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OPEKTIKA /STARTERS

MoIKIAia ye PNUEVO TUPOWWHO, KPIToivia Nnapueldvag, MoAUCNOoPOouU, VTIN HE MavvIwTIKO YaAOTUPI Kal
TOOURBAAATEG EAIEG
Variety of baked bread , parmesan breadsticks, wholegrain breadsticks, dip with “’galotiri” cheese and olives

MATATA CROSSCUT
MatdTa crosscut pe kanvioTH cdAToa anod Tupi MeTooBAVE, sour cream Kail Unpivoudd AaxXavikwy
Crosscut potatoes with smoked sauce of Metsovone cheese, sour cream and brunoise vegetables

MANITAPIA / MUSHROOMS
MaviTdpia portobello ynuéva os papivdada and Asuko NAaAaiwpPEVOo EUSI UE KATOIKIOIO TUPI o€ oTAXTN
Portobello mushrooms cooked in marinade of old white vinegar served with goat cheese on ash

METZOBONE XAFANAKI / SMOKED METSOVONE CHEESE
MeTooBdve cayavdki o KpoUoTa ENPWYV KAPMNwWV, HE HAPHEAADSA Haupou okOpdoU Kal NEPAEG oPpevOAUOU
Fried Metsovone cheese in crust of mixed nuts, served with marmalade of black garlic and pearls of maple
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TAAATEZX / SALADS

KAIZAPA / CEASAR
YaAdTa ToOU Kaioapa Je Tpayavo iceberg, YnTd KOTOMOUAO, apwHaTIKO KPOUTOV OevOpOoAiBavou,
napueldva Kal VTPESIVKY avtZouyiag
Ceasar salad with crunchy iceberg, roasted chicken, aromatic croutons of rosemary, flakes of parmesan and anchovies sauce

FKOPIFKONTZOAA / GORGONZOLA
Mpdoivn caAdTa e iceberg, poka, yaviTapia pECKA, TeAayavo UNEIKOV, TUPI YKOPYKOVTZOAA
KAl ITAAIKN BIVEYKPET
Fresh greens with iceberg, baby rucola, fresh mushrooms, crunchy bacon, gorgonzola cheese and Italian vinaigrette
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PIZOTO & NAXTA /RISOTTO & PASTA

XYAOMITEX / GREEK PASTA “CHILOPITES”
XuAoniTeg MeTOORITIKEG JE NAEIPWTIKO KAMVIOTO XOIPIVO TNG OIKOYEVEIAG BAAXOU, YAUKIEG MINEPIEG Kal
anaAn cdAToa ToudTag Pe dpwpa BaoiAikoU
Greek traditional pasta *’chilopites*’ from Metsovo with smoked pork of Epirus and soft tomato sauce with basil flavor

NIOKI MATATAX / POTATO GNOCCHI
NIOKI NaTATAG YUE pooxapiola udyouAq, kaotava kal pAoideg nappeldvag
Potato gnocchi with veal cheeks, chestnuts and parmesan flakes

PIZOTO MANITAPIQN / MUSHROOM RISOTTO
PIZOTO HAVITAPIWY HE UNOUKITOEG HAPIVAPICHEVWY TUPIWYV O AAdI TooUudag Kal EMIKAAUYN
and noudpa BaciAopaviTapou
Mushroom risotto with bites of marinated cheese in truffle oil and powder of porcini mushrooms
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KYPIQZ MIATA / MAIN DISHES

KOTOMOYAO / CHICKEN
TaAidTta and pnouUTi KOTOMOUAO UE NIKAVTIKEG BEAOUDIVEG NATATEG VEAG VNG, Teayavad YixouAa YwuioU Kal NINEPIES jalapenos
Chicken tagliata, with spice baby potatoes, crispy bread crabs, and jalapenos peppers

WAPONE®PI / PORK FILLET
Xo1pIvo PIAETO OXAPAG PE OAATOA and KPACOUEAO KAl MOUPE KANVIOTAG JEAITCAvVAG
Grilled pork fillet in red wine and honey sauce and aromatic smoked eggplant puree

MOZXZXAPIZIA ®IAETAKIA / FILET MIGNON
Mooxapiolo PIAETO UIVIOV JE NINEPATN CWG HAVITAPIWY KAl TNYAVITEG NATATEG
Beef filet mignon with mushroom pepper sauce and French fries

TOAOMOZX / SALMON
DIAETO cOAOUOU 0TN oxdpa o€ KpoUuoTa and Enpouc Kaprnoug, MOcE Aaxavikd Kal cOG TapTAp
Grilled salmon fillet in crust of nuts, poached vegetables, and tartar sauce

NEXTPO®A / TROUT
DIAETO NECTPODAG lwaAVViVWY COTE UE MOUPE YAUKONATATAG, NoUdpa and KAnvioTo JNEIKOV Kal oG TapTAp
Sauteed trout fillet of loannina with puree of sweet potatoes, powder of smoked bacon and tartar sauce
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TYNOAEYTIKA / TO SHARE

MINI BURGER / MINI BEEF BURGER
Tpia Ywpudkia brioche pe pooxapioclo PNIPTEKI, KAPAREAWHEVA KPEUUUDIA, YNTO MNEKOV Kal
nouoTdpda axAadiou pe dpwpa Williams. XuvodeUeTal ue PpEoKIia caAdTa Kal NaTaTeg country
3 Mini Beef Burger’s in brioche breads with caramelized onions, grilled bacon and pear mustard with William’s aroma.
Served with fresh salad and country potatoes

MAATO TYPIQN / CHEESE VARIETY
2 atopwV UE KPIToiVIa, EnpouUs kaprnoug kal chutney and dypio cUko
For 2 person’s cheese variety with bread sticks, dry fruits and fig chantey

MOIKIAIA ANO MMPOYXZKETEX / BRUSCHETTA TRILOGY
Me ppeockoPnUEVO pecOVEIaKO KapBEAI kal anti-pasti
With freshly baked Mediterranean bread and anti-pasti
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ENIAOPIIA / DESSERTS

NMOPTOKAAOMITA ME ZAIOPIZIO ®YAAO KAITTAFQTO BANIAIA NMAPOE

Orange pie in traditional filo of Zagori with vanilla parfait ice cream

FTANNIQTIKOZX NMAPAAOXIAKOXZ MIMAKAABAX
ME MPAZINO OIZTIKI KAI TAFQTO BANIAIA TTAPOE
Baklava” Traditional syrup sweet with green
nuts and vanilla parfait ice cream

CREME BRULEE ME EZMNPEXO KAl KAMENH KAXTANH ZAXAPH

Creme brulee with espresso and burnt brown sugar

NArQTO NAP®E BANIAIA ME KPEMA NOCCIOLA ZE ®QAIA
AMNO KAPAMEAQMENOYX =HPOYXZ KAPMOYX

Vanilla parfait ice cream with nocciola cream in crusted of caramelized nuts




