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ARM-TO-TABLE RESTAURANT

Sunday Dinner
18:00 - 21:00

OpekTIK& - Starters

KapTt&toLo Tovou HE XOPTa ETTOXAG, LAETO TTOPTOKGAL,
HOOXOAEUOVO, TXOLVOTIPQXOTO KAL TOLTIG YPARBLEPOG ApyoAldag
Tuna carpaccio with seasonal greens, orange fillet, lime,
chives and chips made from gruyere from Argolida —14,50

KepTeS &KL OTIO HOOKAPLOLO KNG OE OGATOC TOUATAG TIGVW
O€E XELPOTIOLNTEG TILTOUAEG HE TIEKOPLVO AUPAOXLIAG KL TRATOO YLOOUPTLOU

Minced beef meatballs in tomato sauce on homemade pita bread
with pecorino from Amfilochia & yogurt sauce —14,00

Ypakiavh TILTa ge couTLOUKL, HOPHEAGD O
Tuteplag Awpivng kot baby poka

Sfakia style pie stuffed with cream cheese, topped with soutzouki,
marmelade with peppers from Florina & baby rucola —13,50

AaSEvia KIMWAOU PE TOPATIVIA, GPECKD KPEPMUDL
KoL A&SL oxolvoTtpaoou

Ladeniq, Kimolos style, with cherry tomatoes,
fresh onions & oil from chives —10,00

> axA&teg - Salads

XWwPLATIKN COAXTO hE UM KATIAPNG,
dETa ApyoAidag kol TaELuadL KpAtng
Traditional Greek salad with caper leaves,
feta from Argolida & rusk from Creta —11,00

ZoAGTA HE PUANWBN Aaxavika, Yntd Ttavtlapt,
DNETO TTOPTOKGAL, HaVOUPL TIAVAPLOPEVO O€ GLOTIKL Alylvng
KOIL VTPECLVYK GTTO TIOPTOKGAL KOl aip Tt popLla
Leafy vegetables salad with sauteed beetroot, orange fillet,
manouri cheese breaded with pistachio from Aegina & orange

and apple-geranium dressing —12,00

ApuUpa caA&TO hE KEVEN AEUKWVY EANNVLKWY TUPLWYY,
XWHO ATtO XX POUTIL, TOMATIVLG, ayyoUpL TAPTAEP KAL KATIOPN
Armira greens salad with Greek white cheeses' kennel,
cherry tomatoes & cucumber tartar, carob soil & capes —14,00



Kuplwg - Main dish

KapuTtov&p o hE OKLOUPLYTS, auyo, TUYKALVO Mavng
KoL Ttekoplvo Apdphoxiag
“Karbonara® with skioufichta (traditional pasta from Crete),

egg, siglino from Mani (dried salted smoked pork)
& gruyere from Argolida —15,00

Mooyapiola otnBoTIAEUP & payoU UE TTOUPE TTATATAG
KoL MENTCAVEG LUAM
Veal breast ragout with potato puree & eggplant imam —17,00

KptBapdTto BaAaoovwy JE TIEGTO BATIALKOU
OTTO APUYSANO KL YPOBLEPOK
Seafood kritharoto with basil pesto
from almond & gruyere —1900

ToaXaVOTO HE TIOUPE KATIVIOTAG MENTIAVAG,
PNT& AAXOVIKE KOl KATIKL AOOKOU

Trachanoto with smoked eggplant puree,
grilled vegetables & katiki (cream cheese) from Domokos —13,00

Kotomtouho 0oUBAGKL HE COAGTO TOMATIVLG KOl HETA,
XELPOTIOLNTEG TILTOUAEG KAl OGATOO AgpovioU

Chicken souvlaki with homemade pita bread, cherry tomatoes
& feta salad & lemon sauce —14,50

Desserts Menu

MaywTtod Bavita Madayaok&png TIAVAPLOPEVO € GUAO KavTaidL
TI&VW OE TAYGVLTO avOOTUPO KAL OGATOX GUKOU

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

MAVOKOTA ATTO PATTIXS UTIORPUXLO KOL YLXOUPTL,
dpPOoUTA TAPTAP, COPUTIE SUOTHOU, KPUX TOUTIA TtavT{&PL
ME PPAOUAR KA XWHO XTIO 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

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

Moug bitter cokoA&TAG PE spicy HAPUEAGD O axA&SL
KOl KEKPOXMENOHMEVOUG ENPOUG KAPTIOUG
Bitter chocolate mousse with spicy pear jom
ond caramelized nuts —10,50

Dpolta eTOXNG
Fresh seasonal fruits —vegetarian —700
Maywtd ava HTIGAG o€ SL&POPEG YEUOELG
(BaviAia, COKOAXTQ, PPAHOUAS, PLOTIKL, HTIAVAV)

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




