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XwpPIATIKN
(ME KaTiKI AOYOKOU & KPITAUO TOUPOI)

KukAaodiTIkn
(ue &ivoTupl Nd&ou, vTouaTivia, HapoUAl,
onavakl & KaBoupdiouEvo auuyoao)

MnoupadAa
(ME MOAUXPWMPA VTONATIVIQ,
KPEua BaAoduiko & PnUEVO oKoPOOYWHO)

Poka - gavitTapia
(e coTaplouéva paviTdpla, dypla BoTava,
VTPEOIVYK BaAoduiko & pAoudec napueldvag)

KaAokaipiviy navoaicia

(uE 5 dlapopeTIkEG 0aNATEG, ppoUTa ENOXAG,
POdI, payonupo, VTPECIVYK HOOXOAEUOVOU,
Tivilep & ppeocKoTpIPPEVN YpaBiE€pa KpATng)

TapTdp ano ppéoko AaBpdaki EuBoikou
(ue yuzu lemon ocwg, yn na&iuddl, oTtava,
(PIAETA ayyouploU & UNMPOUCKETA VTOMATAG)

Kapndroio and pooxdpl YAAAKTOG

(ue italian dressing, copung vropdtag-BaciAikoy,
pAoudec nappeldvacg & kaoupdicuévo
KOUKOUVAPI)

Greek Farmer
(with Greek cream cheese & pickled kritamos)

Cycladic
(with Naxos sour cheese, cherry
tomatoes, lettuce, spinach & roasted almonds)

Bufala
(with colorful cherry tomatoes, cream balsamic
& baked garlic bread)

Rocket salad - mushrooms
(with sauteed mushrooms, wild herbs, dressing
balsamic & parmesan flakes)

Summer feast

(with 5 different salads, seasonal fruits,
pomegranate, buckwheat, lemon ginger
dressing & freshly ground Cretan graviera)

Tartar from fresh sea bass
(with yuzu lemon sauce, ground rusk, herbs,
cucumber fillets & tomato bruschetta)

Carpaccio from veal
(with italian dressing, tomato-basil sorbet,
parmesan flakes & roasted pine nuts)

Starters

Opertrd

MaocTéAo® Xiou pe cukOpeAo Kuung
(oUka, kKaBoupdiougvo PpIoTiKI Alyivng
& ppEoko Buudpl)

DETa puUAAO
(e KaBoupdiougvo couadul & HEAI KWVOPOPWY)

Napidec cayavaxi
(Me napabodpila, oulo & TPIMMEVN PETA)

dafa Zavropivng
(ue TpoupEAaio Euoiag
vTopaTivli Kovpi & (ppéoka BoTava)

MeAitrdavooaAdTa kanvioTn
(e minepId PAwpivng & ppuyaviopevo Pwui)

KoAokuOdkia oTIKG
(Me vTIN yiaoupTIoU & (pPECKIA piyavn)

XTanodi &udaro
(ME NMINEPIESG, PPEOCKO KPEUMUOAKI
& ppEoKa NUPWOIKA)

Chios Mastelo® with Kymi's fig syrup
(figs, roasted Aegina pistachio & fresh thyme)

Feta fyllo
(with roasted sesame seeds & black forest honey)

Shrimp saganaki
(with fennel root, ouzo & grated feta)

Fava from Santorini
(with Evia truffle oil, confetti tomatoes
& fresh herbs)

Eggplant salad smoked
(with Florin pepper & toasted bread)

Zucchini sticks
(with yogurt dip & fresh oregano)

Octopus marinated
(with peppers, spring onions & fresh herbs)
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Pasta-Risottos

P1{6T0 paviTapiov
(ME TPIWV €10WV pavITAPIA, NMOPTOIVI,
Topoupa Aippuc & flakes nappeldvacg)

Spaghetti aglio olio
(peperoncino pe eAaidAado,
OKOPOO, ToIAI & paivTavo)

ZnayyeTi NanoAiTév
(ME ppEoKo BACIAIKO)

