Mpolupévio Wwil AsUKO KoL OALKNG XAEONG, XELPOTIOINTEG TTiTEG,
€ENPETIKO TP OEVO EAXLOAXS 0, EALEG TOXKLOTEG | Sourdough white
& whole wheat bread, handmade pita pies, extra virgin olive oil, and
crushed olives

OPEKTIKA | STARTERS

KOAOKUBOKEPTESEQ UE KATIVLOTY] KPEMX XUUYSKAOU, CAXATOX XTTO
Tuneplég PAwpivng ko harissa (vegan) | Greek zucchini fritters with
smoked almond cream, paired with Florina pepper & harissa sauce
(vegan) (1-2-8-9-14)

TAPTK LE OLYOMAYELPEUEV UEALTIAVX, COXA&LUL AEUKESO0G,
KOPOUEAWMEVO KPEMMUSLX KOL KPEUX XTTO aveRBaTo MpeRevwv |
Slow-cooked aubergine tart with Lefkada salami, caramelised onions,
and Grevena anevato cheese cream (1-2-4-5-14)

Stir fry KXAXUEPL, PPECKO KPEMHUUSEL, KPEUX XTTO AEUKO TOP LA KOL
poyloveZo e LeAGVL couTilg | Stir-fry calamari with spring onions,
white tarama cream, and squid ink mayonnaise (1-2-3-6-12-14)

Ceviche AaBpdkL pe dressing amd eomepl8oeLdn, aApUPX, chips amnd
HWB TIXTATH KOl KXY XALOHEVO KXAXMUTIOKL | Seabass ceviche with
citrus dressing, sea fennel, purple potato chips, and lightly charred corn
(2-3-4-12-13-14)

Black Angus Carpaccio HOoX0U HE TIAVUKOTX TIXPUELAVAG, TIEPAEG
oaTto EUSL BAACKMLKO KoL PUAAX pouotapdag | Black Angus beef
carpaccio with parmesan panna cotta, balsamic pearls, and mustard
leaves (1-4-8-13-14)

ZANATEZ | SALADS

EAANVLIKY] COXAKTX E TIOAUXPWHX TOUXTIVIX, KPEUX PETAG, plyovn
KoL EEALPETLKO I POEVO eActOAaSo | Traditional Greek salad with
colorful cherry tomatoes, feta cream, oregano, and extra virgin olive oil
(vegetarian) 4-14)

Mp&oivn CHXAKTA HE EOCKXPOA, KAPUSLY, TILKAVTLKN VPOXRLEPX ZKUPOU
Ko vinaigrette amné pp&ouAeg | Green salad with escarole, walnuts,
spicy Skyros graviera cheese, and strawberry vinaigrette (vegetarian)
(4-8-9-13-14)

KouokoUg Moroccan-style pe Ynté AaXoVIKE, yopiSeg cwtE,
PWHXTIKE BoTava Kl vinaigrette vtoudtag | Moroccan-style
couscous with roasted vegetables, sautéed shrimp, aromatic herbs,
and tomato vinaigrette (1-2-3-7-8-12-13-14)

BooIALKO KOBOUPL TUALYMEVO OE POAO aXyYyoupLoU, ME Uy &
XEALSOVOYKPOU KXL OAATOX UE XPWHXTIKK BoTtava | King crab
wrapped in fresh cucumber, topped with flying fish roe and drizzled
with a fragrant herb sauce (1-3-6-8-11-12-13-14)
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ZYMAPIKA & PIZOTO | PASTA & RISOTTO

Noamnoap8EAeg e poox&pl payoU | Pappardelle with slow-cooked
beef ragu (1-2-9-11-14)

Pwl6to carbonara e TPpoyavr] TIAVOETA KL YNTX otxpa&yyLo |

Creamy carbonara risotto with crispy pancetta & roasted asparagus
(1-2-4-5-7-8-9-11-13-14)

ZTIYYETL LE TIEOTO KOAOKUOL, PLoTiKL Alyivng Kol PPECKLX KPEUX
T XVATIALWTLIKO avOOTUpOo | Spaghetti with zucchini pesto, Aegina
pistachios, and fresh Nafplio anthotyro cheese cream (vegetarian)
(2-4-10-11-14)

KplBopwTtd yopidag cwte pe chorizo kol adppd amnd bisque | Orzo with

sautéed shrimp, chorizo, and a delicate bisque foam (1-2-3-4-7-8-9-12-13-14)

WAPI | FISH

DNETO AP PAKL CWTE LE XOPTA ETIOXNG, TIXTATEG KXPE KL OCXATOX

AgpovioU | Sautéed sea bass fillet with seasonal greens, diced potatoes,

and a light lemon sauce 4-6-13-14)

MUAOKOTIL PLAETO e KpoUo T XTtO PLloTikl Alyivng, TtoupE amod
ayKwpax lepouocaAn kol c&Atoa e hduja | Shi drum fillet with

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

KPEAXZ | MEAT

KoTAT1touAo 0TO0G PLAETO LE TIALYOUPL, KOAOKUOAKLX KOL gravy HE
Oupdptl | Chicken breast fillet with bulgur wheat, sautéed zucchini, and
aromatic thyme gravy (1-2-4-11-14)

