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Mpoduuévio Ywui Aeukod Kal oAlkNG AAeong, XelpoToinTeg TiTeg, eEAIPETIKO TIAPOEVO eAalOAAdO,
eAIEC TOOKIOTEQ
Sourdough white and whole wheat bread, handmade pita pies, extra virgin olive oil, and crushed olives
5,00€

OPEKTIKA | STARTERS

KoAoKuBoKedpTEDEG UE KPEUA KATLOUG, 0AATOa ano rineplég PAwpivng kat harissa
Zucchini fritters with cashew cream, Florina red pepper sauce, and harissa
(vegan) (1-2-8-9-14) 20,00€

TdpTa pe otyopayelpeévn peAttlava, oalaut Asukddog, KapaueAwUEVA KpeUPUdLa
Kal Kpgpa anod aveBato MpeBevav
Slow-cooked aubergine tart with Lefkada salami, caramelised onions, and Grevena anevato cheese cream
(1-2-4-5-14) 22,00€

Stir-fried kahapdapl, PPEOKO KPEUUUDL POIVOKIO, KpEHA And Aeuko Tapapd Kal Jaylovela
Je HEAAVL ooUTIAG
Stir-fried calamari with spring onion, fennel, white tarama cream, and squid ink mayonnaise
(1-2-3-5-6-8-9-11-12-13-14) 24,00€

Taptap coAopoU e UMPIK, ABOKAVTO Kal 0AATOod ponzu he dUoU0o
Salmon tartare with brick roe, avocado, and mint ponzu sauce
(1-6-8-11-12-13-14) 26,00€

Ceviche AaBpdki pe dressing ano eomneptdoeldr), aApUpa, chips anod Ywp nmatata
KAl KAWAAIOPEVO KANOAUTIOKL
Seabass ceviche with citrus dressing, sea fennel, purple potato chips, and lightly charred corn
(2-3-4-12-13-14) 28,00€

Black Angus carpaccio poéoxou pe mavakoTa rappeldvag, népAeg anod E0d1 Baloduiko
Kat GUAAA HouoTAPdaAg
Black Angus beef carpaccio with parmesan panna cotta, balsamic pearls, and mustard leaves
(1-4-8-13-14) 32,00€
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ZAANATEZ | SALADS

EAANVIKA caAdTa e MOAUXpwUA TOPaTiVIa, KpEua PETAC, piyavn Kal eEalpeTikod TapBEvo eAaldAado
Traditional Greek salad with colorful cherry tomatoes, feta cream, oregano, and extra virgin olive oil
(vegetarian) (4-14) 18,00€

Mpdaotvn caAdta pe eOKApOA, Kapudia, TIKAVTIKN YpaBiépa ZkUpou Kal vinaigrette and ¢ppdouleg
Green salad with escarole, walnuts, spicy Skyros graviera cheese, and strawberry vinaigrette
(vegetarian) (4-8-9-13-14) 16,00€

KouokoUg Moroccan-style e gnta Aaxavikd, yapideg owté, apwuatikd BoéTava
Kal vinaigrette vroudrag
Moroccan-style couscous with roasted vegetables, sautéed shrimp, aromatic herbs, and tomato vinaigrette
(1-2-3-7-8-12-13-14) 22,00€

ZYMAPIKA & PIZOTO | PASTA & RISOTTO

MNarnapdEéAec He HooxXapL payou
Pappardelle with slow-cooked beef ragu
(1-2-5-9-13-14) 24,00€

P1Z6To carbonara e Tpayavi mavoETa kKat Pntd ornapayyla
Creamy carbonara risotto with crispy pancetta and roasted asparagus
(1-2-4-5-7-8-9-11-13-14) 26,00€

STAYYETL e TIEOTO KOAOKUOL, dLOTIKL Alyiving Kal pEOKLA KPEUA aTO AVATAIMTIKO avBOTUpPO
Spaghetti with zucchini pesto, Aegina pistachios, and fresh Nafplio anthotyro cheese cream
(vegetarian) (2-4-9-10-11-14) 28,00€

