INNNNNN

LUNCH MENU

Opektikd & Xahlateg / Appetizers & Salads

Tomkd youd & Xvvodsvtikd / Welcome treat with bread & dip
3,5€ avd dtopo / per person

Téapta kohok0OL / [Ipdoo / Ppéoko kpeppnot / Keporotopt / Ipapiépa Butivag
Zucchini tart / Leak / Spring onion / Kefalotyri / Vitina’s gruyere
14€

Koprdroio pooyapt / Mocyopicio giréto / Tpovga. / Kpacotopt / Aykwvépo /
Mo&dot yapovmot / EAaidrado apopatiopévo pe okdpdo / Addt tpodepag
Beef Carpaccio / Truffle / Winecheese / Artichoke / Carob nut / Olive oil flavored
with garlic / Truffle oil
27€

YretCopdn spring rolls & mukdvtikn sauce yioovption
Spetzofai spring rolls & spicy yogurt sauce
15€

Xoptatikn Mavvo. / @éta Tpayeidg / Ntopativia / TTirepid @Aopivng / Kpeppddt / EMég Kahopdv
Village Manna salad / Feta cheese / Cherry tomatoes / Florina peppers / Onion / Kalamata olives
20€

Mmnoaotavi / Oompra & Xopta emoyng / Biveykpét pe povotdpdo & E6dt / Mupwdikd
Garden Greens salad / Seasonal Vegetables & Legumes / Mustard & Vinegar dressing / Herbs
19€

Kvpimg mata & ovax / Main Courses & snacks

MmnotoviC TTpoBativag / Zopoapikd koyviia / Kuudg npofativag / Mulnopa Eepny Butivag
Mutton Bolognese / Shell pasta / Mutton minced meat / Vitina’s Mizithra cheese
20€

Burger npofartivag / Xeponoint kétoan mmepidg / Konviotd tupt Metoofov / Xeiponointn mikdo ayyohpt
[Matdreg tyovitég / Xepomointn payovélo pe gpéoxia tpovea Matvailov
The Mutton Burger / Handmade pepper ketchup / Metsovo’s smoked cheese / Homemade cucumber pickles
Crusty fried potatoes / Handmade mayonnaise with Menalon fresh truffle
25€



INNNNNN

LUNCH MENU

Kvpiong marto & Xvax / Main Courses & Snacks

Ko@to paxapovakt / Ldhtoo gpéokiag vropdrag / Huidaota viopativia / Ewvopvlndpo BAnta

Short pasta / Fresh tomato sauce / Semi-sundried tomatoes / Xinomyzithra
19€

Yovprdxt kotdémovro / Mapwvapiopévo pe BBQ peliod kot komviotd oddtt
IMAryobpt pe popmdikd & kovkovvapt / AadoAépovo
Chicken skewer / Marinated with Honey BBQ sauce and smoked salt
Groat with Greek herbs & pine nuts / Lemon-oil sauce
23€

I'spuotéc mmepiég / POCL/ Dpéoxa popwdikd / 'E&tpa IapbHévo
Elaorado Karopdtog / Ztaeida / Kovkovvapt / Movtovog
Stuffed peppers / Rice / Fresh herbs / Extra Virgin Olive oil

Kalamatas / Raisin / Pine / Parsley
21€

Mooyapdcsovro / Mooyapiclog {opog apouaticuévog ue EHot /
Avyd | Mooyapiocio giréto / Zéokovro / Pamavaxt / Tatdro /
Kapdto / @0ALo célvo | Dpéoko kpeppndt / Kokkapid
Kkoappévo / 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¢€

Nuoxt Iatdrog / TTovpé yAvkomatdrog pe kolokvOa
apOUATIGUEVT] e paokounro / Evvopnndpa / EXinvikd
popmodtkd / Zoykivo Mavng
Gnocchi potato / Mashed sweet potato with sage flavored
pumpkin / Mizithra cheese / Greek herbs / Mani’s Siglino
20€

*TTopoakadd EVNUEPDOOTE TOV GEPPITOPO GAG Y10 TUYOV TPOPIKEG
oAAEPYIES 1 S1OTPOPIKOVG TEPLOPIGHOVG.
*Please inform your waiter of any food allergies or dietary restrictions.

