NATURAL LIVING LUXURY

Opektika / Appetizers

@®adBa (LF) (VG)

Aadi Tpou@ag, KPEPPUDAKI YNTO, VIOUATIVIA, KATTAPOPUAAQ Kail AEPOVI

Yellow split pea puree (LF) (VG)

truffle oil, baked onions, cherry tomatoes, caper leaves and lemon

Napadooiaxd T{atliki / MeAt{avooaAdra (VG)

ylaoupTi, oképdo, ayyoupl kal eEAaidAado / mimepid PAwpivng, KpePPUSAKI PPECKO, OKOPDO, paivTave, eAaidAado

Traditional Tzatziki / Eggplant salad (VG)

Greek yoghurt, garlic, cucumber & olive oil / Florina pepper, fresh onion, garlic, parsley, olive oil

Tnyavita koAokvddkia kat ueAtt{aves (VG)
Me 1 xwpig givopuZnbpa kai yiaoupT ye dBUdCHO

Fried zucchini and eggplant (VG)
With or without xynomyzithra and yoghurt with spearmint

v

Napabdooiaka “Toaitia” (VG)
XEIPOTTOINTO QUAAO, XOPTO AQKWVIKAG YNG, sauce yiaoupTioU, HE 1 Xwpig Tupi @éTa

Traditional 'Tsaitia' (VG)

handmade phyllo dough filled with wild greens from Laconian land, yoghurt sauce, with or without feta cheese
KoAokudoavdoi kau vioAuadakia (VG) (GF)
YEUIOTA Pe pUQI KOl pUPWBIKA, sauce ylaoupTiou
Zucchini flowers and dolmades (VG) (GF)

stuffed with rice and herbs, yoghurt sauce

Kpokéta oUuykAtvo
Me ouykAivo Mavng, MetooBove Tupi kai wntA yeAit{avooaidra

Siglino croquette
With “Siglino Manis”, Metsovone cheese and baked eggplant salad

Mawvitapia nAsupwrtous sauté
AeUKO BaAodpuiko, okopdo, devdpoAiavo, péA, KPeUUUdAKI Kal wnTté TUpi Javoupl

Plevrotus mushrooms sauté
white balsamic, garlic, rosemary, honey, spring onion and baked manouri cheese

Muéia ayxviota (LF) (GF)
Aeukd Kpaoi, @Ivokio, paiviavo, KpeUuUdl, okopdo Kal 0Ugo

Steamed mussels
white wine, fennel, parsley, onion, garlic and ouzo

Zapdédec uapvé

Tpayavé Ywyi, Aeukdg Tapapdg, KATTapn, TOMATIVIA KOV@i

Marinated Sardine
crispy bread, tarama salad, capers, cherry tomatoes confit
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SaAarsc / salads

EAAnvikn oalAata (VG)

VvTOudTa, ayyoupl, KpEPPUSI, TTagIuadl XapouTriol, TTTePId TTpdaivn, katapn, @éta MovepyBaaiag kai piyavn
Greek salad (VG)
tomato, cucumber, onions, carob rusk, green pepper , caper, Monemvasia feta cheese and oregano
Zadarta poka
ammognpapéva Bepikoka, ouykAivo Mavng, ypaBiépa MovepRaoiag, AlaoTég VIopdTeg, apUydalo Kal BIVEYKPET EOTTEPIBOEIDWY PE TPOU
Rocket salad
dried apricots,siglino pork from Mani, gruyere from Monemvasia, sundried tomatoes, almonds and citrus vinaigrette with tru
Opyavikn kwoa (GF)
ayyoupl, aBokavTo, KOAIavOPOo, KATTVIGTO GOAONO, VIPECIVYK TTOPTOKAAI — TEiVTEP Kal TTATTAPOUVOCTIOPO
Organic quinoa (GF)
cucumber, avocado, coriander, smoked salmon, orange — ginger, poppy seed dressing
Zadarta kaicapa

