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Pwyavada | “Riganada”
Mpodupévio Ywui, npévtla Kepaiovidg, TpIMPMEVN VTOUATA
Sourdough bread, local cheese with thyme, fresh tomato

AeUkd Kpaoi - Rhombus, Gentilini Winery & Vineyards, noikiAia Robola KepaAovidg

White wine - Rhombus, Gentilini Winery & Vineyards, variety Robola of Kefalonia

Kalokatpivi Zahdta | Summer Salad
DacoAdKIa, KOAOKUBAKIA, OKOPOAAId, AASOAEOVO
Green beans, zucchini, lemon-olive oil dressing, “skordalia”

AeUKO kpaoi - Rhombus, Gentilini Winery & Vineyards, noikiAia Robola KepaAovidg
White wine - Rhombus, Gentilini Winery & Vineyards, variety Robola of Kefalonia

Kpeatomrta Keparoviag | Local Meat Pie
Mapadoaoiakn cuvTayn TNG 210pac APJAAIAC (4 veviEg)
Traditional meat pie recipe from Siora Amalia

r/or

MrakaAiapog IMAaki | Cod “Plaki”

DpEoKoG UNAKAAIAPOC NAaki, minepid ®Awpivng,

natdTa, eAid, kAnapn

Fresh cod “plaki”, Florina red pepper, potato, olive, caper

KokkIvo kpaoi - Eclipse, Gentilini Winery & Vineyards, noikiAia Maupoddgpvn

Red wine - Eclipse, Gentilini Winery & Vineyards, variety Mavrodaphne

Kéuc Mehov | Honey Cake
KEIK, KpEua, KEQAAOVITIKO HEAI, pPAOUAT
Cake, cream, local honey, strawberries

50€ kat’ dtopo / 50€ per person

©a BEAAUE va 0ag EVNUEPWOOUNE OTI Kanola and Ta NPOIOVTA eVEEXETAI va NEPIEXOUV Enpolg Kapnoug

A GAAa aAAepyloyéva. / Please note that some of these products may contain nuts or other common allergens

Av €xeTe KAMola d1aTpoPIKN aAAepyia 1 euaiocOnoia, NapakaloUPe aneubuvOeiTE GTO NPOCWNIKG PAg, TO onoio Ba xapei va
oag eEunnpeTioel. / If you have any allergies, please ask our staff, who will be more than pleased to address any request.
Ayopavouikég YneuBuvog: HAiag Ztapaténourog / Market Inspection Representative: Elias Stamatopoulos.



