SENS:Z

RESTO B A R

menu
24-25/12/2025

OGGK(llK(,)

Bedouté colna kodoku9ac ue Eivn kpéua kat
MUKAVTIKA KPOUTOV.

9€
T apoda

Toupepa Aaxavika ue Ynto uavoupt, Enpodlc
kapnoug, podi, cuko kat vinaigrette Batououpo.

1€

’ ’
KO@LWS mo((lo
Mooxapliota pdyouda ue kudwvia kat Moupé
yAukonatatac.

19€

ztrlé-éemo

Tapta Asuoviol pe a@PEAtn MAPEYKA KAl COPMME
Aguovt.

10€




menu
24-25/12/2025

.94/3/36'&567?,
Pumpkin velouté soup with sour cream
and spicy croutons.

9%€
Salad

Mixed greens with grilled manouri cheese, nuts,
pomegranate, fig and blackberry vinaigrette.

1€
Akain dish

Braised beef cheeks with quince
and sweet potato purée.

19€
Dessent

Lemon tart with fluffy meringue
and lemon sorbet.

10€




menu
31/12/2025 & 1/1/2026

O GK(llK(’)

Tapta ue koAokV9a, clykAivo Mavng,
TUPLA Kal LUPWOIKA.

10€
2apada

Avaueiktn caiata ue talayaviy, viouQativey,

MOPTOKAAL, KOUKOUVAPL Kal vinaigrette
£onePLOOEIDWV.

12€

Koelws trlo'((lo

PoAd xolptvo yeULoTo UE TUPLd, MUPWIIKA,
kaotava, caAtoa ano dauAcKNVO KAl MATATES
Boutupou.

18€

sm&')emo

Mwoaiko nikenc cokoAatac ue Enpolc kapnouc.

10€




menu
31/12/2025 & 1/1/2026

Adﬁlaehselz
Pumpkin tart with smoked pork from Mani
(syglino), variety of cheeses and herbs.

10€
Salad

Mixed salad with talagani cheese,
cherry tomatoes, orange, pine nuts
and citrus vinaigrette.

17€
Akain dish

Stuffed pork roulade with variety of cheeses,
herbs, chestnuts, plum sauce
and buttered potatoes.

18€

Dessent

Bitter chocolate mosaic with mixed nuts.

10€




