NATURAL LIVING LUXURY

Opektika / Appetizers

Zouna
nuépag

Soup
of the day

Zouna kakaBia
MayouAa o@upidag, ytraykéta kai odATtoa aioli

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

®dba (VG) (LF) (GF)

AGdI TpoU@ag, KPEMUUDAKI WYNnTO, VIOUATIVIA, KATTAPOQUAAQ Kal Aepdvi

Yellow split pea puree (VG) (LF) (GF)

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

Napadooiaxo T{atliki / MeAit{avooaAdara (VG)

ylaoUpTI, Gk6Pd0, ayyoupi kal eAaidAado / mmepId PAwpivng, KPEPHUDAKI PPETKO, OKOPDO, paiviave, eAaidAado

Traditional Tzatziki / Eggplant salad (VG)

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

Tnyavita koAokvddkia kat peAiriaves (VG)
Me 1 xwpig Eivopulnbpa kai yiaoupTi ge SBUOGGHO

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

Napaébooiaka “Toaitia” (VG)
XEIPOTTOINTO GUAAO, XOpTa AOKWVIKNAG YNG, Sauce yIaoupTioU, JE A Xwpig Tupi géTa

Traditional 'Tsaitia' (VG)

handmade phyllo dough filled with wild greens from Laconian land, yoghurt sauce, with or without feta cheese

KoAokudoavdoi kat vtoAuabakia (VG) (GF)

YEMIOTA PE pULI Kal HUPWDIKA, sauce yiaoupTioUu

Zucchini flowers and dolmades (VG) (GF)

stuffed with rice and herbs, yoghurt sauce

Kpokéta ouykAtvo
Me auykAivo Mavng, MetooBove Tupi kai wntA yeAit{avooaidra

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

Mavitapia nAsupwrtoug sauté
A€UKO BaAoduiko, okopdo, devdpoAifavo, péEN, KpePPUdAKI Kal wnTtéd TUpi avoupl

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

8,00 €

15,00 €

8,00 €

9,00 €

10,00 €

9,00 €

10,00 €

12,00 €

13,00 €

2& mEPINTOIG AIAEPYIOY, TAPAKALOVUE EVHUEPDOTE TO TP 160 pag.  O1 Tipués mepilapufdvovy 610vs 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

Opektika / Appetizers

AwyatoneAayitiko AaBpakt oeBitoe (LF) (GF)

KPEUMUBI, YAUKOTTATATA, KAAQUTIOKI, KOAIQVOPO, HOGYXOAEUOVO, TEiVTZep Kal TGIAI

Aegean Sea bass Ceviche
onion, sweet potato, corn, coriander, lime, ginger and chili 14’00 €

Muéia axviota (GF)

AEUKO Kpaai, PIVOKIO, yaivravd, KpePPUdI, okOpdo Kal 0Ugo

Steamed mussels (GF)

white wine, fennel, parsley, onion, garlic and ouzo 12’00 €
Zapdbédec uapvé
Tpayavo Wwpi, AeUKOG TAPAPAG, KATTapn, TOPATIVIO KOVOT
Marinated Sardine
crispy bread, tarama salad, capers, cherry tomatoes confit 10’00 €

EAAnvikoi uelédes yia 2 droua
MeAit¢avooahdra, pavoupl, @apa, oiykAivo, eAIEG, KoAokuBoavBoi, vioApaddkia, wynto TaAdyavi, CapdEAEG papive, TAPaPd & KaTTV
TEGTPOYA

Greek meze (portion for 2 persons)

Eggplant salad, manouri cheese, yellow split pea with siglino, olive, zucchini flowers stuffed with rice, dolmadakia, bake« 20.00 €
talagani cheese,marined sardines, tarama salad & smoked trout !

