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LUNCH MENU

Opsektika & Xalateg / Appetizers & Salads

Tomkd youd & Zvvodsvtikd / Bread & dip
3,5€ ava dtopo / per person

Yovma npépag / Soup of the day
15¢

Tépta pe kapoperwpévo tpdoco / Kpeppddr & katoikicto tupi
Tart with caramelized leek / Onion & goat cheese
14¢

Kopnaroo pooydpt / Mocyapicio eihéto / Tpovga / Kpacotopt / Aykwvapa / TTa&ydadt xapovmiod / Eraidrado
OPOUATIGUEVO [LE GKOPAO / AGdL TPOVQOC
Beef Carpaccio / Truffle / Winecheese / Artichoke / Carob nut / Olive oil flavored with garlic / Truffle oil
27¢

Kpoxéteg kitpvng kolokvBog / Ntomo géto / Ipapiépa kot caitoa tayivi / Kouwo /Aéuovt
Yellow pumpkin croquettes / Local feta / Gruyere & tahini sauce / Cumin / Lemon
15¢

[Moté and cukmtakia kotdémovio & Foie gras / Metaxa / Eepd gpovta / Dpuyavicpévo youl
Chicken liver pate & Foie gras / Metaxa / Dried fruits / Toasted bread
21¢

Xoptatikn Mavva / ®éta Tpayerdg / Kohokvbo / Thvkorotdra / Kpeppvdl / @iiéto noptokaiiod / EAéc Katopmv
Village Greek salad / Feta cheese / Pumpkin / Sweet potato / Onion / Orange fillet / Kalamata olives
20¢

Yardro Adyoavo / [orawpévo 601/ Addt oxopdov / KaPovpdiopévol Enpol kapmoi
Cabbage salad / Aged vinegar / Garlic oil / Roasted nuts
20¢

YoAoudg poapvé pe youd mavtCapt / Iikdeg / [Tikdvtikn cdAtoo ue ypévo
Marinated salmon with beetroot juice / Pickles / Spicy sauce with horseradish
22¢

Kupiog mate & evax / Main Courses & snacks

MmorovéC TTpoPartivag / Zopapikd koyvAta / Kiudg npofativag / Muln0pa Eepn Butivag
Mutton Bolognese / Shell pasta / Mutton minced meat / Vitina’s Mizithra cheese
20¢

Burger npofativag / Xepomoint kétoan mmepiic / Konviotd topit MetcdPov / Xepomointn mwikia ayyovpt
Tortdreg tnyovitég / Xepomointn payoveéla e gpéoxia tpoveo. Matvailov
The Mutton Burger / Handmade pepper ketchup / Metsovo’s smoked cheese / Homemade cucumber pickles
Crusty fried potatoes / Handmade mayonnaise with Menalon fresh truffle
25¢
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LUNCH MENU

Kvpiong marto & Xvax / Main Courses & Snacks

Yovprdxt kotdémovro / Mapwvapiopévo pe BBQ pelion kot komviotd addtt
ITryovpt pe popwdikd & kovkovvdapt / Aadorépovo
Chicken skewer / Marinated with Honey BBQ sauce and smoked salt
Groat with Greek herbs & pine nuts / Lemon-oil sauce
23¢

Ayplo HoviTaplo TG TEPLOYNG LAYEIPEUEVO PPIKAGE /
TCivilep / Mupwdikd / Avyorépovo
Fricassee wild mushrooms from the region / Ginger / Herbs /
Egg-lemon sauce
32¢

Ao avovTolpuadeg pe apyo payeipepévo short-rib / Twaodptt / Mupwdikd / Zvopo Aepovi / Kapovpdiopévo kovkovvapt
Cabbage roll with slow-cooked short-rib / Yogurt / Herbs /
Lemon zest / Roasted pinenut
29¢

Tpayavag payspepévog cav piioto / @péoka moptoivi sauté / Bovtupo pavitapudv
‘Trahanas’ cooked like risotto / Fresh porcini sauté / Mushroom butter
29¢

Mooyapocovra / Mooyapictog {opog apopaticpévog pe Edt /
Avyo6 [ Mooyapicto @iréto / Zéokovra / Paravaxt / TTatdto /
Kapdto / @0A o célvo | Dpéoko kpeppndt / Kokkapid
Kkoppévo / D1dég / ZxopdoosTodumt
Beef Soup / Beef broth flavored with vinegar / Egg / Beef fillet /
Coot / Radish / Potato / Carrot / Celery / Fresh onion / Cockles
burnt / Noodle / Garlic Stew
24¢

