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ARM-TO-TABLE RESTAURANT

OpekTik& - Starters

D&BA HE XWPLATLKO AOUKAVIKO AP&AUTG KOL TOLTIG KPEMMUSL
Fava with rural-style sausage from Drama and onion chips — 9,50

Mat&teg baby pe auyd p&TLa, cUYKALVO MAvng Kol OTaKS Xawviwy

Baby potatoes with fried eggs, siglino from Mani (dried salted smoked pork)
and staka from Chania —11,00

KapTt&tolo Tévou e XOPTa ETTOXNG, PLAETO TTOPTOKAAL,
HOOXOAEHOVO, OXOLVOTIPAOCCO KAL TOLTIC YPOXPBLEPOIG

Tuna carpaccio with seasonal greens, orange fillet, lime,
chives and Argolidian graviera (gruyere) chips —13,00

Y pakLavn TITa pe couTtdoUkL, papueA&da Tiurteplag GAwpivng koL baby poka
Pie, Sfakia style, stuffed with cream cheese and topped with soutzouki,
marmelade made with peppers from Florina and baby rucola —11,50

KedpTeddkia attd HooXaPloLlo KLU 08 OGATOX TOMATAG TIAVW
O€ XELPOTIOINTEG TULTOUAEG HE TIEKOPILVO AUDIAOXIOG KL CAATOX YLaOUPTLOU

Minced beef meatballs in tomato sauce on home made pita bread
with pecorino from Amfilochia and yogurt sauce —13,00

> axA&teG - Salads

YoAGTO HE GUNWSEN AaXaVIKE, PNTO TTavT&PL, GNETO TTOPTOKAAL, HavoUpL
TIAVOPLOPEVO OE PLOTIKL ALylvNG KL VIPETSIVYK GTIO TTOPTOKAAL KOl apuUTtapOpLla:
Salad with different types of leafy vegetables, grilled beetroot, orange filet,
manouri cheese covered with pistachios from Aegina and a dressing
from orange and marjoram —11,00

Z£0TN OCOAGTO PE XOPTA ETIOXNG, MTIPOKOAO, TTAVTIAPL, KOUVOUTILSL,
KXPOTO, PLVOKLO KAL ADOAEIOVO
Hot salad with seasonal greens, broccoli, beetroot, cauliflower,
carrot, fennel, and lemon-oil dressing —10,50

YoAGTQ pE baby OTIAVAKL, TOPOTIVLY, KBPUSLA, COUTAL,
PYNTO AvOOTUPO KAL VIPETIVYK TIECTO BATIALKOU
Salad with baby spinach, cherry tomato, walnuts, sesame,
roasted anthotiro and a dressing from basil pesto —11,00




Kuplwg - Main dish

PlZ6Tt0 BOAXCOWVWY HE HEAGVL COUTILAG KOL TIECTO POKAIG OTIO YPOXRBLEPG KL KUY aho
Seafood risotto with cuttlefish ink and pesto from rucolo, gruyere and almond —1700
Mooyaplola oTNOOoTIASUP & PayoU UE XELPOTIOINTEG YKOYKEG KL YPOBLEP

Veal breast ragout with goges (traditional homemade pasta)
and gruyere cheese —16,00

DNETO KOTOTIOUAO E TTIOUPE KOUVOUTILSL, TOPOTIVLG KOVPL, KOl PNTS KapOTa
Chicken fillet with mashed cauliflower, tomato confit, and roasted carrots —14,00

TpaXaVOTO PE GYPLO HAVITAPLY, PNTO TIPAOO KAL KXTIKL AOOKOU
Trachanoto with wild mushrooms, roasted leeks
and Katiki (cream cheese) from Domokos —13,00

«KapuTIOVE PO E TKLOUPLYTE, auyo, cUYKALVO Mavng kol ypaRLepa ApyoAidag
«Carbonara» with skioufichta (traditional pasta from Crete), egg,
siglino from Mani (dried salted smoked pork) and gruyere from Argolida —14,50

Children Menu

ITIAYYETL HE OOATO O PPETKLAG VIOUATAG KAL BXOIALKO

Spaghetti with fresh tomato sauce and basil —8,00 | vegan

KedTESAKLO UE TNYAVITEG TIATATOUAEG
Meatballs with fresh fries —900

ZOUBAGKL KOTOTIOUAO HE TNYAVLTEG TIKTATOUAEG
Chicken souvlaki with fresh fries —900

MTEPYKEP HE XELPOTIOLNTO HOOKAXPLOLO KM
Berger with handmade ground beef —10,00

Desserts Menu

MoaywTtod Bavilta Madayaok&png TIAVAPLOPEVO g GUAO KavTaidL
TI&VW O TAYGVLTO avOOTUPO KAL OGATOQ GUKOU

Madagascar vanilla ice cream breaded in kadaifi dough,
on fried anthotyro cheese with fig sauce —12,00

MavakoTa oo pacnxa UTIORPUXLO KOL YLXOUPTL, quoura TO(pTO(p, OOpPUTIE SUOTOU,

KpUQ 0oUTIO TIAVTI&PL HE PPXOUAS KOIL WO OTTO TOUIA TTOPTOKAAL

Panacota from mastic «submarine sugar paste» and yogurt, fruit tartare,
mint sorbet, cold beetroot soup with strawberry and soil from orange tuile —12,00

TXAXKTOUTIOUPEKO HE KAPAMEAWHEVA PUAS UTIOKAXB G
Galaktompoureko (creamy custard) with caramelized baklava fillo dough —11,00

Moug bitter cokoA&TAG HE spicy HAPHEAGDO aXAGDL KOl KAPAPENOUEVOUG ENPOUG KAPTIOUG
Bitter chocolate mousse with spicy pear jom and caramelized nuts —10,50

Dpouta eTtoxNG
Fresh seasonal fruits —700 | vegetarian

Maywtd ava PTIGAa o€ SLEdOoPES YEUOELS (BAVIALG, COKOAATA,
DPAOUNS, PLOTIKL, UTIAVAVE)
lce cream per scoop in different flavors (vanilla, chocolate,
strawberry, pistachio, banana) —3,00