Mowidia eEAAnvikwyv tuptwv (VG)
IpaBiépa pe proukofo MovepBaoiag, MeAixAwpo Afuvou, Zav MixdAn Z0pou, =npodg avBdtupo Kprtng

Selection of Greek cheeses
Graviera Monemvasias with chilli, San Michle from Syros, Melichloro from Lymnos, Xeros anthotyros from Crete 20,00 €

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



NATURAL LIVING LUXURY

Sadarec /Salads

EAAnvikn cadara (VG)

VTOudTa, ayyoupl, KPEPMUBI, TTagiuadl xapouTnou, TTpdaivn TITTEPIA, KATTapn, Tupi @éTa MovepBaaiag kai piyavn

Greek salad
tomato, cucumber, onions, carob rusk, green pepper, caper, Monemvasia feta cheese and oregano 12’00 €

ZaAdra kaiocapa
0T180g KOTOTTOUAO, TPpayavd PTTEIKOV, avTCoUyIEG KAl KPOUTOV TTapuECAvVag

Caesar salad
chicken breast, crispy bacon, anchovies and parmesan croutons 13’00 €
ZaAdra poka (GF)
ammoénpapéva Bepikoka, oluykAivo Mavng, ypaBiépa Moveudaaoiag, ANlaoTéG VIOPATEG, apUydaAo Kal BIVEYKPET EGTTEPIOOEIBWV i
TpOoUPa
Rocket salad (GF)
Dried apricots, siglino pork from Mani, gruyere from Monemvasia, sundried tomatoes, almonds and citrus vinaigrette with tr 13’00 €
Opyavikn kwoa (GF)
ayyoupl, aBokavTo, KOAIavOPOo, KATTVIGTO GOAONO, VIPEDIVYK TTOPTOKAAI — TEiVTEP Kal TTOTTAPOUVOCTTOPO
Organic quinoa (GF)
cucumber, avocado, coriander, smoked salmon, orange — ginger, poppy seed dressing 13’00 €
Nitoa / Pizza
Moapyapita
MotoapéAa, vropdara Zav Mapldvo, péakog BaalAikog, eAaidAado
Margarita
Mozzarella, tomato San Marzano, fresh basil, olive oil 12’00 €
EAAnvikn
Ntopdta Zav Mapldvo, kpeppudl, TTTepId, eAIEG, TUpi GET, piyavn
Greek
Tomato San Marzano, onion, pepper, olives, feta cheese, oregano 13’00 €
Mpooouto
dotoapéAa MTou@dAa, viopdta Zav Mapldvo, TTpoogouTo Zav NTaviéAE, ayKIvapa Kal Tupi YKOPYKOT{OAQ
Prosciutto
Buffalo mozzarella, tomato San Marzano, prosciutto San Danielle, artichokes and gorgonzola cheese 16,00 €
Nerepovi
viopdta Zav Mapgdvo, potoapéAa fior di latte, Tretrepdvi
Pepperoni
tomato San Marzano, mozzarella fior di latte, pepperoni 14’00 €
2 mEPINTOON AIAEPYIOY, TOPAKALOVUE EVIIUEPDOTE TO TP 1K0 pog. Ot Tipég meprioufdvovy 6100 TovS POPovG.

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



NATURAL LIVING LUXURY

Zuuapika & Piloto / Pasta & Risotto

Znayyétt NamoAn (VG)

odAToO VIoUATag, BAcIAIKOG, TTapuedava

Spaghetti Napoli (VG)

tomato sauce, basil, parmesan

Atykouivt umtoAovey
pooxapiolog Kipag payou, ypapiépa Movepaaoiag

Linguini bolognaise
beef minced ragout, gruyere cheese from Monemvasia

ZnayyEt kapunovapa
auyd, guanciale kai TTapuedava

Spaghetti carbonara
egg, guanciale and parmesan

Puoto ueAiriava (VG) (GF)

KATTVIOTH) MEAITCAVA, VTOUATA, AaXavIKG JE ) XwpiG KATOIKIGI0 Tupi

Eggplant risotto (VG) (GF)

smoked eggplant, tomato, vegetables with or without goat cheese

TaAlatéAeg pe peAavi courmiag
PPECKO KAl KATTVIOTO GOAONO, QIVOKIO, PPECKO KPEMMUDAKI Kal BOTKO

Squid ink tagliatelle

fresh & smoked salmon, fennel, spring onion and vodka

Aykovivt SaAaoovwy

yapideg, Yudia, XTatddi, kaAapdpl, Yntd Topartivia, @Ivokio, KOAokuBAkI kal Aouila

Seafood linguini

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

Awykovivt aotako (700yp. yia 2 atoua) *
Qa0TAKOG, OAATOQ VIOUATOG KOl PETKO BACIAIKO

Lobster linguine (700gr for 2 persons) *

lobster, tomato sauce and fresh basil

10,00 €

12,00 €

13,00 €

15,00 €

16,00 €

18,00 €

70,00 €

2 mEPINTOON AIAEPYIOY, TOPAKALOVUE EVIIUEPDOTE TO TP 1K0 pog. Ot Tipég meprioufdvovy 6100 TovS POPovG.

