUTUPOU LE KXPAUEAWHEVX KPEUMUSLX Ko flakes
PpEoklag Tpoudag | Butter spaghetti with caramelised onions
and fresh truffle shavings (2-4-8-13-14)

dpéoka orecchiette pe PLAETO GOAOMOU, KPEUX YAAXKTOG KL yUuzU |

Fresh orecchiette with salmon fillet, light cream, and yuzu dressing
(2-4-5-6-11-13-14)

WAPI | FISH

DNETO AP PAKL CWTE LE XOPTA ETIOXNG, TIXTATEG KXPE KL CXATOX
Agupovoxoptou | Sautéed sea bass fillet with seasonal greens, diced
potatoes, and lemongrass sauce (2-6-13-14)

DIAETO MUAOKOTIL e KPOUOTX &XTIO PLOTIKL Alyivng, TToupE amod
oYKW pa lepouocaAnt kol c&Atoo nduja | Shi drum fillet with

Aegina pistachio crust, Jerusalem artichoke purée, and nduja sauce
(2-4-6-8-9-11-13-14)

KPEAXZ | MEAT

KoTtoTouAo 0Ttri00G PLAETO UE TIALYOUPL, KOAOKUOAKLX KOL gravy HE
Oupnapt | Chicken breast fillet with bulgur wheat, sautéed zucchini, and
aromatic thyme gravy (1-2-4-11-14)

ZTUTLKOG YUPOG EAANVLIKNG PAPpUOG He o pd TTaTliKL, XELPOTIOINTEG
Titeg Kol TNYavNnNTEG atdteg | Artisanal Greek pork gyro with tzatziki
mousse, warm handmade pita pies, and crispy french fries
(1-2-4-7-8-9-11-13-14)

Xolpwvé u&youAo braisées pe TToupg ortd PNAO KOL TTKOTLVAKL,
OAATON ATTO SAUACKNVA KoL KOKKLVO Kpool | Braised pork with apple
and parsnip purée, served with a velvety red wine plum sauce (2-4-14)

Flank tagliata amné poox&pt Black Angus, AXOVIK& OXXPOG KOL
o&Atoo ne Aeuko Porto | Flank Black Angus beef tagliata steak with
grilled vegetables and white Port sauce 4-8-13-14)

ApVi OLYOMAYELPEUEVO OTN YAOTPA LUE TIXTATEG XVTIVOXTEG KoL
odAtoa SevtpoAiBavo | Oven-braised lamb with golden tossed
potatoes, paired with a fragrant rosemary sauce (1-2-4-8-11-14)
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ZYNOAEYTIKA | SIDES

MNotdteg tnyavntég | Crispy golden french fries (1-2-8-9-14) 5,50
MoupEg yAukoTtatatag Boutupou | Creamy buttered 5,50
sweet potato purée (vegetarian) 4-14)

‘Ayplo pUZL TuAG DL | Wild rice pilaf (2-4) 5,50
Wnta Aoxavik& | Grilled vegetables 5,50

F\YKA | DESSERT

MNP A800LAKY] TIOPTOKKAOTILTX LUE TIXYWTO UXOTIXK | 10,00
Traditional orange pie with mastiha ice cream (2-4-5-7-9-10-11-13-14)

Moug cokoA&toag Valrhona Ttéivw o€ TPAYovO MTILOKOTO TIPXAIVAG, 14,00
KPEMOX COKOAKTAG YHAXKKTOG KOL CXATOX XTIO passion fruit |

Valrhona chocolate mousse on a crispy praline biscuit,

milk chocolate cream, and passion fruit sauce (2-4-5-9-13-14)

Semifreddo KAXPAUEAXG LE KPEHRX XTTO EAANVLKO KXDPE KoL 12,00

KOPOHUEAWMEVA PpouVTOUKLX | Caramel semifreddo infused with
Greek coffee cream and crunchy caramelised hazelnuts (2-4-5-9-13-14)

NMATrQTA & OPMTIIE | ICE CREAM & SORBET

BaviAia MaSayook&png | Madagascar vanilla 4-5-9-10-13-14) 6,00
ZokoAdta Belgian choco chips | Belgian choco chips (2-4-5-9-10-11-13-14) 6,00
dotikl Awyivng | Aegina pistachio (2-4-5-9-10-11-13-14) 6,00
Mootixa | Mastiha (2-4-5-9-10-11-13) 6,00
Memtéve | Melon (2-4-5-9-10-11-13) 6,00
>ZOPMTE AEMOVL | Lemon sorbet (2-4-5-9-10-11-13) 6,00
Zopurne p&avyko | Mango sorbet (2-4-5-9-10-11-13) 6,00

