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Orange Grove Menu

MoIKIAIQ YE PNUEVO YwI , KOITGIVIA , KAl VTIN JE MAavVIWTIKO YAaAOTUPI KAl TOOUBAAATEG EAIEG
Variey of baked bread, breadsticks, dip with “’galotiri” cheese and olives

OPEKTIKA /STARTERS

KAPIMATXZIO MOXXOY / BEEF CARPACCIO
KapndToio pooxou Pe PAEIKG Nnappeldvag Kal PPECKOTPIMMEVO NIMEPI
Beef Carpaccio with parmesan flakes and freshly ground pepper

MOIKIAIA TYPIQN / CHEESE VARIETY
MoIKIAIG TUPIWV WE KPITOIVIa, anoénpapéva ppoUTa Kal JapHeAdda cUKO
Variety of cheeses with bread sticks, dry fruits and fig marmalade

®ETA / FETA CHEESE
DETa TUAIXTA o€ Nnapadoaoiakd Zayopiolo UAAO HE NIKAVTIKO VTPECIVK and MINePIES jalapenos
Feta cheese wrapped in traditional phyllo of ©* Zagori” with spicy dressing of jalapenos peppers
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OPEKTIKA /STARTERS

®ABA / FAVA
dDABa TavTopivng HE KAPAUEAWUEVA KPEUUUOIa & TouaTivia
Fava “’Santorinis” with caramelized onions & cherry tomatoes

XTAMOAI / OCTAPUS
XTanodl oTn oxdpa pe Opooepr) caAdTa and GAKEG Kal PPECKA HUPWOIIKA
Grilled Octopus with lentil salad and fresh herbs

KOAOKYOOKE®DTEAEX / ZUCCHINI BALLS
Mapadooiakoi KOAOKUBOKEPTEDEG o oTPWHA and OpocePO yiaoUpT! Ue dvnBo
Traditional zucchini balls “Kolokithokeftedes” served with dill yogurt sauce

MEAITZANA / AUBERGINE
KanvioTr ueAIT¢Ava JE Kap€ TOUATAG, KATOIKIoIO TUpPl, kKapudia & NnEcTo BacoiAikoU
Smoked aubergine with tomato, goat cheese, walnuts & basil pesto

MATATEX / POTATOES
XWPEIATIKEG EAANVIKEG NATATEG UE KANVIOTO AAdTI
Greek French fries with smoked salt
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TAAATEZX / SALADS

METXOBITIKH / METSOVITIKI
MeTooBiTIKN caAdTa pe spaghetti Aaxavikwy , padpn Kivoa, vTouaTivia Kal KanvioTn BIVEYKPET
Metsovitiki salad with vegetable spaghetti, black kinoa, cherry tomatoes and smoked vinaigrette

KPHTIKH / CRETAN
KpNTIKA oaAdTa HE KPIBAPOKOUAOUPO , PPECKIA TOUATA Kal EivouulnBpa
Cretan salad with cretan bread, fresh tomato and sour cream cheese

XQPIATIKH ZAAATA / GREEK SALAD
XwpIdTikn napadooiakr) caAdTa e HNEipwTIkN PETA
Greek traditional salad with feta Epirus

KAIZAPA / CEASAR’S
Y aAdTa TOU Kaioapa Je Tpayavo iceberg, YnTd KOTOMOUAO, apwHATIKO KPOUTOV OevOpOoAiBavou,
napueldva Kal VTPESIVKY avtlouyiag
Ceasar’s salad with crunchy iceberg, roasted chicken, croutons with rosemary flavor, flakes of parmesan and anchovies sauce
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PIZOTO &MNAXTA /RISOTTO & PASTA

PIZOTO MANITAPIQN / MUSHROOM RISOTTO
PIOTO HAVITAPIWY HE UMNOUKITOEG HAPIVARICHEVWY TUPIWV o€ AAdI TpoUudag Kal enikAAuyn and noudpa BaciAopavitapou
Mushroom risotto with bites of marinated cheese in truffle oil and powder of porcini mushrooms

