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D I N N E R M E N U
17:00— 22:00
GR EN

IXNH XTO XQMA

Aptog & dAOya

MowiAia and napadootakd nEolUUEVIO
Yl kat xelponolnta kpttolvia.
Suvodeletal anod Boltupo nou
@Aaunapetatl, aneAevdepwvovtac votee
anod gpéoko uuapt. SepBlpstal ue KpEua
NiBatoU kat ekAektn naota eAlAg.

Otooalikn yn & Bétava

Jouna BeAouté and v npwivn cuykoutdn
™m¢ Osooaliknc yne. Mia leotr) ouvSeon
UE VALK enoxnc kat Botava twv
Metewpwv.

®éta o Kpolota

MNapadootakn eéta [[101] oe tpayavd
neplBAnua, cuvodeletal and covodul,
vigpadec pol nineptol, xelponolntn
HapUEAAdQ oUKO KAl KAPAUEAWUEVA
pouvtoUkia.

Mavitdpla tov Adooug & Timut

MoKAla pavitapliy owte pe okopdo KAl
Suuapt, oBnouéva ue naiatwugvo
Badoduiko. Apwuatilovtal pe ninépt
Timut kat ppéoka Botava.

Ta Aépata touv Odondpou

Dumplings atuou ue yapida kat Aaxavika,
o€ Bedoldivn caAtoa Bisque. Suvodeletal
anod oxovonpaco kat kKaBoupdIoUEVO
couoaut.

MAaotdg & Aypla Xopta

Anodounuévoc napadootakoc nAaotoc.
Kodkep kaAaunokaleupou ue BeAoldivn
KPEUQ AYPLwY XOPTWY KAl AEQLVI) MOUSSe
Aeukady Ttuptady. SepBipetal ue Aadt
avnou kat toayavolc kapnolc
KaAQunokiou.

Npaown Pila

Kapdieg nodcou yAQoapIoUEVES UE
ofluero oe kanviotd {wuod. SuvodeveTal
ano Kokkiva kpeupuldia Tropea Rossa
kat Aadt npaocou.

MNatata & Sour Cream

leuiotéc baby natdtec ue BeAovdivn
mousse sour cream & onion,
QPWUATIOUEVT LE plyavn kal Apwua
£onepLO0eldwV.

Mevotikn MaAéta

Mia ekAekTikr) nolkiAla anod kanvioto tupl,
naiatwuevn ypaBiépa kat KaoEpl
TptkaAvo, nou cuvdualdetal QPUOVIKA LE
nEocoUTO, MINEPATN LoPTAdEAA Kal
calaut aépoc. H euneipla odokAnpwvetat
e papueAada olko, uéAL and poddakLvo,
anofnpauéva epouta kal tpayava
kptrolvia. (Ma 2 atoua)

ATPOI TQAON
METEQPQN
XwPLATLKN

JaAdata xwPlATikn Ue ToUdATa, ayyoupt,
nUnepLd, KOeUMUAL, EAEC KAl KANAPOUNAQ,
oe E0SL ayyouplol KAl APWUATIKT)
Biveykpet Baoihikou. SepBlpetal navw

o€ napadootakés "koukouBayec”

ano naliuadt xapounol, ue péta

kat crumble toudatac.

Caesar tou AypoU

Toayavo iceberg ue Ynto otndocg
kotonouAou, kadaunokt kat Eepodnuévo
unéwov. Juvodebetal ano flakes
napueldvac, KPOUTOV ano xeLponointo
npolUMEVIO Ywul Kal anaAn

sauce Caesar.

Navtlapt & Nalawwpévn Npafépa
Carpaccio navtlaptol ue OtikS NPACIVOU
unAou kat flakes yoaBiépac TpikaAwy.
Juvodeletal anod BaAsptava, crumble
Havpou okoPdoU Kal PEOUTWAN BiveyKDET
ano ot ppaunouvdd.

MoAUxpwueg Pakeg

& Kanviot Néotpoda

SUvOeon anod noAUXPwWUES PAKES e
QIAETA KANVIOTNC NECTPOPAC, TPAYAVO
@OKLO Kat panavakt. OAOKANPWVETAL UE
QIAéTa noptokaAiol kat SpooepT)
Biveykpét eoneptdoetdwv.

Poddkivo & Wntd Mavoupt
Mavdatola npactvwy UAAwWVY e
KapaueAwueva podaKIva, Ynto pavoupl
kat tpayavd kapudia. XepBloetatl e
dressing and naiaiwpévo Baloapiko kat
EKAEKTO UEAL MeTEWPWV.

