Youlna ocehivépilag pe kdotava, oélep kai ivépunio
9.50 €

Tepiva and ouk®T K&TAG, Ppuyavicpévo pnpidg,
dapdoknva kai ToopiBo

10.00 €

PaPidAi yepioté pe karoikiolo tupi oe {wpd

ané dypia pavitdpia kai Bupdpl

15.00 €

Pil6T10 pe koAokiBa, olyopayeipepévo pnout ndniag,
nopTokdAI Kal EoTPaykov

16.50 €

Xoipivég Aaipdqg ooté pe noupé yAukonardrag,
Tpayavéd npocolto kal odAtoa pe dapdoknva kar dpkeubo
16.50 €

Mooxapioio giAéro Wellington,

yoAAIkéG natdreg kal Aaxavdkia BpuEeAdv coté

kal odAtoa pe kpaoi Porto (yia 2 dropa)

65.00 €

ZOYMA
Youna oeAivépilag pe kdotava, oéAepl kai Eivounio

ZAAATA

Yaldra pe kale, p6d1, kapidiq,

Apoeviké Na&ou, payavéd npoocoirto kail eotpaykdy
Kal

®akég kar quinoa, &vopuliiBpa, coucdpt,

Biveykpér pe péNi & pouotdpda

OPEKTIKO
PaPidAi yepioté pe karoikiolo tupi oe {wpd
ané dypia pavitdpia kai Bupdpl

KYPIQX

(uia emAoyr avd dropo)

Pil6T10 pe koAokiBa, olyopayeipepévo pnout ndniag,
nopTokdAI Kal eoTpaykdv

A

Aiykouivi pe yapideg, @ivokio, Yntd vroparivia,
KoAoKUOI kal Aepdvi

A

Xoipivdg Aaipdg coté pe noupé yAukonardrag,
Tpayavé npocolto kal odAtoa pe dapdoknva

kal dpkeubo

A

Mooxapioia pdyoula pnpelé pe Pedro Ximenez sherry,
noupé and ceAivépila kai kapapeAwpéva kpeppidia

EMIAOPMIO

Apple Crumble pe naywtd kapapéla - kavéha

*To ouykekpipévo pevou Se ouvdudlerar 1 (PIG)\n avéd 2 aropa
e GAAeG eknTWTIKEG eVEpyEieg. Aeuké: Ergo, Kripa Aavridn - Sauvignon Blanc

H xpri z jvo . , . , .
xprion Tou népiopitera oro advolo Kékkivo: Nepéa, Kripa Aavridn - AyiwpyiTtiko
TWV aTOUWV TOU TPCJHEZIOU

kail og Tpanéia uéxpl 8 aréuwy. Nspé ZOYépI



*This menu cannot be combined
with other promotional offers.
It requires full table participation
and may only be offered fo tables
of up fo 8 persons.

Celery root soup with chestnuts,

celery and green apple

9.50 €

Chicken liver terrine, toasted brioche,

plums and chorizo

10.00 €

Ravioli filled with goat cheese,

wild mushroom and thyme broth

15.00 €

Risotto with pumpkin, braised duck thigh,
orange and tarragon

16.50 €

Sautéed pork shoulder with sweet potato purée,
crispy prosciutto, and plum & juniper sauce
16.50 €

Beef tenderloin Wellington,

sautéed potatoes and Porto wine sauce (for 2 persons)

65.00 €

SOuUP

Celery root soup with chestnuts,
celery and green apple

SALAD

Salad with kale, pomegranate, walnuts,

Naxos Arseniko cheese, crispy prosciutto and tarragon
and

Lentils & quinoa, fresh cheese, sesame,

honey-mustard vinaigrette

APPETIZER
Ravioli filled with goat cheese in wild mushroom
and thyme broth

MAIN

(one selection per person)

Risotto with pumpkin, braised duck thigh,
orange and tarragon

or

Shrimp linguine with fennel, roasted cherry tomatoes,
zucchini & lemon

or

Sautéed pork shoulder with sweet potato purée,
crispy prosciutto, and plum & juniper sauce

or

Braised beef cheeks with Pedro Ximenez sherry,
celery root purée and caramelized onions

DESSERT
Apple Crumble with caramel - cinnamon ice cream

1 bottle per 2 persons

White wine: Ergo, Lantides Winery - Sauvignon Blanc
Red wine: Nemea, Lantides Winery - Agiorgitiko

Still Water: Zagori



