Opektika & ZaAdatec / Appetizers & salads

Zouna kakaBia
MayouAa o@upidag, ytraykéta kai odAToa aioli

Kakavia soup
Grouper cheeks, baguette and aioli sauce 12,00 €

Wnto katowkioto tupi
TopaTivia, @pouTa Tou dacoug Kal TTavi{apia

Baked goat cheese
Cherry tomatoes, wild berries and beetroots 10,00 €

Tpayavo BioAoyiko avyo
KOTOOOAQTA, QPO TTATATAG , HavITApIa

Biological crispy egg

chicken salad, potato foam, mushrooms 12,00 €
Kapratoio uooyov wpiuavong
poKa, KATTapn, aykIivapeg, ayyoupdkl TrikAa, TTappeddva kai Aad1 Tpolpag
Dry aged carpaccio beef
rocket, capers, artichokes, gherkins, parmesan and truffle oil 18’00 €
ZoAouocg tataki
Kivoa, 1givi¢ep, kKOANIavdpog, ayyoupl, GGATGa obyIag Kal yioudou
Salmon tataki

quinoa, ginger, coriander, cucumber, soy sauce, yuzu 15’00 €

Xtanodi oxapocg
TToUPEG PaaoAddag, caAdTa @acoAl, ocaAdul AeukEdog, Kal AeUKOG Tapapdg

Grilled octopus

bean ragout puree and beans salad, salami from Lefkada and tarama salad 18’00 €

KaAauapt oxapocg

ME UECOYEIOKRA TTOTOTOOOAGTA KOl CGATOA TTECTO BaTIAIKOU

Grilled Squid

mediterranean potato salad and basil pesto sauce 14,00 €

EAAnvikn caAdta

TroIKINia aTTé VTOPATEG, ayyoupl, KPEPUMUDI, TTagiuadl xapouTriol, katrapn, Tupi @éta Movepaaoiag kai piyavn

Greek salad
variety of tomatoes, cucumber, onions, carob rusk, caper, Monemvasia feta cheese and oregano 12’00 €

2e mEPInTOON AIAEPPIOYV, TAPAKALOVUE EVIUEPDOTE TO TP 0 pac.
Ot Tipéc meprlapfiavovy 640vs TOVS POPoVG.
In case of allergies, please inform our staff.
Prices include all taxes



RESTALIRANT

V&

Opektika & ZaAdatec / Appetizers & salads

ZTaVAKL Kot KtvOoo caAdta

ME ayKIVAPEG, aBOKAVTO, TOMATIVIA KOVQI, Tpayavo TTPOCoUTo Kal wnTo Tupi pavoupl

Spinach & quinoa salad

With artichokes, avocado, cherry tomatoes comfit, crispy bacon and baked manouri cheese 13,00 €
Mpaoivn caddra
pE xaAoUul oxapag, ppaouleg, aBokdvTto, SBuGCaHOo Kal Kapudia
Green salad
with grilled haloumi cheese, strawberries, avocado, spearmint and walnuts 13,00 €
Zuuapika / Pasta
Piul6to yeutota
vToudTa, KOAoKUBdAKI, TTpAcivn TITTEPIA, EAIG, BUOONO Kal TUPi GETA
Gemista risotto
tomatoes, zucchini, green pepper, olive, spearmint and feta cheese 14,00 €
N6kt
ayKIvapa lepoucaAnu, Jooxap! QIAETO, Tupi TTapueddva kal TPouea
Gnocchi
Jerusalem artichoke, beef filet, parmesan cheese and truffle 17’00 €
Kpt9aporo SaAaocotvwv
yapideg, HUBIa Kal KOAQPApP! JE WNTG TOUATIVIA, QIVOKIO Kal KOAOKUBAKI
Seafood orzo pasta
shrimps, mussels and squid with baked cherry tomatoes, fennel and zucchini 18’00 €
Awykouivt kapaBidac
HE OGATOO VTOUATAG KAl BACIAIKO
Linguini crawfish
with tomato sauce and basil 25,00 €

2e mepintwon allepyidrv, map AOVUE EVHUEPDOTE TO TIP 0 pac.
Ot Tipéc meprlapfiavovy 640vs TOVS POPoVG.
In case of allergies, please inform our staff.
Prices include all taxes



