VEGAN MENU
Y LOAN

OPEKTIKA / STARTERS

XoLUOoULG e Tpayava PePiBia & ELOPA AepoVvI, oePPipeTal e Wi naan
Chickpea hummus with crunchy chickpeas & lemon zest, served with naan bread

11€

dAPRa ravropivng pe beyond meat Aovkaviko,
TOITTG KQEUUOLSI & LYPO CEAE AeOVI
Santorinian fava beans with beyond meat sausage, onion chips & lemon fluid gel

16€

YIpVEIKN peRIBASA e SevTPOAIPAVO, AepOVI & XAPOULTTOUEAO
Chickpeas stew with rosemary, lemon & carob honey

16€

YANATEY / SALADS

Apooepn 0aAATA ATTO KIVOA PE AROKAVTO, KOEUMVLSI, ayyoLPl, HLEWSIKA,
KATTAPN & VIPECIVYK aTTO AdIU Je ppeoko TvTLep
Quinoa salad with avocado, onions, cucumbers, fresh herbs, capers, lime & ginger dressing

14€

YaAATA PECKAQV PE SLOOUO, KAPAUEAWPEVA KATIOLG,
VTREDIVYK aTTO Pepikoka & vegan ypaRiEpa
Mesclun salad with peppermint, caramelized cashew nuts, apricot dressing
& vegan gruyere cheese

15€

EAANVIKA) COAATA pe TOUATA, TOUATIVIQ, AyyoLPI, TIITTEPIEC, PPETKIA piyavn,
KOQEUMLSI, ENIEG eAaIOAadO, kATTapn, TTAdiuddia & Tupi vegan
Greek salad with tomato, cherry tomatoes, cucumber, peppers, fresh oregano,
onion, olives, olive oil, capers & vegan cheese

17€

Ol TIHEG CLUTTIEQIAAPRAVOLY OAEG TIG VOUIHES eMPapLVOES / Ma oTToladATToTe AAAEPYIa 1) SIATPOPIKA CLVABEIA, TTAPAKAAEICOE OTIWG ATTELOLYOEITE GTOV CEPPITOPO PAG TIPIV TNV TTAPAYYEAid 0aG .
ITIC AVATEP® TTAPACKELEG EVOEXETAI VA XPNOILOTIOINOOVLY KAl (POECKOKATEWLYUEVEG TTOWTEG DAEG. L& OAEG TIG TTAPACKELEG HAG XPNOIUOTTOIEITAI £€TPA TTAPBEVO EAAIOAQSO Kal apioTnNG TToIOTNTAG
NAEAQIO yia TNyavnTda edéopata. / To Eevodoxeio SIaTnei To SIKAiUA AANAYNG TV TGV, TOL WEAPIOL KAl TGV NUEPGV AEITOLEYIAG TOL ECTIATOPIOL XWPEIG TTOPONYOLWEVN eidoTToinoN. H emxeipnon
SIABETE EVTLTTA SEATIA KOVTA OTNY €050 TOL ETTIATOPIOL YIA TNV KATAYPAPN TUXOV TTAPATTOVAYV. / AYOPAVOUIKOG LTTELOLVOG: Peion MepdTn O KATANAAQTHI AEN EXElI YITOXPEQIH NA MAHPQIEI,
AN AEN AABEI TO NOMIMO MAPAZTATIKO (ANOAEIZH - TIMOAOQITIO). Service and Taxes are included in the prices / 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).



VEGAN MENU

LOAN

m Ccuisine

KYPIQY NMIATA / MAIN COURSES

PICOTO YNTAG VTOUATAG PE PATCIAIKO & TOPATEG KOVQI
Roasted tomato risotto with basil & comfit ftomatoes

14€
YTTAYYETI OANIKAG AAEONG HE KAPAUEAWPEVA KPEUMLSIA, AIAOTEG
VTOUATEC O CAATOQ ATTO PeRIBIa pe TaxivI.

Organic whole meal spaghetti with caramelised onions, sundried
tomatoes in chickpeas & tahini sauce

12€

NIOKI TTATATAG PE HAVITAPIA OOTE, OKOPSO & TAATCA COYIAG.
Potato gnocchi with sautéed mushrooms, garlic & soya sauce.

14€

EMNIAOPIIIA / DESSERTS

YopuTte cokoAaTtag Valhrona Manjari 64%,
XWUA COKOAATAG & LYPO CeEAE PAVYKO.
Valhrona Manjari 64% chocolate sorbet, chocolate soil & mango fluid gel

14€

DpoLTA ETTOXNG
Seasonal fruit platter

16€

EmAoyn ammo copute
Sorbet per scoop

4€

Your well-being is important to us. Before ordering, please inform our staff if you have any special dietary requirements, food allergies or

intfolerance. Some items may contain or have come in contact with one or more of the following allergens.

H vyeia oag gival oAb onuavTikn yia euag. Mpiv TTapayyeEAeTe, TTAPAKAAD EVNUELWOTTE TO TIPOTWITIKO LAG YIA TUXOV I8IQITENES SIATOOPIKEG
TTOOTIUNTEIG, AAAEQYIES 1) Suoavedieg. KATTola TTooiovTa eVEEXETAI VA TTEPIEXOLV 1) va £XOLV £0BEI O€ ETTAPN WE £va ) TIEPICTOTELA ATTO TA

GLUTEN

MILK

TTAPAKATE AAAEQYIOYOVA.

EGGS NUTS SESAME MUSTARD CELERY SOY LUPIN SULFITERS FISH MOLLUSKS CRUSTACEANS

PEANUTS



