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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 HE XOPTa ETIOXNG, PLAETO TTOPTOKAAL,
HOOXOAEHOVO, OXOLVOTIPACCO KAL TOLTIC YPOPBLEPOIG

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

AaSEVLA KIHWAOU PE TOHOTIVIA, PPETKO KPEUHUBLA KOl A&XSL OXOLVOTIPOCOU
Ladeniaq, Kimolos style, with cherry tomatoes, fresh onions, and oil from chives —%00
KedpTedaKLa aTtO HOOXAPLOLO KLUA 08 OGATOO TOPNATAG TIAVW
O€ XELPOTIOINTEG TUTOUAEG HE TIEKOPIVO ADIAOXIOG KL CAATOX YLOOUPTLOU

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

> xA&teG - Salads

ToAGTO HE DUNWSEN AaXaVIKE, PNTO TTavTdapL, GINETO TTOPTOKAAL, HavoUpL
TIAVAPLOPEVO O€ GLOTIKL AlylvnG KOL VTPECIVYK GTTO TIOPTOKGAL KOl puUTIapopLla
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

XwpPL&TIkN coA&TA PE PUANC KATIAPNG, KPLTOHO, hETA ApYONSAG
Ko TIaELpadt Kpntng

Greek salad with caper leaves, kritamo, feta cheese from Argolida
and Crete's rusk —10,50

Z€0TN OOAGTA UE XOPTO ETTOXNG, KONOKUBGKLA, ASOAEOVO,
XWHO ATIO TIAELUADLO XA POUTILOU KAL TAPTAP TOUATAG
Hot salad with seasonal greens, zucchini, lemon-oil dressing,
soil carob rusks and tomato tartare —11,00




Kuplwg - Main dish

PLZ6T0 BOAXCTWVWY PE HEAGVL COUTILAG KOL TIECTO POKAG OTIO YPOXPBLEPS KOl KUY Ao
Seafood risotto with cuttlefish ink and pesto from rucola, gruyere and almond —1700
Mooyapiola oTtnBoTIAsUP & payoU UE XELPOTIOINTEG YKOYKEG KOl YPOBLEP
Veal breast ragout with goges (traditional homemade pasta)
and gruyere cheese —16,00
DIAETO KOTOTIOUAO HE TIOUPE TIATATAG KAL AGXAVIKE «MTTPLG N
Chicken fillet with mashed potatoes and vegetables «Briom» — 14,00

TPaXaVOTO HE TIOUPE KATIVIOTAG HEATIAVAG, PNTA AXXAVIKG KoL KATLKL AopokoU
Trachanoto with smoked eggplant puree, grilled vegetables
and Katiki (cream cheese) from Domokos —13,00
«KopUTIOVE PO E TKLOUPLYTE, auyo, cUYKALVO Mavng KoL ypaRLepa ApyoAidag
«Carbonaray 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 BXCIALKO
Spaghetti with fresh tomato sauce and basil —8,00 | vegan

KedpTESAKLO UE TNYAVITEG TIATATOUAEG
Meatballs with fresh fries —900

YOURAGKL KOTOTIOUAO HE TNYGVLTEG TIATATOUAEG
Chicken souvlaki with fresh fries —200

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

Desserts Menu

MoaywTto Bavidta Madayaok&png TIAVAPLOPEVO € GUAO KavTaidL
TI&VW OE TRYGVLTO avOOTUPO KOL OGATOX GUKOU

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

MavVOKOTA GO OO TIXX UTTORPUXKLO KOL YLaoUPTL, GPoUTa TAPTAP, COPMTIE SUOTHOU,
KpUG cOUTIO TTAVTZAPL HE PPAOUAS KOL XWX TTO TOULA TTOPTOKGAL
Panacota from mastic «submarine sugar paste» and yogurt, fruit tartare,
mint sorbet, cold beetroot soup with strawberry and soil from orange tuile —12,00

XAXKTOUTIOUPEKO HE KAPAMEAWMEVA PUAS UTIOKAXPB G
Galaktompoureko (creamy custard) with caramelized baklava fillo dough —11,00

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

Dpouta eTtoxNG
Fresh seasonal fruits —700 | vegetarian

MaywTté ava PTtaAa o€ SLEdOoPES YEUOELS (BAVIALG, COKOAATA,
dPAOUAR, DLOTIKL, UTIAVAVQ)
lce cream per scoop in different flavors (vanillo, chocolote,
strawberry, pistachio, banana) —3,00