Mooyapicilo eiréto (220yp.) pe GAATGO TIEPLOV / ETOPAYYIO. LOYELPEUEVO GTOV OTLO
Beef fillet (220gr) with pepper sauce / steamed asparagus
48°

Kokkwiotd ayproyovpovvo / Zopopikd Paccheri /
Kopapelopéva kpeppvdio / Kpépa and paiokd kotoikiclo tupi
Braised Wild Boar / Paccheri pasta / Caramelized onions /
Cream goat cheese
52¢
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Emoopma / Desserts

[Moptokoaromito / [aywtd pavrapive / Kpépo mepyapovto / Crumble pe vomo apdydaia
Homemade Orange cake / Clementine Sorbet / Bergamot Cream / Almond crumble
15¢

Micoynuévn kapudomita otov EvAdeovpvo / Crumble pe vioma apvydodra / Taywtod Pavidia
Half Baked walnut pie / Almond crumble / Vanilla ice cream
17¢

Mousse EAANviKob kagé pe cokordta yéAaxktog / I'Avkd tplavtdouiio
Crumble and vromia povvrovkia / Dpodta tov ddcovg / TTaywtd cokoldra
Greek coffee mousse with milk chocolate / Greek spoon sweet rose / Hazelnut crumble

Wild berries / Chocolate ice cream
15¢

*Mnovyatoo / Xeponointm kapapéra / Kavvéra & dyvn (oyopn
*Greek phyllo custard pie “Bougatsa”/ Handmade Caramel / Sugar & Cinnamon powder
16¢

[Towdio Tayotdv & Zopumé
Ice Cream & Sorbet varieties
4€ avé pmdhol / per scoop



DINNER MENU
OpexkTika / Appetizers

Xepomointo youi & Xvvodevtikd / Handmade bread & dip
3,5¢ avd dropo / per person

Yovma nuépag / Soup of the day
15¢

Yohopdg papwvé pe yopod mavtiapt / Iikieg / IIikdvtikn cditoa pe ypévo
Marinated salmon with beetroot juice / Pickles / Spicy sauce with horseradish
22¢

Toupdmita pe tpovea / Bapericio tpippa katoikiclov toptod / dpéokia tpovea Mawvdarov / Tpayovd eoiro /
Nrtomo péh {dpmong
Cheese pie with Local truffle / Fermented goat cheese / Fresh Mainalon Truffle / Crispy Dough / Local fermented Honey
25¢

To d1kd pag Aovkdviko / Ntomo yoipvd kpgag yepoto pe tpoyovd / Tdihtoo viopdtag / Ayvpo mpdoov
Our Sausage / Homemade Sausage from Local Pork meat stuffed with Frumenty / Tomato sauce / Fried Leak
21¢

Mooyapicia Kepteddxio oty oydpa / Kpépa and kamvioto yioovptt / Ntopdta gpEokia pe popmotkd
Grilled beef meatballs / Smoked yogurt sauce / Fresh tomato sauce with herbs
18¢

Tépto pe kopoperopévo npaoco / Kpeppddl & katoikicio topi
Tart with caramelized leek / onion & goat cheese
14€

Maté and cvkwtakio kotdoTovio & Foie gras / Metaxa / Egpd ppovta / Dpvyovicpévo youl
Chicken liver pate & Foie gras / Metaxa / Dried fruits / Toasted bread
21¢

Kpokéteg kitpvng korokvbog / Ntoma @éta / I'pafiépa kot odAitoa tayiv / Kopwo /Aépovi
Yellow pumpkin croquettes / Local feta / Gruyere & tahini sauce / Cumin / Lemon
15€

Kaprdtoo pooydapt / Mooyapicio piréto / Tpovga / Kpacotdpt Apkadiog / Aykwvéapa / a&pdadt xapovmiov / EAaidlado apopaticpévo
pe okopdo / Addt tpoveag
Beef Carpaccio / Truffle / Arcadian winecheese / Artichoke / Carob nut / Olive oil flavored with garlic / Truffle oil
27¢

Yahateg / Salads

Soldra Aayavo / TTakowpévo E0dt/ Addt okdpdov / Kapovpdicuévor Enpoi kapmoi
Cabbage Salad / Aged vinegar / Garlic oil / Roasted nuts
20¢

Xoptdtikn Mavva / @éto Tpoyeidg / KoloxdOa / Thvkoratdro / Kpeppndt / dkéto noptokaiiod / EMég Kaiapdv
Village Greek salad / Feta cheese / Pumpkin / Sweet potato / Onion / Orange fillet / Kalamata olives
20¢