KplBapwto yapidag owTé e chorizo kat agppd ano bisque
Orzo with sautéed shrimp, chorizo, and a delicate bisque foam
(1-2-3-4-7-8-9-12-13-14) 32,00€
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WAPI | FISH

DOINETO AABPAKL OWTE e XOPTA ETIOXNG, TIATATEG KAPE KAl CAATOA AgoVIoU
Sautéed sea bass fillet with seasonal greens, diced potatoes, and a light lemon sauce
(4-6-13-14) 36,00€

Mulokort GINETO e KpoUoTa armod $LoTiKL Alyivng, Moupé and aykivapa lepoucainu
kat ocdAtoa pe nduja
Shi drum fillet with Aegina pistachio crust, Jerusalem artichoke purée, and nduja sauce
(2-4-6-8-9-11-13-14) 38,00€

KPEAZ | MEAT

Kotomoulo ot80g PIAETO [e TIALYOUpL, KOAOKUBAKIA Kal gravy e Buudpt
Chicken breast fillet with bulgur wheat, sautéed zucchini, and aromatic thyme gravy
(1-2-4-11-14) 26,00€

STUTIKOC YUpOC eAANVIKNAG Ppdpuac pe adpd TZaTlikl, XELPOTIOMTES TUTEG KAl TNYAVNTEG TIATATEG
Artisanal Greek pork gyro with tzatziki mousse, warm handmade pita pies, and crispy french fries
(1-2-4-7-8-9-11-13-14) 29,00€

Burger ano pooyxdapt Black Angus e Kpépa ypaBiépag, VIoNATd, KapapeAwUEVA KpEUUUDLIA
KAl TNYAVNTEG MATATEG
Black Angus beef burger with creamy Graviera cheese, fresh tomato, caramelised onions,
and crispy french fries
(1-2-4-5-7-9-11-13-14) 28,00€

Flank tagliata ané pooxapt Black Angus, Aaxavikd oxapag kat cahtoa e Aeuko Kpaaoi Porto
Flank Black Angus beef tagliata steak with grilled vegetables, served with a white Port sauce
(4-8-13-14) 34,00€

Apvi olyopayelpeEVo OTN YAOTPA e TIATATEG AVTIVAXTEG Kal 0AAToa devTpoAiBavo
Oven-braised lamb with golden tossed potatoes, paired with a fragrant rosemary sauce
(1-2-4-8-11-14) 38,00€



WIHIS2ER >

RESTAURANT BAR

ZYNOAEYTIKA | SIDES
Matdteg Tyavntég / Crispy golden french fries (vegan) (1-2-8-9-14) 5,50€
Moupég matdtag BouTUpou | Creamy buttered potato purée (vegetarian) (4-14) 5,50€
Ayplo pUlL TuNagt | Wild rice pilaf (2-4) 5,50€

Wnta Aaxavika | Grilled vegetables 5,50€

FAYKA | DESSERT

Moug ookoAdTtag Valrhona mavw og Tpayavo dioko mpaiivag, KpEUa coKOAATAG YAAAKTOG
Kal ocdAtoa ano passion fruit
Valrhona chocolate mousse on a crispy praline disc, with milk chocolate cream and passion fruit sauce
(2-4-5-9-13-14) 14,00€

Semifreddo kapapéAag pe KpEpa and eAANVIKO KapE Kal KapapeAwuéva ¢ouvtoUKla
Caramel semifreddo infused with Greek coffee cream and crunchy caramelised hazelnuts
(2-4-5-9-13-14) 12,00€

Mapadoolaki MoPTOKAAOTITA e TIAYWTO HaoTixa
Traditional orange pie with mastiha ice cream
(2-4-5-7-9-10-11-13-14) 10,00€

