OpseKTtika | Appetizers

Ywpi MANNA
AyoupéAalo NautAiou | EALEg | BoUtupo |
Kamvioto ahatt
MANNA bread
Green olive oil from Nafplio | Olives | Butter |
Smoked salt
3,5€ ava atopo | per person

2oAopog Carpaccio
Ayyoupl toupot | Maivtavog |AcTtpdadt avyol |
NAeUKO KPEPHLOL | Agpdvt | ZaAtoa EAANVIKAG
pouoTdpdag Kat AddL EAatou
Smoked Salmon
Pickled cucumber | Parsley | Egg whites |
White onion | Lemon Sauce with Greek
mustard & fir oil
22€

Wntn matata
Mpdaco Belouté | Dpeokia TpoLda |
MaAawpévn MNpaBiepa | Axupo tpdoou
Jacket potato
Leek velouté | Winter fresh truffle | Aged
graviera cheese | Fried Leek
19€

Tuportta e vioma tpovda
BapeAiolo tpippa katokiolou Tuptou |
dpeokia Tpolda Maivarou | Tpayavo GUAAO |

NTtoTo pEAL LUpwaong
Cheese pie with local truffle
Fermented goat cheese | Fresh Main Menalon
truffle | Crispy phyllo | Local fermented honey
25€

Mooxapiola kadpedakia otn oxapa
Kp€pa amo kamvioto ylaoupTt | ZaAtoa
VTOHATAG ME HUPWILKA
Grilled beef meatballs
Cream of smoked yogurt | Tomato sauce with
herbs
18€

To 3ikd pag AouKAvIKO
NTOTTILO XOLPLVO KPEQC YEULOTO PE Tpaxavd |
ZAaAtoa vtopdrag | Axupo pdoou
Our signature sausage
Local pork meat stuffed with frumenty |
Tomato sauce | Fried Leek
21€

DINNER MENU

Zouma KAotavo
2UykAwvo Mavng | Adpog tpoldag | Crouton pe
Tpouda kal Ttappelava
Chestnut soup
Siglino from Mani | Truffle foam | truffle &
parmesan croutons
14€

Carpaccio Mooxapiolou piAétou
Tpouda | Kpacotupt Apkadiag | Aykivapa |
Ma&pddt xapouttioL | EAatdAado
APWHATIOPEVO PE oKOpdOo | AddL tpoudag
Beef fillet carpaccio
Truffle | Arcadian wine-cheese | Artichoke |
Carob rusk | Garlic infused olive oil | Truffle oil
27€

ZaAateg | Salads

Xwpatikn Mavva
deta Tpaxeldag | KoAokvba | FAukomtatdra |
Kpeppudt | diréto opTtokaAlol | Ayyoupt |

EAlEC KaAapwy
Village Greek salad
Feta cheese | Pumpkin | Sweet potato | Onion |
Orange fillet | Cucumber | Kalamata olives
20€

2aAdta Adxavo
MaAawwpévo E0BL | AAdL okopdou |
KaBoupdiopévol Enpoi kapToi
Cabbage salad
Aged vinegar | Garlic oil | Roasted nuts
20€

ZaAdta Butivag Waldorf
Baby gem | Kp€pa amd kuavo tupti | Kapudia |
AxAAdL | Z€Aept Vitina Waldorf salad
Baby gem | ‘Kyano’ cheese sauce | Walnut |
Pear | Celery
19€

Mavtlapla Ynta
Ntomo mpdReto yiaoLpTt | MavtZapdduAia |
Mé€oto amod koukouvapt & kapudia | Biveykpet
Roasted beetroots
Local sheep yogurt | Beetroot leaves | Pine
nuts & walnut pesto | Vinaigrette
19€

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



Zupapika & PiZoto | Pasta & Risotto

lMouBEtol pe aypla pavitapla Maivaiou
Adpog maraiwpeévng ypaplepag Butivag |
2kopdoAado |
Orzo with wild Mainalon mushrooms
Vitina’s aged graviera foam | garlic oil |
25€