ZYMOMA &
AHMIOYPTIA
Topdta & Ppéokog BactAikog
SNAyyeTl UE OlyOUQYEIOEUEYN OAATOA Ao
EKAEKTEC PPECKEC TOUATEC, APWUATIOUEVT)
ue okopdo kat BactAikd. OAokAnpwvetat

ue xeiponolnto Aadt Baohikol kat
notdpa nalatwuevne napueldvac.

Taptoudo & Aypla Mavitdpla
SNQyyETL UE MOLKIAIQ LAVITAPIWY OWTE O
ULa nAoUoLa KPEUA NAAQLWUEVNC
nappeldvac. AvadelkvUETAl UE TIC
1dtaitepec voteg anod Aadt Asuknc
To0UPAC KAl POECKOTOULULEVO MIMEQL.

Mooyxapdkt Payou & Nifatd

TOUPEPO LOCXQAPAKL OlyOUAYEIQEMEVO YIA
wpeC e Botava twv Metewpwy, navw oe
PPETKEC TaAlatéAec. EunAoutiletal ue tnv
KpeUwdN LEn anod tonko tupl NiBatod kat
oAdokAnpwvertatl pe gremolata Botdavwy
kat kaBoupdIoUEVO KOUKOUVAPIL.

PapLoAL ue Koténouvlo

& Cacio e Pepe

Ppéoka paBloAl yeulotd e KOTOMOLAO O
kpéua "Cacio e Pepe”. OAokAnpwvetal
UE PPECKOTOIUUEVO UELYIUA MIMEPLLDOV

kat apwpatiko Eboua soneptdoetdbv.

PapioAt pe Apwpa Xwptol

Gpéoka xelponolnta paBioAt yeuiota us
onavaki kat av9otupo.ZepBilpovtal os
OAATOA TOUATAC APWUATICUEVT) UE AypLa
TooUKVIda Kal aQpwUATIKO Addt Botdvwy.

PwW6to Mavitaplwyv

& Aypla Tpouda Metewpwv

Koeuwdec ptddto pe nokidla ayptwy
pavitaptwy, epeoko Juudpt kat
nalatwpuévn napuelava. Avadeikvietat e
apwpatiko Aadt paivravou kat

ppéoko Evoua lime.

HBAOYTEPH
AIXOHXH

Kotonoulo & ApwaTikog Apakag
Toupepo PIAETO KoTONoLAO e BeAoldivn
KOEO apaKA KAl PPECKO OUOCUO.
Suvodeletal anod yAaocapiouéva baby
KaPOTQ, APWUATIKY) BiveykpéT and xuuo
noptokaAlol, Nreg voteg ol kat
Toayavous Kapnous apakd.

Black Angus Rib-eye

TaAiata anod Black Angus ue apwuatikn
oaAtoa nEdotvou MnePLol Kat AsUovIoU.
Juvodeletal and onapayyla Kat Natates
baby yAacaplouéva o QPWUATIKO
Boutupo Suuaptov kat BAactoug friarielli.

Wapoviédpl & DackounAo

Medallions and Yapovéppt owté o
BeAoUdvn kpéua yAukonatatag
apwuatiouévn pe devdpoliBavo kat
okOPO0, MoU OAOKANPWvOVTAl UE ULa
CAAToQ KPACLoU And PPECKO PATKOUNAO.

YoAoudG & ApooepEg YPEG

DIAETO COAOUOU OTN CXAPA LUE APWUATIKO
YAQOO, NACNAAICUEVO UE MOAUXP WO
UElyuQ endeyuéviwy anopwy coucautou.
Suvodeletal anod xelponointo kKouokoUug
Jauaplvac LUe pPECKO @IVOKLO, Ayyoupl,
MEACVO UNAO KAl KOKKLVT) MINEPLA.
SepBipetatl pe e€wtikod coulis pavyko-
ginger kat dpoocepod gel ayyouptol
apwuatiopévo ue Gin & Tonic.

AaBpdkt & Kpokog Kolavng

®diAeto AaBpdkt owté ue tpayavn kpolota
nAvw o€ Aypla xOpTta ENOXNC LUE Mirepoix
Aaxavikwy Kat UPEC Topatag. Suvodevetal
ano ua giva BeAloute apwuatiouévn e
ekAekTO Kpoko Kolavnc.

Black Angus burger

ZouuePo unuptékt Black Angus og appdrto
Ywudakt brioche pe nAobola kpéua
TECOAPWY TUPIWY KAl «XWMILA» Ao
unéwov. MAatotwveral and iceberg,
Toudta Kat xelponolntn yAukolivn pepper
sauce. Juvodeletal and natateg baby
kat paytovela «polaiatas.

TPATANH
MOAYTEAEIA

Pinsa Prosciutto

Aépivn Baon Pinsa e nAolola caitoa
TOUATAC, PPECKLA HOTOAPEAQ,
AEMTOKOUUEVEC QPETEC MOOTOUTO, PPECKO
pesto BaotAikol kat puAAa poKkac.

