When the Chef
met the Bartender

Food

.72 KONTOYAA TAAATA
. ME GUNMWIN AKX VLK, TILTIEPGTO aXAGSL KOVTOUASK, KUQVO
- (EM\nViko blue cheese), XoLpLvo HLAETO KO XELPOTIOLNTO IO TEAL.

Leafy vegetables salad with spicy pear «kontouloy, pork fillet,
© «kianoy goat Greek blue cheese & handmade pasteli. | €1700

.= APMYPA IAAATA
. ME oTULTKA YaAopUuZABpa Xaviwy, XWHO ATto
© TAELPASL XX POUTILOU, TOPGTIVLY, TXPTAP, TCEA ayyoUpL KL KATIAPOUNAC.
Armira greens salad with cherry tomatoes tartar, carob soil,
cucumber gel, homemade galomizithra cheese & capers. | €14,00

..Z TONOZ TAPTAP
. ME kpUQ COUTIa ayyoUpL KoL TLETIOVL,
. PNETO oTAPUAL, PLoTikt Alyivng kot TeA eOTIEPLSOELBWV.

- Tuna tartar with cucumber & melon cold soup with grapes fillet,
pistachio from Aegina & citrus fruit gel. | €19,00

-2 SOAKIANH MITA

ME oouT{oUKL, papueAada Titeplag GAwplvng kol baby poka.

Sfakia style pie stuffed with cream cheese & topped

. with soutzouki, peppers marmalade from Florina & baby rucola. | €14,00

% MOZXAPIZIO ®OIAETO

. TOMATA JUE TIOUPE KATIVIOTAG HENTIAVAG, TGATOX

© YAUKLAG TILTIEPLAG, KPEHT HOUVTOUKLOU KOL COAGTA HE PUAWDN AXXAVLKA.
Veal tagliata with smoked eggplant puree, sweet peppers sauce,

. hazelnut cream & leafy vegetables salad. | €29,00

% TAAIATEAEZ AA OAIO
- DpEoKEG TAPADOCLAKEG XELPOTIOINTEG TANATEAEG OA OALO PE YaPLDEG KAl ToopiOo.

Al olio fresh traditional handmade tagliatelle with shrimps & chorizo. | €23 00

% MoK ENNVLKWY TUPLWV-OANSVTLIKWY UE CTILTLKEG
MOXPUEAGDEG KOL KPLTOWVLA (2 ATOHWV).

Variety of Greek cheeses & cold cuts with

homemade joms & bread stucks (for 2 persons). | €26,00

Drink

ELF IN LOVE

‘Evag dpooepdG oUVBUQOHOG e B&ON TO gin, EVA WL ATtO KOKKLVG oUpa,

ayyoUpL KOl HOOXOAEHOVO, 0O XaPLlouV £va YAUKOELVO ATTOTEAEC UG
OTOV OUPAVIOKO 0QG.

A cool combination based on gin, mix red berries cucumber & lime,
that give you a sweet & sour effect on your palate. | €14,00

SWEET LIKE A KISS

‘OTtwG €va YAUKO PIAL ETOL KOL N TIPOTAON HAG, O 0 XapLoeL
MLX YAUKLE HEAWSILO E TN OO TiXO O€ GPoyn apHOVia JE TOo gin,
TO ayyoUpL KOL TLG VOTEG ECTIEPLOOELDWV.

Like a real sweet kiss, so our proposal will give you a sweet melody
with Mastiha in perfect harmony with gin, cucumber & citrus notes. | €13,00

ARGOLIDA SPIRITS

‘Evax 100% TOTILKO KOKTELA PE TIPOLOVTA TNG APYOALSaG OTIWG KPOOL,

PO, e0TEPLSOELDN KAL GMG TOTILKA TIPOLOVTA.

A 100% local cocktail with products from the wider Argolida area
such as wine, pomegranate, citrus & more products. | €13,00

PERIVOLI VIEW

M WBLaitepn TtpoTaon TTou UVBUGTZEL TOLTIOUPO PE TOUATA KAL EAXLOAGSO
elval KATL EEXWPLOTO TIOU 0OGG KAVEL VO OEAETE VO SOKLNGOETE
TN Hovadikn yeUon KoL TNV €KPNEN TWY EVTAOEWY OTOV OUPAVIOKO OGG.

A special proposal that combines tsipouro, tomato & olive oil,
is something special that makes you want to try
the unique taste & the explosion of tension in your palate. | €14,00

RED FAIRY

‘Evat ILKPO (TIELPOYHON OE €V LOLALTEPO ATOCTAYUX OTIWG ELVAL TO KOVLAK,
oag xaptldouv eva LBLALTEPO ATOTEAEC Q. To POSL KOL TO KEPATL
Talpl&louy Yoy Hadl JE TO KOVLGK KOL OOG TIPOKAKAOUV

va TaELSEPETE Padl TOUG OE VO HAYLKO YEUOTLIKO TOELDL.

A small tease in a special distillate such as cognac give us a special effect.
Pomegranate & cherry go perfectly with it & challenge you

-to travel with it on a magical tasty journey. | €15,00

SPICY SUMMER

‘Eva eAaPP WS TILKAVTLKO KAL SPOCEPO KOKTEIA UE OTILTLKA
HOPMEAGD O TUTIEPLAG KOl OLPOTIL AyyoUPL TIOU TALPLAZoUV ATOAUTA
ME eV EETPQA CPWHATIONEVO EAANVLKO amtoaTaypa gin.
A slightly spicy & cool cocktail with homemade peppers jom & cucumber
syrup that go perfectly with an extra sick Greek gin distillate. | €14,00
(\\



