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AA YA

@ EMZET
A LA CARTE
Ywpi npépag
pe ehatdéAado OAGpnou
€14 AaPpaki papvdro pe yapo,
eMEG Kal pdpabo
Taptap pooxapiolo
apync wpipavong
oY P €9  Topdto ékotaolg

KoAokuBakia oxdpag
e 0TAKO K1 auyotdpaxo

€9
OaooAdkia oxaplaotd
pe péta toavtilag
KOl ppeako neAté
€12
Tapapooahdta
pe kdnapn dyplou okdpbou
€8
MakapoUveg pe neTEIVO KOKKIVIOTO
kat §npn puznBpa
€16
Mniptékia pooxapiota
e natdteg tnyavniég oe ehatérado
€18

Striploin steak wpipavaong

e pizdto kahapnokiol ki dypla pavitdpla

pe glatikl Aryivng
Kat yahotupl

L1pleTh Kpeppudanita
e okotlpl

Mpdatvn oahdta
pe burrata Kepkivng
Kal AoUza

MavtzapooaAdta
He Kpépa Aaképdag

louPétal pe yapideg
KotAabac
Kal 60UTZOUKL

Opéoko Aafpdkl
PIAETO PpIKOOE
e x6pta oxdpag

Enmiddpnta

€10

Tdpta pnAou crumble
e pnka ZayOpag kal Koukouvapl

EAAnviko fondant
00KOAATaC KI gAaloAddou

To dwpo tng yng

AT TO PIZOMA 0 TO OYAAOMA,

[TOPTAZOYME TH L0TA THI EMOXIKOTHTAL



AA YA

A LA CARTE

€3 Freshly Baked Bread
with Olympus Olive 0il

€14 Marinated Sea Bass
with Garos, Olives

and Fennel
€16 Dry-Aged Beef Tartar

€9  "Ecstasy" Tomatoes
with Aegina Pistachios
and Galotyri Cheese

€7  Grilled Zucchini
with Staka Butter and Bottarga

€9  Twisted Onion Pie
with Skotyri Cheese
€7  Grilled Green Beans
with Tsantilas Feta and Fresh Tomato Paste

€12  Green Salad
with Kerkini Burrata

€6 Fish Roe Dip and Louza

with Wild Garlic Caper

€8  Beetroot Salad
with Lakerda Cream
€16 “Makarounes” Pasta
with Braised Roosterand Aged Mizithra Cheese

€16 Orzo with Valley Shrimp

, and Sucuk Sausage
€14  Beef Patties

with Olive Oil-Fried Potatoes

€18  Fresh Sea Bass Fillet
Fricassée
with Grilled Greens
€32  Dry-Aged Striploin Steak
with Corn Risotto and Wild Mushrooms

Desserts

€10  Greek Chocolate

and Olive Qil Fondant
€14 Apple Crumble Tart

with Zagora Apples and Pine Nuts

Earth’s gift

FROM THE ROOT TO THE FOLIAGE,
WE CELEBRATE THE WISDOM OF SEASONALITY