Pinsa Creamy Pumpkin

Aépivn Baon Pinsa e analn kpsua
koAoku9ac, Atwuévn potoapéAa kat
katotkloto tupl. SUMNAnPWVETAL LE
noudpa and KANVIOTO UMELKOV KAl
Spooepd pUAa pokac.

ANTIAQPO

NpoditepdA Mavtoldto & Audcuog
A@PAta choux YEUIOUEVA UE KOEUQA
napadootakol uavtoddarou, ganache
cokoAATac ue SUOCLIO, KOOKAY
apuydAalou kat APWUA ANO PPECKO
Eboua lime.

Bpdyxol twv Metewpwv

APOCEPT) NAVAKOTA YIAOUPTIOU
APWUATIOUEVT QMO KOKKOUC eSPresso e
XELOOMOINTO YAUKO TOU KOUTAALOU LavITAPL
nAseupwrtouc. TepBipetal ue xaua ano
TOLUUEVO POUVTOUKL

Kat toayavouc «Bpdxoucs.

Tokoldta ot Alo Ydég

Zeoto fondant ano ekAekTo kKQKAO UE
pevotn kapdid. Suvodeletal and naywto
Bavilia kat yA\acapiouéva Bloowa.

To Tplywvo twv Metewpwyv
Tpayavo iAo e Bedoldivn kpéua
Aguoviou, cepBipiouévo navw os Baon
ano coulis ppouTwy tou dATOUC.
Juvodeletal and Naywto Kaluakt

kat yAuko€voucg kpuotaAouc Asuoviod.

APOXEPH ANAZA

Ot leboelg (Avd undia)
BaviAta Madayaokdenc | EkAektn
JokoAata | Mapadootakd Kaiudkt

Ta dAépata

EunAoutiote v entdoyn oac Ue olport
Buootvo 1 cokoAdrta kat tnv Tpayavr)
alo9non and @ouvtoUkL 1) UNIoKOTO.
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TRACES ON THE SOIL

Bread & Flame

A selection of traditional sourdough
bread and handmade breadsticks.
Served with flambeed butter releasing
aromas of fresh thyme. Accompanied by
Nivatou cheese cream and premium
olive paste.

Thessalian Land & Herbs

Velvety soup crafted from the morning
harvest of the Thessalian land. A warm
composition of seasonal ingredients and
herbs from Meteora.

Feta in Crispy Crust

Traditional PDO feta cheese in

a crispy coating, accompanied by
sesame seeds, pink pepper flakes,
homemade fig jam and caramelized
hazelnuts.

Forest Mushrooms & Timut Pepper
A selection of sautéed mushrooms with
garlic and thyme, deglazed with aged
balsamic vinegar. Finished with Timut
pepper and fresh herbs.

The Traveller's Parcels

Steamed dumplings with shrimp and
vegetables in a velvety bisque sauce.
Served with chives and toasted sesame.

Plastos & Wild Greens
Deconstructed traditional plastos.
Cornmeal cracker with velvety wild
greens cream and airy white cheese
mousse. Served with dill oiland crispy
corn kernels.

Green Root

Glazed leek hearts with sweet-and-sour
honey vinegar in a smoked broth. Served
with Tropea Rossa red onions and leek oil.

Potato & Sour Cream

Stuffed baby potatoes with velvety sour
cream & onion mousse, flavored with
oregano and citrus aroma.

WINE
COMPANIONS

Flavour Palette

An eclectic selection of smoked cheese,
aged graviera and Trikala kasseri,
harmoniously paired with prosciutto,
peppered mortadella and air-dried
salami. The experience is completed with
fig jam, peach honey, dried fruits and
crispy breadsticks.

(For 2 people)

Greek Salad

Traditional village salad with tomato,
cucumber, pepper, onion, olives and
caper berries, dressed with cucumber
vinegar and aromatic basil vinaigrette.
Served on traditional carob rusks
“koukouvagies” topped with feta cheese
and tomato crumble.

Farm Caesar

Crisp iceberg lettuce with grilled chicken
breast, corn and crispy bacon. Served
with Parmesan flakes, croutons from
handmade sourdough bread

and smooth Caesar dressing.

Beetroot & Aged Graviera

Beetroot carpaccio with green apple
sticks and flakes of aged Graviera from
Trikala. Served with valerian greens, black
garlic crumble and fruity raspberry
vinegar vinaigrette.

Multicolored Lentils

& Smoked Trout

A composition of multicolored lentils with
smoked trout fillets, crisp fennel and
radish. Finished with orange segments
and a refreshing citrus vinaigrette.

