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MENU

Doy

BEAOYTE KOAOKYOAZ-TAYKOITATATAY. ME KPEMA TAAENI & MAYPH TPOYDA
Pumpkin-sweet potato cream soup with galeni cream cheese & black truffle

OPEYKOWHMENO WOMI & ZYNOAEYTIKA
Freshly baked bread with accompaniments

XOPTOKE®TEAEZ ME ZINO TPAXANA, XITANAKI & KPEMA ['TAOYPTIOY
Wild greens fried balls with sour frumenty, spinach & yoghurt cream

®OYANO KPOYXTAY. ME MOYZ TYPION, OYMAPIXIO MEAL,
ZOYZAMI & [TATIAPOYNOZIIOPO
Phyllo dough with cheese mousse, thyme honey, sesame & poppy seed

YANATA ME XOPTA ETIOXHY, TTANTZAPI, KAPYAIL, ®AYOAIA
MITAPMITOYNIA [MPEBEZHY. & [TATQTO AITO TYPI KYANO

Salad with seasonal greens, beetroot, walnuts, Preveza cranberry beans &
Kiano blue cheese ice crea

XAIAPH TTATATOZANATA ME EXTIEPIAOEIAH, KAITAPH,

MYPQONIA, ¥XINOITPAYO & NTPEXINI'K MOYXTAPAAY

Lukewarm potato salad with citrus fruits, caper, chervil, spring onion &
mustard dressing

MAPINAPIYMENO WHTO XOIPINO, [TOYPEY. AEMONATHY ITATATAY,
WHTA YITAPAITIA, TOMATINIA KONO®I & YAATZA PITANHE
Marinated slow-cooked pork, lemony mashed potatoes, asparagus,
cherry tomatoes confit & oregano sauce

APNI ATKINAPATO ME AEMONATH ZAATZA WHTOY
& TZIIE TOTIINAMIIOYP
Slow-cooked lamb with wild artichokes, lemony sauce & topinambur chips

“MIADEIT” ME KAPAMEAQMENH ZDOAIATA,
[TPAAINA ®OYNTOYKIOY & KOKKINA ®POYTA
“‘Millefeuille” with caramelised puff pastry, hazelnut praline & red fruits

KOYPAMITIEY. & MEAOMAKAPONO
Local traditional festive sweets
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