0TAB0G KOTOTTOUAO, Tpayave UTTEIKOV, avT{oUyIEG Kal KPoUuTov TTapuelavag

Caesar salad
chicken breast, crispy bacon, anchovies and parmesan croutons

Nitoa / Pizza

Mapyapita

MoTtoapéAa, viopdta Zav Mapldavo, @péokog BaciAiKOg, eAaidAado

Margarita
Mozzarella, tomato San Marzano, fresh basil, olive oil

EAAnvikn
vTopdrta Xav Mapldvo, Kpeppudl, TITTEPIA, EAIEG, TUpi GETA, piyavn
Greek

tomato San Marzano, onion, pepper, olives, feta cheese, oregano

Mpooouto
potoapéha Mimou@daAa, viopdta Zav Maplavo, rpooouto Zav NTaviéAE, aykivapa Kai Tupi yKopyKoT{oAa

Prosciutto
Buffalo mozzarella, tomato San Marzano, prosciutto San Danielle, artichokes and gorgonzola cheese

Merepovi
vropdra Xav Mapdavo, potoapéAa fior di latte, retrepovi

Pepperoni
tomato San Marzano, mozzarella fior di latte, pepperoni
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Zuuapika & Piloto / Pasta & Risotto

Znayyétt NamoAn (VG)

odAToa viopdTag, BaciAikog, TTapuedava

Spaghetti Napoli (VG)

tomato sauce, basil, parmesan
Aykouivt urmoAovel
pooyapiolog Kipdg payou, ypaBiépa MovepBaaoiag
Linguini bolognaise

beef minced ragout, gruyere cheese from Monemvasia

ZnayyEt kapunovapa
auyo, guanciale kai TTappeava

Spaghetti carbonara
egg, guanciale and parmesan

Puoro ueAitiava (VG) (GF)

KOTTVIOTr) peAIT¢Ava, vTopdTta, Aayavikd Pe i Xwpig KaTaikiolo Tupi

Eggplant risotto (VG) (GF)

smoked eggplant, tomato, vegetables with or without goat cheese

TaAlatéAec ue ueAdavi couvmiacg
PPETKO Kal KATTVIOTO 0OAOHO, QIVOKIO, PPECTKO KPEMPUDAKI Kal BOTKA

Squid ink tagliatelle

fresh & smoked salmon, fennel, spring onion and vodka

Aykovivi SaAacotvwy
yapideg, HUdia, XxTatddl, kKahapdpl, yntd TopaTtivia, @Ivokio, KOAoKuBAKI kal Aouila

Seafood linguini
shrimp, mussels, octopus, calamari, baked cherry tomatoes, fennel, zucchini and lemon verbena
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Kupiwc¢ mara / Main course

KotomouAo oxapac
ME VIOKI TTOTATAG, JavITAPIa Kal TTappedava

Chicken breast
with potato gnocchi, mushrooms and parmesan

Xotpivo oouBAdkt (GF)

JE TTOTATEG TNYAVITEG, TCATCiKI, VIOPATA KOl TTiTO

Pork souvlaki
house fries, tzatziki sauce, tomato and pita bread

Bodb1vo uniuptéxt
YI00UPTI JE OXOIVOTIPACO Kal WnTr) TTatdTa o€ aAdTi

Beef burger patty
yoghurt with chives and salt baked potato

ZIYOUAYELPEUEVO UTTOUTAKL OLPVIOU
YEUIOTO pe ypaBiépa, Trpdoivn eAId, AlaoTr viopdTa, wnTég baby TraTdreg kai x6pTa To1yapioTd
Slow cooked lamb leg

stuffed with graviera cheese, green olives, sundried tomatoes, baked baby potatoes and “tsigarista” wild greens

Wnto AaBpdaxt (GF)

Aaxavikd, XOpTa @PIKAgE Kal QPECKA HUPWIIKA

Baked sea bass (GF)

vegetables, wild greens fricassee and fresh herbs

ZoAouog oxapac (GF)

Moupég aeAivopifa-pRAo-Travidapl, CaAATa QAKES KAl VIPEDIVYK ECTTEPIBOEIBWV

Grilled salmon (GF)

celeriac-apple-beetroot puree, lentil salad and citrus dressing

Erbéopria / Desserts

TAuko nuépac emttAoyn tou Zép

Dessert of the day chef choice

2 mEPINTOON AIAEPYIOY, TOPAKALOVUE EVIIUEPDOTE TO TP 1K0 pog. Ot Tipég meprioaufdavovy 6100 TovS POPOVG.
In case of allergies, please inform our staff. Prices include all taxes
# VG: Vegetarian, LF:Lactose free, GF:Gluten fiee, *:Frozen #

Executive Chef Maitre d” Hotel
Boutsalis Dimitris Keramidas Dimitris



