OpekTika | Appetizers

Youi MANNA
Ayovpéhato Novmdiov | Elég | Bovtupo |
Koanvieto aidtt
MANNA bread
Green olive oil from Nafplio | Olives | Butter |
Smoked salt

3,5€ ava dtopo | per person

ITéotpoga Carpaccio
Komviot) topoapocordte | Baby motdreg |
Mupdvia | AadoAépovo
Trout Carpaccio
Smoked fishroe spread | Baby Potatoes |
Mironia herbs | Olive o0il lemon sauce

30€

Kpépa toorapovtt
Ynté moldypopa vopotivia | Addt okdpdov |
Baoukog | ¥nto yopi
Tsalafouti cream cheese
Roasted cherry tomatoes | Garlic infused olive
oil | Fresh basil | Grilled bread

14€

Topdmita e viomo tpovea.
Bapehiclo  tpippo  KoToKicov  Tuplov |
Dpéokio tpovea Mawvarov | Tpayavo @OARO |
Ntomo péh Qopwong
Cheese pie with local truffle
Fermented goat cheese | Fresh Mainalon truffle
| Crispy phyllo | Local fermented honey

25€

To do pog Aovkaviko
N1omo yopwd Kpéag YeUoTd pe Tpayovd |
Yaltoa vropdrag | Ayvpo Tpa.eocov
Our signature sausage
Local pork meat stuffed with frumenty | Tomato
sauce | Fried Leek

21€

Mooyopicio ke@teddKio 6T oydpa
Kpépo and komviotd yuwodptt | Nrtopdto
PPESKLOL PLE LUPMOKEL
Grilled beef meatballs
Cream of smoked yogurt | Fresh tomato sauce
with herbs

18€

DINNER MENU

Tépto KoAokHOL
Tomwd Toptd | Dpéoka popwdikd | Kpeppodt |
Tpwpévn ypoPiépa
Zucchini Tart
Local cheese | Fresh Herbs | Onion | Grated
graviera cheese
14€

Carpaccio Mooyopicov giAétov
Tpoveoa | Kpacotopt Apkadiag | Aykwvapa |

Ho&padt YOPOLTLOD | Elodrado
UPOUATIGUEVO HE 0KOPOO | AddL Tpovpag
Beef fillet carpaccio

Truffle | Arcadian winecheese | Artichoke |
Carob rusk | Garlic infused olive oil | Truffle
oil

27€

YoAiateg | Salads

EAnvikn cardto
Nropdra | Ayyoopr | Tlwepiéc | EMég
Koapdrog | Piyavn | ®éta Tpoyeldc
Greek salad
Tomato | Cucumber | Peppers | Kalamata olives
| Oregano | Feta from Tracheia village

20€

TapmovAé pe vropdto

Avocpog | Ppéoka  otaedha | Pnrod

KOVKOLVAPL

Tabbouleh with tomato

Spearmint | Fresh grapes | Roasted pine nut
24€

YoAdTo GTUVOKOTLTOL
Tpayava @OAka pe covodut | Tpiupévn eéta |
Tayivt | Agpovi | Mupodid
Spanakopita salad
Spinach leaves with sesame | Grated feta |
Tahini | Lemon | Herbs

19€

Koloxt0w pe BAta

Tpppévn vropdra pe piyovn | Déta tpyLpévn

Vlita wild greens with zucchini

Grated fresh tomato with oregano | Grated feta
20€

TMotlapro yntd
Ntoémo mpofeo yuovptt | TMatlopdpuira |
[Téoto amd kovkovvapt & kapvdia | Biveykpét
Roasted beetroots
Local sheep yogurt | Beetroot leaves | Pine nuts
& walnut pesto | Vinegraite

19€

O.ILA cvpneprapfaveton oe Oreg TG TIéG. O KatavoAmTig dev £XEL TV VIOYPEMOT Vo TANPAOGEL €6V dev AdPel To vOpo Tapactattkd otoyeio (Amddeén/Tytodoyio). apakodd evnuepdote
oV 6epPLropo 6ag Yo TVYOV TPOPIKEG AARepYiES 1) S1ATPOPIKOVG TEPIOPLGUOVGS.
VAT is included in all prices. Consumer is not obliged to pay if the notice of payment has not been received (Receipt / Invoice). Please inform your waiter of any food allergies or dietary



Zvpopika & Piloto | Pasta & Risotto

TovPétor pe dypla pavitdpio Motvaiov
Appdc morowopévng  ypaPiépag Butivag |
2xopdorado | Addt tpovpag
Orzo with wild Mainalon mushrooms
Vitina’s aged graviera foam | garlic oil | Truffle
oil

25€

[Méxept pe méoto amd PAnTo
Kovkovvapt | apuelava | TTatdteg tpoyavég
Paccheri pasta with wild greens vlita pesto
Pine nuts | Parmesan | crispy potatoes

28€

Tpayovoto
Dpéoko pavitdplo. porcini cmté | Bodrtupo
HLOVITOPLDV
Trahanoto
Fresh porcini saute | Mushroom butter
29€

