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ARM-TO-TABLE RESTAURANT

Pool Brunch

ZoAGTA PE AVAUELKTO PUANWSN AaXAVIKS, TtavTdapt, YnTo pavoupt
TIQVAPLOPEVO O€ GUOTIKL Alylvng KL VIPETLVYK OTIO TIOPTOKAAL ApyoAldag

Salad with different types of leafy vegetables, beetroot, grilled manouri
(Greek cheese) covered with pistachios and a dressing made
with oranges from Argolida —11,00 | vegeterion

XwpeLATIKN OOAXTO HE KATIAPODUMNG KoL HETA ApyoAidag
Greek salad with caper leaves and feta from Argolida —950 | vegeterian

YOoAGTA HE 3 XPWHOATA TOMATIVLG, XOPTO ETIOXNG,
KQXTIVLOTO TOVO KO TIAELHAGSL OTtd XapoUTtL

Salad with colored cherry tomatoes, green vegetables,
smoked tuna and rusk from carobs. —15,00

KouhoUpt TtoAUoTtopo - sandwich e katikt AopokoU, attdkt Kptng,
dAoLBEC YPOPBLEPAG, TAPTAP TOPATAG KL PUAWSN A AVIKE

Koulouri multigrain - sandwich with katiki Domokou, Cretan apaki
(smoked salted meat), graviera flakes, tomato tartar and leafy vegetables — 9,50

Auy& TTOOE TTAVW O XWPLATIKO PPaAVTIOAGKL, OUYKALVO MAVNG KOl OTAKS Xaviwy

Poached eggs on bread loaf, singlino (dried salted smoked pork)
from Mani and staka from Chania —11,00

Mivt cOUBAGKLO KOTOTIOUAO HE XELPOTIOLNTEG TILTOUAEG,
PNTA AaXOVLKS Kol YpaBLEpa ApyoAidag
Mini chicken souvlaki with handmade pitta bread,
orilled vegetables and graviera from Argolida —12,00

Burger pe pooxaplolo KNG o KAPPEAGKL, HE CANTO
EMNVIKWY TUPLWY, TAPTAEP TOPATAG, PUAWSN AGXAVIKE KAL TNYAKVLTO GUyO
Burger with ground beef in buns with Greek cheese sauce, tomato tartar,
leafy vegetables, fried egg and fresh fried potatoes on the side —14,00

Zoudxta Kpntng e YAUKLE OGATOO TOUATOG KOL iPWHGTIKE GTTO TOV KATIO HAG
Skioufihta (Cretan Pasta) with baked tomato sauce
and fresh herbs from our garden —10,00 | vegan




Desserts Menu

MoaywTto Bavilia Madayaok&png TTAVAPLOPEVO € GUAO KavVTAidL
TIAVW OE TAYAVLTO avBOTUPO KAl TGATOG OUKOU

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

FTXACKTOUTIOUPEKO HE KAPAPEAWHEVD GUAS ITIOKAXB&
Galaktompoureko (creamy custard) with caramelized baklava fillo dough —11,00
Moug bitter cokoA&TaG HEe spicy HAPHEA&DO axA&SL
KOl KEKPOXMENOMEVOUG ENPOUG KAPTIOUG
Bitter chocolate mousse with spicy pear jom and caromelized nuts —10,50

DpolTa eToXNG
Fresh seasonal fruits —700 | vegon
Maywtd ava PTIGAS o€ SLAPOPEG YEUOELG
(BaviAia, COKOAXTQ, DPGOUAS, DLOTIKL, TIAVAV)

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