Néveg e pnpokoAo
(koTonouAo, vTouaTivia & odAtoa napueldvag)

Kp18apoTto OaAlacoivev
(BaAaocoivd, ye donpo Kpaoi AcUpTIKO,
PpPEOCKO onavdkl & ypali€épa)

Mushroom risotto
(with three kinds of mushrooms, porcini,
Dirfy truffle & parmesan flakes)

Spaghetti aglio olio
(peperoncino with olive oil, garlic,
chili & parsley)

Spaghetti Napolitaine
(with fresh basil)

Penne with broccoli
(chicken, cherry tomatoes & parmesan sauce)

Seafood orzo
(seafood, with white wine Assyrtiko,
fresh spinach & graviera cheese)

KoTonouAo pIAETO YEHIOTO

(e onavdkl, pETA, o andArl cAATod VTONATAC
APWUATIOHMEVN ME devTpoAiffavo,

noup€ Natdtac & coTapiouEva Aaxavikad)

Mooxapicia pnpil6Aa YAAAKTOG
(e NATATEC KUOWVATES, YNTA Aaxavikd
& BoUTUPO HUPWIIKWV)

WapovePppl YEHIOTO
(e AlaoTn vToudTa, ypaRigpa, cdAToa
MOUOTAPOAG & YKPATIVAPIOUEVEG NATATEG)

MnipTéKIa pooxapioia
(ME PPEOCKIEC TNYAVNTESG NATATEG &
PYNTd Aaxavikd)

ZO0AOHOC PIAETO OXAPAC
(e Aaxavikd BouTupou &
PUll yNAcuATI HE KOUPKOUUA)

Wntd Aaxavikd pe TaAaydvi oxapag
(kapapeAwpévo BaAoduiko & Buudpt)

Mooxapicio ¢pIAéTo Avantis

(e BaAoduiko, YAQOE KApAPEAWPEVA KPEUMUDIQ,
Tpayavn KpouoTta napueldvag, Pntd Aaxavikd
KAl YEMIOTH NATATA (pOUPVOU)

DpEcko YPapl nuEPAC
(pwTAOTE TOV OEPPITOPO HaAg)

Chicken fillet stuffed

(with spinach, feta, in a light tomato sauce
flavored with rosemary, mashed potatoes &
sauteed vegetables)

Veal steak grilled
(with country potatoes, grilled vegetables
& herbs butter)

Pork filet stuffed
(with sun-dried tomatoes, graviera cheese,
mustard sauce & grated potatoes)

Burgers beef
(with fresh French fries & grilled vegetables)

Salmon fillet grilled
(with butter vegetables
& basmati rice with turmeric)

Grilled vegetables with grilled talagani cheese
(caramelized balsamic & thyme)

Beef fillet Avantis

(with balsamic, glazed caramelized onions, crispy
parmesan crust, grilled vegetables and stuffed
baked potato)

Fresh fish of the day
(ask the waiter)
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pDesserts

Ermooprta

MnAdénmiTa ye cavTiyi

ZOUPAE COKOAATAC
(e cavTiyi)

NMopTokaAdoniTa
(ME NaywTO KaAipakl &
Kaoupdiopugvo auuydalo)

Kapudonita e naywTto
(Bavihia & kaFoupdicugvo auuydalo)

NaoupTi oTPAYYIOTO
(ue ppoUTa enoxng, Kapudia,
UEAI & pPEOKIA PEVTA)

MoikIAia pPOoUTWV ENOXAG

NMenodvi copuné
(ue donpo Kpaoi AcUpTiko & AIkEp BuodvTo)

Apple pie with whipped cream

Soufflé chocolate
(with whipped cream)

Orange pie
(with kaimaki ice cream & roasted almond)

Pecan pie with ice cream
(vanila & roasted almond)

Yoghurt
(with seasonal fruits, walnuts,
honey & fresh mint)

Variety of seasonal fruits

Melon Sorbet
(with white wine Assyrtiko & Vinsanto liqueur)
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