MENU CREATED BY CONSULTANT CHEF EXECUTIVE CHEF
Gikas Xenakis Michalis Panagiotov



MPOZYMENIO WQMI ME ZINO TPAXANA
Sourdough bread with sour trahana

(D) (G) (LS) (V)

AAAENIA ME KPEMMYAI, TOMATA KAI EAIEE
Ladenia with Onion, Tomato and Olives
(G) (VG) (LS)

EAAIONAAO ME BOTANA, TZIAI KAl AEMONI
Olive oil with Herbs, Chili and Lemon
(VG) (LS)

Opextika / Appetizers

MNEZTPO®A HMIMAZTH

> &Atoa amd kKe@ip koL dvnBo, poddkiva, aplySaAd KAl KATIVIOTA 0UYA TTEOTPOPOC
CURED TROUT

Kefir and dill sauce, peaches, almonds and smoked trout roe

(F) (D) (N) (R) (C) (SU) (CR) (A) (LS)

TARTARE MOZXAPIOY

Spaghetti koAokuBLoU, Topdta, kpéua ypaBLlépac, crumble mpolupéviou Pwutol
BEEF TARTARE,

Courgette spaghetti, tomato, graviera cream and sourdough crumble

(R) (D) (G) (LS)

FAPIAEZ AMBPAKIKOY

Kepdola, KOTolk(olo TUpl Kol GAATOC OPWHATIOMEVN PE TPLAVTAPUANO
AMVRAKIKOS GULF SHRIMPS

Cherries, goat cheese and rose-infused sauce

(CR) (D) (A) (SU) (LS)

METZOBONE ZAFANAKI

Y€ kpoUaTa amd plotikia Awyivne, pappehada amd Bepikoka, TalAL koL apumopoptla
METSOVONE SAGANAKI

Pistachio crust, apricot marmalade, chili and scented geranium

(D) (N) (V) (E) (G) (LS)

KONOKYOOMNITA

Me Ewvo Tpayava MetodBou, pEta, KPEpa TOPATAC Kol odATtoa Sudapou
COURGETTE PIE

Metsovo sour trahana, feta cheese, tomato cream and mint sauce

(D) (E)(G) (V) (LS)

KAAAMAPAKI ME XOPTA

Mapwoplopéveg otagideg, papabopila kat cditoa amod kpdko Koldvng
SQUID WITH WILD GREENS

Marinated raisins, fennel root and Kozani saffron sauce

(S) (©) (SU) (LS)

£

23.00

24.00

24.00

15.00

15.00

21.00



Xaiarec / Salads

XQPIATIKH ZANATA

16.00

Ntopativia BeAavidia, malatwpévn péta MetodBou, KpITapo Kot dypLa plyavn

GREEK VILLAGE SALAD

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

(D) (VG) (G) (LS)

KAWAAIZMENA BAITA ZTH ZXAPA

14.00

KohokuBdkLa Bloloyikd, okopddkL apuySalou Kat ppéoko pdpado

CHARGRILLED WILD GREENS

Organic courgettes, almond garlic cream and fresh fennel

(N) (VG) (LS)

ZANATA ME ®AZONAKIA

15.00

Kp€pa amod kpaodto tupl MetodBou kot plotikia Alyivng, oTa@UALY, paTTaVAKLa Kat crumble hwutol

GREEN BEAN SALAD

Wine-cheese cream, pistachios, grapes, radishes and bread crumble

(D) (N) (G) (V) (SU) (LS)

Kvpiwe [iara / Main Dishes

NEZTPO®A AQOY 32.00
Kpépa amod kapdta, kavoapeleg, pull e
OUTIEAOPUANG KOl GGATOa pE GvnBo

AOOS TROUT

Carrot cream, chanterelle mushrooms, vine leaf
rice and dill sauce

(D) (SU) (F) (LS)

AABPAKI WHTO 32.00
Kpépa amd koAokuBaKLa, KAPaAGPEVO
OTTOVAKL KoL OAATOO apwpaTIopevn pe Aouila
GRILLED SEA BASS

Courgette cream, charred spinach and lemon
verbena sauce

(F) (D) (C) (SU) (LS)

KOYZ KOYZ @EZXANONIKHE 29.00
Moptda ApBpakikou, kaAapdpt, o0lo, PNTég
TOPATEC KAl pdpabo

THESSALONIKI COUSCOUS

Amvrakikos shrimp, squid, ouzo, roasted
tomatoes and fennel

(S) (G) (A) (LS)

