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SALADS

LaAdta pe TtoAUXPWHA TopaTivia, TtagLuasdt
gAatoAadovu, kamapoduAla Kat yalotupt HTtelpou.
Salad with colorful cherry tomatoes, olive oil rusks,
caper leaves, and Galotyri cheese from Epirus.

15

AVAUELKTA CAANATLKA PE KATOLKLOLO TUPL, axAasdt
TOOE, amofnPapEVA CUKA, KaBoupSLopEvo
apuydalo kat caAtoa amo TeTHE]L poSLoU.

Mixed greens with goat cheese, poached pear,
dried figs, roasted almonds, and pomegranate
molasses dressing.

16

Mpdolvn caAdTa PE TIETIOVL, ALACTEG VTOUATES,
TPAYAVO TIPOooUTO OPAKNG, TILKAVTLKN YpaRLEpa
Kal cAATOO aTtO APWHATIKO BAaAcaptko ELSL.
Green salad with melon, sun-dried tomatoes, crispy
Thracian prosciutto, spicy graviera cheese, and
aromatic balsamic vinaigrette.

17

AQYAVLKA ETIOX)G OTOV ATHUO UE TILKAVTLKO
AaSoAEpovo, pouvtouKL Kat Aouvtla. (vegan)
Steamed seasonal vegetables with spicy lemon-
olive oil dressing, hazelnuts, and lemon verbena.
13



APPETIZERS

XTamoS8AKL pe TtoupE Ttatatag, Pntod KPEUUOSL
KAl GAAToA TIEPYAUOVTO.
Octopus with potato purée, roasted onion,
and bergamot sauce.
22

Tolumolpa HAPLVAPLOUEVN HE EOTIEPLEOELST)
KAl ApWHATLKA.
Sea bream marinated with citrus fruits and herbs.
20

NTopaTOKEPTESEG HE aPpd ATIO TIUKAVTLKN PETA
Kat crumble amd eAtég Kalapwv.
Tomato fritters with spicy feta mousse and
Kalamata olive crumble.
14

MNapadoclakd kKeptedakia pe cditoa PnTNg
vtopdtag Kat aveBato MpePBevwv.
Traditional meatballs with roasted tomato sauce
and "Anevato” cheese from Grevena.

17

NToApaddkia ue auns)\oq)u)\)\o PULIL, apwHATLKA
Botava, pnaxapato ylaoupTL Kat avido.
Vine leaves stuffed with rice, aromatic herbs, spiced
yogurt, and dill.

AwaB¢oipuo kal Vegan / Vegan option available
13



PASTA-RISOTTO

PL{0TO HE OTIAVAKL, LUPWSELKA, AXupOo
TtPAcou Kat ayplopdapado.
Risotto with spinach, fresh herbs, leek straw,
and wild fennel.
20

PWloTo pe ppeoKeg yapideg, papabopila,
omapdyyLa Kat kpoko Kolavng.
Risotto with fresh shrimp, fennel root, asparagus,
and saffron from Kozani.
25

MNapadootakd Aadavia HAelag e CLYOUAYELPEUEVO
KOKKLVLOTO pHooxapakt Kat §lvopulndpa.
Traditional lasagna from llia with slow-cooked veal
in tomato sauce and xinomyzithra cheese.

18

KpOapwtd oAlKNG AAEONG E AAXAVLKA ETIOXNG,
TOLG amo pLl{eg KAl KPEUA APAKA.
Whole grain orzo with seasonal vegetables, root
vegetable chips, and pea cream.

)

17



FISH

Wnto KaAapdpl e XoOpouG Kattviotig peAttlavag
Kal caAtoa Aspoviol.
Crilled calamari with smoked eggplant hummus
and lemon sauce.
26

MeAayiolo AavpdktL otn oxdapa
ME XOPTA ETOXNG DPLKACE.
Crilled wild sea bass with
fricassee-style seasonal greens.
30

Dpiokia y\wooa coTE o BoUTUPO HE KPEHA
oeAvopllag, OTIaVAKL Kal HOCYXOAEUOVO.
Sautéed fresh sole in butter with celery root cream,
spinach, and lime.

38



MEAT

ZourZOUKaKLa TpoBativag ue v}\UKOKaurspn vtouarta,
TILTA KAL SPOCLOTLKO YLAOUPTL HE HUPWSELKA.
Ground lamb sausages with sweet-spicy tomato sauce,
pita bread, and refreshing herb yogurt.

