AOLTPAKL

LOUTRAKI

WITH OUR COMPLIMENTS

Koulourakia
with extra virgin olive oil

STARTERS

Seasonal soup 8
freshly made, daily

@ Courgette flowers 9

from our own orchard stuffed with creamed halloumi cheese,
fresh mint, sweet chilies and baked in mint tea

® Candied sweet potatoes 11

almond butter, spinach, pickled wild mountain mushrooms, tahina cream

Lountza-krasati carpaccio 12

Marathasa-cured pork tenderloin, marinated in red wine,
served with mini-mozzarella balls, baby artichoke and parmesan flakes

Smoked trout tartare 13

with avocado, coriander & cherry tomato

MEAT DISHES

Premium fillet steak, 280gr 42 Spring chicken 22
finest aged Argentinian Angus roasted and served on a bed of apricots
red onion marmalade, feta & red wine jus, with carrot tzatziki

butternut & potato rosti, seasonal vegetables

Grilled pork fillet 24

Rib_eye steak, 280gr 38 with mountain fava beans, parsley oil

finest aged Argentinian Angus and caramelized onions

served with French fries and seasonal vegetables Rack of lamb 24

and choice of mushroom & white wine sauce, . ) . .
marinated in mint, garlic & lemon

green peppercorn sauce or chimichurri relish
Served with seasonal vegetables and french fries

FISH & VEGETABLE DISHES

® Beetroot cannelloni 16

stuffed with artichoke, leek and sweet potatoes
served with a grape syrup reduction and crushed roasted pine nuts

® Superfood salad 16

quinoa, dried fig, prunes, organic poppy & pumpkin seeds, fresh mixed leaves

o add halloumi 2

Seabass fillet 22
on a bed of black-eyed beans, fennel bulb & truffle oil, with french fries

Grilled fillet of trout 22

with mushroom, mustard & brandy sauce and a turmeric spiced lentil quenelle

SIDES
Mixed salad 6

Grilled sweet corn 5
Seasonal vegetables 6
French fries 5

DESSERTS

Cheesecake 8 Chocolate Marquise 9

Créme brilée with seasonal fruit 8 Gelato bowl 8

o Suitable for vegetarians @ Suitable for vegans Prices in Euros and include V.A. T



AOLTPAKL

LOUTRAKI

OPEKTIKA KAAQXOPIEZMATOZXZ

Kouloupdkia
pe e€aipetikd mapOévo eraidiado

OPEKTIKA

Emoxiakj coumna 8
(ppeoKko@TIaypévn Kabnuepiva

O Avooi ané kolokubBdkia 9

amd To aypOKTINPa Pag YEUIOTA ye xaloupl, pévta, yAukid toili gnuéva oe todi pévtag

@® Tl\ukomatdteg |1

apuySalofoultupo, omavaxi, dypia Euddta pavitdpia Toupaoi, KpEua Taxivi

Kpaodtn Aouvtla kapmndtoio 12
Xoipivé kamviotd @iAéto Mapabdoag papivapiopévo o KOKKIVO KPAOoi.
YepPipetal pe potoapéAa, PIKPEG ayKIVAPEG Kal TPIPPEVN Tapueddva

Kanviotr méotpoga taptdp |3
pe afokdto, kéAiavtpo Kal viopativia

KYPIQZXZ
Premium fillet steak, 280gr 42 OASkAnpo kotdémouAdkl 22
mahaiwpévo Apyevtivo @IAETo dvykoug, pappehada o€ oTpwon Bepukoka pe Takiki KapSTou
KOKKIVWV KPEPUSI®Y, PETa Kal Kpaaoi owg,
KoAokUBa Kar matdta rosti, emoxiakd Aaxavikd Xolpivo @iNéto 24

pe @dpa, kapapehwpéva Kpeppudia
Rib-eye steak, 280gr 38 kai Ad81 paivtavou
nalaiwpévo Apyevtivo rib-eye dvykoug ogpPipetal
pe emoxiakd Aaxavikd Kar Tyavitég matdteg Kai emioyi
odAtoag amd pavitdpia & Aeukd kpaoi, mpdoivo

mmepdkokko 1 chimichurri relish YepPipovtal pe emoxiakd Aaxavikd
Kal TNyavitég matdteg

Apviocla maiddkia kapé 24

papivapiopéva og Sudopo, okopSo & Agpovi

WAPI & ANAXANIKA

® KaveA\évi mavtlapiou 16

YEHIOTA pe aykivdpa, mpdoo Kkal yAukorratdta ogpPipiopéva pe égnua kai Yntd mvolia

® aldta superfood 16
KIvoa, armo&npapéva ouka, MPoUveg, oTIopol TIanapouvag & kohokubag, avdpeikta Aaxavikd

o npocBéote xalMoupr 2
DiAéto AaPpdkr 22
o€ oTPWan Haupwv @acoAi®y, pdpabo & Aadi tpougag, Pe TNYavItég mMatdteqg
DiAéto méoTpogag 22

M€ HavItdpla, QAaKéG APWHATIOPEVEG PE KOUPKOUNA Kal GAAToa pouctdpdag Kal Pmpdvtu

SIDES

Yaldta pe avdpeikta Aaxavikd 6
KaAapmoéki otn oxdpa 5
Emoxiakd Aaxavikd 6

Tnyavitég matdteg 5

DESSERTS

Cheesecake 8 2okoAdta papkig 9

Kpép pmpoulé pe gppouta emoxnig 8 MnwA teAdto 8

o KatéMnho yia xopropdyou @ KatéMnAo yia vegans O1 tipég eivar oe Eupw kar oupmepiAapBdvetal o O.M1.A