NAFQTA | ICE CREAM & SORBET
Bavihia Madayaokapng | Madagascar vanilla (4-5-9-10-13-14) 6,00€
JokoAdta Belgian choco chips | Belgian choco chips (2-4-5-9-10-11-13-14) 6,00€
dLoTikL Awyivng | Aegina pistachio (2-4-5-9-10-11-13-14) 6,00€
MaoTtixa | Mastiha (2-4-5-9-10-11-13) 6,00€
Memnovi | Melon (2-4-5-9-10-11-13) 6,00€
ZopUME AepovL | Lemon sorbet (2-4-5-9-10-11-13) 6,00€

Jopurné pavyko | Mango sorbet (2-4-5-9-10-11-13) 6,00€

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



AANEPTIOIONA / ALLERGENS

1 - SEAINO KAI MPOIONTA ME BASH TO ZEAINO / CELERY

2 - AHMHTPIAKA MOY MEPIEXOYN FAOYTENH / CEREALS CONTAINING GLUTEN
3 - OSTPAKOAEPMA, MPOIONTA ME BASH TA OXTPAKOAEPMA / CRUSTACEANS
4 - TAAA KAI TIPOIONTA ME BAZH TO I'AAA / DAIRY

5- AYTA KAI TPOIONTA ME BAZH TA AYTA/ EGGS

6 - WAPIA KAI MPOIONTA ME BAZH TA WAPIA / FISH

7 - AOYMINO KAI MPOIONTA ME BAZH TO AOYMINO / LUPINS

8 - MOYZTAPAA (ZINAMI) KAI IPOIONTA ME BAZH TO ZINATMI / MUSTARD

9 - ZHPOI KAPIOI ME KEAY®OZ / NUTS

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

11 - ZNMOPOI ZHZAMIOY KAI MMPOIONTA ME BAZH TOYZ SMOPOY= / SESAME

12 - OXTPAKOEIAH/MAAAKIA KAI MTPOIONTA ME BAZH AYTA / SHELLFISH

13 - ZOlIA KAI MPOIONTA ME BASH TH OrlIA / SOY

14 - AIO=ZEIAIO TOY ©EIOY KAI MPOIONTA ME AIOZEIAIO TOY ©EIOY / SULFUR DIOXIDE, SULPHITES

TO MNAFQTO MNEPIEXEI TAAA, AYTO, ZOl'IA, TAOYTENH. MIMOPEI NA MEPIEXEI IXNH ®IZTIKIOY KAI AAAQN =HPQN KAPTQN, ZH>ZAMIOY
/ THE ICE CREAM CONTAINS MILK, EGG, SOY, GLUTEN. IT MAY CONTAIN TRACES OF PEANUTS AND OTHER NUTS, SESAME.

O KatavaAwTng dev €xel UTIOXPEWON va TANPWOEL av dev AABEL TO VOULMO TIAPACTATIKO aTolXelo (amodelEN 1) TIHOAOYL0). ‘'ONEG OL TIUEG
nepthappavouv pdpoug Kal uTmpeaieg kal avaypagpovtal o€ eupw (€). Zag MAPAKAAOUHE VA EVNIEPWOETE TO TIPOOWTIKO Yid TUXOV
alepyieg 1) dlaTpodikég duoavekieg. To pevol pag evdexeTal va TeplEXel ixvn aAlepyloyovmv ouaiwv. Oplopéva mata nepthapBavouv
YOAOKTOKOMIKA TIpoidvTa (Tupl, BoUTupo, yiaoUpTt). ‘OAa Ta Kpé€ata Kal Ta YPapla eival vord, eve oL TATATEG elval ppEOKEG. ZTIG CANATEG
Kat og dAAa Tuata xpnotuoroleital eEalpeTikd mapBevo eAaldAado eAANVIKAG MPOEAEUONG Kal Yia TO Tnyaviopa nAtéAato. H péta rou
xpnotgoroteitat eivat M.0.M.. KouTi mapandévwy kat deATio diapaptupiag BpiokovTal otnv utodoxn. Ayopavouilkog YreuBuvog: Baoiing
KOKKLVOG

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



