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Ayanntoi emokénteg,

KaAdg opicare oe éva akdun yaotpovopikd 1a&idl, énou n dnpioupyikdTnta cuvavtd
v EAAnvikA yn, avadeikviovrag ta kaAdtepd tng npoidvra. Xe autd 1o 1adidl, kGOe
mdro anotun@vel pia iotopia yia To ndBog kal T yelon pe cePaocpd oto nepiPdAov
epappdlovrag npakTikég Piwoipdtnrag.

Ta dlo pevol yeuoiyvwoiag nou akoAouBolv anotelolv éva apiépwua otny EAAnviki
dnpioupyiki kouliva. Me @dpo tnv napddoon kar Tnv apBovia 1ng EAAnvikiig
yng, o AAéEavdpogq XapaAapndnoulog kar n TaAavroixa opdda Tou, £Xouv dnPIoUPYATEl
MIO yaoTpovopikA epneipia nou e§upvel Tnv opop@id Tng anAdTnTag kai TNV TéXvn TnG
KalvoTopiag.

To deinvo anoyeidveral pe Tnv epneipia olive oil pairing oe emiAeypéva nidra, pe egaipetikd
napBéva ehaidbAada, diapopetikdv noikiAidv and dAn tnv EANGSa.

KaAn 6pe&n!

Dear guest,

Welcome to another culinary journey, where Greek creativity intertwines with the bounties of
nature, showcasing the best of the Greek produce. On this gastronomic journey, each dish
tells a story of passion, flavour, and respect for the environment.

Our degustation menus are a testament to the vibrant tapestry of Greek cuisine, reimagined,
as always, with a creative twist. Drawing inspiration from age-old traditions and the richness
of the land, Alexandros Charalabopoulos and his talented team have crafted a culinary
experience that celebrates the beauty of simplicity and the art of innovation.

We are also proudly introducing you to the exquisite olive oil pairing experience. Elevate
your dining experience by exploring the diverse flavours and aromas of our carefully selected

range of extra virgin Greek olive oils from all over Greece on selected dishes.

Enjoy
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KaAwoopiopara pe dpwpa EANGSag + Chef’s welcome with Greek aroma

Mpolupévio Ywpi kai kpdkep pe e&aipetiké napBévo eAaibAado
Kopwveikng noikiAiag
Sourdough bread and crackers with E.V.O.O Koroneiki variety

Wnté Adxavo

Tnyavitég tpaxavdg | “Kéroan” kapdrou | TkpepoAdra pe pouviotki Makedoviag | Moupé céhivo
Grilled Cabbage

Crispy frumenty | Carrot “ketchup” | Gremolata with Macedonian hazelnut | Celeriac puree
E€aiperikd Mapbévo EAaidbAado, noikiAia ©aoitikn - KaBdAa

Extra Virgin Olive Oil, Thasitiki variety - Kavala

Wdp1 nhaki

Nepd yntiq topdrag | MNartdra | Acolpriko Zavropivng | EAnvikd xaPidp
Fish of the day plaki

Roasted tomato water | Potato | Santorini Assyrtiko wine | Greek caviar
E€aipenikd MapBévo EAaidAado, noikiAia Mdkpng - ©pdkn

Extra Virgin Olive Oil, Makri variety - Thrace

To auyé +14€

Moupég natdraqg pe kanvioth néotpopa | Kpépa otapvaykddi | Zav MixdAn |
Tpayavd npdoo | Eikovikd ToOpAI

The egg

Potato puree with smoked trout | Stamnagathi wild greens cream |

San Michali cheese | Crispy leek | Virtual eggshell

Matodgq

Apvicia kolAid | Aépag okopdoaTtolni | Zwpdg apviol | =0d1 ano ZapnéAa
Traditional Tripe soup “Patsas”

Lamb belly | Garlic & Vinegar “Air” | Lamb broth | “Isabella” grape vinegar

Xoipivé aykivapdro

Aypio aykivapdki Trivou ota kdpPouva | ZaAdra pe Bétava | LdAtoa pe xdpta
Pork with Artichokes

Grilled wild artichokes from Tinos | Herbs salad | Wild greens sauce

E€aiperikd MapBévo EAaidhado, noikiAia Kopwvéikn - AaciB

Extra Virgin Olive QOil, Koroneiki variety - Lasithi

TpiavrdpuAdo kar EAAnvikéG kapéq

Aplydala ©eocoaliag | Moug Aeukriq cokoAdTag pe TpIavidpuAlo |

faAévi Kpritng | MouoTtokoUAoupo | lMaywtd EAAnvikoU kapé

Rose and Greek coffee

Thessaly almonds | White chocolate mousse | Galeni Cretan sour cream cheese |
Grape must traditional cookie | Greek coffee ice cream

lNukd kepdoparta » Mignardise

[ EAAnvikd Tupid | Greek cheese plateau] +12€

Menu Price: 95€/guest

Wine Pairing: 54€/guest

GASTRONOMIC JOURNEY TO GREECE






KaAwoopiopara pe dpwpa EANGSag + Chef’s welcome with Greek aroma

Mpolupévio Ywpi kai kpdkep pe e&aipetiké napBévo eAaibAado
Kopwvéikng noikiAiag
Sourdough bread and crackers with E.V.O.O Koroneiki variety

