l_" EAAnvikn dnuioupyiki kouliva and tov oep pag Anuitpn AifaAidtn

Greek creative cuisine by our chef Dimitris Aivaliotis

o

Jouneg

Mukonatdrag

tlivilep, moudpa kdpu, Evékpepa

Belouté hayavikav

unpdkolo, onavdkl, Evéunlo, kpéua kapudag

Opektika

Mkoykeg (napadooiakd Juuapkd) ..

Boutupo pupwdikay, ypaBiépa

Mrouytoupvti pavitapiwv
npdPeto tupl, polpa

MouBapAdkia tévou
Aepovdtn kpgpa yiaouptiol, AaSt HUPWSIKOVY

“Kepté Aoukaviko”

pe niteg kat dpooepr] cditoa

Mooxapiciog kaBoupudg

pe edaidhado kat auyd pdtt

MoMitiko cayavakt

pe ocoutloUkL, auyd, pavoupt

Inevt{o@dat pe Aoukdvika
peltdva, Tuneplég kat péta

Mroukitoeg tuplav
pe Enpolg kapmoug, pnaxapikd, chutney
Tplavtd@uilo

Mnpouckéta pe mactpApt
yeafiépa kat KapaPEN®HEVO KPEUUUSL

Mnpouckéta pe tupi MetooBove

Bupdpt kat mpocouto

Mnipouckéta pe KanvioTtd GONOMS

Kpépa tuplol, afokdvto, Topativia, pdka

Zaldteg
MNavtldpt

PNtd axAddL, kpapm\ pouvtoUkl, ykepepédt

TPt pwpn Kivoa pe KAanvioTtd GOAOMS .

onavdk, afokdvto

“Meooyeiakn”
avdpelktn npdotvn pe xapounona&ipado,
ayyouUpt, Topdta, dudopo, Baci\ikd, péta,
VIPECIVYK LOCYONELOVOO

“Micro Rainbow”

Bohoyol PAactol Aaxavikay, afokdvto, ayyolpy,

VIPEGIVYK LOCXONEOVO

Q.00 €

Q.00 €

8.00 €

Q.00 €

Q.00 €

10.00 €

Q.00 €

10.00 €

Q.50 €

700 €

7.00 €

7.00 €

750 €

Q.00 €

12.00 €

10.00 €

12.00 €

Q VEGGIE @ VEGAN @ GLUTEN FREE

Soups

Sweet potato

ginger, curry powder, sour cream

Vegetables veloute

broccoli, spinach, crab apple, coconut cream

Appetizers
Gogges (Greek homemade pasta)

aromatic butter, graviera cheese

Mushrooms “bouyiourdi” (spicy meze)
sheep's milk cheese, truffle

“Giouvarlakia” of tuna

lemon-yoghurt cream, herb oil

Sausages stuffed with minced meat
with pita bread & sauce

“Kavourmas” (preserved beef)
with olive oil and sunny side up egg

Politico Saganaki

with sujuk sausage (dry, low fat, spicy)
and manouri cheese

Spentzofai with sausages
eggplants, peppers, feta cheese

Cheese bites

with nuts, spices, rose chutney

Bruschetta with pastrami

graviera cheese & caramelized onions

Bruschetta with “Metsovone”
smoked cheese, thyme, prosciutto

Bruschetta with smoked salmon
cheese cream, avocado, cherry tomatoes, arugula

Salads

Beetroots

roasted pear, hazelnut crumble and geremezi
(traditional Greek creamy cheese)

Tri-color quinoa with smoked salmon
spinach, avocado

“Mediterranean”

mixed green salad, with carob rusk, cucumber,
tomato, spearmint, basil, feta cheese,
lime dressing

“Micro Rainbow”

organic stem vegetables, avocado, cucumber,
lime dressing

o




Zupapika
Ztpiptoldia

ME kanviotr navoéta, topdta, Enpd kpntikd
avBdétupo

Zkiouprxta (Kpntng)

HE KOTOMOUAO, pavitdpla, AlaoTtr] TOPATa, KPEa
yaropuliBpa

Tpaxavéto navtlapt
HE KpEpa TUpLoy, kapudt, puotikt Atyivng

Zayopitiko yloufétot

kpBapdki, xovipokoppévog pooxapiclog Kipdg,
nahawpévn ypafiépa

KpBapdto Balacoivav
(pUdia, yapideg, bisque kaBouptov)

Actakopakapovada (kiNd) *.

yla 2 atopa

Doucikt and pul kau pefitt

pe omavdkl, kapdto, kohokud, pavitdpy, uneptd,

kdpu, ydla kapldag

PafiéAt kohokiBag

pe kpépa nappeldvag kat tpayavé npocouto

Kupiwg Mata

Katowaki apyopayeipepévo
HE Pppéokes MAnapSENes kal TaAatwpévn ypaBiépa

Xoipvé pdyoula
pe o, mpdoo, pavitdptd, VIOKL matdtag, caldpu
Aeukddag

Vegan Moucakag

pe PNTd Aaxavikd, Kipd odylag kat Kpépa and
yéa kapldag

“Xouvkiap Mneyievtl”

HOOXaPAKL KOKKIVIOTS, ypaBiépa kal kpépa
kanviotig pehldvag

Koténoulo yepiotd

pe mpooouto Apapag, ayywapa Kprtng, pavitdpia,

ndvew oe Tpayavd pe péta kat mavt{apt

KovtocoUBAt xoipivéd

natdteg baby, Yntd Aaxavikg,
VIPECLIVyK pouctdpdag

Du\éto haupdt *
pe otapvaykdb kal pappeldda navildpt

Kapapehwpévo yxranddu *
pe @dfa kai chutney kdnapng

Q VEGGIE @ VEGAN @ GLUTEN FREE

Pasta

“Striftoudia” (twisted pasta)
with smoked pancetta, tomato and dry "anthoty-
ros" cheese from Crete

14.00 €

14.00 € “Skioufichta” (Cretan macaroni)
with chicken, mushrooms, sun-dried tomato and

galomyzithra cream cheese

“Trahanotto” with beetroots
(ancient Greek wheat pasta)
cheese cream, walnuts, pistachio from Aigina island

14.00 €

12.00 € Zagoritiko giouvetsi

orzo pasta, ground beef and aged graviera

cheese from Crete

17.00 € Kritharotto (orzo pasta) with seafood

(mussels, shrimps & crab bisque)

Lobster pasta (kg) *

for 2 persons

Fusilli of rice and chickpeas
with carrot, zucchini, mushroom, spinach, pepper,
curry and coconut milk

12.00 € Pumpkin Ravioli
with parmesan cream and crispy prosciutto

Main dishes

16.00 € Slow cooked Goat

with fresh pappardelle pasta and graviera cheese
from Crete

Pork cheeks

with apple, leek, mushrooms, gnocchi of potato and

17.00 €

salami from Lefkada island

12.00 € Vegan Moussakas
with roasted vegetables, soya mince and

coconut milk cream

14.00 € “Hunkar begendi”
beef in tomato sauce, graviera cheese,

smoked eggplant cream

17.00 € Chicken stuffed
with Greek prosciutto, artichoke, mushrooms, over

trahana pasta with feta cheese and beetroots

12.50 € Pork kontosouvli
(spit-roast marinated skewer) with baby potatoes,

grilled veggies and honey mustard dressing

17.00 € Sea bass fillet *
with chicory and beetroot marmalade

23.00 € Caramelized octopus *

with fava beans puree and caper chutney