MdyouAa ayployoUpouvou
2AaAtoa paupodadvng | XuAottiteg pe Boutupo
pavitaplwy og Opwon | MikAeg |
Wild boar

Sweet wine Mavrodafni brown sauce |
Hilopites Greek pasta with fermented

mushroom butter | Pickles |

40€

Tpaxavoto
dpéoka pavitapla porcini cwte | Boutupo
pavitaplwy
Trahanoto
Fresh porcini sauté | Mushroom butter
29€

Zuvodeutika | Side dishes

Xoépta emoxng
Seasonal wild greens
12€

Wntd Aaxavikd ETOXAG
Grilled Vegetables
15€

Mmepleg Pnteég pe Aadt
oKOpPdOoU & VL
Roasted sweet red peppers
with garlic & vinegar
13€

Tnyavitég matdreg
ue dppéokia tpovda Maivarou
Kat Tplpévn pulnbpa
Fried potatoes
with fresh truffle from Mainalon
and mizithra cheese
10€

DINNER MENU

Kupiwg mata | Main Courses

Mio6 kotdémouAo otov EuAGHoUpPVO
Zoupepd YnUEVO PE HUPWOLKA &
eomepLdoeldn | ZaAtoa pe AadoAEpovo &
Oupdpt | Wnta Aspovia | Kovoi eomtepldoetdn |
Xopta emoxng
Half grilled chicken in our charcoal
Oven grilled with herbs & citrus | Lemon oil
sauce & Thyme | Charred Lemon | Confit citrus
| Wild greens
29€

Aypla gavitapla tng mepLoxng dpkace
Mmepodpila | Ppeoka pupwdikd | AuyoAEOVO
Fricassee wild mushrooms from the region
Ginger | Herbs | Avgolemono sauce
32€

Apviolo Xepdkt (1.100yp.) otov EuASPoupvo
Aypla piyavn | Agepovatn cdAtoa amo ta ouvpid
Tou | Kamvioto aiatt
Slow cooked Lamb shoulder (1.100gr.) in our
charcoal oven
Fresh wild oregano | Lamb-lemon sauce |
Smoked salt
70€

Mooxapiolo piAéto
Kamapn | ZdAta rumeplov | ZdAtoa METAXA
Beef fillet
Capper Pepper sauce | Metaxa sauce
48€

Wnt) Mwooa Dover yia dUo atopa
ZAaAtoa kapBoupdiopévou Boutupou | Kamapn |
Aepov | Moudpa eAdtou
Grilled Dover sole serves two people
Brown butter sauce | Capers | Lemon | Fir
powder
75€

Ribeye (350gr) Ynuévo otov EUAODOUPVO
Wntég vroTmieg Tumepleg | Aadoéido pe
pouoTtdapda | Kamvioto aAdrtt
Grilled Rib eye (350gr) grilled on our Josper
Charred local peppers | smoked salt
80€
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DINNER MENU

Enodopmia | Desserts

Baba au Rhum
NtéTo yaAa & kpépa Bavida | Maywto pe
yevon avBdyaia
Local milk & vanilla cream | Fior di latte ice
cream
17€

Tdpta cokoAdtag
2okoAdta vyeiag | KapapeAwpevo Bepikoko |
=npoi kaptol | KapapeAwpévo ydia |
MaywTto Bavidia Madayaokdapng |
Chocolate tart
Dark chocolate | Caramelized peach | Nuts |
Caramelized milk | Madagascar vanilla ice-
cream
15€

Mmouydatoa
Xelpomointn KapapéAa cokoAdTa YAAQKTOG |
Kavéha & dxvn {axapn
Bougatsa
Handmade Chocolate milk caramel sauce |
Sugar & Cinnamon powder
16€

Miooynpévn Kapudotita otov EuAddoupvo
Crumble pe vtoma apuydaia | Maywto Bavidia
Madayaokdapng
Half-baked walnut pie |
Almond crumble | Madagascar Vanilla ice
cream
17€

Maywtd & Zopumé | Ice cream & Sorbet
4€ ava pmtdAa | per scoop

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



