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Hippocratic Cuisine
7 NIATQN / 7 DISHES

MANITAPIA
MoIKINia pavITapIaV o€ SIAPOPES TEXVIKEG & LPEG, UaAyIoVELD XPEVOL & ROTAVMYV
MUSHROOMS
Mushroom variety in various fechniques & textures, horseradish & herb mayonnaise

KOYNOYMIAI
KapapeAwuévo KoLvoULTTISI e TTOLPE & TIC LPES TOL, OKETTACHEVES ATTO UaALEN TEOLPA
CAULIFLOWER
Caramelized cauliffower purée with caulifower textures covered with black truffle

IEAINOPIZA
Tepiva oeAivopilag ue pesto PoTtavay, TETIUEC TTOACIVOL PUNAOL & CAATOA AAXAVIKDV
PARNSIP
Celeriac terrine with herb pesto, green apple molasses & vegetable sauce

XPQMATIITA TOMATINIA THX KQ
XpwpaTiotd TopaTtivia TS K, Adsdi BACIAIKOU & PLTIKO TLEI
COLORED CHERRY TOMATOES
Local colored cherry ftomatoes with tomato juice, basil oil & vegan cheese

AITINAPA
AYKIVaPa o€ SIAQOPESG TEXVIKES, TTOLPEES ATTO PICa PdiVTAVOUL & CAATOA AePOVIOL
ARTICHOKE
Artichoke in various techniques with parsley root purée & lemon sauce

MOYIAKAX VEGAN
dakeg Beluga pe kapoTo, dauphinois matatag, peAit¢dva & aépag amod Jooxokapudo
VEGAN MOUSSAKA
Beluga lentils with carrot, potato dauphinois, aubergine & nutmeg hint

PYZOTAAO
Kpéua puliol e yaAa KapLdag, Hico, KAPAUEAQ, PLOTIKOROLTLEO & UTTIOKOTO PLIIOL
RICE PUDDING
Rice cream with coconut milk, miso, caramel, peanut butter & rice biscuit

90,00€ per person / Kar’ Aropo



Local Cuisine
7 MIATQN / 7 DISHES

MAPAOONITA
Pat brize pe udpabo, appOg TOTTIKWY TLUPIWY & CAAATA PPECKWDY POTAVWY
FENNEL PIE
Pat brize with fennel, cheese foam & fresh herb salad

IAPMAAAKI
tartare pooxapiolo & yapiéa, TkAa HoLoTAPSAS, APEOC TOVOL & TPAYAVO AUTIEAOPLANO
SARMADAKI
beef & shrimp tartare with mustard pickle, tuna foam & crispy vine leaf

NAXA MAKAPOYNA
PaPION e YéuIon atrd padnto xoipivo 12 wpayv, aépa EuvouulhBpag
& apPO Ao KAPEVO ROLTLPO
PASA MAKAROUNA
Ravioli with 12-hour slow cooked pulled pork filing, “xynomyzithra” fraditional cheese hint
& beurre noisette foam

TOMATOXIAAATA

XOWUATIOTA TopATVIa atrd To TIEPIRON UAg, TTAoTO Wdpl, dressing gazpacho & KoTravioThg
TOMATO SALAD

Home grown colored cherry tomatoes with salted fish, gazpacho & spicy cheese dressing

MNAKAAIAPOX ME NMPAXIA
DINETO UTTAKANIAPOUL e TNV WTTEAVTASA Tow, TTodod confit oe eAAIOACS0, ECTTOVIA ARYOAELIOVO & Ay XOPTA
COD WITH LEEKS
Cod fillet with its brandade, confit leeks in olive oil, “avgolemono” espuma & wild greens

APNI TEMIZTO
ApVi ClYOUQYEIREUEVO e ROTAVA, OITAPCTO e KOLKOLVAPI, OTAPISA, KAPOTO & CAATOA KOKKIVOL KOATIOV
STUFFED LAMB
Slow cooked lamb with herbs, wheat with pine nuts & raisins, carrot & red wine sauce

AAMIMPOMNITA
Mapadoaoiakr (OUN e Kpéua Tupi TNG K, C1pdTT TOUATAG, AUVYSAAO & YALKO TOL KOLTAAIOL
LAMBROPITA
Tradifional dough with Kos cream cheese, fomato syrup, aimond & spoon-sweet

110,00€ per person / Kar’ aropo

Service and Taxes are included in the prices. Please inform our service staff for any food allergies. The above dishes may contain
freshly frozen ingredients. All dishes are prepared with extra virgin olive oil and finest quality sunflower oil for any fried meals.
The hotel reserves the right to alter prices, operating hours and days of the restaurant without prior notice. The establishment is obliged
fo have a printed form available in a special location near the exit for the registration of any complaints.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

O1 Tlpeg oupnap\)\opﬁcvouv ONEG TIG VOUIHES emPapLVoElg. Na onoménnom o)\)\apylo TTAPAKAAG ATTELOLVOEITE OTOV TEPPITOPO UAG.

I QVATEQE TAPAOKELES EVEEXETAl VO XPNOIHOTIOINOOLV KAl pOECKOKATEYLYHEVES TTOWTEG DAEG. I€ OAEG TIG TTAPACKELEG HAG XONOIHOTIOEITAl
£€Tpa nopeavo eAAIOAQS0 kal apioTng TTOIOTNTAG n)\\e)\cno yia TI’]YOVI’]TO Eéscuow To Eevobdoxeio 6|0Tnp£| TO SIKaiua c)\)\cl\mg TGV TIMGV,
TOL WEAPIOL KA TV NUEPY AEITOLPYIAG TOL ECTIATOPIOL XWPEIG TEONYOLKEVN &isoTToINON. H emXEioNON Eival LTTOXPE®HEVN va SIaBETEl
EVTUTTA SEATIO OF EVa EISIKO XWPEO KOVTA OTNY £6060 YIA TNV KATAYPAPI) TUXOV TTAPATTIOVEV.

O KATANAAQTHI AEN EXEI YNIOXPEQIH NA MAHPQIEI AN AE AABEI TO NOMIMO MAPAZTATIKO (AMOAEIZH - TIMOAQTIO)

Commercially responsible: Epsimos Christos | Ayopavouikd ummevBovog: EWiuog XprnoTog