PIZOTO MOXITO / RISOTTO MOJITO
PIOTO HOXITO HE PIAETO KOTOMOUAO, AdIU KAl JEVTA
Risotto mojito with chicken fillet, lime and mint

XYAONITEZ METXZOBITIKEX / “CHILOPITES” FROM METSOVO V.
XuAoniTeg MeTOORITIKEG, UE MECTO PETAG KAl PPECKA HUPWOIIKA
Greek traditional pasta “’chilopites®’ from ’Metsovo” with pesto of feta cheese and fresh herbs

AIFKOYINI / LINGUINE
AIlYKOUIVI hE yapideg oBNOUEVO e Zayopiolo Toinoupo Kal HNeipwTikn cdAToa and ToudTa Kal GETA
Linguine with shrimps sautéed with tsipouro and fresh sauce of Epirus with tomato and feta

MEXOrEIAKO XIMAITETI/ SPAGHETTI MEDITERRANEAN
Spaghetti Mecoveiakd e ppeoka Aaxavikd, EAIEG, okOPdO, PETA Kal Teayava WixouAa PwuioU
Spaghetti Mediterranean with fresh vegetables, olives, garlic, feta cheese and bread crumbs
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KYPIQZ MIATA / MAIN DISHES

NEXTPO®A / TROUT
MeoTpoda and TiIg NNYES AoUpou HE PPECKO BoUTUPO , MOUPE YAUKONATATAG KAl APWUA KANVICTOU HMEIKOV.
Trout from “’Louros springs’ with fresh butter, puree of sweet potatoes, and powder of smoked bacon

AAYPAKI / SEABASS
DIAETO AAUPAKI OTH OXAPA KE AaXaVIKA aToU, PPECKO AADOAELUOVO Kal Cwg TAPTAP
Grilled Seabass fillet with steamed vegetables, fresh olive oil with lemon flavoring and sauce tartar

TOAOMOZ / SALMON
DIAETO cOAOUOU 0TN oXAPaA UE ENIKAAUWN ENPWV KAPMWV, AaXavikd oTov aTUO KAl owg TapTdp
Grilled salmon fillet in nut crusts, steamed vegetables and sauce tartar
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KYPIQZ MIATA / MAIN DISHES

WAPONE®PI XXAPAX / PORK FILET GRILLED
Wapovedpl oxdpag e odAToa and BapeAiola pETa Kal ouoTdpda dijon, HE XWPIATIKEG EAANVIKEG MNATATEG
Grilled pork fillet with feta cheese and Dijon sauce served with greek French fries

KOTOMOYAO / CHICKEN
TaAldTa and pnouTl KOTOMOUAO UE NIKAVTIKEG baby NaTATEG Kal XAAANEVIOG MINEPIEG
Grilled chicken tagliata served with spicy baby potatoes and jalapenos peppers

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

TAPTA / TART
TApTa COKOAATAG UE KPEUA MOPTOKAAIOU KAl KAUEVN UAPEYKA
Chocolate tart with orange cream and toasted merinque

MPO®ITEPOA / PROFITEROL
FAAAIKO MPOPITEPOA HE coudAKIA, KPEUA OEPAVO KAl COKOAATA UNITEP
French profiterole with sou, serrano cream and bitter chocolate

NMAFQTO NAP®E / ICE CREAM PARFAIT
MaywTd NapdE Pe KpEa nocciola og pwAId and KapaueAwEVOUG ENpouUs kKaproug
Vanilla ice cream parfait with nocciola cream in crusted of caramelized nuts

CREME BRULEE
UE ECNPECO KAl KaPEvn kaoTavn ¢axapn
Creme brulee with espresso and burnt brown sugar

OPOYTOZAAATA / FRUIT SALAD
dpouTtocaAdTa eNoxNG / Seasonal fruit salad




