NATURAL LIVING LUXURY

Appetizers & salads

Zouna kakaBia
MdyouAa opupidag, uTraykéra Kal caAtoa aioli

Greek Fisherman's soup "Kakavia"
Grouper cheeks, baguette and aioli sauce

Tpayavo BioAoyiko avyo
KOTOOOAGTA, aPPOG TTATATAG, HAVITAPIO

Crispy organic eag
chicken salad, potato foam, mushrooms

“Xoptonita”
=ivopulntpa, xopTa, agpog HUPWIIKWY & AGdI GY0IVOTTPAcOoU

“Hortopita”
xinomizithra cheese, seasonal wild greens, herb foam and chive oil

Kapriatoio pooyouv Black Angus (GF)

poKa, KATTApn, ayKIVAPEG, ayyoupax! TrikAa, TTapueddva kal Aadi Tpolgag

Black Anqus beef Carpaccio (GF)

rocket, capers, artichokes, gherkin, parmesan and truffle oil

Tovog taptap (GF) (LF)

OUUTTIEOPEVO KOPTTOULI, BaaIAik®, TaiAl, Tpayavh caAdTa Kal yaAa Tiypng

Tuna tartar (GF) (LF)

compressed watermelon, basil, chilli, crispy salad and tiger milk

AyauonieAayitiko AaBpakt ogBitoe (LF) (GF)

KPEPPUDI, YAUKOTTATATA, KAAQUTIOKI, KOAIAVOPO, HOGXOAEUOVO, TEiVIZEP Kal TOiAI

Aegean Sea bass Ceviche
onion, sweet potato, corn, coriander, lime, ginger and chili

XtanodL oxapag
pE TToUpE PacoAddag, oaAdTa @acoAl, caAdul Aeukadog Kal TOPAPNOCAAATA

Grilled octopus
with bean ragout puree, bean salad, salami from Lefkada and tarama salad

15,00 €

12,00 €

12,00 €

18,00 €

15,00 €

14,00 €

18,00 €

2e mEPINTOGI AIAEPYIDY, TAPAKALOVUE EVIUEPDOTE TO TPOCOTIKG HAG.
Ot Tipés mepriapfavovy 64006 TOVS POPovs.
In case of allergies, please inform our staff.
Prices include all taxes
# VG: Vegetarian, LF:Lactose free, GF:Gluten fiee, *:Frozen #



NATURAL LIVING LUXURY

Appetizers & salads

EAAnvikn cadata (VG)

TTOIKIAia aTTd VTOUATEG, ayyoupl, TTPACIvN TITTEPIA, KPEPPUDI, TTagIuGdI XapouTriol, Katrapn, Tupi @ETa MovepBaciag kai piyc

Greek salad (VG)

variety of tomatoes, cucumber, green pepper, onions, carob rusk, caper, Monemvasia feta cheese and oregano 13100 €

Tpayavo tupi Mrouparta (VG)

olyodayelpepévn VIoPdTa, viouaTivia, AlaoTrh VIOUdTa, KATTapn, oTaQidd, KOUKOUVAPI Kal pOKa

Crispy Burrata cheese (VG)

slow-cooked tomato, cherry tomatoes, sundried tomato, capers, raisins, pine nuts and rocket 14:00 €

Mpaoiwvn cadara (VG)
poka, baby otmravaki, viopartivia, Aeukd pavitapia, ammonpapéva ouka, kapoupdiopéva aplydala, vinaigrette BaAGAUIKO p¢
XWPIG KATOIKioI0 TUPI

Green salad (VG)

rocket, baby spinach, cherry tomatoes, white mushrooms, dried figs, roasted almonds, balsamic vinaigrette with or without 13100 €
cheese

Opyavikn kwoa (GF)

ayyoupl, aBokdvTo, KOAIavOpPOo, KATIVIGTO GOAOUO, VTPETIVYK TTOPTOKAAI — TEiVT{EP Kal TTATTAPOUVACTIOPO

Organic quinoa (GF)

cucumber, avocado, coriander, smoked salmon, orange — ginger, poppy seed dressing 13:00 €

2e mEPINTOGI AIAEPYIDY, TAPAKALOVUE EVIUEPDOTE TO TPOCOTIKG HAG.
Ot Tipés mepriapfavovy 64006 TOVS POPovs.
In case of allergies, please inform our staff.
Prices include all taxes
# VG: Vegetarian, LF:Lactose free, GF:Gluten fiee, *:Frozen #
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NATURAL LIVING LUXURY

Zuuapika & Piwloto / Pasta & Risotto

Piu6to yeutota (GF) (VG)

VTOUATa, KOAOKUBAKI, TTpdoivn TTTEPIE, ENIEG, SUOOHO PE ) XWPIG PETa

Risotto gemista (GF) (VG)

tomatoes, zucchini, green pepper, olive, spearmint with or without feta cheese

Piykatovi
Hooxdp! @IAETO, aykivdpa, AlaoTr viopdTa, Tpolga Kal aveoTupo

Rigatoni
beef filet, artichoke, sun dried tomato, truffle and anthotiro cheese

Awykovivi SaAaocoivwv
yapideg, HUdIia, XTatddl, Kahapdpl, yntd Topartivia, @Ivokio, KOAoKUBAKI kal Aouila

Seafood linquini
shrimp, mussels, octopus, calamari, baked cherry tomatoes, fennel, zucchini and lemon verbena

Awykouivt aotako (700yp. yia 2 artoua) *
00TOKOG, AATOO VIOUATAG Kal PPETKO BACIAIKO

