STARTERS | OPEKTIKA

Kapnaroio AaBpaki / Sea Bass Carpaccio
AenTtokoppévo ppéoko Aafpaki e apwpata ecnepidoegidwv, e§aipeTiko napBévo

geAaidAado kai pia diakpiTikr) voTa ToiAl nou avadeikvuel Tn ppeokada Tng OdAacoag.

Thinly sliced fresh sea bass with citrus aromas, extra virgin olive oil and a subtle touch
of chilli that enhances the freshness of the sea.

Mapadooiakn TpaBnyt Mavng / Traditional Mani Travichti

XelponoinTtn Tpafnxtr) CUpN pe PeAoudivn KPEPA AYPIWV HAVITAPIWY,

KanvioTo cUykAivo Mavng kai kayaAiopgvo Talayavi.

Handmade” travichti” dough with a velvety wild mushroom cream, smoked Mani syglino
and seared talagani cheese.

XT1anodi Zxapag / Grilled Octopus

Tpupepod xTanddi wnuévo ota kapPBouva, oepPipiopévo pe Spooepr)
peooyelakn) «salsa” kar ehigg KaAapcv.

Tender octopus grilled over charcoal, served with refreshing mediterranean
salsa and Kalamata olives.

Avoixtn Znavakonita / Open Spinach Pie

Tpayavr) Baon pe dypia XOPTA, APWHATIKA BOTava Tng aviATIKNG YNngG Kal
nAoucia Bapelicia péTa.

A crisp base with wild spinach, aromatic herbs from the Mani countryside
and rich barrel-aged feta.

MavidaTiko Aoukavik / Mani Sausage
Mapadooiakod Aoukdviko oxdpag pe BeAoudivn caAtoa ningpiag GAwpivng
KQl Tpayavd ToIng naTaTag.

Traditional grilled local sausage with a velvety Florina pepper sauce and crisp potato chips.

MoikiAia Mavitapiwv 2ot€ / Sautéed Mushroom Selection

EniAeypeva pavitdpia cotapiopéva os BoUTupo Kal HUPWOIKA, HE KPEUQA
nalaiwpevng ypaPiEpag kal apwpaTIKO KPANNA BoTdavav.

Selected mushrooms sautéed in butter and herbs, with aged graviera cream
and an aromatic herb crumble.

SALADS | ZAANATEZ

XwpiaTtikn Zalata / Greek Village Salad

NTopdTa, ayyoupl, ninepid, eNi€G kal nA\ouaoia Bapelicia peETa,

pe e§alpeTikO NnapBevo eAaidohado.

Tomato, cucumber, pepper, olives and rich barrel-aged feta, with extra virgin olive oil.

2ZaAara Kivoa / Quinoa Salad

2aAdTa Kivoa pe wnTa Aaxavikd, KaTolkiolo Tupi, eonepidoeidn gppouTa

Kal BIVEYKpET eongp1doeIdwv.

Quinoa salad with roasted vegetables, goat cheese, citrus fruit and citrus vinaigrette.

MnoupdTa pe Ntopartivia & Zuka / Burrata with Cherry Tomatoes & Figs
Dpeokia pnoupdTa Pe HAPIVAPICHEVA VTOUATIVIA, WPINA CUKA Kal pUAAa BaciAikou.
Fresh burrata with marinated cherry tomatoes, ripe figs and basil leaves.

Mpdaocivn ZaAdTa pe 20ykAivo Mavng / Green Salad with Mani Syglino
Apooepd pUANa CAAATAG PE APWHATIOPEVA KPOUTOV, oUYKAIVO Mavng,
EivopulnBpa kai PiveykpeT nopToKaAIoU.

Fresh salad leaves with aromatic croutons, Mani syglino, xinomyzithra
cheese and orange vinaigrette.

18€

10€

20€

13€

17€

14€

13€

15€

17€

15€

PASTA | ZYMAPIKA

TaAiohivi Agpoviot & Mupwdikwv / Lemon & Herb Tagliolini
Dpeoko TaAioAivi pe apwpaTIKO Aspodvi, BoUTupo Kal pPECKA HUPWIIKA.
Fresh tagliatelle with aromatic lemon, butter and fresh herbs.

ToouyxTr) Mavng / Tsouhti from Mani

MNapadoaoiakr pavidaTikn pakapovada pe BouTupo Kal Tupi, oepPIpICPEVN

ME ouykAivo Mdavng kal auyo peAaTo pe NAoUcoIo, PEUCTO KPOKO.

Traditional Mani “Tsouhti”pasta with smoked cured pork and a soft-cooked egg.

MAIN COURSES | KYPIQZ IMIATA

OiAéTo AaPpadki / Sea Bass Fillet
Wnpuévo piAéTo AaPpdki pe AspovaTo pi{oTo ogAivopi{ag Kal apwHaTIKA

BoTava Tng paviaTikng ynge.
Grilled sea bass fillet with lemon celeriac risotto and aromatic herbs from Mani.

Ribeye Zyxapag / Grilled Ribeye

Zoupepo ribeye oxapag pe nataTeg baby «avrivayTégy, wntd vropaTivia
kal caAtoa chimichurri.

Juicy grilled ribeye with tossed baby potatoes, roasted cherry tomatoes
and chimichurri sauce.

Apyopayeipepévo Apviaio Kotarl / Slow-Cooked Lamb Shank
Mayeipepévo yia wpeg oTA apwpaTa Tou, pe BeAoudivo noupé pehit(avag
kal cdAtoa devrpoAifavou.

Slow-cooked for hours in its own aromas, served with velvety aubergine purée
and rosemary sauce.

Oi1AéTo MnouTi KotonouAou 2xapag / Grilled Chicken Thigh Fillet
Tpupepd PIAETO anod pnouTI KOTOMOUAOU, pe BeAoUdivo noupe naTaTag,
kawaAiopéva Aaxavikda kai cAAToa Aspoviou pe Bupdpl.

Tender chicken thigh fillet with velvety potato purée, seared vegetables
and lemon-thyme sauce.

Fapideg Zxapag / Grilled Prawns

ZoUpEPEG YapPIdEG WNUEVEG OTN OXAPA, HE Aypla XOPTA ENOXNG
Kal BIVEYKPET Agpoviou.

Juicy grilled prawns with seasonal wild greens and lemon vinaigrette.

DESSERTS | ENIAOPIIA

Avoixtd MiAgpély / Open Mille-Feuille
Tpayava ¢pUAAa opoAidTag, avalagpn KPEPA KAl HAPIVAPIOPEVEG (PPAOUAEG.
Crisp puff pastry layers, light cream and marinated strawberries.

MpopiTtepoA / Profiterole
AppadTta cou pe nAouoia kpgpa kai (eoTr) cAAToa 0OKOAATAG.
Light choux pastry with rich cream and warm chocolate sauce.

MNopTtokaAomita / Orange Pie
MNapadoaoiakr nopTokaAoniTa pe naywTo Bavidia Kal apwpaTikd ciponi NOPTOKAAIOU.
Traditional Greek orange pie with vanilla ice cream and aromatic orange syrup.

16€

14€

32€

42€

32€

26€

35€

11€

11€

10€
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