on the verandah

Contemporary Greek Bistro

Kalwoopiopa| Welcome
Appwdng oivog & kavamedaxia | Sparkling Wine & Canapés

Jaiata | Salad
Mapwvapiopéva vropativia pe ppdovia, baby poka, afokavto kat kivoa
Manmated cherry tomatoes with strawberries, baby rocket, avocado and quinoa

Opextika (ot péor tov tpanefod) | Appetisers (served on table)
Taptap arnd pooyapdkt yaAaktog, pe Alaoty| vropdta,
povvtodki, kamapr ka Tappelava
Veal tartare with sun-dried tomatoes, hazelnuts, capers and parmesan

Mavitapia payod pe ppéakia Tpoddpa Kat KATaIKITo TopL
Mushroom ragout with_fresh truffles and goat’s cheese

Tpayava Aavpdxia pe facihkd, pappeAdda viopdtag Kat ayloAi
Crispy sea bass with basil, tomato marmalade and aioli

Fapideg yrovfétot pe yAuko kpaoi Zapov
Prawn “giouvetst” with sweet wine from Samos

Kvpiwg ITiato | Main Course
Mooyapiowo ¢piréto pe tepiva matatag, TovpE KapoTov
Kl 0GATOA apwpatiopéve] pe Bopdapt
Beef fillet with potato terrine, pureed carrot and thyme flavoured sauce

T'Avxo6 | Dessert
Choco - Passion | Choco - Passion

Kpaowa | Wines
Aevkd | White: Sauvignon Blanc, Ktipa Kapwidn | Sauvignon Blane, Karipidis Estate
Pol¢ | Rosé: Sangiovese, Ktijpa Kapuridn | Sangiovese, Raripidis Estate
EpvBp6 | Red: Merlot, Ktjpa Kapuridn | Merlot, Karipidis Estate

€120/ atopo | person
Svprephapfavetal n xaTavaiwaorn Kpaotod, avapuKTIKWY Kat VEPOD
Price includes wine, refreshments and water



