MENU CREATED BY CONSULTANT CHEF EXECUTIVE CHEF
Gikas Xenakis Michalis Panagiotov
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MPOZYMENIO WQMI OAIKHZ
SOURDOUGH WHOLE GRAIN BREAD

KOYAOYPAKI OEZZANONIKHZ
THESSALONIKI-STYLE SESAME BUN

EAAIOANAAO ME BOTANA, TZIAI KAl AEMONI
OLIVE OIL WITH HERBS, CHILI AND LEMON

Opektika / Appetizers

NEZTPO®A MAPINATH

Xopdc topdtac, Tolhl, BaoIAKOC Kat Tpayavo hwul
MARINATED TROUT

Tomato juice, chili, basil and crispy bread

TARTARE MOZXOY

Moaplvoplopgva KOAOKUBAKLO, TOPATA KoL KPEPT YPaBLEPOC
BEEF TARTARE

Marinated zucchini, tomato and graviera cream

KAAAMAPI WHTO

D4R, YNTA TTTEPLE KAL TTECTO BAGIAIKOU
GRILLED CALAMARI

Fava, roasted pepper and basil pesto

METZOBONE ZATANAKI

Y e KpoUOTA Ao PLOTIKL ALyivng, HopueAGda Bepikoko, TAIAL KAt aputapopLla
PAN-SEARED METSOVONE CHEESE

Aegina pistachio crust, apricot jam, chilliand geranium

KOAOKYOONITA

Me Ewvé tpayava MetodBou, PETa, KPEPT TOPATAC Kol OAAToo SUOGHOU
ZUCCHINI PIE

Metsovo sour frumenty, feta cheese, tomato cream and spearmint sauce

XTAMNOAI WHTO

Kpépa kamviotol tapapd, HopLVopLOPEVN TOPATA KOL KPITapo
GRILLED OCTOPUS

Smoked fish roe cream, marinated tomato and sea fennel
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Yaiarec / Salads

XQPIATIKH ZAAATA 16.00
Ntopativia BeAavidia, malatwpévn peta MetodBou, kpltapo kat dypla plyovn

GREEK SALAD

Cherry tomatoes, aged feta cheese from Metsovo, sea fennel and wild oregano

KAWAAIZMENA BAITA ZTH ZXAPA 12.00
KoAokuBdkia BloAoyikd, okopSaAld apuySAAoU Kol (ppEoKo udpabo

SCORCHED AMARANTH GREENS

Organic zucchini, almond garlic dip and fresh fennel

ZANATA ME ®DAZOAAKIA 14.00
Kepdowa, ppéako dudapo, patavakia, avBoTupo Kal tpayavd Pixoula

GREEN BEAN SALAD

Cherries, fresh mint, radishes, soft cheese and crispy crumbs

Kvpiwg Hidra / Main Dishes

NMEZTPO®A AQOY 30.00
KapoAiopgva oApupikia, oXtBASEC kat cAATOa AspovOX0PTO

TROUT FROM AOOS RIVER

Scorched tamarinds, clams and lemongrass sauce

NABPAKI WHTO 32.00
MOopLVOPLOPEVES TOPATEG, KpEpa TTPACLYNG EALEC, cGATOO BaatALkoU

GRILLED SEA BASS

Marinated tomatoes, green olive cream and basil sauce

KOYZ KOYZ OEZZANONIKHZ 29.00
Fopida ApBpakikoU, KaAapdpt, oUlo, PNTEC TOPATES KAl papabog

THESSALONIKI COUS COUS

Amvrakikos shrimp, calamari, ouzo, roasted tomatoes and fennel

MEANQMENO APNAKI 30.00
MeAwpéva peBiBLa, KpEpa KOAOKVUBOC, Kol GAATO0 HOOYXOAEUOVOU

SLOW-COOKED LAMB

Honeyed chickpeas, pumpkin cream, and lime sauce

XEIPOMOIHTA NIOKI MATATAZ 24.00
Kamvioto XEAL KavOapEéAEC Kol AATO0 TPOVPOC

HOMEMADE POTATO GNOCCHI

Smoked eel, chanterelles and truffle sauce

MAZTITZIO ME XQPIATIKO KOKOPA 28.00
Dpéokia topdta, pavt{oupava Kal a@PATn UTTECOUEA YpaBLEPAG

PASTITSIO WITH FREE-RANGE ROOSTER

Fresh tomato, marjoram and fluffy graviera-flavored béchamel

®DINETO MOZXOY 37.00
MoupéEc KATVIOTAC PEALT{AVOC, TPAYOVH] TIOTATA, VTOPATIVIO KOL OAATO0 KOKKLVOU KPOGLOU
BEEF FILLET

Smoked eggplant purée, crispy potato, cherry tomatoes and red wine sauce

MANITAPIA PATKOY 16.00
Moupéc yAukomatdtag, Kamvioto mpdco

MUSHROOM RAGOUT

Sweet potato purée, smoked leek



Ivka / Desserts

ZOKOANATA KAI KEPAZIA 12.00
Kpépa ookoAdtag, popueAdda kepdat,

PLOTIKL Ayvng kat maywto kirsch

CHOCOLATE AND CHERRIES

Chocolate cream, cherry jam,

Aegina pistachio and kirsch ice cream

ANOOTYPO METZOBOY ME MEAI 10.00
Kpépo avBoTtupou pe PEAL EAATNG, PPAOUAD,

TPOyovO CUHOPAKL KL COPUTTE (PPGOUAX

METSOVO ANTHOTYRO CHEESE WITH HONEY

Anthotyro cheese cream with fir honey, strawberry,

crispy dough and strawberry sorbet

EKMEK KANTAI®I 12.00
Kpgpa amod péAL eAdtng, mkpapOySalo, copute Bepikoko

EKMEK KATAIFI

Fir honey cream, bitter almond, apricot sorbet

(® VEGAN (& GLUTEN FREE
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