perlv%ll

ARM-TO-TABLE RESTAURANT

OpeKTk& - Starters

Tphoylar ENANVIKWY GAOLP WV E XELPOTIOLNTEG TILTOUAEG
(AytopeLtikr) HEATOVOOOAG T, TAPANOTOAAXTO KOL KOTIGVLO TN ZUpoU)

Three types of Greek dips with homemade pita bread (Mount Athos eggplant
salad, fish roe salad and spicy cheese spread from Syros) —900 | vegetarian

Aadévia KipwAou
Ladenia from Kimolos (pizza with tomatoes and onions) —8,00 | vegan
Mat&teg baby Tnyaviteg pe auyd ATLX, oUYKALVO Mavng,
OTAKA Xaviwy Ko A&SL oxovoTpaoou

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

KapTt&toLo Tovou pe avTidia KoL TOLTIG amo ypaPLepa ApyoAidag
Tuna carpaccio with endive and chips from graviera fron Argolida —11,50

> xA&teG - Salads

XwpLl&TikN 0aA&TA JE KPLTANO, YALOTPLDa, hETa ApyoAldag
Kot TtaELpadL KpAtng
Greek salad with rock samphire, purslane, feta cheese from Argolida
and Crete's rusk —950 | vegetarion

ZOAATO HE QVAPELKTO PUANWSN AaXaVIKE, PNTO TTavT{&PL, TIOPTOKGAL
(Beplkoko N PNAO) KAl HaVOUPL TTAVAPLOUEVO O GUTTIKL Alylvng

Salad with different types of leafy vegetables, grilled beetroot, orange (apricot or apple)
and manouri (soft cheese) covered with pistachios —11,00 | vegetarian

YoAGTa pE Sladop& 18N TOPATAG, XOPTA ETTOXAG, TTECTO BACIALKOU
OTIO YPOBLEPT KA KAPUBLK, PETA APYONDAG KOL TIAELMGDL KTTO XPOUTIL
Salad with different types of tomatoes, green vegetables, basil pesto from
graviera cheese and walnuts, feta from argolidas and carobs rusk —10,50 | vegetarion




Kupiwg - Main dish

TPaXAVOTO PE TTOUPE KATIVLOTAG MEATIAVAG,
PNT& AAXAVIKE KAL KATLKL AOOKOU
Trachanoto with mashed smoked eggplant,
grilled vegetables and katiki from Domokos —11,00 | vegetarian

PLl6T0 BAGCO VWY UE TIECTO POKAG ATIO KOUKOUVAPL,
YPOPLEPO KA HEAGVL COUTILAG

Seafood risotto with arugula pesto from pine nuts,
graviera cheese and cuttlefish ink —16,00

Mooxaplolax oTnOOTIAEUPG payoU HE XELPOTIOINTEG YKOYKEG KAl HulnBpa
Veal breast ragout with goges (traditional homemade pasto)
and mizithra (Greek cheese) —15,00

DNETO KOTOTIOUAO TOMATO HE TIOUPE TIATATOG KOL TOMXTIVLOL KoVl
Chicken talisman with mashed potatoes and dried cherry tomatoes —12,50

Children Menu

ITIAYYETL HE OGATOO PPETKLAG VIONATAG KAl BATIALKO

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

KedTESAKLG E TNYAVITEG TIATATOUAEG
Meatballs with fresh fries —%900

ZOURBAGKL KOTOTIOUAO HE TNYAVLTEG TIKTATOUAEG
Chicken souvlaki with fresh fries —200

MTIEPYKEP HE XELPOTIOLNTO HOOKAPLOLO KINK
Berger with handmade ground beef —10,00

Desserts Menu

MoaywTto Bavilia Madayaok&png TIAVAPLOPEVO g GUAO KavVTAidL
TIGVW OE TNYGVLTO avBOTUPO KAL OGATOX GUKOU

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

TXAXKTOUTIOUPEKO HE KAPAUEAWHEVA PUAS UTIAKAXPB G
Galaktompoureko (creamy custard) with caramelized baklava fillo dough —11,00
Moug bitter cokoA&TaG He spicy HOAPHEA&DO axA&SL
KOl KKPXMEAOPEVOUG ENPOUG KXPTIOUG
Bitter chocolate mousse with spicy pear jom and caramelized nuts —10,50

DpouTa eTtoxNG
Fresh seasonal fruits —700 | vegetarion
Maywtd ava PTTGAS o€ SLaPopPEG YEUOTELS (BaVIG,
OOKOAKTQ, DPAOUAG, DLOTIKL, HTIAVAV)

lce cream per scoop in different flavors (vanilla,
chocolate, strawberry, pistachio, banana) —3,00