21

MOO‘XCtpLO'LCl omtaloumpl{OAa ue tpavavsg TNYQAVLTEG
TIATATEG KAL CAATOO APWHATLKNG HOVOTAPSAG.
Beef ribeye steak with crispy French fries and aromatic
mustard sauce.

48

Kokopag otipado (umalotiva KOKopa, KoKAapLa YAAOE,
odAtoa otipado).
Rooster stew (stuffed rooster, glazed pearl onions,
traditional stew sauce).
26

WNnTto KATOLKAKL KATOAPOAAG UE APWHATIKA XOPTA,
KpEua amo munepld PAwpivng kat caitoa amno
MalayoudLa.

Pot-roasted kid goat with aromatic greens, Florina
pepper cream, and Malagousia wine sauce.

29

Roulade kotomouAo eAeuBEpag BOOKNG UE LPEG
KAAQUTIOKLOU, KETOATT ALACTNG VTOUATAG KAl cAAtoa
OupapLov.

Free-range chicken roulade with corn textures, sun-dried
tomato ketchup, and thyme sauce.

25



DESSERTS

FTAAOKTOUTIOUPEKO LE TIAYWTO KAVEAQ.
(ywa 2 atopa)
Galaktoboureko (custard pie) with
cinnamon ice cream. (for 2 persons)
1

Moug cokoAdtag, crumble KAKAO APWUATIOUEVO
pe Botava, cdAtoa Bepikoko, Ttaywto t{avtouyla.
Chocolate mousse with herb-infused cocoa crumble,

apricot sauce, and gianduja ice cream.
11

ATIOAT] KPEUA AEUKNG COKOAATAG APWHATIOUEVT
ME BAGLALKO, GPAOUAEG KAL TLAYWTO YLaoUPTL.
A light white chocolate cream scented with basil,
served with strawberries and yogurt ice cream.
1

Moug cokoAdatag ue raspberry,
cOpUTE KapLSag Kal lime.
Chocolate mousse with raspberry,
coconut sorbet, and lime.

10



Oa BENANE VO 0OG EVILEPWOOUME OTL KATIOLA
ato Ta TTPOLOVTA EVSEXETAL VA TIEPLEXOLV ENPOoUG KAPTIOUG
N aAAa aAAepyloyova. Av £XeTe KAToLa StatpodLkn allepyia
N evawcOnola, TapakaloVPE aTtELOUVVOELTE GTO TIPOCWTILKO
Hag, To oTolo Ba Yapel va cag eEUTINPETNOEL.
Please note that some of these products may contain nuts
or other common allergens. If you have any food allergy
or intolerance, please ask our staff, who will be more than
pleased to address any request.

Twég o€ €, cupmtepthapBavouévwy SAwv
TWV Voulpwy eTtifaplvoswv.
Prices in €, all legal taxes inclusive.

To KATACTNHA UTIOXPEOUTAL 0TV €KSoon SLTAGTUTIWY
anodsi§ewv Oswpnuévwy amod t A.0.Y.
This establishment is obliged by Greek law
to issue legalization checks.

O KaTtavaAwTng Sev £XEL UTLOXPEWOT VA TIANPWOEL,
€4V 8gv AABEL TO VOULUO TTAPACTATLKO (ATIOSELEN - TLHOAOYLO).
The guest is not obligated to pay if the notice of payment
has not been received (receipt - invoice).

H smixeipnon k&idsL Seltia apayysAiag
amo E.A.Q.A.L.X. ue onjpavon omwg optdetal amo Tig
Statadelg tov K.O.A.X. KOl UTIOXPEWTLKA AKoAoLOEL
n £€k8oon amedelEng ALavikng TMwAnong 1 Tipoloyliov,
otav o Katavalwtng {ntnost Aoyaplacuo.
The company issues the mandatory order ticket,
according to the law and then issues the notice of payment
(receipt - invoice), upon customer's request.

% »

*npoilov Badldg yla XoptodhAyoug vegan
Katapuing vegetarian
*deep frozen
product

AyopavouLkog YTeOuvog: lwdvvng ASapavtomouAog
Market Inspection Representative: Yiannis Adamantopoulos