Avyopavopukog vrevbuvoc: AbBavdactog Katsoviog
Restaurant’s Legal Representative: Athanasios Katsoulas



INNNNNN

LUNCH MENU

Emdopma / Desserts

IMoptokoronita / Tlaywtd pavtapivi / Kpéua nepyapovto / Crumble pe viomo apdydaia
Homemade Orange cake / Bergamot Cream / Clementine Sorbet / Almond crumble
15€

Micoynpévn kapvdodmito otov EvAdeovpvo / Crumble pe vioma apdydodra / Toywto Bavilo
Half Baked walnut pie / AlImond crumble / Vanilla ice cream
17€

Mousse EAANviKoV ka@é pe cokoldta ydAaktog / I'Avkd tplavtdouiio
Crumble and vromia povvtovkia / Dpodta tov ddcovs / TToywtd cokordra
Greek coffee mousse with milk chocolate / Greek spoon sweet rose / Hazelnut crumble
Wild berries / Chocolate ice cream
15€

Mmnovydtoa / Xepomointn kapapéia / Kovéla & dyvn Chyopn
Greek phyllo custard pie “Bougatsa”/ Handmade Caramel / Sugar & Cinnamon powder
16€

[Mowdio Tayotdv & Zopumé
Ice Cream & Sorbet varieties
4€ ova pumdio / per scoop

*TTopoakadd EVNUEPDOTE TOV GEPPITOPO GAG Y10 TUYOV TPOPIKEG
oAAEPYIEG 1 S1OTPOPIKOVG TEPIOPITUOVE.
*Please inform your waiter of any food allergies or dietary restrictions.

Ayopoavopukog vrevbuvog: Abaviciog Kotsodrag
Restaurant’s Legal Representative: Athanasios Katsoulas



NNNNNN

Emoopma / Desserts

[Moptokoaromito / [aywtd pavrapive / Kpépo mtepyapdvto / Crumble pe viomo oapbdydaia
Homemade Orange cake / Bergamot Cream / Clementine Sorbet / 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 coxordto ydAaktog / I'Avko tplavtdeuiro
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€

Mmnovydroa. / Xeiporointn kapapéro / Kavvérla & ayvn (ayopn
Greek phyllo custard pie “Bougatsa”/ Handmade Caramel / Sugar & Cinnamon powder
16€

[Towdio Tayotdv & Zopumé
Ice Cream & Sorbet varieties
4€ avd pmdAa / per scoop

*Mapakodd evnuepOCTE TOV GEPPLTOPO GOG Y10 TUYXOV TPOPIKES
oAAepyleg 1 S10TPOPIKOVE TEPIOPIGUOVE.
*Please inform your waiter of any food allergies or dietary restrictions.

Avyopavopukog vrevBuvvoc: Abavéaciog Katsobiog
Restaurant’s Legal Representative: Athanasios
Katsoulas



DINNER MENU
OpexkTika / Appetizers

Tomkd youd & uvodsvticd / Welcome treat with bread & dip
3,5€ avd dropo / per person

Mooyapicio tartare “Zav Zovt{ovkakia” / Mupmdud / Tlimepid Ordpwvog / Ntomeg tikheg / Zopotd youl
Beef Tartare Soutzoukakia style / Herbs / Florina’s pepper/ Local pickles / Sourdough bread
26€

Topdmita pe tpovea / Bapehicio tpippa katoikiclov twptod / péokia tpovea Mawvdiov / Tpayoavo eoAro /
Ntomo pé {opmong
Cheese pie with Local truffle / Fermented goat cheese / Fresh Mainalon Truffle / Crispy Dough / Local fermented Honey
25€

To dukd pog Aovkaviko / NTomio yoipvd kpéag yepotd pe tpoyavd / Lditoa viopdtag / Axvpo Tpacov
Our Sausage / Homemade Sausage from Local Pork meat stuffed with Frumenty / Tomato sauce / Fried Leak
21€

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

Mehrtlavosordta / Mowtavog / @éta Tpayeidg / Edaidrado apopaticpévo pe okdpdo / Ntopativia
Aubergine / Parsley / Feta Cheese / Olive oil flavored with garlic / Cherry Tomatoes
17€

Nropatokeptédeg / Ntopotivia / Opéoka popwdicd / Tpafiépa Butivag / Nt yraovptiod
Tomato Balls / Cherry Tomatoes / Fresh herbs / Vitina’s gruyere / Yogurt Dip
17€

Kaprdtoo pooydapt / Mooyapicio giréto / Tpovga / Kpacotdpt Apkadiag / Aykwvapa / TTa&pdadt xapovmiov / EAaidlado apopaticpévo
pe okopdo / Addt tpoveag
Beef Carpaccio / Truffle / Arcadian winecheese / Artichoke / Carob nut / Olive oil flavored with garlic / Truffle oil
27€

Xohateg/ Salads

Bt / @péokia viopdta / Oéta Tpayeidg / Mupmdikd / Dpécio kpeppdot
Amaranthus blitum / Fresh tomato / Feta cheese / Herbs / Spring onion
18€