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¢ mata / Main course

ZoAouog oxapac (GF)

Moupég oehivopila-puRAo-TravtCapl, COAATa QOKEG Kal VIPEDIVYK EOTTEPIOOEIBWV

Grilled salmon (GF)

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

Wnto AaBpakt (GF)

Aaxavikd, XOpTa @PIKACE KAl PPECKA HUPWOIKA

Baked sea bass (GF)
vegetables, wild greens fricassee and fresh herbs 24,00 €

DuUAéto Wapiov (Zpupida n @aykpi) (GF) (LF)

Aaxavikd oTov atud pe X0pTa Kal AadoAéuovo

Fish fillet (Grouper or Sea bream) (GF) (LF)

with steamed vegetables, wild greens and lemon olive oil 32’00 €

Wapt ppéoko tou AakwvikoU KOATTou otn oxapa fj o€ Kpouota aAatiou (ava ktAo) (GF) (LF)
Je Aaxavikd atpou Kal AadoAéuovo

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

with steamed vegetables and lemon olive oil 70’00 €

KotomouAo oxdapac
ME VIOKI TTOTATOG, JavITApIa Kal TTappeava

Chicken breast
with potato gnocchi, mushrooms and parmesan 16,00 €

Xotpwvo oouBAakt (GF)

ME TTaTdreg TNyavITEG, TCaTdiKI, VIOUATa Kal TTiTa

Pork souvlaki
house fries, tzatziki sauce, tomato and pita bread 12’00 €

Bod1vo umiptéxi
YI00UPTI HE OXOIVOTTPACO Kal WnTr TTatdra g aAdT

Beef burger patty
yoghurt with chives and salt baked potato 14,00 €

ZIYOUAYEIPEUEVO UTTOUTAKL QPVLIOU
YEMIOTO pe ypaBiépa, Tpdaoivn eNid, AiaoTr| vioudTa, yntég baby matdreg kal x6pTa TO1yapIoTd

Slow cooked lamb leq
stuffed with graviera cheese, green olives, sundried tomatoes, baked baby potatoes and “tsigarista” wild greens 23’00 €

Mooyapiowa nikavia taAtdra
pe TTatdreg baby kal 0dAToa KOKKIVOU KpaaioU

Beef picanha tagliata
with baby potatoes & red wine sauce 27’00 €

2& mEPINTOIG AIAEPYIOY, TAPAKALOVUE EVHUEPDOTE TO TP 160 pag.  O1 Tipués mepilapufdvovy 610vs 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

Erdéopria / Desserts

Exuék (VG)

HooTiXa, KpEUa AEUKAG COKOAATOG 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, TTaywTd Bavihia

Millefeuille (VG)

vanilla & chocolate cremeux, patisserie, vanilla ice-cream

ZokoAartévio uniokoro (VG)

cremeux TTIKPRAG 0OKOAATAG, Batdépoupo marshmallow kai T¢eA BaTduoupo

Chocolate cookie (VG)

dark chocolate cremeux, raspberry marshmallow and raspberry jelly

MoptokaAomita (VG)

A&y cremeux Kal COpUTTE GPAOUAQ

Orange pie (VG)

lime cremeux and strawberry sorbet

®povuta Ertoxnc¢ (yia 2 aroua)

Seasonal fruits (for 2 persons)

MNaywta kot copumné
(avé ptéAa)

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

2 mEPINTOON AIAEPYIOY, TOPAKALOVUE EVIIUEPDOTE TO TP 1K0 pog. Ot Tipég meprioufdvovy 6100 TovS POPovG.

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