APNAKI MEAQMENO 32.00
MouPEC amd PAcOM, Kapéva Bepikoka, PnTd
KPEPUUBLO KAl CAATOA HAOTIXOC
HONEY-GLAZED LAMB

Bean purée, burnt apricots, roasted onions
and mastic sauce

(SU) (C) (G) (D) (LS)

£

XEIPOMOIHTA NIOKI MATATAE 24.00
XTamoSaKL KPAOATO, PACOAAKLA, VIOUOTIVLO!
KOLKPEPa ypaBLépa MetobdBou

HOMEMADE POTATO GNOCCHI

Braised octopus, green beans, cherry tomatoes
and Metsovo graviera cream

(S) (D) (G) (SU) (E) (LS)

NAZTITZIO ME XQPIATIKO KOKOPA 28.00
Dpgokio Topdta, pavt{oupadva Kat agpdtn
UTTECAPEN yPOBLEPOC

PASTITSIO WITH FREE-RANGE ROOSTER
Fresh tomato, marjoram and fluffy graviera
béchamel

(D) (E) (G) (SU) (C) (A) (LS)

®INAETO MOXIXAPIZIO 38.00
Appdtn poug omd KOAGPTIOKL, HOVITAPLO
MetodBou kal adAtoa amd ZvOpaupo Kpaot
BEEF FILLET

Corn mousse, Metsovo mushrooms and
Xinomavro wine sauce

(D) (SU) (A) (G) (LS)

MANITAPIA PATKOY 16.00
MoUPEC YAUKOTIOTATAG

MUSHROOM RAGOUT

Sweet potato purée

(VG) (SU) (LS)



I 7vka / Desserts

ZOKONATA KAI KEPAZIA

Kpépa ookoAdtag, popueAdda kepdaot, pLotikt Atyivng kol maywto Kirsch
CHOCOLATE & CHERRIES

Chocolate cream, cherry marmalade, pistachio and Kirsch ice cream

(D) (E) (N) (A) (G) (V)

KPEMA NEYKHZ OKOAATAX ME FAOYPTI

MapvopLopPEVES PPAOUAEC PE HAOTIXO, UTTLOKOTO OHUYSAAOU, COPUTIE PPAOUAAC HE COUHGK
WHITE CHOCOLATE & YOGURT CREAM

Mastic-marinated strawberries, almond biscuit and strawberry sorbet with sumac

(D) (E) (N) (G) (V) (A)

EKMEK KANTAi®I

Kp€pa amd péAL eAdtng, mkpapLySalo, coputré Bepikoko
EKMEK KATAIFI

Fir honey cream, bitter almond and apricot sorbet

(D) (E) (G) (N) (V)

Ta mdta pe tig evdeigetg (A) AAkodA | (C) Zéhwo | (D) Mahaktokopikd | (E) Auyo
(F) WépL | (G) Moutévn | (L) Aourvo | (LS) Tommkrig Mpoélevong | (M) Mouotépda
(N) =npot Kaptroi | (P) Xotpwd | (R) Qué | (S) Ootpakoetdn | (SE) Zouodpt
(SO) Zbyia | (SU) Oc1rdn | (V) Xoptowayikd | (VG) Vegan
Ta mpoidvta mpoépxovtal amd uTeUOUVEG TTHYEG.

H katavdAwon WHWV A pn KAAA HOYELPEPEVWY TIPOLOVTWY OTTWE KPEAC,
BaAaoovd ) auyd prropel va duEAoEL TOV KIVEUVO TPOPLKWY 0OOEVELWV.
MapakaAoUpE EVAUEPWOTE TOV 0£PPRLTOPO TaE yLa TUXOV aAAepyieg A Sucavegieg.
OLmapaokevéG yivovtal o€ eptBaAlov drou Xpnotpomololvtat oAAepyLoydval.

O TLpég eival og eupw kat TEpAapBdévouv GAoug TouG VOULLOUG (POPOUC.

Dishes indicated with (A) Alcohol | (C) Celery | (D) Dairy | (E) Egg
(F) Fish | (G) Gluten | (L) Lupin | (LS) Locally Sourced | (M) Mustard
(N) Nuts | (P) Pork | (R) Raw | (S) Shellfish | (SE) Sesame
(SO) Soybean | (SU) Sulphites | (V) Vegetarian | (VG) Vegan
Responsibly Sourced.

Consumption of raw or undercooked meats, seafood, or eggs may increase your risk of foodborne illness.

Please notify your waiter if you have any known food allergies or intolerances.
Our food is prepared in an environment where other allergen ingredients are handled.

Prices arein euro and include all applicable taxes.

£

12.00

12.00

12.00



