Kvrimai

menu

KaAwoopiocate!

To pevov pag akoAovbel Tov puOUd TWV ETOXWV, SLAPOPPWUEVO aTtO Ta Swpa NS PVONG
kat ¢ yne. [iotol otn pakpdxpovn mTapadoot ToL E6TIATOPIOV HAG, SLATNPOVUE LI
TIPOCEYYLOT ATIAY], TTPOCEYUEVT KL ELALKPLVY - LE KAOE 6TASL0 TNG TTPOETOLHACIAG VX

TPAYUATOTOLELTAL TNV KOUTIVA LA KL TIG TIPWTEG VAEG VA TIPOEPYOVTUL ATIO
ETIAEYUEVOUGS HIKPOUG KAL TOTILKOUG TIAPAYWYOUS TTIOU KXAALEPYOUV UE PPOVTISA Kol
a@ociwor. '0,TL SokIpAleTe oNUEPA AVTIKATOTITPLLEL O,TL Elval PPECKO, TOTILKO Kol
aUOEVTIKO - SNULOVPYWVTAG EKAETITUOUEVEG YEVOELS, ELSIKA YLA EGAG.

'Qpec oepPrpiopatog 14:00 pe 22:00

Welcome!

Our menu follows the rhythm of the seasons, shaped by nature’s and the land’s offerings.
Staying true to the long tradition of our restaurant, our approach remains simple,
thoughtful, and sincere - with every part of the preparation taking place in our kitchen, and
ingredients sourced from selected small and local producers who cultivate with care and
dedication.

What you’ll taste today reflects what'’s fresh, what’s local, and what we genuinely take pride

in sharing - to create refined flavours just for you.
Served from 14:00 to 22:00

Av €xeTE TPOPIKEG AAAEPYIEG 1] ELBIKEG SLATPOPLKEG ATIALTNGELG, TAPAKAAOVLE EVIILEPWDOTE LLAG
Oa xapolpue va Tig AdBouvpe vTOY KATA THV TIPOETOLUAGIX TOV YEVUATOGC GaG.

Ifyou have any food allergies or special dietary requirements, please let us know - we’ll be happy to
take them into account while preparing your meal.

‘OAeg ot TLpég mepapBdvouy Toug TpoPAemopevous @opous / All prices include applicable taxes
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MavidTiko KaAwoopLopa pe tpolupévio Pwui, xapoumoPwpo apyns wpipavong,

eAteg Kadkapwv, @péoko e€atpetikd mapOBévo edatdAado kot Aovmiva
Local Maniot welcome with sourdough bread, slow mature carob bread,
Kalamata olives, lupin beans and extra virgin olive oil
5/ per person

EAMViKY) ocaAata pe kpitapo, BoABov¢ touvpaoi, AovTiva
Kat EETpa mapBevo eAatdAado
Traditional Greek salad with rock samphire, pickled bulbs, lupin beans
and extra virgin olive oil
14

aAata otavakt pe Pntd pavoipt, wpd KoAokO0L, @péoka pUPwSIKA,
kafovpdilopéva kapudia Kal BLVEYKPET ayyoupl
Greek spinach salad with grilled ‘manouri’ cheese, roasted walnuts
and cucumber vinaigrette
15

XALxp1) TATATOOUAAATA LE PPETKA ooAATIKA, BoABOVUG, vTopaTivia
Kal AaSoAEpovo
Lukewarm potato salad with fresh mixed greens, bulbs, cherry tomatoes
and olive oil and lemon sauce
14

Tapapdg pEyyag pe Ymi vropdta kat Tpoyavd TtdKia
Smoked herring roe mousse with roasted tomato and crispy pita bread
14

LouBAAKL XTATOSL pe KpEpa KAl TOATVEL KoAokvOag, BoABoUG Kat KpEpua paivtavol

Octopus skewer with pumpkin cream and chutney, bulbs and parsley cream
23

‘Kovlovvl'. Kapapedwpéva @UAAA KpoUOTAS LE GLYOUOYELPEUEVO OPTUKL,
APPOG ATIO KEPAAOTUPL KoL PUAAX pOKAG
‘Kouzouni’. Caramelized crispy phyllo with slow- cooked quail, ‘kefalotiri’
cheese cream and rocket
22



Mavtlapia Pmtad, mmeptd @Awpivng E8dtn, kpéua tayivy, Tpayavo
Pwpt kat AdSL TampKag.
Roasted beetroot, pickled red pepper, tahini cream, crispy bread,
and smoked paprika oil.
14

Kovvoumidt ot oxapa pe toill, xapoumdpusdo Kot coaAatoVAn
Grilled cauliflower with chili, carob syrup and mixed greens
14

TF'apideg I'vBeiov o YvAwpévn pefuOGda, apvicla yAukddia, apdysala,
OTIAVAKL KoL BLVEYKPET TTOPTOKAAL
Chickpeas with red local shrimps, lamp sweetbread, almonds,
spinach and fresh orange vinaigrette
28

AaBpaxt ylouBEToL,uidia, Kamvioto KpeppUdL, kpitapo Tovpoi,
VTOUATA KL BaoIAko
Orzo pasta with seabass fillet, mussels, smoked onion,pickled rock
samphire, tomato and basil
26

Tovog pe xdpta emoyn¢, TALyoUpL HE PAKEG, AUYA XPUONG PEYYUS
Kal {wUOG (E0TNG XWPLATIKNG COUAATAG
Tuna with seasonal greens, cracked wheat with lentils, herring roe,
and warm Greek salad broth
32

Tpayavi TAVeETA e KPOKETA KATIVIOTHS HEALT{AVAS KAl YpafBLépag
Kal oGAtoa ofuuero
Crispy pork belly with smoked aubergine and graviera croquette,
mushroom muse served with oxymelo sauce
24

MaKOPOUVEG YEMLOTEG LE CTIAAX APVLOV, LLAYELPEUEVO
010 {wuo Tov pe Sev8poAiavo kat kpgpa pulndpag
Handcrafted stuffed ‘makarounes’ with slow-braised lamb shoulder
in rosemary broth and myzithra cheese cream.
22

X1N00G¢ KOTOTOVAO YEMLGTO e EvopuulnBpa, umdapa Evod Tpaxavd
LE OPEAN KAL CAATOQ UTTOPSOVVIWTIKN
Stuffed chicken breast with xinomizithra cheese, sour trahana bar with sfela and
traditional Bardouniotiki sauce
24
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["Avkeg yevoelg
Sweet temptations

‘Maviatiko cheesecake’ e Tupi o@éda kat EvopvlnOpa,
HopUEAGS o TTAVTIAPL KAL KAPAUEAWUEVO GTAPL
‘Mani inspired Cheesecake’ with ‘sfela’ and xinomyzithra’ cheese,
beetroot jam, and caramelized wheat
13

Keik Kakao pe ydda apuyddAov, cGAToo KPS 00KOAGTG,
crumble covodut kot Taywtd Bavidia
Cocoa cake with almond milk, bitter cholate sauce, sesame crumble
and vanilla ice cream
11



