Opektika & Xoldteg / Appetizers &
Salads

Tomkd youda & Zvvodevtikd | Bread &
dip
3,5€ ava dtopo | per person

[Téotpoga Carpaccio
Tapapocordtoa | Baby motdreg |
Mupdvio | Aadorépovo
Trout Carpaccio
Fishroe spread | Baby Potatoes | Mironia
herbs | Olive oil lemon sauce

30€

Kpépo toorapoitt
Yntd molvypopo viopoartivie | Adot
oKOpdov | Bactiukog | ntd yopul
Tsalafouti cream cheese
Roasted cherry tomatoes | Garlic infused
olive oil | Fresh basil | Grilled bread

14€

YepTold
Aoadomta | Kpépa aioli | Chutney pe
Kapdopo | Zordta potvrovon
Seftalia
Ladopita | Aioli cream | Cardamon
chutney | Parsley salad

22 €

Power bowl
APokdvto | Ayyoopr | Koloumoxt |
Yahtoa pe Aepovy, livtlep & dvnbo
Avocado | Cucumber | Corn | Lemon,
ginger & dill sauce
Emthoyn| | Choice of :

Yorouog | Kotomovio | Taraydvt

Salmon | Chicken | Talagani
32€

ToumovAé pe vropdra
Avboopog | Dpéoka otapoie | Pnto
KOLKOLVEAPL
Tabbouleh with tomato
Spearmint | Fresh grapes | Roasted pine
nut

24€

@.ILA cvpmepropfavetal og Oreg TiG TES. O KoTavod®Tig dev £XEL TNV VIOYPEMOTN Vo TANPOGEL £V dev AGPet To vOupo tapaotatikd otoryeio (AnddelEn/Tywordyo). Mapakard eviuepdote

LUNCH MENU

Mooyapictlo KepTeddKio 6T GYapa
Kpépa amod koamvietd yiaovptt | Ntopdto
QPECKLO LLE LVPOIKA
Grilled beef meatballs
Cream of smoked yogurt | Fresh tomato
sauce with herbs

18€

Tapta kohokvO
Tomkd topd | DPpéoka pLPOIKE |
Kpeppoot | Tpiupévn ypafiépa
Zucchini Tart
Local cheese | Fresh Herbs | Onion |
Grated graviera cheese
14€

Carpaccio Mocyapicov girétov
Tpobvpa | Kpacotopt Apxodiog |
Aykwvapa | [Ho&udor  yapovmov |
EAlatorado apopoticpuévo pe okopdo |
AGdL TpovQOC
Beef fillet carpaccio
Truffle | Arcadian winecheese |
Artichoke | Carob rusk | Garlic infused
olive oil | Truffle oil

27€

EAnvikn cordro
Nroudta | Ayyovpr | Thimepiég | Elég
Koiapdrog | Piyovn | @éta Tpayeidg
Greek salad
Tomato | Cucumber | Peppers | Kalamata
olives | Oregano | Feta from Tracheia
village

20€

YoAATO GTOVOKOTLTOL
Tpoyavd @OAle pe coveaut | Tpiupévn
oéta | Tayivi | Aepovi | Mupwducd
Spanakopita salad
Spinach leaves with sesame | Grated feta
| Tahini | Lemon | Herbs

19€

TOV GEPPITOPO GOG YL TUYOV TPOPIKES AAAEPYIES 1) DLATPOPIKOVG TEPIOPIGHOVG.