Kupiw¢ mata / Main course

MeAwt{ava (vg)

ME WNTA vIOoNATa, hico Kpéua Kal Tupi gavoupl oTnv oxapa
Eggplants
with roast tomato, miso cream and grilled manouri cheese
KotomouAo otndog
Mpdoa, pavitdpia, Tepiva TTATATAG,AYKIVAPA lEpOUCAAAN Kal TpOU®a
Chicken breast
leeks, mushrooms, potato terrine, Jerusalem artichokes and truffle
ZIYyOUAYEIPEUEVO QPVAKL
Kpéua TTaTaTa yiaxvi, y\acapiopévn peAIt¢ava, palipo okopdo Kai yiaoupTi

Slow cooked lamb

giaxni potato cream, glazed eggplant, black garlic and yogourt

Mooyxapioto @iAéto wpipavong

apPOG TTATATAG, OTTAPAYYIa OXAPAG KAl GAATOO KOKKIVOU Kpaaiol

Dry aged beef filet

with potato foam, grilled asparagus and red wine sauce
Wnto AaBpdkt ue Aénia natarog
TPAoo, géAepl payou, TToupég oeAivopidag kal GATaa pUdia-cappav

Baked sea bass with potato scales
leek, celery ragout, celeriac puree and mussel-saffron sauce

®Dpéoko piAéto Yaplov(Epupiba, Daykpi)

Kpéua KakaBidg, x6pTa TolyapIoTd Kal auyoAEUovo

Fresh fish fillet (Grouper,Sea bream)

kakavia soup cream, local greens tsigarista and egg lemon foam

12,00 €

16,00 €

22,00 €

30,00 €

22,00 €

32,00 €

2e mEPInTOON AIAEPPIOYV, TAPAKALOVUE EVIUEPDOTE TO TP 0 pac.
Ot Tipéc meprlapfiavovy 640vs TOVS POPoVG.
In case of allergies, please inform our staff.
Prices include all taxes



OANAZZINA/SEAFOOD

Aotakog ) koAoxtuna (to KtAod)
Aivykouivi, GAAToQ VIOPATAG KOl BACIAIKOG

Lobster or koloxtipa (per kilo)
Linguini , tomato sauce and basil 90,00 €

Wapt ppéoko tou AakwvikoU KOATTOU o€ kpouota aAatiov (To KLAO)
pe Aayavikd atpou kal AadoAéuovo

Fresh fish from the Laconia bay, baked in salt crust (per kilo)
with steamed vegetables and lemon olive oil 70,00 €

2e mepintwon allepyidrv, map AOVUE EVHUEPDOTE TO TIP 0 pac.
Ot Tipéc meprlapfiavovy 640vs TOVS POPoVG.
In case of allergies, please inform our staff.
Prices include all taxes



Erméopriia / Desserts

Ekuéx
KPEMA paoTiXag, KpEPa QUOTIKI Aiyivag

Ekmek

mastic cream, pistachio cream from Aegina

Tapta Asuowvi
Kpépa Agpoviou, ITaAikA papéyka Kal TTaywTd ¢pdoula

Lemon tart
lemon cream, Italian meringue and strawberry ice-cream

Tipauioov
TUpi paoKapTTOve, Acukr) ookoAdTa Valhrona, o1poTTI o@EVOGUOU Kal UTTIOKOTO KAPE

Tiramisu
mascarpone cheese, white Valhrona chocolate, maple syrup and coffee biscuits

Chocolate mess
>okoAdTa Valhrona, @ouvtoukl, @poUTa Tou OECT0oUG, TTaywTd COKOAGTA

Chocolate mess
Valhrona Chocolate, hazelnut, forest berries,chocolate ice cream

Maywrtd kat copuné(ava uraia)

Ice-creams and sorbets(per scoop)

9,00 €

9,00 €

10,00 €

10,00 €

3,00 €

2e mepintwon allepyidrv, map AOVUE EVHUEPDOTE TO TIP 0 pac.
Ot Tipéc meprlapfiavovy 640vs TOVS POPoVG.
In case of allergies, please inform our staff.
Prices include all taxes