Xopidtikn Mavva / ®éta Tpoyeidg / Ntopotivia / [Timepid @rwpivg / Kpeppidl / Enég Karapdv
Village Manna salad / Feta cheese / Cherry tomatoes / Florina peppers / Onion / Kalamata olives
20€

Mmootvt / Ocnpra & Xopta emoyng / Bwveykpét pe povotapda & Evdt/ Mupmdikd
Garden greens salad / Seasonal Vegetables & Legumes / Mustard & Vinegar dressing / Herbs
19€

avtlapio Prrd / Ntomo npdpeto yroovptt / Matlapdeouira / TTécto Enpdv kaprdv / Biveykpét
Roasted beetroots / Local sheep yogurt / Beetroot Leaves / Pine nut & walnut pesto / Vinaigrette
19€



Zopopikd & PolL / Pasta & Rice

Nkt tatdrog / [1éoto dyprov okdpdov / Yntd viopativia / Tpoayavi motdta / appeldva
Potato gnocchi / Wild garlic pesto / Grilled cherry tomatoes / Crusted fried potato / Parmesan
24€

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

Kopt6 pokapovaxt / ZdAtoa ppéokiag viopdrtag / Hpilaota viopativia / Ewvopolnopa / BAnta
Short pasta / Fresh tomato sauce / Semi-sundried tomatoes / Xinomyzithra / Amaranthus blitum
19€

Kvpiog marte / Main Courses

Xvlomiteg pe pmovtt kokkopa pe kpaoi Nepéog / Xviomreg Kokkwiotéc / Egpny Mulindpa Mowdlov / Tikkeg
Rooster thigh with Chilopites / Rooster thight cooked with Nemea wine / Homemade Hilopita pasta / Mizithra cheese / Pickles
24€

[éotpoga / P1réTo TTéotporag / Zddtoa fovthpov / Ppéoko kpeppddl / Mapik / Actepogldng YAVKAvVIcog
Trout fillet / Butter sauce / Spring onion / Brik / Star anise
32¢€

Tomahawk (1.000yp.) yopwn / Méxt/ Bovtopo / AXGTL Kamviotd / ZAAToo UTapUTEKIOD
Tomahawk (1.000gr.) pork / Honey / Butter / Smoked salt / BBQ sauce
48€

Mic6 k0TtOTOVA0 6TOV EVAOPOVPVO / ZOVUEPE YNIEVO LE LOPOIIKA & EGTEPIOOEIN
Yaktoa pe Aadorépovo & pél Eddng / Pnta Aepdvia / Kovol eomepidoetdn) / Xopto emoyfig
Half grilled chicken in our Charcoal / OvenGrilled with herbs & citrus / Elati’s honey & lemon oil sauce / Charred Lemon / Confit citrus
/ Wild greens
29€

Apvicto Xepaxt (1.100yp.) otov Evrdépovpvo / Aypua piyavn / Agpovat cdrtoa amd to {ovpud tov / Kamvietd aldtt
Slow cooked Lamb shoulder (1.100gr.) in our charcoal oven / Fresh wild oregano / Lamb-lemon sauce / Smoked salt
70€

Mooyoapicio giiéto (220yp.) pe cdrtoa mmeplod kot METAXA / Tpayovég motdteg pe tpipupuévn polnopa / Tlikkeg kpeppvdion /
ZIvamOoTOPOG
Beef fillet (220gr.) with pepper sauce and Metaxa / Crust fried potatoes / Mizithra cheese / Pickled onion / Mustard seeds
42€

epiotég mmepiég / POGL/ @péora popmdcd / 'E&tpa [Tapbévo Eratdrado Karapdrtag / Ztapida / Kovikovvdapt / Mawvtavog /
Stuffed peppers / Rice / Fresh herbs / Extra Virgin Olive oil Kalamatas / Raisin / Pine / Parsley
21€
Yvvodevtikd / Side dishes

Tryavitég matdreg / Dpéokia tpoveo Mavarov Itpyupuévn wolndpa | Crust fried potatoes / Mizithra cheese / Fresh truffle

10€
Xopra enoyfc Bpaotd pe Aadorépovo & Guudapt | Wild Greens Thyme & Lemon-oil sauce
12€
ITmepiég yntée pe Addt oxdpdov & Evdi | Roasted sweet red peppers with Garlic oil & Vinegar
13€

*TTopakorod EVNLEPDOGTE TOV GEPPLTOPO GOG YL TUXOV TPOPIKES AAAEPYiES 1|
SLTPOPLKOVG TEPLOPIGHOVC.
*Please inform your waiter of any food allergies or dietary restrictions.
Ayopavopkdg veebBouvog: Abavaciog Katoodrog Restaurant’s Legal
Representative: Athanasios Katsoulas



