Opektika | Appetizers

Wwpi MANNA
Ayoupélato NaumAiou | EALEC
MANNA bread
Green olive oil from Nafplio | Olives
3,5€ ava atopo | per person

Jouma Gazpacho
ATO XWPLATIKN OAAGTA LE TPAYAVA KPOUTOV
Gazpacho
Greek salad summer soup Served with crispy
croutons
14€

Mooyapiola kepteSakia otn oxapa
Kp€pa amo kamvioto yLaouptt | ZaAtoa
VTOUATOG ME HUPWOLKA
Grilled beef meatballs
Cream of smoked yogurt | Tomato sauce with
herbs
18€

Taptdp and HooxapL He yeLon 6ouT{OUKAKLA
SAAToa amd YAUKEG & TILKAVTLKEG TUTEPLES |
Tpayavég dEteg PwpLov
Beef tartare inspired by soutzoukakia flavors |
Sweet pepper sauce with a spicy kick |
Condiments & crispy sourdough bread
36€

Carpaccio Mooyapictou ¢pi\étou
Tpouda | Kpaootupt Apkadiag | Aykwvapa |

Mauadl xapouriot | EAatdAado apwuUaTIoNEVO

ue okopdo | Aadt tpoldag
Beef fillet carpaccio
Truffle | Arcadian wine-cheese | Artichoke |
Carob rusk | Garlic infused olive oil | Truffle oil
30€

‘Tav KohokuBomuta ...
Tpayavo ¢pUNO | Zwté kohokUBLa | Audopog |
Katowkiolo tupt | Mupwdika
Like a zucchini pie
Crispy filo | Zucchini sauté | Mint | Goat cream
cheese | Herbs
26€

To 61k6 pog Aoukaviko
NTOTILO XOLPLWVO KPEQG YEULOTO HE Tpaxava |
®éta | ZdAtoa viopdrag | Axupo npdoou
Our signature sausage
Local pork meat stuffed with frumenty | Feta
Cheese | Tomato sauce | Fried Leek
21€

DINNER MENU

Tpayavég Mmoukiég Waplol
Maylovela okOpdoU & TUKAVTLKN HopUEAASa
TunepLds | Ppéokeg KapSLES LapoUALOU
Crunchy Fish Bites | Garlic mayo & spicy pepper
jam | Baby gem lettuce
23€
ErutAéov koppdtl Yapol | Extra piece of fish
3€

Karmviotr Tupokautepn
IAUKLEC TILITEPLEG UE AyOUPOAASO TNG TIEPLOXNAG &
Tpayavol Enpot kaprmot
Smoked cheese spread
Roasted sweet peppers | Local extra virgin olive
oil & crispy nuts
17€

Zaldteg | Salads

EAANVIKA caAdta
Ntoudta | AyyoUpt | Muteptég | EALEG
KoAhapdtag | Piyavn | ®éta Tpaxeldg |
Kpeppudt
Greek salad
Tomato | Cucumber | Peppers | Kalamata olives
| Oregano | Feta from Tracheia village | Onion
20€

Johdta pe PAokoppEVA AaXOVIKA ETTOXNG
Ntpeolvyk amo taxivt | Aepovt | Mouotdpda
dijon | Tpayavég miteg
Chopped seasonal vegetable salad
Tahini and mustard Dijon dressing | Lemon |
Crispy pitas
22€

KaAokatpvn vtopatooaAdta
Kamapn | Plyavn & ayoupoAado tng neploxig |
Aeuk6 Balocaptko
Summer tomato salad
Capers | White balsamic vinegar | Oregano &
local early harvest olive oil
22€

MNavtlapla Pntd
Ntomo mpodBeto yaouptt | Mavtapddula |
Méoto and koukouvapL & kapudia | Blveykpét
Roasted beetroots
Local sheep yogurt | Beetroot leaves | Pine nuts
& walnut pesto | Vinaigrette
19€
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Kupiwg mata | Main Courses

Moo kotomoulo otov Euhddoupvo
Zoupepd YnUEVO HE LUPWSIKA & goTtepldoeldn
| Z&Atoa pe AadoAépovo & Ouuadpt | Wnta
Aepovia | Kovol eoneplboeldn | Xopta emoxng
Half grilled chicken in our charcoal
Oven grilled with herbs & citrus | Lemon oil
sauce & Thyme | Charred Lemon | Confit citrus |
Wild greens
29€

Mavitapdda
Xopta enoxng he ppéoka LUPWIIKA |
Mutepopla | Aspove
“Manitarada”
Local wild mushrooms | Seasonal greens with
fresh herbs | Ginger | Lemon
32€

Apviolo Xepdkt yia 800 (1.100yp.)