Adovykato | Affogato (4-5-9-10-13-14) 8,00



AANEPTIOIONA / ALLERGENS

1 - ZEAINO KAI MPOIONTA ME BAZH TO ZEAINO / CELERY

2 - AHMHTPIAKA MOY MEPIEXOYN MOYTENH / CEREALS CONTAINING GLUTEN
3 - OXTPAKOAEPMA, NMPOIONTA ME BAZH TA OXTPAKOAEPMA / CRUSTACEANS
4 - TAAA KAl MPOIONTA ME BAZH TO FAAA / DAIRY

5 - AYTA KAI MPOIONTA ME BAZH TA AYTA / EGGS

6 - WAPIA KAI TIPOIONTA ME BAZH TA WAPIA / FISH

7 - NOYTIINO KAI MPOIONTA ME BAZH TO AOYTINO / LUPINS

8 - MOYZTAPAA (ZINAMMI) KAI TIPOIONTA ME BAZH TO ZINATMI / MUSTARD

9 - ZHPOI KAPIOI ME KEAY®OX / NUTS

10 - PIZTIKI (APAXIAA) KAI TIPOIONTA ME BAZH THN APAXIAA / PEANUTS

11 - ZMOPOI ZHZAMIOY KAI MPOIONTA ME BAZH TOYX ZMOPOYZ / SESAME

12 - OZTPAKOEIAH/MAAAKIA KAI MPOIONTA ME BAZH AYTA / SHELLFISH

13 - ZOTA KAI MTPOIONTA ME BAZH TH ZOTlIA / SOY

14 - AIOZEIAIO TOY ©EIOY KAI NMPOIONTA ME AIOZEIAIO TOY ©EIOY / SULFUR DIOXIDE, SULPHITES

TO NArQTO MEPIEXEI TAAA, AYTO, ZOrIA, TAOYTENH. MMOPEI NA MEPIEXEI IXNH DIZTIKIOY KAl AAAQN ZHPQON KAPTQN, ZHZAMIOY /
THE ICE CREAM CONTAINS MILK, EGG, SOY, GLUTEN. IT MAY CONTAIN TRACES OF PEANUTS AND OTHER NUTS, SESAME.

O KATAVOAWTNG 8EV £XEL UTIOXPEWOT VX TIANPWOEL AV 8V AKBEL TO VOULUO TIXPAOTATIKO OTOLXEIO (ATIOSELEN 1] TLLOAOYL0). ‘OAEG OL TIUEG TIEPIAXMUBAVOUV
POPOUG KL UTINPECIEG KL VYPAXPOVTOL OE EUPW (€). TAG TIXPAKAHAOULE VX EVNIEPUWICETE TO TIPOCWTIKO YLX TUXOV XAAEPYIEG 1) SlaxTpodLlkeg Sucavelieg. To
MEVOU LG EVEEXETAL VX TIEPLEXEL XV XAAEPYLOYOVWYV OUGCLWYV. OPLOUEVX TUATA TIEPIAXKBAVOUV YOAXKTOKOMIKA TIpolovTa (tupl, BoUtupo, yioouptl). ‘OAx T
KPEATA KO TX WAPLX EIVOL VWTIX, EVW) OL TIXTATEG EIVOL PPECKEG. ZTIG CXAKTEG KL O KXAAX TILXTX XPNOLLOTIOLEITL EENPETIKO TIXPOEVO EAXLOANSO EAANVLKNG
TIPOEAEUONG KAL YLX TO TNYAVIOHX NALEAXO. H dpeta Ttou xpnotporoteitan eivo M.O.M.. Koutl mapammévwy Ko SEATIO SLapxpTtupiag BPIioKovTow otnyv UTtoSoxT
AyopavouLKOg YTieuBuvog: BaoiAng Kékkivog

You are not obliged to pay if you do not receive a legal receipt or invoice. All prices are in euros (€) and include applicable taxes and service charges. Please
inform us of any allergies or intolerances. Some dishes may contain or come into contact with allergenic ingredients. Dairy products such as cheese, butter, and
yogurt are used in certain menu items. All meat and fish are fresh. Potatoes are freshly cut and fried in sunflower oil. Virgin olive oil is used in all salads and other
dishes. Feta cheese is P.D.O. certified. A suggestion box is available at the reception. Market Inspection Officer: Vasilis Kokkinos



