MENU CREATED BY CONSULTANT CHEF EXECUTIVE CHEF
Gikas Xenakis Vasilis Giannoulis



MPOZYMENIO WQMI OAIKHZ
WHOLE WHEAT SOURDOUGH BREAD

KOYAOYPAKI OEZZANONIKHZ
MINI THESSALONIKI BREAD RING

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

Opektikd / Appetizers

AABPAKI MAPINATO

ZWHOC OTAPUALOUY, KAUTEPH TIUTEP(TOO, SEVTPOABOVO KAl OTOUVAYKAOL
MARINATED SEABASS

Grape broth, chilli pepper, rosemary and spiny chicory

ATKINAPEZ ZTA KAPBOYNA

Kpepwdng odAitoa amd Botava, oTa@iSeg Kat appoc AepovIoU
GRILLED ARTICHOKE

Creamy herb sauce, raisins and lemon foam

TARTARE MOZXOY

Appog petldvag, paylovela amd mmeptéc PAwpPvng KaL TPOyava KpeppLdia
VEAL TARTARE

Eggplant foam, Florina red pepper mayonnaise and crispy onions

KAAAMAPIWHTO

Kpépa @aBac, pvdkLo Kat BlveykpeT soTiepLEoeldwv
GRILLED CALAMARI

Fava cream, fennel and citrus vinaigrette

METZOBONE ZAFANAKI

> e kpoLoTa amd PLOTiKL Aylvng, poppeAdda Bepikoko, TalAL kat appmapopLlo
PAN-SEARED METSOVONE CHEESE

Aegina pistachio crust, apricot jam, chilliand geranium

KOAOKYOOMNITA

Me Ewvo Tpayavd MetooBou, PETa, KPEHT TOPATAC KoL AAToo SUOGHOU
ZUCCHINI PIE

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

XTAMOAI WHTO

Kpépa KomvioTtol Tapapd, HOPLVOPLOHEVN TOMATA KoL KplTapo
GRILLED OCTOPUS

Smoked fish roe cream, marinated tomato and sea fennel

&

23.00

17.00

22.00

19.00

14.00

14.00

19.00



Yaiareg / Salads

XQPIATIKH ZAAATA 12.00
Ntopativia BeAavidia, maaltwpévn peta MetadBou,

Kpltopo kat dypla plyovn

GREEK SALAD

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

KAWAAIZMENA BAITA ZTH ZXAPA 14.00
KoAokuBdkia BloAoyikd, okopSaAld apuySAAou Kol ppEoKo udpabo

SCORCHED AMARANTH GREENS

Organic zucchini, almond garlic dip and fresh fennel

MANTZAPI 15.00
Swyopnuéva moavtldpla, Houc yaAoTtupL, YAGCOO TIETLUECL KOL TTOPTOKAAL

BEETROOT

Slow-cooked beets, galotyri cheese mousse, grape molasses glaze and orange

Kvpiwc [idta / Main Dishes

NEZTPO®A AQOY 28.00
KapoAlopgva oApupikia, oXtBASEC Katl cAATOa AsPovOX0PTO

TROUT FROM AOOS RIVER

Scorched tamarinds, clams and lemongrass sauce

NABPAKI WHTO 29.00
Moupéc oeAwdpllac, BAita, odhtoa amod mumeptd GAwplvng

GRILLED SEA BASS

Celeriac purée, amaranth greens, Florina red pepper sauce

KOYZ KOYZ @EXZANONIKHZ 26.00
WdapL npépac, kahapdpt, oulo, PnTtég Topdteg Kol pdpabo

THESSALONIKI COUS COUS

Fish of the day, calamari, ouzo, roasted tomatoes and fennel

MEAQMENO APNAKI 28.00
MeAtlava tpdy, EuvopulnBpa, KpEua polvTavol

KOL OAATOO PWHOTIOPEVN PE KOPLWVO

HONEYED LAMB

Eggplant “imam” stew, “xynomizithra” cheese, parsley cream and cumin-flavored sauce

XEIPOMOIHTA NIOKI MATATAZ 24.00
‘AypLa pavitdpta Mivoou, kpépa ommd modatwpévn ypaBiépa MetodBou

KOL (PPECKLA KOAOKOLPLVYI Tpolpa

HOMEMADE POTATO GNOCCHI

Wild Pindus mushrooms, aged Metsovo gruyere cream and fresh black truffle

NAZTITZIO ME XQPIATIKO KOKOPA 24.00
Dpéokia Topdta, Havt{oupAva KAl apEATn UTTECOUEN YOO RLEPAC

PASTITSIO WITH COUNTRY ROOSTER

Fresh tomato, marjoram and fluffy gruyere-flavored béchamel

®INAETO MOZXOY 34.00
Kp€pa yAUKOTIOTATOC, BACIAOAVITAPA,

PNTtd kpeppudakia koL odAtoa amd Evdpaupo kpoot

BEEF FILLET

Sweet potato cream, porcini mushrooms, grilled onions and “xinomavro” wine sauce



[vka / Desserts

ZOKOANATA KAI KEPAZIA

Kp€pa ookoAdtag, papueAdda kepdat,
PLOTIKL ALyvng koL Taywto kirsch
CHOCOLATE AND CHERRIES

Chocolate cream, cherry jam,

Aegina pistachio and kirschice cream

ANOOTYPO METZOBOY ME MEAI

Kpépa avBdtupou pe PEA EAGTNC, @PAOUAD,
TPoyovO JUHOPAKL KOL COPUTTE (PPAOUA

METSOVO ANTHOTYRO CHEESE WITH HONEY
Anthotyro cheese cream with fir honey, strawberry,
crispy dough and strawberry sorbet

TZOYPEKI

MoUc TooupEkL, KELK apuySalo, papperdda Bepikoko,

Aouila katl coppuTié Bepikoko
“TSOUREKI” BRIOCHE

“Tsoureki” brioche mousse, almond cake, apricot jam,

lemon verbena and apricot sorbet

14.00

12.00

12.00



