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MEN U : ‘ -

LAAATA ME MANTZAPI* / “BEETROOT SALAD**(V)

DUuMa omavaki, ynrd mavlapi, aBokavro, gppeoko Kpeppudaki, XeIPOTOINTO
naoteh apuyddahou, yhukd kudwvi, ommikr owg Palodpikou

Baby spinach, roasted beetroot, avocado, spring onion, handmade almond pasteli,
quince preserve, homemade balsamic dressing

TAXINI® / TAHINI**(V)
Aleopévo couodap, Aepodvi, ehaiohado

Ground sesame, lemon, olive oil

MEAITZANEZ* / AUBERGINES**(V)
Kpeppudi, oxdpdo kai ehaidhado, oaltoa vropdrag

Onion, garlic and olive oil, tomato sauce

KOAOKYOOKEDTEAEYL / COURGETTE FRITTERS**(V)
Tpippevo kohokUBi, pupwdika, pera Hreipou

Crated courgette, herbs, Epirus feta

AAXANONTOAMAAEX* / STUFFED CABBAGE ROLLS**
Mooyapioiog kipdg, pull, ppeoka pupwdika, cakroa auyolépovou

Minced beef, rice, fresh herbs, egg-lemon sauce

APNAKI ME PEBY©OAAA / LAMB WITH CHICKPEAS
Mmalortiva oryopayeipepévou apviou, peBubia, oakroa vropdrag

Slow-cooked lamb ballotine, chickpeas, tomato sauce

* YepPiperal ot peon, ava Slio dropa f} TPooapHOCuEVO Yia povd apiBpd emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests
Vegetarian (V)

Amok\eloTIKa yia katoxoug Mastercard
45€ / aropo, oupmepidapPavopévng ékntwong 10%

Exclusively for Mastercard cardholders
45€ / person, including 10% discount
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n/ or

AABPAKI / SEA BASS
OMNokAnpo @iAeto AaPpaki, xopta Bpacta

Whole filleted sea bass, boiled greens
n/ or

PIZOTO MANITAPIQN / MUSHROOM RISOTTO (V)

Mavitapia (portobello, button, shimeji, porcini), puli appumdpio, Aad1 pavpng
Tpoupag, mappelava, oxovompaco, Aadi paivravou

Mushrooms (portobello, button, shimeji, porcini), arborio rice, black truffle oil,
parmesan, chives, parsley ol

AIBANEZIKO MAXAAEMI / LEBANESE MAHALEPI (V)
Kpépa paxaleri, paorixa, oipdm, &npoi kapmoi kar kavraip

Mahalepi cream, mastiha, syrup, nuts and kataifi

TO MENOY ZYNOAEYETAI AMO MIA ®IAAH KPAZIOY / 4 ATOMA 'H ATO ENA MOTHPI KPAZI FIA ENA ATOMO,
ETIKETAZ WHAA KAHMATA, OINOIMOIEIO KYMEPOYNTAX

Cabernet Sauvignon, epuBpdg &npdg, MIE Mitaihid, Aepecdg

H

AAIMOZ, OINOTIOIEIO KYMEPOYNTAZ
Chardonnay, Aeukdg Enpog, MIE Mitohia, Aepecdg
'HANO

APEROL SPRITZ

Aperol, prosecco kai 066a

THE MENU IS ACCOMPANIED BY ONE BOTTLE OF WINE / 4 PERSONS OR ONE GLASS OF WINE FOR ONE PERSON,
OF PSILA KLIMATA, KYPEROUNDA WINERY

Cabernet Sauvignon, dry red, PGl Pitsilia, Limassol

OR

ALIMOS, KYPEROUNDA WINERY

Chardonnay, dry white, PGI Pitsilia, Limassol

OR

APEROL SPRITZ

Aperol, prosecco, and soda water

*YepPiperar ot péan, ava Slio dtopa i} TPOoapHOCHEVO Yia povod apiBpod emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests

Vegetarian (V)

AmokAeioTika yia katoxoug Mastercard
45€ / aropo, ocupmepihapBavopévng ékmrwong 10%

Exclusively for Mastercard cardholders
45€ / person, including 10% discount



