LUNCH MENU

FROM OU

R OVEN/
AIMMTO TON ®O®OYPNO MAL

Pinsa with feta cheese spread, grilled zuchinni,
confit garlic & lemon zest

Pinsa ue kpéua @érag, kimchi, koAokvOakia oxapag,
KoVl okOpSo & ELoUAa Aeuodvi

16€

Pinsa with pecorino, mozzarela, chorizo
& truffle marinated mushrooms
Pinsa ue mekopivo, yotoapéAa, ToopiBo & uyavirapia
UapIivapiouéva e Toobpa

17€

STARTERS/OPEKTIKA

Fresh tuna carpaccio with lime, spiny chicory,
botarga powder & onion chips
Kapmaroio ppéokoL TOVOL e AQIU, AAUVPES,
avyoTAPAxXo & TOITTC KOEUULSIOV

16€

Black Angus beef carpaccio
with hazelnut gremolata, parmesan cheese
& extra virgin olive oil
Mooxapicio KAPTTATOIO UE YKOEUOAATA POLVTOUKI,
mapuedava & £§Tpa TTapBévo edaidAado

19€

Metsovone smoked cheese fritters
with homemade tomato jam.
AOLKOLUASESC ATTO KATTVIOTO TLEI METTOROL
UE OTTITIKN) UAPMEAGSA VTOUATAG

11€

Roasted summer pumpkin with volaki cheese
cream, petfimezi, linseed crackers
& fresh thyme olive oil
WnTr) KAAOKQIOIVI) KOAOKVOQA g Kpéua atTo BOACKI,
TTETINEQ, KOAKED AIvapOOTTOPOL & AdsI arrd Buudpl

11€

Chickpea hummus with buffalo ‘kavourma’,
crunchy chickpeas, lemon zest, served
with naan bread
Xobuoug e BovPalicio kaBovpud, Toayavo peRiBl kai
VoA AguovI, oepBipeTal ue waui naan

15€

Santorinian fava beans with fried baby shrimps,
pickled onions & lemon fluid gel
daBa Iaviopivng e CLUIAKO YaPISAKI,
TTIKAEG KOEUUVSI & LYPO CEAE AeUOVI

12€

SALADS/YAANATEL

Quinoa salad with avocado mousse, cherry
tomatoes, fresh basil, lime & ginger dressing
Apoacepn oaAdTa ammod Kivoa e UoLS ABoKAvVTo,
TOUATIVIA, PPECKO BACIAIKO & VIDETIVYK
amro Ay e ppécko 1liviZep

15€

Mesclun salad with shrimps, peppermint,
caramelized cashew nuts, gruyere cheese
& peach dressing
JaAQTa UeCKAQV UE YAPISEG, SLOTUO, KAPAUEADUEVA
KAOI0LG, PVAACG YPARIEOLAC & VIPETIVYK aTTO POSAKIVA

15€

Greek salad with tomato, cherry tomatoes,
cucumber, peppers, fresh oregano, onion,
olives, olive oil, capers, rusks & marinated feta
cheese in olive oil
EAANvVIkr) caAdTa ue ToudTa, TouaTtivia, ayyovpl,
TTITTEPIEG, PPETKIA Piyavn, KOEUUVSI, EAIEC eAaIOAadO,
Kamaen, madiudadia & UapivapIiouévn PETa o€ EAQIOAQSO

14€

FRESH PASTA/
OPEXYKA ZYMAPIKA

Mussels tagliolinni with tarragon, botarga,
fennel & lemon sauce
TaAIoAivI ue pbsia, ECTOAYKOV, ALYOTAPAXO
& OAATOQ armo PIVOKIO KAl AEUOVI

20€

Potato gnocchi with roasted tomato sauce,
asparagus & feta cheese crumble
Nioki Tararac ye cAAToa wnrr viouarag,
omapAdyyia & KOAUTTA PETAC

16€

Fresh tagliatelle aglio olio with sundried
tomatoes & aged parmesan cheese
Dpéokec TAAIATEAEC aglio olio ue MIaoTéC VTOUATES
& TTaAaicuévn Tapuelava

15€

KOAN

mmw Ccuisine

MAIN COURSES/
KYPIQY TIATA

Fish of the day with potato cream,
sun dried tomato pesto & black olive powder
Wapi NUELAG UE KOEUA TTATATAG, TTECTO AIAOTAG
VTOUATAG & TTOLSPA EAIAG

