OpekTiKka & ZaAarteg / Appetizers &
Salads

Tomikd Pwptd & ZuvodeuTikd | Bread &
dip
3,5€ ava atopo | per person

2oUTa KAoTavo
ZUykAlvo Mavng | Adpocg tpoudag
Chestnut soup
Sigklino from Mani | Truffle foam
14€

2oAopog Carpaccio
AyyoUpt toupoti | Maivtavog | Auyo | Asuko
KPEUHUDL | Agpovt | ZdAtoa pouotapdag
Salmon Carpaccio
Pickled cucumber | Parsley | Egg | White
onion | Mustard sauce
22€

Wntn matata
Mpaoco Behoute | Ppeokia Tpovuda |
MaAawpévn MNpaBiEpa | Axupo tpdoou
Jacket potato
Leek velouté | Winter fresh truffle | Aged
graviera cheese | Fried Leek
19€

Carpaccio Mooxapioou ¢pAEToU
TpoUda | Kpacotupt Apkadiag | Aykwvapa |
Ma&wadt xapouTtiov | EAatdAado
apwuatiopévo e okopdo | Aadt tpoudag
Beef fillet carpaccio
Truffle | Arcadian wine-cheese | Artichoke
| Carob rusk | Garlic infused olive oil |
Truffle oil
27€

Keptmarn
Aadomuta | Kpépa aioli | Chutney pe
Kapdapo | ZaAdta paivtavou
Kebab
Ladopita | Aioli cream | Cardamon
chutney | Parsley salad
22€

LUNCH MENU

Power bowl
ABokavto | AyyoUpt | KoAapTtokt | ZaAtoa
pe Agpovy, tlividep & dvnbo
Avocado | Cucumber | Corn | Lemon,
ginger & dill sauce
Emtidoyry | Choice of :
20Aopocg | KotomouAo | TaAayavt
Salmon | Chicken | Talagani
32€

Mooxapiowa kedpteddkia otn oxapa
Kpépa amd kamvioTto ylaoLpTL | ZdAtod
VTOHATAG HE HUPWDLKA
Grilled beef meatballs
Cream of smoked yogurt | Tomato sauce
with herbs
18€

Xwpatikn Mdavva
déta Tpaxeldg | KohokuBa | FAukomtatdara |
Kpeppudt | diréto topToKaAlol | Ayyoupt |
EALEQ KOAQp WY
Village Greek salad
Feta cheese | Pumpkin | Sweet potato |
Onion | Orange fillet | Cucumber |
Kalamata olives
20€

ZaAdta Adxavo
MoAatwpevo EUdL | AadL okopdou |
KaBoupdiopevol Enpot kapTol
Cabbage salad
Aged vinegar | Garlic oil | Roasted nuts
20€

2aAdta Butivac Waldorf
Baby gem | Kpépa amo kuavo tupt |
Kapudia | AxAadt | Z€Aept Vitina Waldorf
salad
Baby gem | ‘Kyano’ cheese sauce | Walnut
| Pear | Celery
19€
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Zupapika & PiZoto | Pasta & Risotto

lMNouBEtaol pe dypla pavitapia Mawvaiou
Adpoc madaliwpevng ypaBlepag Butivag |
JkopdoAado | AddiL tpoudag
Orzo with wild Menalon mushrooms
Vitina’s aged graviera foam | garlic oil |
Truffle oil
25€

MmoAovel tpoBativag
Zupapikd KoxUAwa | Kipag mpoBativag |
MuZnBpa Eepn Butivag
Mutton Bolognese
Pasta shell | Mutton minced meat |
Vitina’s Mizithra cheese
20€

Zuvodeutika | Side dishes

Xdépta emoxncg
Seasonal wild greens
12€

Wntd Aaxavikd eToxng
Grilled Vegetables
15€

Tnyaviteg matateg
pe dpeokia tpouda Mawvarou & TPLUPEVN
HUCNBPa
Fried potatoes
with fresh truffle from Menalon
& mizithra cheese
10€

LUNCH MENU

Kupiwg mata | Main Courses

2 0UBAAKL KOTOTIOUAO
Mapivaplopévo pe BBQ peAlov &
Kamvioto aAatt | MAyoUpt pe pupwdika &
kKoukouvapt | AadoAgpovo
Chicken skewer
Marinated with Honey BBQ sauce &
smoked salt | Bulgur wheat with Greek
herbs & pine nuts / Lemon-oil sauce
23€

Burger mpoBativag
Xelpotointn k€toam munepldg | Kamviotn
MpaBiEpa Butivag | Xelpottointn mikAa
ayyoupt | Matdteg tnyaviteg | Xelpotointn
paylovela pe dpéokia tpolda Mawvarou
The Mutton Burger
Homemade pepper ketchup | Vitina’s
smoked graviera | Homemade cucumber
pickles | Crusty fried potatoes |
Homemade mayonnaise with Menalon
fresh truffle
25€

Ribeye (350gr) Ynuevo otov ELAGPoUpPVO
Wnteg vtomieg umepteg | A\adogudo pe
pouotdpda | KamvioTtod aAdTL
Grilled Ribeye (350gr) grilled on our Josper
oven Charred local peppers | smoked salt
80€

Xolpvr KotoAéta
Katikt | @ackopnio | Tnyavitd auvyo
Pork cutlet
Katiki cheese | Sage | Fried egg
28€
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LUNCH MENU

Emidopmua | Desserts

Baba au Rhum
NtoTo ydAa & kpépa Bavidla | MaywTto pe
yevon avboyaia
Local milk & vanilla cream | Fior di latte
ice cream
17€

Tapta cokoAdtag
2okoAdta uvyeiag | KapapeAwpévo
Bepikoko |
=npoi kaptol | KapapeAwpévo yaia |
Maywto Bavidla Madayaokdapng |
Chocolate tart
Dark chocolate | Caramelized peach |
Nuts |
Caramelized milk | Madagascar vanilla
ice-cream
15€

Mmouydtoa
Xelpotointn kapapéAa cokoAdta
yaAaktog | Kavéla & axvn {axapn

Bougatsa
Handmade Chocolate milk caramel
sauce | Sugar & Cinnamon powder
16€

Miooynpévn Kapudorita otov
EuAODoLpVO
Crumble pe viomia apuydaia | Maywto
Bavidta Madayaokapng
Half-baked walnut pie |
Almond crumble | Madagascar Vanilla ice
cream
17€

Maywtd & Zoppmé | Ice cream & Sorbet
4€ avd pymdAa | per scoop
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