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Opextixa - Appetizers

ITowia pwpwv / Bread basket Mehit{avooaAata oto xapovvo

Grilled eggplant salad

Yopakia pe tapapa & Aaképda (tepaatod)

Bread with taramosalata & lakerda (for sharing) Daraded pe kohokvbi

Lucchini falafels
EXég papivapiopéveg pe devdpolifavo & piyavn ,
Olwes marinated with rosemary & oregano Xopromaxia TmyavnTa

Fried wild greens pres

Nropatoketédeg pe Svoapo
Greek tomato fritters with spearmint Muo{nBpomtaxia
Mizithra cheese pies
TCatlixt pe otpayyotd yaodpt
Tzatziki with strained yoghurt

Yalateg - Salads

Xwplatikn caidta pe fpactd kohokio, Iavt{apia pnta otov podpvo pe aypla
kpitapo & ¢péta Apkadiag poxa & omtikd YAwpPOTLPO
Greek salad with boiled zucchini, sea fennel Baked beetroot with wild rocket & homemade goat’s cheese

& feta cheese from Arcadia
INvkomatateg Pntég pe vropata & ylaovptt

[Ipaowvn caldta pe perdddido, vropativia Baked sweet potatoes with tomato & yoghurt
& ypafipa Tpayeiag
Green salad with vinegar with honey, cherry tomatoes
& graviera cheese from Trachia

Kupiwg IIata* - Main Courses*

Mm¢ptekakia pooyov oto kapovvo Kékopag xpaocatog pe yeipomointeg pakapovveg
Grilled beef patties & Zepo avBotvpo
Rooster cooked in wine with handmade pasta

Aovkavixo xwpiatiko & dried anthotyro cheese

Country-style sausage

INwkomikavtika yopva prpil{oAdxia
Sweet & spicy pork chops

*¥Yuvodevovtal and tatdteg povpvov & atlép mAadt | *Accompanied by baked potatoes & ajem pilaf

Emidopmia - Desserts

I'aAaxtopmodpexo Koppég cokoAatag
Galaktoboureko (Greek custard pie) Chocolate log
Dpodra emoyrng TaovpTt pe YAUKO Tov KoLTaAioy
Seasonal fruit Yoghurt with spoon sweets

€85 ava atopo* €85 per person*

*Yanv tpn) ovprepapfavovtal vepo, pripeg avauktika ka kpaot. Aevkd: Poseidonion House Wine (Zafaniavé, Poditng) & Appdpa Krjpa Zkodpa,
(Mahayoulid, Chardonnay) - 0,75¢cl. Po¢: Poseidonion House Wine (Cabernet Sauvignon, Merlot) & Peplo Ktjpa Zkodpa (Mavpogirepo, Aywwpyitiko,
Syrah) - 0,75cl. *The price includes wates; beers, soft drinks and wine. Whte: Poseidonion House Wine (Savoatiano, Roditis) & Armyra, Domaine Skouras (Malagouzia,
Chardonnay) - 0.75¢l. Rosé: Poseidonion House Wine (Cabernet Sauvignon, Merlot) & Peplo, Domaine Skouras (Mavrofilero, Agiorgitiko, Surah) - 0.7 5¢l.

‘Oheg ot tipég eivar ae evpm (€). Ot tpég oupmephapBavooy OAeg 11§ ypemoelg & tovg popouvg (Snpotikds dpopog 0,5%, payntd 13%, aikoorodya motd 24%). I'a to payeipepa
KaL T VIPEDIVYK Ypriotpomolodpe €8tpa mapbévo ehaidrado kat yia o myaviopa nhiéiao. Ilapakalodpe evipephote pag yia wyov tpodikés arhepyieg 11 Svoavelieg. To
pevod eivar mBavo va mepiéyet v ard aAepyloydveg ovoieg oL omoieg propel va mpokaAéoovy alepyia 1} Suoavedia. O katavalwtig dev éxel vmoypéwan va TAnphoet ehy
Sev Aafet to vopipo mapaotatikd otorygeio (amddeldn 1) tipoldyo). To katdompa vroypeodtal va Siabétet évrvna Sedtia oe ek Béon dimha oty €080 yia ) Satdrwon
onolacdnmote Sapaptupiag. Ayopavopkog YredBovog: Anprtpng Povooomovdog. All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%, food 13%,
alcoholic drinks 24%s). For cooking and dressings we use extra virgin olive oil. For fiying we use sunflower oil. Please inform us if you have any food allergies or intolerances. The menu may contain traces of
allergenic substances that may trigger allergies or intolerances. The consumer is not obliged to pay if the notice of payment has not been received (veceipt or invoice). The establishment must be equipped with
printed forms, placed in a specified location next to the exit, for the reporting of any complaints. Registered Manager: Dimitris Roussopoulos.
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