28€

Comfit corn fed chicken breast with
sweet potato puree & herbs sauce
2TN6O0GC arrd KITPIVO KOTOTTOLAO KOVPI UE TTOLPE
YAUKOTTATATAG & OAATOQ ULPWSIKGV

19€

Buffalo kebalbs with Fregola & fresh tomato sauce
JouTtloukakia BovBalioia ue pPEYKOAQ & oAATOQ
PPECKIAG TOUATAG

20€

Black Angus hanging tender with triple
cooked potatoes & grilled asparagus
Black Angus hanging tender e TOITTAOUQYEIQEUEVES
TaTATEG & WNTA TTOACIVA OTTAPAYYIA

36€

DESSERTS/
EMIAOPIIIA

Traditional orange pie with white chocolate
ganache & rose ice cream
MoprokaAomTa e ykaval AELKNG TOKOAATAG
& TTAyTO TRIAVTAPULAAO

11€
Armenoville with macerated strawberries
APUEVOBIA e UAPIVAPIOUEVES POAOVAES
12€
Chocolate tart with pistachio praline,
red berries & framboise sorbet

TapTa COKOAQTAG UE TTPaAiva arrd eIoTiki Alyivng,
PPOVTA TOL S§ATOLS & COPUTE BATOUOLPO

16€

Seasonal fruit platter
dpouTa ETTOXNS

18€

Ice creams & sorbet per scoop
EmAoyn amo maywTtd & COpuTTE

4€

H vyeia oag eival ToAD onUAvTIKr yia egAg. MpIv TTApayYEiAeTe, TTAPAKAAD EVNUEQWOTE TO TIPOCWTIIKO PAG YIA TUXOV ISIAITERES SIATPOPIKEG TTOOTIUNTEIG, AANEPYIES ) Suoaveieg. Karoia
TIPOIOVTA EVEEXETAI VA TIEPIEXOLV I VA EXOLV £PBEI OE ETTAPH UE EVa 1 TIEPICCOTEPA ATTO TA TTAPAKATW AAAEQYIOYOVA.
Your well-being is important to us. Before ordering, please inform our staff if you have any special dietary requirements, food allergies or intolerance. Some items may contain or have come

GLUTEN MILK EGGS

in contact with one or more of the following allergens.

SESAME MUSTARD CELERY SOy LUPIN SULFITERS

MOLLUSKS CRUSTACEANS PEANUTS

O1miuég oupmpl)\ouﬁovoov OAeG TIG vopIueg emPapvvoeg | Wopi: 3€ / Ta OTI'OICI(SF]T[OTE aAepyia ) SIaTPO®IKT oovneslo TTAPAKOAEIOOE oncor; ateLOLVBEITE OTOV CEPPRITOPO Hag eIV TY TTapayyeAia oag .

ITIg ovooTspco TTAQAOKELEG EVOEXETAI VA XPNOILUOTTOINGOLY KAl cpprostLpoyueveg rrpcoreg OAEG. L€ o)\ag TIC TTAPAOKEVEG PAG xpnclponomnm £€Tpa rropeavo eAAIOANQS0 Kall oplomg rrmomwg nAiEACIO yia

Tr]yovmo edéopara. / To Esvoéoxslo Slatnpei To 6|K0|®uo OA)\oynq TV TIHWY, TOL WPAPIOL KAl TWV NUEPKV AEITOLPYIAG TOL ECTIATOPIOL XWPIG TTEPONYOLHEVN €160TTOINCN. H £TTXEIPNON SIABETEN EVTLTTIA SEATIO

KOVTA oTNnV £€060 TOL ECTIATOPIOL YIA TNV KATAYPAPN TUXOV TTAPATTOV®YV. / AYOPAVOUIKOG LTTELOLVOG: Peion MepdTn O KATANAAQTHE AEN EXEl YMIOXPEQIH NA MAHPQIEI, AN AEN AABEI TO NOMIMO
MAPAZITATIKO (AMNOAEIZH - TMOAOTIO). Service and Taxes are included in the prices | Bread: 3€ / Please inform our service staff for any food allergies. / The above dishes may contain freshly frozen
ingredients. All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals. / The hotel reserves the right to alter prices, operating hours and days of the restaurant
without prior notice. / The establishment has printed forms available near the exit of the restaurant for the registration of any complaints. Inspector Market Officer: Reisi Meropi / CONSUMER IS NOT
OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).



