2OYIA

Kotooovna HuiBeouté
pe Aaxavikd & cous cous, GUVOOEUSOHEVO ano YnUEVo Wi Kal prnoukof3o

OPLEKTIKA

Kpokéteg Tupiwv
pe caitoa Pepikoko

MNMupoudda

ouvedeudpevn and xeiponointn pedit{avooaidta / xtunnth / tdatdiki

Tnyavnté TahotOpi Hneipov
pe KapapeAwpéva kpepuldia

Carpaccio Mooxapiov
pe petoofdve kai fingerlime

NMaotovpuadonita
ouvodeudpevn and vun kanviotng MnePIAg pe Nndnpika Kail yilaoupt

Tnyavia ‘Me¢’

pE KOTOMOUAO, MINEPIEG, KPEPHUDIa Kal PpEta

lapidec Asuovateg

pe paylovéda padpou okdépdou kal dpwpa oulo

Matdareg Baby

pe AGd1 tpolpag, Bupdpl, paivtavéd kai nappeldva

AAATEYX

Meooyelakn
pe dressing Alaothg viopdtag, xcpa xapouni Kal Katolkiolo Koppd

Burrata

pe xeiporointo pesto BaaciAikoy, viopativia kal npocoUto

Kanviotn Néotpo@a Noma
pe iceberg ,kivé(ko Adxavo, panavdki, §ivépnio kai dressing poivokio

The Lake
pe MoAUxpwpa pUANa, kotdérnouho navé dnuntpiakay,
ypaBiépa, viopauvia, kaAapndki kar dressing bacon

PASTA & RISOITTO

Risotto “Lnavaxkopuvo’
HE KpEPa PpEtag

Risotto Carbonara

Tpaxavwto Mavitapiwy
ye Kanvioth navoéta, ayd kar kpépa nappeddvag

Apvaki Payot
pe nanapdéheg

lapidec Al'olio

pE AvyKouivi

KYPIOX

®INéto Kotdnov\o
pe noupé npdoo, cdhtoa Aepdvi kai Bupdpl

Mnpi{6Aa Xoipivia Aaipos

OlYOHAYEIPEPEVN PE CAATOO AOXAVIKWY KAl MOUPE NATATAG

Apvaki ®iNéto DovpvioTo
pe natdteg baby kai Bupdpi

AaBpaxi

pe onapdyyla owté Kal KpEpa KaAapnoki, yaAa kapudag, kdpu

diINéto Mooxapiov (200 yp.)

pe apwpatkéd Boutupo cuvodeudpevo and risotto milanese

EMTAOPIIA

Trifle KGotavo
pe priokdto, kpépa kdotavo kal caviyl Aeukng cokoAdtag

Marshmallow
YEMIOTO pe kapapéAa, crumble apuyddhou kal cdAtoa cokoAdtag

Kudwwvi Mooé
peE Kpépa yiaouptioU, Aeukn cokoAdta kai olpdni paupodapvng

Mouc¢ Xoko\dtag

apwpatopévn pe kagé kal kahlua
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SOUP
Chicken Veloute Soup

with vegetables and cous-cous, served with toasted bread and chilli flakes

STARTERS

Cheese Croquettes
with apricot sauce

Pyromada
served with homemade eggplant salad / spicy cheese spread / tzatziki

Fried Galotyri

cheese from epirus with caramelized onions

Beef Carpaccio
with metsovone cheese and finger lime

Pastourma Pie
served with smoked pepper dip with paprika and yogurt

Saute Chicken ‘Meze’

with peppers, onions and feta cheese

Lemon Shrimp
with black garlic mayonnaise and ouzo flavor

Baby Potatoes

with truffle oil, thyme, parsley and parmesan

SALADS

Mediterranean
with dressing sundried tomato, carob soil and goat cheese log

Burrata

with homemade basil pesto, cherry tomatoes and prosciutto

Smoked Local Trout
with iceberg, chinese cabbage,radish, sour apple and fennel dressing

The Lake
with colorful leaves, crispy chicken coated in cereal,
graviera cheese, cherry tomatoes, corn and dressing bacon

PASTA & RISOTTO
Risotto ‘Spinach”

with feta cream
Risotto Carbonara

Mushroom Trachanas
with smoked pancetta, egg and parmesan cream

Lamp Ragu
with pappardelle

Shrimp Al'olio

with linguine

MAIN COURSE
Chicken Fillet

with leek pure, lemon sauce and thyme

Pork Steak

braised with vegetables sauce and potatoes pure

Oven Roasted Lamp
with baby potatoes with thyme

Sea Bass
with saute asparagus and corn cream with coconut milk

Beef Fillet

with herb butter served with risotto milanese

DESSERTS
Trifle Chestnut

with biscuit, chestnut cream and white chocolate cream

Marshmallow
stuffed with caramel, nuts crumble and chocolate sauce

Quince Poached
with yogurt cream, white chocolate and blossom syrup

Chocolate Mousse
with flavor coffee and kahlua
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