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Kd&Be yevon eival éva ta&idl 2to xdptn g OIKAC pag
Siadpoprig, Exoupe wg apetnpEia TG pideg Pag - ol PVAEG,
ol mapaddoelg, ol APnyNoEIG TwWV TEOYOVWY [ag.
Avatpéxoupe o€ autég pe oegfacpd, avalntwviag
pHEoa amd ouvexr €peuva Kal Aaoypa®ikd povordria,
EeXAOPEVEC OUVTAYEC KAl TTOAUTIPEG TTPWTEG UAEG aTo

kaBe ywvid tng EANGOaG.

Onwg n ehid -oclpforo aidvio NG eAANVIKAG yNG-
kpatd Pabid t¢ pileg Tng kal kapmoopel peEoa
OToV XPOVO, €101 KAl €UEIC Pe TNV KAPOId OTO TOTE
Kal To BAéppa oto Twea, tipolue to mapeABov Kkal
dnuioupyoUpe oto orpepda.

AutS Tto pevou eival éva ta&idr éva ta&idr oxi pévo
OTOV XWPO, AAAd kal otov xpovo. 2Ti¢ Babiég pag

piCeg, oe O,11 pag kabopiCel, yag ouykIvel, Hag evWVel.

Every flavor is a journey. On the map of our culinary
path, our roots are the starting point - memories,
traditions, the stories whispered by those who came

before us.

We turn to them with reverence, seeking through
constant exploration and research, the forgotten
recipes and precious ingredients that lie scattered

across the land of Greece.

Like the olive tree -eternal symbol of Greek soil- that
roots itself deep in the earth, we too, with hearts
rooted in the past and eyes set on the present, pay

tribute to past as we create in the present.

This menu is a journey - not just through places,

but through time.

A return to the roots that ground us, to the flavors

that move us, bring us together, define who we are.
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Exovue ws apetnoia tis 0iles uag

...our roots are the starting point

@ Olive oil, Makri variety | Thrace
Sujuk | Drama
Olive oil, Megaritiki variety | Kavala m
% Cherries | Imathia
.y
= Red Peppers | Florina
““““ - - _:_ 1{9 Anthotyros, "flower cheese" | Amfilochia
% "Geremezi" goat cheese | Euboea @

Raisin | Corinth

"Volaki", cheese | Andros

~ Pistachio | Aegina

i
Yy

"Sfela", cheese | Messinia

"San Michalis" cheese | Syros

"Tsaoulia", string beans | Arcadia _

W Anthogalo | Crete

A .
wm.7 Xinoxondros, sour frumenty | Crete
"
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Topdta | Audopog | Péta MN.O.I. KalaBputwv
Tomato | Mint | Kalavryta PD.O Feta cheese

Mimepia PAwpivng | Tkepepédi | AApupr) Bdpia
Florina's red pepper | Geremezi local goat's cheese | Savory waffle

Xapoum | AvBdtupo Apgidoxiag | Poddkivo
Carob | Anthotyros “flower cheese” | Peach

Eikovikr) topdta | Zkouprmpi | Kepdor | Apdydaho | laAdktwpa amd kamviotd pudia
Virtual tomato | Mackerel | Cherry | Almond | Smoked mussels emulsion

Mavitdpr | Aaxavida | Maupo oképdo | Zmetoiepikd | EAaidAado moikiAiag Mdkpng
Mushroom | Kale | Black garlic | Spetsieriko spices | Makris variety EV.O.O.

Bevetoldviko maotitolo | Ppaykdkota | Mmoukativi
2av MixdAn M.O.IN. X0pou | Zoutlouki Apduag
Venetian Pastitsio Dolce| Guinea fow! | Bucatini pasta
San Michali PD.O. cheese | Drama’s sujuk

Aptog? pe tpaxavd kal Bolutupo amnd otdka
Bread? with sour frumenty and Cretan staka butter

2kopmiva kovei | TAdoo topdtag | lNoupé and toaouhid Apumrehopdooula pe AddI BaciAikou
Zwpdg topdtag pe oképdo kar kpeppudi | EV.O.O. moikidiag Meyapitikng
Scorpion fish confit | Tomato glaze | Tsaouli beans puree | String beans with basil oil
Tomato broth with garlic and onion | Megaritiki variety EV.O.O.