Kvpiog méare | Main Courses

Mi166 K0TOTOVAO GTOV ELAOPOLPVO
Zovpepd YnUévo pe pupmotkd & cmePLO0EIdN
| Zdhoa pe Aadorépovo & pél Eratng | Wnrtd
Aepdvia | Kovol eomepidoeidn | Xopta emoyng
Half grilled chicken in our charcoal
Oven grilled with herbs & citrus | Elati’s honey
& lemon oil sauce | Charred Lemon | Confit
citrus | Wild greens

29€

Ayplo pavitdplo TG TEPLOYNG PPIKACE
Minepopila | Dpéoka popmod | Avyorépovo
Fricasse wild mushrooms from the region
Ginger | Herbs | Avgolemono sauce

32€

Apvicio Xepdkti (1.100yp.) otov EuAd@ovpvO
Aypu piyavn | Agpovérn cditoa ond to Lovpd
tov | Komvioto ardrt
Slow cooked Lamb shoulder (1.100gr.) in our
charcoal oven
Fresh wild oregano | Lamb-lemon sauce |
Smoked salt

70€

O.ILA cvpneprapfaveton oe Oreg TG TIéG. O KatavoAmTig dev £XEL TV VIOYPEMOT Vo TANPAOGEL €6V dev AdPel To vOpo Tapactattkd otoyeio (Amddeén/Tytodoyio). apakodd evnuepdote

DINNER MENU

Mooyapicto puréto (220vp.)
BMta otov otpd | XdAtooa mumeplod |

Muhammara
Beef fillet (220gr)
Steamed vlita greens| Pepper sauce |
Muhammara
48€

Aofpdkt ynpévo oty ovorytn OTId
Xopta totyoprootd | Tapapds Komviotog
Seabass fillet charred in open fire | saute local greens |
smoked tarama spread
42€

Ribeye (350gr) Wnuévo otov Euidpovpvo |
yntég viomieg mumepleg | Aado&udo e
LOVGTAPOQ | KATVIGTO OAdTL
Grilled Ribeye (350gr) grilled on our Josper oven
charred local peppers | smoked salt

80€

Tomahawk Xopwr (800gr) | BobOtupo pe
epéoka pupmdkd & vtomo péh | Koavtepn
EXMnvuc povotapdo
Grilled Pork Tomahawk steak (800gr) | Herbal butter
with honey | Spicy Greek mustard

52€

XuvodevTikd | Side dishes

Xopta emoyng
Seasonal wild greens 12€
WYnta Aoyovikd Emoyng
Grilled Vegetables 15€
IMmepiég ynrés pe Aadt
oKOpdov & EVdL

Roasted sweet red peppers
with garlic & vinegar 13€
Tnyavitég motdreg

pe ppéoxia tpovea Mavaiov

Ko Tppévn polndpa

Fried potatoes

with fresh truffle from Menalon

and mizithra cheese 10€

oV 6epPLropo 6ag Yo TVYOV TPOPIKEG AARepYiES 1) S1ATPOPIKOVG TEPIOPLGUOVGS.
VAT is included in all prices. Consumer is not obliged to pay if the notice of payment has not been received (Receipt / Invoice). Please inform your waiter of any food allergies or dietary

restrictions.



DINNER MENU

Desserts | F'hvka

MMaproPa | Kpépa yraovptt | Zovma fooivo |
Mapéyka fickov | Edopa Adp

Pavlova | Yogurt cream | Sour-cherry soup |
Hibiscus Meringue | Lime zest
12€

Tépto cokoAdtag | Zokordra vyeiog | Kopaperopévo
Bepvroxo |

Enpot kaproi | Kapaperopévo yaro [[Taywtd Pavilio
HoyadaoKopng

Chocolate tart | Dark chocolate | Caramelised peach |
Nuts |

Caramelized milk | Madagascar vanilla ice-cream

15€

Tohotomto | Katowioo yako | TAvkd tov kKovtahioh
TopTOKGAL | PVALO KpovoTag | EVGLO E0TEPIOOEDOV

Milk pie | Goat Cheese | Orange preserves |
Puff pastry | Citrus zest
12€

Micoynuévn Kapudomita otov ELAOGoVPVO |
Crumble pe vioma apvydoro | Toyoto Pavikio

Half baked walnut pie |
Almond crumble | Vanilla ice cream
17€

Hoywtd & XZopuné | Ice cream & Sorbet
4€ ava pumdAa | per scoop

O.ILA cvpneprapfaveton oe Oreg TG TIéG. O KatavoAmTig dev £XEL TV VIOYPEMOT Vo TANPAOGEL €6V dev AdPel To vOpo Tapactattkd otoyeio (Amddeén/Tytodoyio). apakodd evnuepdote
oV 6epPLropo 6ag Yo TVYOV TPOPIKEG AARepYiES 1) S1ATPOPIKOVG TEPIOPLGUOVGS.
VAT is included in all prices. Consumer is not obliged to pay if the notice of payment has not been received (Receipt / Invoice). Please inform your waiter of any food allergies or dietary
restrictions.