Jtov EuNodoupvo | Aypla piyavn | Aepovatn
odAtoa arod ta Louptd tou | Kamviotd aAdtt
Slow cooked Lamb shoulder for two (1.100gr.) In
our charcoal oven | Fresh wild oregano | Lamb-
lemon sauce | Smoked salt
90€

Mooyapiclo dp\éto
Kamapn | ZaAta numeplov | ZdAtoa Metaxa |
IXWwomnpacco
Beef fillet
Capers | Pepper sauce | Metaxa sauce | Chives
52€

Xopwé KovtoooUBAL bnuévo otnv dpwtld
SaAtoa amnd mueplég GAWPLVNG pe YAUKO EUSL |
JaAdta pe TiKAEG & ayyoupdaKkla
Pork roasted “kontosouvli”

Sweer pepper sauce with vinegar | Fresh crispy
salad with cucumber & pickles
36€

Ribeye (350gr) Ynuévo otov Euhddoupvo
Wntég viomieg muteptég | Aaddgudo pe
pouotapda | Kamvioto oAdtt
Grilled Ribeye (350gr) grilled on our charcoal
oven Charred local peppers | Smoked salt
80€

DINNER MENU

Zupoapika & Puoto | Pasta & Risotto

MouBEtol pe aypla pavitapla Matvailou
Adpdc mahalwpévng ypapLépag Butivag |
Jkopdolado | AddL tpoudag
Orzo with wild Menalon mushrooms
Vitina’s aged graviera foam | garlic oil | Truffle
oil
25€

PloTO pe {wpo amo yida & Aepovt
Kpepwdeg adAtoa amod viorio Boutupo |
Tpayavo Paxvo yidag
Goat Broth & Lemon Risotto
Creamy sauce with local butter | Crispy pulled
goat meat
32¢€

Plykatovt ‘ yepotd
Tupi toahadoitt & dpéta | Koukouvapt &
dpéokog dudopog
Rigatoni “gemista”
Roasted tomato sauce | Feta & local tsalafouti
cheese | Roasted pine nuts & mint
27€

Tpaxavoto
Dpéoka pavitdpla porcini cwte | Boutupo
HaVLITOPLWV
Trahanoto
Fresh porcini sauté | Mushroom butter
29€

Juvodeutikd | Side dishes

Xopta emoxng
Seasonal wild greens
12€

Wnta Aoxavikd emoxng
Grilled Vegetables
15€

Muteptég Pntég pe Aadt
okopdou & EUdL
Roasted sweet red peppers
with garlic & vinegar
13€

TNYQVLTEG TTOTATEG
ue dpéokia tpouda MatvdAiou
& tpupevn puinbpa
Fried potatoes
with fresh truffle from Mainalon
& mizithra cheese
10€

O.ILA cvuneprapfaveton oe Oreg TG TIéG. O KatavoAmTig dev £XEL TV VIOYPEOOT VoL TANPAOGEL €6V dev AdPel To vOopo Tapactatikd otoeio (Amddeén/Tyworoyio). Iapakold evnuepdote
TOV GEPPITOPO GOG YL TUYOV TPOPIKEG AAAEPYIES ) 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.
Ayopovopkog vevdovog: Kaphov ‘Edreva
Food & Beverage Legal Representative: Karlou Elena



DINNER MENU

Desserts | Eidoprua

Baba au Rum
AadL and dUAa oUKoU PE TTaywTo avBdyaho
Baba au Rum
Fig leaf oil | Fior di latte ice cream
18€

Mwoaiko COKOAATOG [LE UTTLOKOTA
ZnpoU¢ kapmouc & paliva puotikt Alyivng
Chocolate marble with nuts
Biscuits & Aegean pistachio praline
16€

FroAaKTOUMOUPEKO
Tpayavo ¢uAo | Kpépa olutydaliol &
QPWHATIKO OLPOTIL ECTIEPLEOELSWV
Galaktoboureko
Traditional Greek custard pie with crispy phyllo |
Semolina cream & citrus flavored syrup
15€

Moug amno MaoupTL ue AUKT CoKOAATA
Kpaurh aroé €npoug kapmolc & dppolto emoxng
Yogurt & white chocolate mouse
Nuts crumble | Seasonal fruit
13€

Miooynpévn Kapudomita otov Euhddoupvo
Crumble pe vtora apdydala | Maywto Bavidia
Half-baked walnut pie |
Almond crumbled Vanilla ice cream
17€

MNaywtd & Zopumé | Ice cream & Sorbet
4€ ava pnala | per scoop
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