Mooxdp! pe xépta | ZdAtoa xAwpo@UAANG pe BoAdki Avépou
Kétoam and KopivBiakr otagida & Sapdoknvo | Zrapvaykddr | Piotiki Alyivng
Beef with wild greens | Chlorophyll sauce with Volaki cheese from Andros
Corinthian raisin & plum “ketchup” | Stamnagathi wild greens | Aegina's Pistachio

AyyoUpi | Aepdvi | Zéhepi
Cucumber | Lemon | Celery

®pdoula | Baocihikég | Kegip | HBiokog | Puoikdg Appwdng lNupévicoag
Strawberry | Basil | Kefir | Hibiscus | Pet Nat from Goumenissa

Ai0iip - Ether - Mignardises

l5€
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Topdta | Audopog | Péta MN.O.I. KalaBputwv
Tomato | Mint | Kalavryta PD.O Feta cheese

Mimepia PAwpivng | Tkepepédi | AApupr) Bdpia
Florina's red pepper | Geremezi local goat's cheese | Savory waffle

Xapoum | AvBdtupo Apgidoxiag | Poddkivo
Carob | Anthotyros “flower cheese” | Peach

Eikovikr) topdta | Apdydaro | laddktwpa amd kamviotd nmpdoo | Tomberries
Virtual tomato | Almond | Smoked leek emulsion | Tomberries

Mavitdpr | Aaxavida | Maupo oképdo | Emetoiepikd
EAaiéAado moikiiag Mdkpng
Mushroom | Kale | Black garlic | Spetsieriko spices | Makris variety EV.O.O.

Maotitolo oompiwv | PefuBia ©eocoaliag | Mmoukativi
Zav MixdAn M.O.MNM. Xvpou | Alaotr topdta
Venetian Pastitsio Dolce| Chickpeas from Thessaly | Bucatini pasta
San Michali PD.O. cheese | Sun-dried tomato

Aptog? pe Tpaxavd kal Boutupo amd otdka
Bread? with sour frumenty and Cretan staka butter

MNatdta kovei | M\doo topdtag | lMNoupé amd toaouAid
Apmehog@doouAa pe Aadi Bacihikol | Zwudg topdtag pe okdépdo kal KPEPPUAI
E.V.O.0. moikiAiag Meyapitikng
Potato confit | Tomato glaze | Tsaouli beans puree | String beans with basil oil
Tomato broth with garlic and onion | Megaritiki variety EV.O.O.

MeAit{dva pe x6pta | XdAtoa xAwpo@UAAnG pe BoAdki Avdpou
Kétoan ané KopivBiakn otagida & dapdoknvo | Ztapvaykddi | Piotiki Aryivng
Aubergine with wild greens | Chlorophyll sauce with Volaki cheese from Andros Corinthian
raisin & plum “ketchup” | Stamnagathi wild greens | Aegina's Pistachio

Ayyoupi | Aegpodvi | Zélepi
Cucumber | Lemon | Celery

®pdoula | Baocihikég | Kegip | HBiokog | Puoikdég Appwdng lNoupévicoag
Strawberry | Basil | Kefir | Hibiscus | Pet Nat from Goumenissa

Ai0rjp - Ether - Mignardises

95€






O1 mapandvw TIPES eival oe eupw (€)
All above prices are in Euro (€)

2€ GG TG TTAPACKEUES PAg xpnoldoroleftal é6tpa mapbévo ehaidhado
& dpiotng moidtntag NAIEAaIo via tnyavitd edéopata
All foods are prepared with extra virgin olive oil
and finest quality sunflower oil for any fried meals

Or upég oupmepIAapBdvouy dAeg TG VOUILEG eMPBapUvoelg
The above rates include all the legal taxes.

To &evodoxeio diatnpel To dikalwpa alayig Twv TIPWY, Tou wpapiou
& NuePWV Aeitoupyiag Tou ecTiatopiou Xwpig Toonyoupevn eidoroinon
The hotel reserves the right to change prices, operating hours
& days of the restaurant without prior notice
[NapakaloUpe va Pag evnPEPWOETE yIa TUxOV aMepyieg/ducaveieg
TG oToleg TPETE! va yvwpiloupe
In case of food allergies/intolerances kindly inform us

H emxeipnon eivar umoxpewpévn va diabetel évtuna deltia oe éva eidikd XHpo
KovTd otnv €£000 yIa TNV KATtaypaer| TUXov Tapanovey
The establishment is obliged to have a printed form available
in a special location near the exit for the registration of complaints

O katavahwtr|g dev €xel UMoxpEwaon va TANPWOEI
edv Sev AdPel To vopipo mapactatikd otoixeio (amddei&n-TiuoAdyIo)
Consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice)

Ayopavopikdg YreuBuvog: Xpriotog [Nanabeodwpou
Market Inspector: Christos Papatheodorou






