y i
AL PT

MENOY 2APAKOXTHX
LENTEN MENU

STARTERS

XTAIIOAI 2XAPAY ME KPEMA AIIO I''TANTEZY IIPEXIIQN 11011,
CRUMBLE EAIAY, SPAGHETTI AAXANIKQN KAI APOQMATIKH
GREMOLATA

GRILLED OCTOPUS WITH CREAM OF PRESPA BEANS (PDO), OLIVE CRUMBLE,
VEGETABLE SPAGHETTI, AND AROMATIC GREMOLATA

19

SALADS

MESCLUN ME QAKESY BELUGA, MIIPOKOAO, PPESKA MYPQAIKA,
TOMATINIA KON®I KAI VINAIGRETTE BANIAIA LIME

MESCLUN WITH BELUGA LENTILS, BROCCOLI, FRESH HERBS, CONFIT CHERRY
TOMATOES, AND VANILLA LIME VINAIGRETTE

16

MAIN COURSES

KAAAMAPI YHTO ME HMITAYKO EPYO®PO OINO, I1AII'OYPI,
ZITANAKI BABY, ANHOO KAI ZY>XMA AEMONI

GRILLED SQUID WITH SEMI-SWEET RED WINE, BULGUR, BABY SPINACH, DILL, AND
LEMON ZEST

20

KPIOAPOTO ME I'MPIAEY KAI KPOKO KOZANHZY, YHTH
NTOMATA, EAAIA >KOPAOY KAI EXITEPIAOEIAH

ORZO WITH SHRIMP AND SAFFRON FROM KOZANI, ROASTED TOMATOES, GARLIC-
INFUSED OLIVE OIL, AND CITRUS NOTES

24

DESSERTS
SORBET
4
SIMITAAAENIOY2 XAABAYZ ME AITOEHPAMENA OPOYTA KAI
QOYNTOYKIA

HALVA WITH DRIED FRUITS AND HAZELNUTS
9

IT1OIKIAIA @POYTOQN EITOXHZY

SEASONAL FRUIT ASSORTMENT
6



