SZNS:ZS

V.E G A N M E N U
17:00 —22:00
GR EN

& VEGAN MIATA

Oteoocalikn yn & Bétava

Jobna BeAouté anod v npwivn
ouykoutdn ¢ decoaikne yne.
Mia {eotr) oOvOeon ue VAIKA enoxnc
kat Botava twv Metewpwy.

Mavitdpla tou Adooug & Timut

MotkiAla pavitaplwy owte e okopdo KAl
Suudpt, oBnouéva ue nalatwugvo
Baloduiko. Apwuatilovtatl Le ninépt
Timut kat ppéoka Botava.

Npaowvn Pida

Kapdieg npAdcou yYAQoapIoUEVES UE
ofbuero oe kanvioto {wuo. Suvodeletal
ano kokkiva kpeupLdia Tropea Rossa
kat Aadt npaocou.

To NepPOAL Twv Metewpwv

MNavdaiola ano Ynta Aaxavika enoxne
ueAitddvec, toupepa kodokldia,
MOAUXPWUEC MINEPLES, LAVITAPLA KAl
onapayyla. Suvodevovtal Ue KpEUQ
Alaotrc topAatag kat yAaAoco ano
KapaueAwUevo nalatwuevo Baioduiko.

MNoAUxpwueG DAKEG

SUveon anod noAlxpwues Qakec,
TOAYAVO PIVOKIO KAl PANAVAKL.
OlokAnpwvetal ue PIAETA NOPTOKAALOU
kat dSpocepn BIveyKOET EONEPIOOEIDWV.

MNavtlapt

Carpaccio navtlaptol Ue OTtikS MPAo/ouU
unAou. Suvodevetal ano Balepiava,
crumble pavpou ckoEdoU KAl PEOUTWAN
Biveykpet ano E0dt ppaunouval.

Poddakivo

MNavdatola npaoctvwy UMWV e
KapaueAwUEVA POOAKIVA KAl TOQYAvAa
kapudia. SepBlpetal ue dressing ano
nalatwuévo Baloduiko kat eKAEKTO
UEAL MeTechpawv.

& ENIAOPMIO

Mvnueg Napadoong

SiutySarévioc xaABAc apwuaTIouEVOC
ue Eboua and soneptdoedn e yne
kat otapldec. SepBlpetal {eotdc,
naonaAlouévoc ue kaBouvpdiouévo
aulydalo kat ApwUATIKT KAveAQ.

8.50€

8.50€

9.00€

9.00€

9.00€

11.00€

10.50€

6.50€

VEGAN DISHES &

Thessalian Land & Herbs

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

Forest Mushrooms & Timut

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

Green Root

Leek hearts glazed with oxymel in a
smoked broth. Served with Tropea Rossa
red onions and leek oil.

The Garden of Meteora

A feast of seasonal roasted vegetables:
eggplant, tender zucchini, colorful
peppers, mushrooms and asparagus.
Served with sun-dried tomato cream
and caramelized aged balsamic glaze.

Rainbow Lentils

A composition of multicolored lentils with
crunchy fennel and radish. Finished with
orange segments and a refreshing

citrus vinaigrette.

Beetroot

Beetroot carpaccio with green apple
sticks. Served with lamb's lettuce, black
garlic crumble and a fruity raspberry
vinegar vinaigrette.

Peach

A medley of green leaves with caramel-
ized peaches and crunchy walnuts.
Served with aged balsamic dressing and
fine Meteora honey.

DESSERT &

Memories of Tradition

Semolina halva flavored with citrus
zest and raisins. Served warm,
topped with toasted almonds

and aromatic cinnamon.

TSIKELI

METEORA

MNapakaAOULE EVNUEPWOTE UAC YIA TUXOV OLATOOPIKEC QNALTNOELC 1) Al epylec.

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