Wnté Adxavo

Tnyavitég tpaxavdg | “Kéroan” kapdrou | TkpepoAdra pe pouviotki Makedoviag | MNoupé céhivo
Grilled Cabbage

Crispy frumenty | Carrot “ketchup” | Gremolata with Macedonian hazelnut | Celeriac puree
E€aiperikd Mapbévo EAaidbAado, noikiAia ©aoitikn - KaBdAa

Extra Virgin Olive Oil, Thasitiki variety - Kavala

MAaoTtéq

AAedpi kalapnokiol Hneipou | Xopta | Zivéyaho | KaukaAriBpeg
“Plastos” traditional pie

Corn flour from Epirus | Wild greens | Traditional buttermilk |
Mediterranean hartwort “kafkalithres”

E€aiperikd MapBévo EAaidbAado, noikiAia Mdkpng - ©pdkn

Extra Virgin Olive Oil, Makri variety - Thrace

To auyé +14€

Moupég kanviotiq nardrag | Kpépa otapvaykddi | Zav MixdAn | Tpayavé npdoo |
Eikovikd ToépAI

The egg

Potato puree | Stamnagathi wild greens cream | San Michali cheese | Crispy leek |
Virtual eggshell

Kpeppuddnmra

Xapounodpeho Kpritng | @paykocupiavri | Xrapideq ZakivBou | Ecalér

Onion pie

Cretan carob syrup | Local Gruyere from Syros island | Zakynthos island raisins | Shallot
E€aiperikd MapBévo EAaibAado, noikihia Aiavohid - Képkupa

Extra Virgin Olive Qil, Lianolia variety - Corfu

MouBapAdki dypiwv EAAnvIKdV pavitapidv

Appdg auyorépovo | Xeipepivii Tpoldpa | PG yAaoé Zeppiv | AviBo & Melicodxopto
Traditional wild Greek mushroom balls

Egg & lemon foam | Winter truffle | Serres glassé rice | Dill & Lemon balm

E€aiperikd MapBévo EAaibAado, noikihia Toouvdrn - P€Bupvo

Extra Virgin Olive Oil, Tsounati variety - Rethymno Crete

MoprokdAi pe devdpoAiPavo

Kpéupa kar kopnoté noptokdAi | MNaywtd paotixa | Movré devdpoAiBavo | “TuaAi”
KapapéAag

Orange and Rosemary

Orange cream and compote | Mastic ice cream | Rosemary montée | Caramel “glass”

lNukd kepdopara « Mignardise

[ EMA\nviké Tupid | Greek cheese plateau] +12€

Menu Price: 80€/guest

Wine Pairing: 48€/guest

SENSE(S) OF GREEK NATURE



Y& 6\eq TIG Nnapaokeuég pag xpnolponoleital e§aipetikd napBévo ehaidbAado
& dpiotng noiétntag nAiéAalo yia Tnyavitd edéopara
All foods are prepared with extra virgin olive oil

and finest quality sunflower oil for any fried meals

O1 napandve Tipéq eival oe eupd (€)

All above prices are in Euro (€)

O mipég oupnepiAapPdvouy dAeg Tig vépipeq emPapivoelq

All legal taxes are included on the price menu.

To Eevodoxeio diatnpei To dikaiwpa aAAayrig Twy TPy,
Tou wpapiou & npepv Aeitoupyiag Tou eoTiatopiou
Xwpiq nponyoUpevn gidonoinon
The hotel reserves the right to change prices,

operating hours & days of the restaurant without prior notice

H enixeipnon eival unoxpewpévn va diabétel évruna deAria
oe éva e101ké xWpo Kovtd atny ££o0do yia Tnv kataypagn Tuxdy napandvev
The establishment is obliged to have a printed form available

in a special location near the exit for the registration of complaints

O karavaAwTtig dev éxel unoxpéwaon va NANPWoEel
edv dev Adfel To vopipo napaoctatikd otoixeio (anédei§n-TipoAdyio)

Consumer is not obliged to pay if the notice of payment has not been received (receiptinvoice)

Ayopavopikég YnedBuvog: Eiprivn Adproe

Market Inspector: Irini Lamce
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