ZTUTLKOG YUPOG EAANVLIKNG PEAPUAG KUE P p O TIXTIIKL, XELPOTIOINTEG
Tiiteg Kol TNyavntEg atdrteg | Artisanal Greek pork gyro with tzatziki
mousse, warm handmade pita pies, and crispy french fries
(1-2-4-7-8-9-11-13-14)

Burger oarté pooxépt Black Angus e KPEMX YPOURBLEPXG, VITOUKTX,
KOPOUEAWMEVO KPEMMUBLX KL TNYXVNTEG TTat&Teg | 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)

Flank tagliata amoé pooxé&pt Black Angus, AXOVIKA OXXPOXG KOL
od&Atoo Le AeUKO Kpoaol Porto | Flank Black Angus beef tagliata steak
with grilled vegetables, served with a white Port sauce 4-8-13-14)

ApVi OCLYOUXYELPEUEVO OTN YAOTPA LE TIKTATEG XVTIVOXTEG KOL
o&Atox SevtpoAiBavo | Oven-braised lamb with golden tossed
potatoes, paired with a fragrant rosemary sauce (1-2-4-8-11-14)
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2YNOAEYTIKA | SIDES

MNotdteg tTnyavntég | Crispy golden french fries (vegan) (1-2-8-9-14) 5,50
Moupég matdrag Boutupou | Creamy buttered potato purée 5,50
(vegetarian) 4-14)

Aypro pUZL TUAG DL | Wild rice pilaf (2-4) 5,50
Wntd Aoxavika | Grilled vegetables 5,50

F\YKA | DESSERT

Moug cokoA&tog Valrhona tévw o€ Ttpayavo SioKo TIpaAivag, 14,00
KPEMO OOKOAKTAG YAAXKKTOG KOL CXATOX amto passion fruit | Valrhona
chocolate mousse on a crispy praline disc, milk chocolate cream, and

passion fruit sauce (2-4-5-9-13-14)

Semifreddo KAPAUEAXG LE KPEUX XTIO EAANVLIKO KXPE KL 12,00
KOPOMEAWMEVX PpouvTOoUKLX | Caramel semifreddo infused with
Greek coffee cream and crunchy caramelised hazelnuts (2-4-5-9-13-14)

NXTOAEOV e KpEUa KopUSag Kot namelaka ocUkou pe tdivtlep | 10,00

Crunchy layered coconut cream Napoleon with silky fig & ginger
namelaka (2-4-13-14)

MArQTA | ICE CREAM & SORBET

BaviAtax MaSayaok&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
dotikt Awyivng | Aegina pistachio (2-4-5-9-10-11-13-14) 6,00
Moaotixa | Mastiha (2-4-5-9-10-11-13) 6,00
MNemtéve | Melon (2-4-5-9-10-11-13) 6,00
>OPMTIE AEMOVL | Lemon sorbet (2-4-5-9-10-11-13) 6,00
Zoputeé p&vyko | Mango sorbet (2-4-5-9-10-11-13) 6,00
Adoykd&to | Affogato (4-5-9-10-13-14) 8,00

AAAEPTIOFONA: 1-SEAINO KAI MPOIONTA ME BAZH TO ZEAINO. 2-AHMHTPIAKA MOY MEPIEXOYN MOYTENH. 3-OSTPAKOAEPMA, NMPOIONTA ME BAZH TA
OZTPAKOAEPMA. 4-TAAA KAI MPOIONTA ME BAZH TO FAAA. 5-AYTA KAI MTPOIONTA ME BAZH TA AYTA. 6-WAPIA KAI TTPOIONTA ME BAZH TA WAPIA. 7-AOYTINO
KAI MTPOIONTA ME BAZH TO AOYMINO. 8-MOYZTAPAA(ZINAMI) KAl MTPOIONTA ME BAZH TO ZINArMI. 9-=HPOI KAPMOI ME KEAY®OX. 10-DIZTIKI (APAXIAA) KAI
MPOIONTA ME BAZH THN APAXIAA. 11-3XMOPOI SHZAMIOY KAI MPOIONTA ME BAZH TOYX ZMOPOYX. 12-OXTPAKOEIAH/MAAAKIA KAI MPOIONTA ME BAZH
AYTA. 13-ZOT1A KAI MPOIONTA ME BAZH TH ZOTIA. 14-AIOZEIAIO TOY GEIOY KAI MPOIONTA ME AIOZEIAIO TOY ©EIOY. TO MAIQTO MEPIEXEI FTAAA, AYTO,
ZOrIA, FTAOYTENH. MIMOPEI NA MEPIEXEI IXNH ®IZTIKIOY KAl AAAQN ZHPQON KAPMQN, SHZAMIOY.

ALLERGENS: 1-CELERY. 2-CEREALS CONTAINING GLUTEN. 3-CRUSTACEANS. 4-DAIRY. 5-EGGS. 6-FISH. 7-LUPINS. 8-MUSTARD. 9-NUTS. 10-PEANUTS.
11-SESAME. 12-SHELLFISH. 13-SOY. 14-SULFUR DIOXIDE, SULPHITES. 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 KO YL TO TNYXVICUX NALEAXLO. H dpEtal TIou Xxpnotporoteitat eivat M.0.M. Kouti Topamévwy Kot SEATIO SlouapTupiag BpiokovTal otnv UTtoSoxY
AyopavoLKog YTieUBuvog: BaoiAng Kokkivog

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