Mmootdvi / Oonpia & Xopta enoyng / Biveykpét pe povotapda & Evdt/ Mupmdikd
Garden greens salad / Seasonal Vegetables & Legumes / Mustard & Vinegar dressing / Herbs
19¢

Mavtlapio Pred / Ntomo npdpeto yroovptt / Matlapdeoviia / TTécto Enpdv kaprdv / Biveykpét
Roasted beetroots / Local sheep yogurt / Beetroot Leaves / Pine nut & walnut pesto / Vinaigrette
19¢



Zopopwka & POGL/ Pasta & Rice

Yntd ytévia pe Povtupo eackopniov / Piidto oravoakopulo / AvOdyola / Evcpa & yopudg Aepovi
Grilled scallops with sage butter / Spinach risotto / Flower milk / Zest & lemon juice
35¢

TovBétor pe Aypra Movitdpio Mawdiov / Appoc toraimpévng ypopiépac / Txopddrado / Addt Tpovgag
Orzo with wild Mainalon mushrooms Vitina’s aged gruyere cream / Garlic oil / Truffle oil
25¢€

Tpayavag payepepévog cav piioto / Dpécka moptoive sauté /
Boutupo pavitapiov
‘Trahanas’ cooked like risotto / Fresh porcini sauté / Mushroom butter
29¢

Kvpiog mare / Main Courses

Ayplo, povitdpio TG TEPLoYNS payepepévo epkace / Tlivilep /
Mupwdikd / Avyorépovo
Fricassee wild mushrooms from the region / Ginger / Herbs / Egg-
lemon sauce
32¢

Aayovovtolpuadeg pe apyd payepepévo short-rib / Twovptt @péoko popwdikd / Zdopa Aepovi / Kafovpdiopévo kovkovvapt
Cabbage roll with slow-cooked short-rib / Yogurt / Fresh herbs /
Lemon zest / Roasted pinenut
29¢

Tpayavn xopwn mavtaéta / Tlovpég ylvukomatatag pe lime / ZdAitoo pe péh Mawvddov / Madpn tpodea
Crispy Pork pancetta / Sweet potato puree with lime / Sauce with honey from ‘ Mainalos’ / Black truffle
28¢

Mic6 kK0TOTOVAO 6TOV EVAOPOVPVO / ZOVHEPE YNIEVO LE LOPOIIKA & EGTEPIOOEIN
Yaktoa pe Aadorépovo & pél Eddng / Pnta Aepdvia / Kovel eomepidoetdn / Xopta emoyrfig
Half grilled chicken in our Charcoal / OvenGrilled with herbs & citrus / Elati’s honey & lemon oil sauce / Charred Lemon / Confit citrus
/ Wild greens
29¢

Mooyapicto iéto (220yp.) pe GAAToR TIEPLOL / Zmapdryylo, LoyELPEUEVO GTOV OTILO
Beef fillet (220gr) with pepper sauce / steamed asparagus
48°

Koxkiviotd ayployovpovvo / Zopopikd Paccheri / Kapoapehopéva kpeppiddia / Kpépa amo poloakod katoikiclo Topi
Braised Wild Boar / Paccheri pasta / Caramelized onions / Cream goat cheese
52¢

Apy6 payepepévo Short-rib / Kpépa ypaiépag / Zopopikd oxiovguytd pe cditoa yntod Kot podpn tpodea
Slow cooked Short-rib / Gruyere cream / Pasta ‘skioufichta’ with roast sauce and black truffle
65¢

Apvicio Xepaxt (1.100yp.) otov Evrdeovpvo / Aypia piyavn / Agpovat odhtoa amd ta (ovpd tov / Kanvietd ardrtt
Slow cooked Lamb shoulder (1.100gr.) in our charcoal oven / Fresh wild oregano / Lamb-lemon sauce / Smoked salt
70¢

Yovoodevtika / Side dishes

Tnyovitég matdreg / Opéokia tpoveo Mawvdalov /tpiupévn polndpa | Fried potatoes / Mizithra cheese / Fresh truffle

10¢
Xopta enoync Bpaotd pe Aadorépovo & Gvudpt | Wild Greens Thyme & Lemon-oil sauce
12¢
IMmepiég yntég pe Addt oxdpdov & Evdt | Roasted sweet red peppers with Garlic oil & Vinegar
13¢

D.I1.A cvuneprapfaveron og Oheg Tig Tpés | VAT is included in all prices



