AOLTPAKL

LOUTRAKI

WITH OUR COMPLIMENTS

Koulourakia
with extra virgin olive oil

STARTERS

Refreshing cold summer soup 8

@)(v) Spicy beetroot and chickpea keftedes 9

with homemade smoked aubergine relish, tahini and parsley powder

@ () Apple ravioli 10

with anari, fennel and leek mousse on spinach espuma with parsley oil

v9 Fava purée 13

with caramelized red onion, black onion dust, confit tomatoes and truffle oil

Oat and carob crumbed graviera 14
with rose marmalade and micro greens

Smoked trout 15

with avocado, coriander and cherry tomato

SALADS

For sharing or as a main course

Three-colour cherry-tomato salad 16
with carob rusk and homemade pickled red-onions

Manouri brulée 16
with roasted red butternut, toasted pine nuts and poppy seeds

MEAT DISHES

Premium fillet steak, 250g 42 Rolled chicken-breast 24
with fondant potatoes, red onion marmalade, local corn-fed chicken with beurre-noisette,
crumbled feta and red wine jus carrot purée and carrot chips

Slow-roasted pork belly 22

with apple sauce

Rib-eye steak, 280gr 40
with choice of fresh mountain-herb butter,
green peppercorn-brandy sauce or mushroom Rack of lamb 37
& white-wine sauce marinated in mint, garlic and lemon

Served with seasonal vegetables

FISH & VEGETABLE DISHES

Grilled fillet of local trout 28

on fennel carpaccio with hummus and pomegranate pearls

Pan-seared grouper 34
on grilled endive with mushroom consommé

P (V) Beetroot risotto 23

with goat’s cheese and pistachios

Served with seasonal vegetables

SIDES

French fries 5
Sweet-potato purée 6
Chef’s vegetables 6
Rocket, tomato confit & parmesan salad with pomegranate dressing 6

DESSERTS
Lime and caramelized-hazelnut Soft rolled pavlova 10
chocolate mousse 10 with seasonal fruit mascarpone cream
and berry coulis
Créme brtlée 9
with seasonal fruit Gelato or sorbet trio bowl 10

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



AOLTPAKL

LOUTRAKI

OPEKTIKA KAAQXOPIZMATOZXZ

KouAoupdkia
pe e€aipetikd mapOévo eraidrado

OPEKTIKA

Apooepn kpUa kalokalpivj couma 8

) Mikdvtikol KepTEdeq and pePfubia kal mavtldpia 9
pe kamviots peAdivt{avooaldta, taxivi kal Toudpa paivravou

@) (V) PaBioAr pe pfido 10

M€ poug avaprig, IvOKIo Kal TPAdoco dvw o€ appd amd omavdki kal Add1 paivtavou

v9 Moupég @dfag 13

ME KAPAPEAWUEVO KOKKIVO KPEPHUSI, OKGVN PaUupou KPePPUSIoU, VIONATeS Kovei kal Aadi tpoupag

pafiépa mavapiopévn oe Bpwpn kai xapoum 14
pe Happerdda Tpiavtd@uAlo Kal PUTPES

Taptdp kamnviotig méotpogag 15
pe afokdvto, kKGAiavipo Kai vropativia

LANATEXZ

QG KUPIWC TTIATO N 0T UEDN Yld OAOUG

2aldta pe viopativia Tpiwv Xpwudtwv 16
pe ma&iuddia amd xapoum kal otk TikAa and KOKKIVO KPeUUUdI

Mavoupi MmpouAé 16

pe Yntr kéKkKIvn kKoAokUBa, kaBoupdicuéva mvélia kai TarapouvécTiopo

KPEATIKA
Bodivé @iAéto, 250g 42 PoAé ané otrifog kotomoulou 24
HE TIatdTteg govtay, pappeAdda KOKKIVOU e VTOTTIO KOTOTTOUAO OITICPEVO e KaAapToKl,
KpePHUSIOU, Bpuppatiopévn @Eta Kkal cdAtoa TToupé Kapdtrou Pe Boutupo

KOKKIVOU Kpaaoiou

Xolpivj mavoéta apyoyrpévo 22
MnpiléAa Rib-eye, 280gr 40 pe odAtoa piiou

pe Boutpo Kkar emAoyr| and @péoka Pouvioia

apwpatikd, odAtoa amd predvtu Kal TPAcivo

mmépl i} odAtoa pavitapiou Kal doTPou Kpaoiou ApVIO'ICI maiddkia 37

papivapiopévn oe Sudopo, okdpdo kal Aepovi

SepBipovtal Le Aaxavika emoxnc

WAPIKA & NAXANIKA
Wntoé @iAéto viomag méotpopag 28
oe kapmdtolo and @IvoKIo, e XOUpoUG Kal o@aipeg amd pddi kal Aadolépovo

Y@upida oto tnydvi 34

Mdvw og Pntd avtidia Kal KOVOOPE Pavitapiav

@) (v) Piféto Mavtlapioy 23

M€ KATOoIKiolo Tupi Kal XaAemava

SepBipovrtatl pue Aaxavikd moxne

LYNOAEYTIKA

Tnyavitég matdteg 5
Moupég yAukomatdtag 6
Aaxavikd tou Zeg 6
2aldta poka, VTopdta Kovei, Kal VIpEoivyk podiol 6

EIIIAOPIIIA
Moug cokoAdtag 10 MapAoPa 10
pe Ay kai kapapedwpéva pouvtoukia pE @poUTa EMOXIG, HAOKAPTIOVE Kal KOUAI amé poupa
Kpep Mmpoul€ 9 Maywtd | Zoppmé 10
ME ppouta emoxiig O€ TPEIG YEUOEIG

@ KatéMnAo yia xopropdyoug @ KaréMnho yia Biykav @ Xwpig MNoutévn O1 tipég eival oe Eupw kar oupmepiAapBdvetar o O.M1.A




