
Green salad with cherry tomatoes, 
cucumber, carrot,  

graviera cheese, carob soil  
and Florina pepper vinaigrette

Tagliatelle with salmon marinated  
in Pernod Ricard, Mascarpone cream 

with lemon verbena and lime

Chocolate brownies  
with hazelnuts and salted caramel

Choice of coffee

Crunchy salad with tri-colored quinoa,  
sour cream with citrus fruits, 

cranberries and baby rocket leaves

Mini burgers with sweet paprika  
and mint, risotto alla Milanese  

with Pecorino cheese from Amfilochia 
and Kozani saffron

Pavlova with crispy meringue, 
cool lemon cream  

and raspberry chutney

Choice of coffee

Cold salad with red cabbage,  
celery root, green apple  

and dulce mustard vinaigrette

Grilled chicken fillets, lukewarm 
potato salad with Florina pepper, 

herbs and sauce à l’ancienne

Fluffy milk chocolate bavarois  
with amaretto biscuits  

and fruits of the forest compote

Choice of coffee

Quinoa salad  
with herbs,  

avocado, tomato petals  
and red fruit vinaigrette

Risotto with pumpkin  
and white asparagus cream 

flavored with sage  

Cold fruit salad  
in a mint mocktail 

and lime sorbet

Choice of coffee

Nobilis Lunch BNobilis Lunch B eakeak

28 / PP

30 / PP

26 / PP

25 / PP

Για τις παρασκευές μας  χρησιμοποιούμε παρθένο ελαιόλαδο. Αν έχετε οποιαδήποτε αλλεργία Ή ειδική διατροφική απαίτηση, παρακαλούμε ενημερώστε το σερβιτόρο.  
Όλες οι τιμές είναι σε Ευρώ. Οι τιμές ισχύουν έως το Δεκέμβριο του 2022. Στις τιμές περιλαμβάνονται: Σέρβις, Δημοτικός Φόρος και το ανάλογο ΦΠΑ.  

Αγορανομικός Υπεύθυνος: Νικόλαοσ Καλογερασ
We use virgin olive oil. Fried foods are fried in corn oil. Please inform your waiter if you have any food allergies or dietary needs. All prices are in Euro.  

Prices are valid until December 2022. Prices include: Service charge, Municipal Tax and VAT. Managing Director: Nikolaos Kalogeras

MENU 3
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VEGAN ΜENU 




