MENU CREATED BY CONSULTANT CHEF EXECUTIVE CHEF
Gikas Xenakis Vasilis Giannoulis
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MPOZYMENIO WQMI ME ZINO TPAXANA
SOURDOUGH BREAD WITH SOUR FRUMENTY

KOYAOYPAKI ©OEZZANONIKHZ
MINI THESSALONIKI BREAD RING

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

Opextika / Appetizers

NEZTPO®A MOTAMIZIA

EA0ppwg poapvaplopévn, aplydola, EvopnAo, kitpvo mavt{dpt
RIVER TROUT

Lightly marinated, almonds, sour apple, yellow beetroot

TAPTAP MOZXAPIOY

Kommvioto Adxavo, Tpoyavo pulL, KpEPD TPOUPAC
VEAL TARTARE

Smoked cabbage, crispy rice, truffle cream

KAANAMAPI ZTH ZXAPA

Kpgpa amod pdBa, papabo, Spooepn BveykpET eoTreplEoelSwy
GRILLED SQUID

Fava bean cream, fennel, cold citrus vinaigrette

METZOBONE ZE KPOYZTA KATAI®I

HuplokAnpo kamviotd tupl amd tnv meployr] tou MetooBou,
poppeAGSa Aspoviol, KUSWVL PNTS Oe ALKEP TPLAVTAPUANOU
METSOVONE IN KATAIFI CRUST

Smoked semi-hard cheese from the Metsovo region,

lemon jam, roasted quince in rose liqueur

KOTOZOYNA

PoBLOAL yepLloTtd pe KOTOTIOLAO, PNtr) oeAvopLla, PPECKLA TPOLPQ
CHICKEN SOUP

Chicken ravioli, roasted celeriac, fresh truffle

NIZNIAITA METZOBITIKH

Mito pe mpdoa, pUPWSOIKA Kat EvA Kpéua
METSOVO PISPILITA PIE

Local pie with leeks, herbs, and sour cream
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Yaiareg / Salads

ZMNANAKI

Wntod povolpt, amo€npapéva oUKa, POTTavVAKL, KOUKOUVAPL
SPINACH

Grilled manouri cheese, dried figs, radish, pine nuts

WHTA MANTZAPIA

Y KOPSAAAG KapudLwy, ammognpapéva Bepikoka, Biveykpet mavtlaplol
ROASTED BEETS

Garlic walnut dip, dried apricots, beetroot vinaigrette

Kvpiws Iiata / Main Dishes

®INETO MOIXAPIZIO

Kp€pa yAUKOTIOTATOC, BACIALKA HOVITAPLO, PNTE KpEUULSLa

KoL OAATOO papou KpaoLol

VEAL FILLET

Sweet potato cream, king oyster mushrooms, grilled onions, black wine sauce

NMEZTPO®A AQOY

Kpépa oeAvoplla, Pntd papoUAta kot adAtoa amd kpoko Koldvng
TROUT FROM AOOS RIVER

Celeriac cream, grilled lettuce, Kozani saffron sauce

MATOYAA MOZXAPIZIA ZO®PITO

Moupéc atdtag, KATVIOTA xopta, ntd kapdta
BEEF CHEEKS SOFRITO

Potato purée, smoked wild greens, roasted carrots

APNAKI APFOWHMENO

Kp£€po oo KoKKIVIoTOUC Yiyavtes, oeAvoptla,
OGATOO APWHOTIOPEVN UE EOTPAYKOV
SLOW-COOKED LAMB

Cream of giant beans stewed in tomato sauce, celeriac, tarragon-flavored sauce

WHTH ZEAINOPIZA

Duotikt Atyivng, kpepuptdy, oditoa ypaBLlépac MetodBou
GRILLED CELERIAC

Aegina pistachio, onion, Metsovo gruyere sauce

FIOYBETZI ME OYPA MOXZXAPIZIA

Wntr vropdta, ypaRLEpa Helpou, ppéaoko Bupdpt
VEAL OXTAIL YOUVETSI STEW

Roasted tomato, Epirus gruyere, fresh thyme

KOTOMOYAO BIOAOTIKO

Mavitdpta Mivoou, y\ukomotdta, KAoTova, palpn tpolypa
ORGANIC CHICKEN

Pindus mushrooms, sweet potato, chestnuts, black truffle

XEIPOMOIHTA NIOKI MATATAZ

Mawvitdpla, odAToa KOAOKUBAC, KATTVIOTO XEAL
HANDMADE POTATO GNOCCHI

Mushrooms, pumpkin sauce, smoked eel
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[vka / Desserts

(® MOYZ TIOYPEKI
Kpépa ookoAdtacg ydAaktog,
KOKKLVO (ppOUTO, COPUTTE OXAGSL
TSOUREKI BRIOCHE MOUSSE
Milk chocolate cream, red fruits, pear sorbet

(® ZOKOAATA AENTPOAIBANO
IKOVAC OOKONATAC PE Gpwpa SevtpoliBavou,
KOPOPEND, COPUTTE TTIOPTOKOALOU
ROSEMARY CHOCOLATE
Rosemary flavored chocolate ganache, caramel, orange sorbet

(® MHAO ZE YOEX
Kp€pa KavEAAC, KapapeEAWPEVA HAAG, COPUTTE EVOpNAO
APPLE IN TEXTURES
Cinnamon cream, caramelized apples, sour apple sorbet

(® NITA KONOKYOAZ
Kpgpa yAUKLAC KOAOKUOOC , EAANVIKOC KAWEC,
OTOPIOES, COPUTTE povTapivt
PUMPKIN PIE
Sweet pumpkin cream, Greek coffee,
raisins, tangerine sorbet

> e eplmtwon aAAepyLOg, TTOPAKAAW EVNHEPWOTE
Please inform our staff for any allergies.

(® VEGETARIAN () GLUTEN FREE

&

o oepPLtdpo oag.

12.00

14.00

12.00

14.00



