Kyrimai

menu

KaAwoopiocate!

To pevov pag akoAovbel Tov puBPO TWV ETOXWV, SLAHOPPWUEVO ATIO TA SWPA TNG PVONG
kat ™¢ yne. [iotol otn pakpoxpovn mapadoot Tov E0TIATOPIOV HAG, SLATNPOVHE PLa
TIPOCEYYLOT ATIAT], TIPOCEYUEVT KAl EIALKPLVY - LE KAOE 0TASL0 TNG TIPOETOLUAT G VA

TPAYUATOTOLEITAL 0TV KOUL(VAX LG KL TIG TIPWTES VAEG VA TIPOEPYOVTAL ATIO
EMAEYUEVOUS IKPOUG KAL TOTILKOUG TP Y wYOUS TIOU KAAALEPYOUV UE PPOVTISA KAl
a@ociwot). '0,TL SOKIUALETE O|UEPA AVTIKATOTITPIlEL O,TL elval PPECKO, TOTILKO Kol
QUOEVTIKO - SULOVPYWVTAG EKAETITUGUEVES YEVGELG, ELSIKA YL E0AG.

Qpeg ogpPrpioparog 13:00 pe 22:00

Welcome!

Our menu follows the rhythm of the seasons, shaped by nature 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 flavors just for you.
Served from 13:30 to 22:30

Av £XeTE TPOPIKEG AAAEPYIEC N ELSIKEG SLATPOPIKEC ATALTIGELS, TAPAKAAOVLE EVILEPWGTE LAG
Oa yapovpue va TIg AGBoupe VTOYPT KATE TNV MPOETOLUAGLA TOV YEVNATOG 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.

‘OAgg oL TpEg EpLAapBavouv Toug TpofBAemopevoug @opoug / All prices include applicable taxes



MavLATIKo KOAWOOPLoNA [E TPOlLUHEVIO Pm i, XapouTOPw o apyn§ wpipavong,
eAMég Kadapwyv, @péoko eEalpetikd apBevo eAatdAado Kot AovuTiva
Local Maniot welcome with sourdough bread, slow mature carob bread,
Kalamata olives, lupin beans and extra virgin olive oil
5 / per person

Ntopatosaddata pe EtvopulnOpa, Ta€uddy, yAvotpida kot TiKAX KOKKIVOU KPEUHLSLOU
Tomato salad with xynomyzithra cheese, purslane, rusk and pickled red onion
14

LaAdTa oTtavAaKL pe Yntd pavoupl, wpd koAok\OL, @péoka HUpwSIKG,
kaBovpdlopéva kapLSla Kat BVeyKpET ayyoLpt
Greek spinach salad with grilled ‘manouri’ cheese, roasted walnuts
and cucumber vinaigrette
15

LaAdTa PHE KAPSLEG HAPOVALOV, YAUPOS HOPIVATOG, oUYKALVO Mavng, Bpaoth matdta kat
KpEUA yaUpou
Salad with lettuce hearts, marinated anchovy, smoked local pork, boiled potato and
anchovy cream
15

Tovog wpag, papvapilopévog o yuuo lime, xopta emoynig, Yntd vropativi, ppéoko
KPEUHUSL, TAPALA KOL QUYQ PEYYNS

Raw tuna marinated in lime juice, roasted cherry tomatoes, spring onion, fish roe mouse
and herring eggs
20

LovBAdKL XTATOSL e kpépa Kot TodTvel KoAokvBag, BoABol kat kpéua paivtavol
Octopus skewer with pumpkin cream and chutney, bulbs and parsley cream
23

Mavtlapla Pnta, mmepld @Awpivig E8ATN, Kpéua Tayivy, Tpayavo
Yol kat AadL mampkag.
Roasted beetroot, pickled red pepper, tahini cream, crispy bread,
and smoked paprika oil.
14

Kadapapt Ymto pe kpépa tapapd kat 6ompla
Grilled calamari with fish roe mousse and legumes
20

Kpokéta tpayava pe kafovpt, caddta BATa Kot poyovéla yapidag
Crab and sour ‘trahana’ croquette with seasonal greens and shrimp mayonnaise

18



MaKapoUVEG YEULOTEG PE OTIAAQ APVLOV, PAYEPEUEVO 0TO (WO TOL Pe SevEpoAiBavo
Kal kpépa pulnbpag
Stuffed ‘makarounes’ pasta with slow braised lamb, rosemary and myzithra creamed
cheese
28

Awtykovuive pe kp€pa koAokVOL, oUykAvo Mdavng, puotikt Atyivng, vtopativi Ymto kat
A
Linguine pasta with zucchini cream, local smoked pork, pistachio, roasted cherry tomato
and lime
22

Tpayavi] TAVeETA e KPOKETA KATIVIOTHG HEAITLAVAS Kot YpaBLépag
Kol 0GAToo 0V UEAD
Crispy pork belly with smoked aubergine and graviera croquette,
mushroom muse served with oxymel sauce
24

TAvog pe xOpta £TOXNG, TTALYOUPL UE PAKES, AUYE PEYYAS
Kal {wUOG (e0TNG XWPLATIKNG COAATAG
Tuna with seasonal greens, cracked wheat with lentils, herring roe,
and warm Greek salad broth
32

TovBétot pe yapideg Mvbeiov, vropdta, o0vlo, wpd amd 6oTpaka Kot pesto
BaoAko e TAOTO AgpOVL
Local shrimps with orzo pasta, tomato, ouzo, shell broth, basil pesto and preserved
lemon

26

Mooyapiowa pdyovia oryopayepepéva pe Sev8poAifavo, kpeppudaxia otipddo, kpepua
0EALVOPL{OG KAL TOLTIG TIATATOG

Braised beef cheeks with rosemary, baby onions, celeriac mash and potato chips
28



‘Maviatiko cheesecake’ pe Tupi o@éda kat Evopulndpa,
HopUEAGS o TTAVTIAPL KAL KAPUAUEAWUEVO GTAPL
‘Mani inspired Cheesecake’ with local ‘sfela’ and xinomyzithra’ cheese,
beetroot jam, and caramelized wheat
12

Tnyavnto p{oyaro o€ @UALO KPOVGTAG, e TAywTO Bavidia, LéAL Kat KavéAa

Fried rice pudding wrapped on a pastry phyllo, with vanilla ice cream, honey and
cinnamon

12

ITMTIKO IAYWTO QUOTIKL pe eEAatOAado kol avho adation
Homemade pistachio ice cream with olive oil and local sea salt

10



