A MENU 16.12.2024-22.12.2024
ZOYNA | SOuUP
KoAhokuBdooumna Behoute pe dpaokopunlo, amaretto, KpOUTOV Ao XapoUTTOY WO Kal Katikt AopokoU
Pumpkin velouté soup with sage, amaretto, carob bread croutons and Katiki Domokou cheese
€12,00
OPEKTIKO |STARTER
Fapideg sautéed pe kapapeAwpPEVo LvoKLo, cAAToa TTOPTOKAAL Ko poSL
Sautéed shrimps with caramelized fennel, orange sauce and pomegranate
€17,00
ZANATA | SALAD
XELUWVLATIKN caAdta e AdXOvo, KAPOTO, GEAEPU KAl YLAoUPTL e BATOMOUPO KAl Vinaigrette TOPTOKAAL
Winter salad with cabbage, carrot, celery, yogurt with blackberry and orange vinaigrette
€12,00
KYPIQZ | MAIN COURSES
FaAomoUAa e anoénpapéva ¢ppolTa, CUKWTL TOUAEPLKWY paté Kal TuAddL pue dLde
Turkey with dried fruits, poultry liver paté and pilaf with vermicelli
€19,00
ZoAopog Pntog, odAtoa adpwdn olvou e UIPLK Kol OTtavaKL sautéed
Grilled salmon with sparkling wine sauce, roe and sautéed spinach
€19,50
FAYKO | DESSERT

Pavlova pe eomepldosldn kot Bupapt

Pavlova with citrus and thyme

€9,50



B MENU 23.12.2024-29.12.2024
ZOYNA | SOUP
Jouma e KAOTAVO Kal LaviTapLa, podt kal EAato tpoldag
Chestnut and mushroom soup with pomegranate and truffle oil

€13,50

OPEKTIKO |STARTER
Pl{6to pe adpwdeg polé kpaol, dpdouleg, bocconcini kat BactAtko
Risotto with sparkling rosé wine, strawberries, bocconcini and basil

€16,00

ZANATA | SALAD
Mpaoivn caAdta pe quinoa, cranberry, mpaotvo pnAo, kale, apdydalo kat vinaigrette podt
Green salad with quinoa, cranberries, green apple, kale, almonds and pomegranate vinaigrette

€14,00

KYPIQZ | MAIN COURSES

NToUu£To XOoLpLVO, MaVoETa KAl GLAETO e OAATOO KOUW KOUOT, TIOUPE HAAOU Kal AdXovo Umpelé
Pork duo, belly and fillet with kumquat sauce, apple purée and braised cabbage
€24,00
Marma prou Tt confit, kpépa koAokuBag, baby oéokouAo otn oxdpa KAl cAAToa TOPTOKAAL
Duck leg confit with pumpkin cream, grilled baby chard and orange sauce

€21,00

FAYKO | DESSERT
Black forest toUpta pe paupoképaca, oavTlyl Kol GoKoAATa

Black forest cake with black cherries, whipped cream and chocolate

€9.50



r MENU 30.12.2024-05.01.2025
ZOYNA | SOUP
BeAoute oeAvopllag pe mpaotvo HRAo Kat Pnpévo pouvtoUkL
Celeriac velouté soup with green apple and roasted hazelnuts

€12,00

OPEKTIKO |STARTER

PaBLoAL pe pavitdpla os Kpépa koAokuBag, poka Kot appelava
Mushroom ravioli in pumpkin cream with rocket and parmesan

€15,00

ZANATA | SALAD

JoaAdta pe anofnpapéva dpolta Kal Pnto Katolkiolo tupi, pouvtoukl, mavildpla kal vinaigrette péAL Balod ko
Salad with dried fruits and grilled goat cheese, hazelnuts, beetroot and honey balsamic vinaigrette

€15,00
KYPIQZ | MAIN COURSES
ApVi KOTOL OTN YAOTPA E TIOUPE TIATATOC KAl KOPOTO YAAOE e pavtapivi kot Aayavakia BpuEeAwv
Braised lamb shank with mashed potatoes, glazed carrots with mandarin and Brussels sprouts
€26,00
OWAETo pooYaPloLO e LAVITAPLA, TIATATA TNYAVLTH KAl OTIAPAyYLa LE prosciutto
Beef fillet with mushrooms, fried potatoes and asparagus with prosciutto
€36,00
FAYKO | DESSERT
Mont blanc pe kaotavo, adpatn KpEUA KOL TPAYAVO UTLOKOTO
Mont blanc with chestnut, whipped cream and crunchy biscuit

€10,00
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