Mpolupévio Ppwpl apyng wplipavong pe BloAoytkod ehatohado (2 pcs)
Long fermented sourdough bread with organic olive oil
450 €

Ntopatooaldta pe Evo KipwAou, nagpddia xapouniou,
KPEUHLOL TOLPOL, Kpltapo, SuOopo Kat Addt plyavng
Tomato salad with “xino” local cheese, carob rusks, pickled onion,
spearmint, samphire and oregano oil

7€

DacoAdxia ot oxdpa, KPEA VIOHATONEATE e nineptd Awpivng,
Katolkiolo tupl kat panavaxia
Grilled green beans with tomato paste and pepper cream, goat cheese and radish
7€

MNavtldpla pe BATa, kpépa apuyddAou, AddL pavpou GouoapLLoy,
nixAa navtddpt xat vinaigrette oLupLEeAL

Beetroots with green amaranth, almond cream, black sesame oil,
pickled beetroot and oxymel vinaigrette
l6€

Tapapooaldta pe EAatdAado, TPLLEVT VIOHATA Kat dypla plyavn
Fish roe mousse with olive oil, grated fresh tomato and wild oregano
10€

Xetponointa chips natdrac pe piyavn kat xovtpd aldtt
Handmade potato chips with oregano and fleur de sel
8¢€

Avolxtn “kpeatonita” pe taptdp pooxdpt, vropdta,
TNYAVITO KPERHUUVOL KAl KpEpa PeTooBdve

Open “meat pie” with beef tartare, tomato, fried onion and smoked cheese cream
17 €

Mayldtiko paptve pe {wio YERLOTWY, OUOOHO, TOIAL Kal Tapapd
Marinated amberjack with summer vegetable broth, spearmint, chili and fish roe mousse

21€

“Nigiri” navtlaplov pe kanvioto xéAL, BAlta xat vinaigrette bacon
Beetroot “nigiri” with smoked eel, green amaranth and bacon vinaigrette

4€ /pcs

KptBapdxt pe yapideg Kothddog, dyplo pdapabo kat avyotdpaxo
Orzo pasta with red Koilada shrimps (from Koilada, Argolis), wild fennel and bottarga
29€

Peubdda e Yyntd Opdparo, tapapd and peAdve xtanodiou,
odAtoa kaxafid kat nuneptd GAwpivng

Chickpeas with grilled shortfin squid, octopus ink and fish roe cream,
bouillabaisse sauce and red pepper

25€
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Mayldtiko pe xopta enoxne, Gprvoxto, otadidec kat avyoAépovo e BactAtkd kat tlivilep @ @

Amberjack with wild greens, fennel, raisins and basil-ginger sabayon
33€

NLOKL ypaPLépag pe Tpaxavd, Hnpldpt KAaAOKApviv AaXavikuwy Kat Gta
Gruyere gnocchi with frumenty, summer vegetable ratatouille and feta cheese
22 €

MeAIT{AveG LA e pooxapiola pdyouAd, KPELUOL Kovdl,
&6 KipwAou xat odAtoa naotitoddag

Aubergines “imam” with braised beef cheeks, confit onions,
“xino” local cheese and meat sauce with spices

23¢€

> UKWTL LOoXaplolo otn oxdpd He NOVPE NATATAC
Kat odAtoa anod ofupeAL pe Oupdpt Kat kepdola

Grilled beef liver with potato purée, and oxymel sauce with thyme and cherries
22€

BloAoyikdg KoKopag AepLovdTog e natdteg, BactAikd xat Aepovoupapo
Organic rooster in lemony sauce with potatoes, basil and lemon thyme
25€

Katowopakapovdda KipwAou pe ppéoka onayyétt, AspiovoOipiapo kat {npo avidtupo Kpritng
Traditional pasta recipe with fresh spaghetti, goat meat, lemon thyme and cretan dry “anthotyros” cheese

27€

Expéx: naywtd expéx anod npodfeto ydAa, kepdota, kpépa GLotikl kat tpayavo xavraipl
Fkmek: “ekmek” sheep milk ice-cream, cherries, pistachio cream and crispy shredded phyllo
15€

Wntd poddxiva pe mousse KapapeAwEéVNG AeuKIIC cokoAdTac kat naywto Paviliag
Roasted peaches with caramelized white chocolate mousse and vanilla ice-cream
13€

MouoTtokoUAoLPO e Kpépa Kapdapo, ganache tplavtdduAlo kat adppd eAANvIKoL Kadé
Grape must sablé with cardamom cream, rose ganache and greek coffee foam
15€

MouctAla TUPLWIV pe pappeAdda and anognEapéva cuka Kat YAUKAVIoo

Cheese platter with dried fig jam flavoured with star anise
18€

@ Vegetarian @ Gluten Free @ Pescetarian @ Lactose Free