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



KoXloxvbia pe Binta
Tpwpévn vropdta pe piyavn | @éra
TPUHEVN
Vlita wild greens with zucchini
Grated fresh tomato with oregano |
Grated feta

20€

Zopopikd & Piloto | Pasta & Risotto

[MovBétot pe dypro pavitdpio Mowvdiov
Appo6g moroiwpévng ypapiépag Butivag |
2Kxopdorado | AGdt Tpoveog
Orzo with wild Mainalon mushrooms
Vitina’s aged graviera foam | garlic oil |
Truftle oil

25€

[Téxept pe méoto and PAnTa
Apaxd | [Totdteg tpayovég
Paccheri pasta with wild greens vlita
pesto
Green peas | crispy potatoes
28€

MmnolovéC IpoPartivag]

Zopopikd kool | Kipudg mpoPativag |
Muln0pa Egpn Butivag

Mutton Bolognese

Pasta shell | Mutton minced meat |
Vitina’s Mizithra cheese

20€

Kvpiog mébra | Main Courses

YovPAdxt KOTOTOVAO
Mopwapicpévo pe BBQ peiod &
Kamvioto aAdt | TTAtyovpt pe popwdikd:
& xovkouvapt | Aadorépovo
Chicken skewer
Marinated with Honey BBQ sauce &
smoked salt | Bulgur wheat with Greek
herbs & pine nuts / Lemon-oil sauce

23€
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LUNCH MENU

Burger npofartivag

Xepomoint kétoan mneplds | Kamviom
Ipapiépa Butivag | Xepomointn mikio
ayyoopt | Ilotdteg wyovitég |
Xepomointn poywovélo pe  ppéoxio
TpovPa Matvaiov

The Mutton Burger

Homemade pepper ketchup | Vitina’s
smoked graviera | Homemade cucumber
pickles | Crusty fried potatoes |
Homemade mayonnaise with Menalon
fresh truffle

25€

AoBpaKt ynuévo Ty avoLyTn eOTLA
Xopta toryoplootd | Tapapdc Komvietog
Seabass fillet charred in open fire | saute
local greens | smoked tarama spread

42€

Ribeye (350¢gr) Ynuévo GTOV
EuAdpovpvo | ymTég viomieg mumePIES |
A006ELOO e LOVOTAPDA | KOTTVIGTO AT
Grilled Ribeye (350gr) grilled on our
Josper oven | charred local peppers |
smoked salt

80€

YvvodevTikd | Side dishes

Xopto emoyng
Seasonal wild greens

Y1ra Aoavikd Enoyng
Grilled Vegetables

Tnyovitéc motdteg

pe  @péokie  Tpovea  Motvaiov
Tpupévn pothopo

Fried potatoes

with fresh truffle from Menalon

& mizithra cheese

TOV GEPPITOPO GOG YL TUYOV TPOPIKES AAAEPYIES 1) DLATPOPIKOVG TEPIOPIGHOVG.

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.

12€

15€

10€



LUNCH MENU

Desserts | 'Avké

[aproPa | Kpépa yraovptt | Zodma focoivo |
Mopéyka pickov | Edopa Adip

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

12€

Tépta ocokoldtag | Zowxoidto vysiog |
Kopaperopévo Bepdxoko |
Enpoi kapnoi | Kapapelopévo yara | Iaywtd

Bavila poyadackapng |

Chocolate tart | Dark chocolate | Caramelised
peach | Nuts |

Caramelized milk | Madagascar vanilla ice-
cream

15€

ToAdatomto | Katowkico yéddo | TAvkd tov
KOLTOAOY mopToKAM | DVUALO KpovoTog |
Evcpa eomePIO0EdDY

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

12 €

Micoymuévn Koapodomita otov EuA0povpvo |
Crumble pe vromo opdydora | [aymto Baviiia
Half baked walnut pie |

Almond crumble | Vanilla ice cream

17€

[Moyowtd & Zopuné | Ice cream & Sorbet
4€ avé pmdAa | per scoop

@.ILA cvpmepropfavetal og Oreg TiG TES. O KoTavod®Tig dev £XEL TNV VIOYPEMOTN Vo TANPOGEL £V dev AGPet To vOupo tapaotatikd otoryeio (AnddelEn/Tywordyo). Mapakard eviuepdote
TOV GEPPITOPO GOG YL TUYOV TPOPIKES AAAEPYIES 1) DLATPOPIKOVG TEPIOPIGHOVG.
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.