Peach & Grilled Manouri

A medley of fresh green leaves with
caramelized peaches, grilled Manouri
cheese and crunchy walnuts. Served with
aged balsamic dressing and fine
Meteora honey.

KNEADING
& CRAFT

Tomato & Fresh Basil

Spaghetti with a slow-cooked sauce
made from selected fresh tomatoes,
delicately flavored with garlic and basil.
Finished with homemade basil oil and
aged parmesan powder.

Truffle & Wild Mushrooms
Spaghetti with a variety of sautéed
mushrooms in a rich aged parmesan
cream. Enhanced with the distinctive
notes of white truffle oil and freshly
ground pepper.

Beef Ragu & Nivato Cheese

Tender beef slow-cooked for hours with
herbs from Meteora, served over fresh
tagliatelle. Enriched with the creamy
texture of local Nivato cheese and finished
with herb gremolata and toasted pine
nuts.

Chicken Ravioli

& Cacio e Pepe

Fresh ravioli filled with chicken in a
creamy Cacio e Pepe sauce. Finished with
freshly ground mixed peppers and
aromatic citrus zest.

Village-Style Ravioli

Fresh handmade ravioli filled with spinach
and anthotyro cheese. Served in a tomato
sauce infused with wild nettle and
aromatic herb oil.

Mushroom Risotto

& Wild Meteora Truffle

Creamy risotto with a variety of wild
mushrooms, fresh thyme and aged
parmesan. Enhanced with aromatic
parsley oil and fresh lime zest.

THE DEEPER
FEELING

Chicken & Aromatic Peas

Tender chicken fillet with a velvety pea
cream and fresh mint. Served with glazed
baby carrots, aromatic orange juice
vinaigrette, gentle chili notes

and crunchy pea shoots.

Black Angus Rib-eye

Black Angus tagliata with an aromatic
green pepper and lemon sauce. Served
with asparagus and baby potatoes
glazed in fragrant thyme butter

and friarielli shoots.

Pork Tenderloin & Sage

Sautéed pork tenderloin medallions on a
velvety sweet potato cream flavored with
rosemary and garlic, finished with a wine
sauce infused with fresh sage.

Salmon & Fresh Textures

Grilled salmon fillet with aromatic glaze,
sprinkled with a colorful blend of selected
sesame seeds. Served with handmade
Samarina couscous with fresh fennel,
cucumber, green apple and red pepper.
Accompanied by an exotic mango-ginger
coulis and refreshing cucumber gel
infused with Gin & Tonic.

Sea Bass & Kozani Saffron

Sautéed sea bass fillet with a crispy crust
on seasonal wild greens with vegetable
mirepoix and tomato textures. Served with
a delicate velouté flavored with premium
Kozani saffron.

Black Angus Burger

Juicy Black Angus beef patty in a soft
brioche bun with a rich four-cheese cream
and crispy bacon crumble. Served with
iceberg lettuce, tomato and a homemade
sweet-and-sour pepper sauce.
Accompanied by baby potatoes and
"Rosalata” mayonnaise.

WINE
COMPANIONS

Pinsa Prosciutto

Light and airy pinsa base with rich
tomato sauce, fresh mozzarella, thinly
sliced prosciutto, fresh basil pesto and
rocket leaves.

Pinsa Creamy Pumpkin

Light and airy pinsa base with smooth
pumpkin cream, melted mozzarella and
goat cheese. Finished with smoked bacon
powder and fresh rocket leaves.

ANTIDORON

Mandolato & Mint Profiterole

Light choux pastries filled with traditional
mandolato cream, chocolate ganache
infused with mint, almond croquant

and a hint of fresh lime zest.

Meteora Rocks

Refreshing yogurt panna cotta infused
with espresso beans, served with
homemade oyster mushroom spoon
sweet. Accompanied by hazelnut crumble
“soil" and crunchy “rocks"

Chocolate in Two Textures

Warm cocoa fondant with a flowing
chocolate center. Served with vanilla ice
cream and glazed sour cherries.

The Meteora Triangle

Crispy filo pastry with velvety lemon
cream, served on a base of forest fruit
coulis. Accompanied by kaimaki ice
cream and sweet-and-sour lemon
crystals.

REFRESHING BREEZE

Ice Cream Flavours (Per Scoop)
Madagascar Vanilla | Fine Chocolate |
Traditional Kaimaki

Toppings

Enhance your choice with sour cherry or
chocolate syrup and add a crunchy touch
of hazelnut or biscuit.

TSIKELI

METEORA

MNapaKkAAOULE EVNUEPWOTE UAC YIA TUXOV OLATOOPIKEC QNALTNOEIC 1) alepylec.

Please let us know if you have any dietary requirements or allergies.



