OpekTtika | Appetizers

Ywpi MANNA
Ayoupélato NauTtAiou | EALEG
MANNA bread
Green olive oil from Nafplio | Olives
3,5% avd atopo | per person

BeAouté tatlaplov
Kamvioto xeAL | Chips matlaplov
Beetroot Velouté
Smoked eel | Beetroot chips
22¢

Mooxapiolwa kepteddkia otn oxapa
Kpépa amod kamvioto ylaouptt | ZaAtoad
VIopdATag PE HUPWILKA
Grilled beef meatballs
Cream of smoked yogurt | Tomato sauce
with herbs
20¢

Taptap amod pooxapl ge yeuon
00oUuT{OUKAKLA 2AAToa amod YAUKEG &
TUKAVTIKEG TUTIEPLEC | Tpayaveg dETeg
YwpLov
Beef tartare inspired by soutzoukakia
flavors | Sweet pepper sauce with a spicy
kick | Condiments & crispy sourdough
bread
40°

Carpaccio pooxapiolou GpiAétou
TpoUda | Kpacotupt Apkadiag | Aykwvapa |
Ma&padt xapouTtov | EAatoAado
ApWHATIOHPEVO e okOpdo | AddL Tpoudag
Beef fillet carpaccio
Truffle | Arcadian wine-cheese | Artichoke
| Carob rusk | Garlic infused olive oil |
Truffle oil
34¢

Mooxapiolo cukwTl
ZUdL KOKKLYOU Kpaotou | Aypla piyavn |
Kpeppudt confit
Beef Liver
Red wine vinegar | Wild oregano |
Onion confit
25¢

DINNER MENU

Zayavakl Katolkiolou Ttuplol
Mavitdpla sautéé | AddL okdpdou
Goat cheese saganaki
Sautéed mushrooms | Garlic oil
25¢

WnTEQ YAUKIEG TUTIEPLEG
MUK PNt okdpdo | Kamviotod aldrtt
Roasted sweet peppers
Sweet roasted garlic | Smoked salt
13¢

ZaAdteg | Salads

ZaAdta oTtavakoTita
Tpayavo ¢UMo | Déta Tpaxeldg | Avnbog
Spanakopita salad crispy phyllo
Trachia feta cheese | Dill
17¢

Quinoa
Kale | MmtAe tupli | Tpayavo ¢payomupo
Quinoa Salad
Kale | Blue cheese | Crispy buckwheat
20¢

2aAata PeBBlwv
Koupkoudrt | MoptokdAL | Quuapt | Wntn
yAukomatata
Chickpea salad
Kumquat | Orange | Thyme | Roasted
sweet potato
15°¢

Mavtdapla Ynta
Ntomio tpoBeto ylaouptt |
MavtdapoduMa | MeoTo amo Koukouvapt
& kapudla | Biveykpet
Roasted beetroots
Local sheep yogurt | Beetroot leaves |
Pine nuts & walnut pesto | Vinaigrette
19¢
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Kupiwg mata | Main Courses

Muwo6 kotéTouAo otov EuAGdoupvo
Zoupepd YnUEVO PE HUPWILKA &
eomepldoeldn | Zartoa pe AadoAepovo &
Bupdpt | Wntd Aspovia | Kovi
eomePLO0ELdN | XOpta TTOXNAC
Half grilled chicken in our charcoal
Oven grilled with herbs & citrus | Lemon
oil sauce & thyme | Charred lemon |
Confit citrus | Wild greens
30¢

WdpL nuépag e omtavakopulo
Fish of the day with spanakorizo
65¢

Apviclo Xepdkt yla duo (1.100yp.)
2tov EuAodoupvo | Aypla piyavn |
Aepovatn cditoa ano ta oOUHLA Tou |
Kamvioto aidtt
Slow cooked Lamb shoulder for two
(1.100gr.) In our charcoal oven | Fresh
wild oregano | Lamb-lemon sauce |
Smoked salt
105°¢

Mooxapiolo paeto (250vyp.)
Kamapn | ZdAtoa mumneplov | Mpaowva
omapayyla
Beef fillet (250gr.)

Capers | Pepper sauce | Green asparagus
65¢

Kapég Iberico (400yp.)
Ntomio peAL | Gremolata kitplvng mumeplag
Iberico Pork Rack (400gr.)
Local honey | Yellow pepper gremolata
94¢

Sirloin on charcoal (300yp.)
ZaAatoa Yntou | MikAeg dyplag dpLotikiag
Charcoal-Grilled Sirloin (300gr.)
Roast jus | Wild pistachio pickles
90¢

DINNER MENU

Zupapika & PiZoto | Pasta & Risotto

lMNouBetol pe dypla pavitapia Mawvaiou
Adpog maraiwpévng ypaBiEpacg Butivag |
>kopdoAado | AddL tpoldag
Orzo with wild Menalon mushrooms
Vitina’s aged graviera foam | garlic oil |
Truffle oil
28¢

P1Z6to pe dwpd amo yida & Aspodvt
Kpepwdng odAtoa amd vioTio BouTtupo |
Tpayavo YPaxvo yidag
Goat broth & Lemon risotto
Creamy sauce with local butter | Crispy
pulled goat meat
32¢

PapléAL avBotupou
Malpeg tpoutmeteg | ZdAtoa tpovdag
Anthotiro Ravioli
Black trumpet mushrooms | Truffle sauce
25¢

Tpaxavag
MpoBelo Boutupo | Wntd kaotava
Trahanas
Sheep’s milk butter | Roasted chestnuts
24¢

ZuvodeuTtika | Side dishes

Xopta emoxncg
Seasonal wild greens
12¢

Wntd Aaxavikd emoxng
Grilled vegetables
15°¢

WYntA yAukomatata
Dressing tpoudag
Roasted sweet potato
Truffle dressing
16°
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DINNER MENU

Tnyavitég matdateg pe dpeokia tpovda
MauwvdAou & tplppévn pulndpa
Fried potatoes with fresh truffle from
Menalon & mizithra cheese
14¢

Emidopmua | Desserts

Mmouydtoa
Xelpotmointn kapapéia | Kavéda & axvn
Zaxapn
Greek phyllo custard pie “Bougatsa”
Handmade Caramel | Sugar & Cinnamon
powder
22¢

Mwoaiké coKoAdTag pe UTtiokoTa
KAaooikd auBevtiko pPttiokoto | Znpol
kaptoi | Kpepwdng mpaliva pe dlotikt

Auyivng
Chocolate mosaic with biscuits
Traditional biscuit core | Nuts | Creamy
praline with Aegina Pistachio
16°¢

MpoditepoA
MaywTto avBoyaia | Tovyka
Profiteroles
Ice cream Anthogala | Tonka Bean
16°

Mousse e A\nvikoU kade
BeAoudvn kpepa kade | Crumble drotikt |
Karmvioto aAatt | Znpoti kaptot
Greek coffee mousse
Velvety coffee cream | Pistachio crumble |
Smoked Salt | Nuts
16°

Miooynuévn Kapudomita otov
EuAODoLpVO
Crumble pe vioma apvydaia | Maywto
Bavida
Half-baked walnut pie |
Almond crumbled Vanilla ice cream
18°¢

Maywta & Zoppmé | Ice cream & Sorbet
6€ ava prtdAa | per scoop
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