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LOYNLX

Kotéeovna Hnelpwtkn

Ceotn, Aepovdtn évapén pe KOUOKOUOAKI

kal Siakprtkn nikdvukn évtaon and pnoukoffo
ouvobeletal pe ynpévo Yywpi

Kauévog Zivog Tpaxavag ue Mavitdpia
napadooiakdg kapévog tpaxavdg, yniva pavitdpia
Kal anaAn yakatévia icopponia

®aooAdda Behouté pe Kpioni Zayopiolo AOUKAVIKO
KPePWONE pacoldda Belouté pe tpayavéd {ayopiocio Aoukdviko

OPEKTIKA

MNupopada pe Bovtupo Hneipou
wnpévo Upwtd ywpi pe tpidoyia and yahotlpl,
tdatdiki Kal TUPOKAUTEPN

Mapadooiakn Zayopiola Mnatoapid
auBevukn nneipddukn nita pe yiaolpt kal dvnBo

Mavapiopévo KaokaBa\ pe Panko
tpayavé kaokaBdaA pe chutney §ivopnAou

Gnocchi ue Koépa Metoofdve
anali kanvioth kpépa petoofdve pe Alaoth viopdta

Kanvioth Méotpoga Hneipov
kanvioth Aentdtnta pe okopdalid navi{apiol
Kal apwpatiké Bétava

Mavitdpia twv Bouvwyv lwavvivwy
Ceotn oUvBeon pavitapidy pe Balcapikd dressing kai nappeldva

YAAATEX

Ntouativia & fahotOpi
ppéokia ouvBeon pe kpeppUdi, ayyolpl, eNg,
vtakdkia kai dressing yaAotupioU pe Aepdvi

Navedapia pe Taxivi & Moprokdh
navt{dpi pe taxivi, NoptokdA, KUpIvo,
kapudia kal ppéocko KpeppUdi

Mesclun pe KoténouAo
npdoivn caldta pe Kotdnouho, PNéIKov, VIopatvia,
naocté\l coucapiol kai dressing pehiol

Burrata

pe viopativia burrata pe pesto BaciAikoU kai koukouvépl

/YMAPIKA & PIZOTO

Al Limone Tagliolini ye KoténouvAo
Aepovdtn kpépa peta&éviag upng
HE PIAETAPIOPEVO KOTOMOUAO KAl PPECKOTPIMPEVO MIMEPI

Spaghetti Bolognese

KAaoikn kOkKivn odAtoa pe apyd payeipepa
Ravioli Ricotta — Znavaxi
pe polé kpépa kal noudpa prosciutto

Risotto Kohok(0a
HE crispy pancetta

Risotto KotériouAo & Xagppav
pe viopativia confit kar ppéoko kpeppudi

KYPIOX TTTATA

Kokkivioté Ziyouayeipepévo Mooxapdxi
pe napadoaoiakd kpiBapdki

MnpiléAa Aaipo0 Xiyopayeipepévn

pe kpépa npacooéhivou kal kudwvdteg natdteg poupvou

Apviaia Maiddkia fTaA\ikri¢ Konng otn oxdpa
pe dpooephn caldta cous-cous

Rib-Fye
pe natdteg baby, AdS1 tpolgpag kai payiovéla patvpou okdpdou
Koténov\o XmbOog

pe kpépa pétag, ouvodeudpevo and piddro onavakdpulo

MIATO HMEPAX
and tnv Hneipdtukn yaotpovopia

ENTAOPIIIA

lahaxtopunovpexo

{eoth kpépa pe Naywtd Aepovi

Créme Briilée Xoko\dtag

Beloubivn cokohatévia kpépa pe tpayavi Kapapéla
Exuéx Kavzaigr

appdtn kpéua pe napadooiakd kaviaipl

EMIAOPINIO HMEPAX

gunveuopévo and tnv Hnepdukn napddoon
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SOUPS
Epirus-Style Chicken Soup

a warm, lemony opening with couscous
and a subtle spicy kick of aleppo pepper
served with toasted bread

Smoked Sour Trahanas with Mushrooms
traditional toasted trahanas, earthy mushrooms
and a delicate creamy balance

Velouté Bean Soup with Crispy Zagori Sausage

creamy velouté bean soup topped with crispy traditional zagori sausage

STARTERS
Pyromada with Epirus Butter

baked sourdough bread served with a trio of
galotyri cheese, tzatziki and spicy feta dip

Traditional Zagori Batsaria Pie
authentic epirus-style pie with yogurt and dill

Panko-Crusted Kashkaval Cheese

crispy kashkaval cheese served with sour apple chutney

Gnocchi with Metsovone Cream
silky smoked metsovone cheese cream with sun-dried tomatoes

Smoked Epirus Trout
delicately smoked trout with beetroot skordalia
and aromatic herbs

Mountain Mushrooms from loannina
warm mushroom medley with balsamic dressing and parmesan

SALADS
Cherry Tomatoes & Galotyri

a fresh combination of onion, cucumber, olives and dakakia,
finished with a lemon-infused galotyri dressing

Beetroot with Tahini & Orange
beetroot with tahini, orange, cumin,
walnuts and spring onion

Mesclun with Chicken
mixed green salad with chicken, bacon, cherry tomatoes,
sesame pasteli and honey dressing

Burrata with Cherry Tomatoes

burrata with cherry tomatoes, basil pesto and pine nuts

PASTA & RISOTTO

Al Limone Tagliolini with Chicken
silky lemon cream with sliced chicken fillet
and freshly ground pepper

Spaghetti Bolognese

slassic tomato sauce, slowly simmered for rich flavor

Ricotta & Spinach Ravioli
served with rosé cream sauce and prosciutto powder

Pumpkin Risotto
served with crispy pancetta

Chicken & Saffron Risotto

served with confit cherry tomatoes and fresh spring onion

MAIN DISHES

Slow-Cooked Beef in Tomato Sauce
served with traditional orzo

Slow-Cooked Neck Steak

served with leek and celeriac cream and roasted potato wedges

French-Cut Lamb Chops

grilled and served with a refreshing couscous salad

Rib-Eve

served with baby potatoes, truffle oil and black garlic mayonnaise

Chicken Breast

served with feta cream and spinach-rice risotto

DAILY SPECIAL
from Epirus Cuisine

DESSERTS
Galaktoboureko

warm semolina custard pastry served with lemon ice cream

Chocolate Créeme Briilée
velvety chocolate custard with a crisp caramelized topping

Fkmek Kataifi
light and creamy dessert with traditional kataifi pastry

DESSERT OF THE DAY
inspired by Epirus tradition