Lobster linquine (700gr for 2 persons) *
lobster, tomato sauce and fresh basil

Kupiw¢ mara / Main course

14,00 €

18,00 €

18,00 €

70,00 €

Wnto kouvourmiét steak (VG) (GF)

VTOUATa, OTA@IOEG, HAKAVTEUIA KOl HAYIOVECO KOUPKOUMK

Baked Cauliflower steak (VG) (GF)

tomato, raisins, macadamia nuts and turmeric mayonnaise

Kotoroulo oxapac
fregola sarda, TToupég TTatdTa yiaxvi kai Tupi @ETa

Chicken breast
fregola sarda, potato yiahni puree and feta cheese

Mevrayiov Yapovéppt
ue TTpoooUTo, YAAoO oUKOoU, TTOUpE TTACTIVAKI, OUKO Kal dressing kapudioU

Pork Fillet

with prosciutto, fig glaze, parsnip puree, fig and walnut dressing

13,00 €

17,00 €

20,00 €

2e mEPINTOGI AIAEPYIDY, TAPAKALOVUE EVIUEPDOTE TO TPOCOTIKG HAG.
Ot Tipés mepriapfavovy 64006 TOVS POPovs.
In case of allergies, please inform our staff.
Prices include all taxes
# VG: Vegetarian, LF:Lactose free, GF:Gluten fiee, *:Frozen #



NATURAL LIVING LUXURY

Kupiw¢ mara / Main course

Mkavia apviov (GF)
TToUpEG PTTPIGI, EUyaho Tupi, wnTr HEAITCAva, TTECTO QPECKIAG piyavng

Lamb picanha (GF)
Briam puree, xigalo cheese, baked eggplant, fresh oregano pesto 26100 €

Mooyxapioto @iAéto wpinavong (GF)

TEPiva TTATATAG, TPOUQA KAl payoU AXaVIKWV

Dry aged beef tenderloin (GF)
with potato terrine, truffle and vegetable ragout 32:00 €

ZoAouog oxapac (GF)

Moupég oeAivopila-puRAo-TravtCapl, GOAATA PAKEG KAl VIPEDIVYK EOTTEPIOOEIBWV

Grilled salmon (GF)

celeriac-apple-beetroot puree, lentil salad and citrus dressing 22,00 €

®péoko AaBpakt oxapag (GF)

WnTr viopdTa, TTOUPEG TTATATAG- TTITTEPIAG KAl COPPav

Grilled sea bass (GF)
grilled tomato, potato —pepper- saffron puree 26:00 €

DuUAéto Wapiou (Zpupida n Daykpi) (GF)

XOPTA PPIKACE, TTOUPESG AYKIVAPAG, PPECKA HUPWOIKA

Fish fillet (Grouper or Sea bream) (GF)

wild greens fricassee, artichoke puree and fresh herbs 34100 €

lapt ppEoko Tou AakwVIKOU KOATTOU Ot oxapa i o€ kpouota aAatioU (ava kiAo) (GF) (L
pe Aayaviké atpou kal AadoAépovo

Fresh fish from the Laconian bay, grliled or baked in salt crust (per kilo) (GF) (LF)

with steamed vegetables and lemon olive oil 0:00 €

2e mEPINTOGI AIAEPYIDY, TAPAKALOVUE EVIUEPDOTE TO TPOCOTIKG HAG.
Ot Tipés mepriapfavovy 64006 TOVS POPovs.
In case of allergies, please inform our staff.
Prices include all taxes
# VG: Vegetarian, LF:Lactose free, GF:Gluten fiee, *:Frozen #
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NATURAL LIVING LUXURY

Erméopria / Desserts

Ekuék (VG)

paoTixa, Kpéua AEUKAG OOKOAATAG Kal QIoTiKI Alyivng

Ekmek (VG)

mastic cream, white chocolate cream and pistachio from Aegina

Choux (VG)

KPEMA QOUVTOUKI, COKOAATA Kal KAPAUEAD

Choux (VG)

hazelnut cream, chocolate and caramel

Millefeuille (VG)

Bavihia & cokoAdTa cremeux, patisserie, TTaywTé Baviia

Millefeuille (VG)

vanilla & chocolate cremeux, patisserie, vanilla ice-cream

ZokoAatévio umokoto (VG)

cremeux TTIKPAG 00KOAATag, Batépoupo marshmallow kai T¢eA BaTépoupo

Chocolate cookie (VG)

dark chocolate cremeux, raspberry marshmallow and raspberry jelly

MoptokaAomita (VG)

Ay cremeux Kal COpUTTE @PAoUAa

Orange pie (VG)

lime cremeux and strawberry sorbet

®pourta Emtoxn¢ (yia 2 aroua)

Seasonal fruits (for 2 persons)

Maywta kot copumné
(avd ptrdAa)

Ice-cream and sorbet
(per scoop)

13,00 €

12,00 €

13,00 €

12,00 €

10,00 €

10,00 €

3,50 €

Executive Chef Maitre d” Hotel

Boutsalis Dimitris Keramidas Dimitris

2e mEPINTOGI AIAEPYIDY, TAPAKALOVUE EVIUEPDOTE TO TPOCOTIKG HAG.

Ot Tipés mepriapfavovy 64006 TOVS POPovs.
In case of allergies, please inform our staff.
Prices include all taxes
# VG: Vegetarian, LF:Lactose free, GF:Gluten fiee, *:Frozen #



