THE RESTAURANT



OPEKTIKA - APPETIZERS

Toumna BeAoute / Velouté soup

KoAokuOa, pavtapivi, KackaBaAt, ¢pouvtoUkt
butternut squash, tangerine, kaskavali cheese,
hazel

Xoépta ywaxvi / Wild greens sauté
Aoukaviko MetooBou, kpépa ypaBiépag, Bloloyiké auyod
sausage from Metsovo, gruyere cream, organic farm egg

TpaPnyxtn mita oxadpag / Grilled cheese pie
avOotupo, GEGKOUAQ, XOUPHASES
anthotyro cheese, swiss chard, dates

FaAotlUpL / Galotyri
HapLvaplopéveg eAEG, brioche pe Alaotr) vropata
marinated olives, brioche with dried tomato

Navogta xoipvn / Pork belly
peBUBAda, mmikAa owvam, {wHog MKAVTIKNG caAdtag, pEfa
chickpeas cream, pickled mustard seeds, spicy salad dressing, turnip

Kamvioté tuptl MetooBou / Smoked cheese from Metsovo
Kpouota amé dnuntplakd, toatvel axAadt, mpofeio mpooouto
cereal crust, pear chutney, lamb prosciutto




ZAAATEX - SALADS

Mua BoAta otnv Alnvn / The Lake
HIKpOPUNa Aaxavikd, mpoooUto mamag, KOKKva ¢ppolta, meTiedL
baby greens salad, homemade duck prosciutto, blackberries, molasses

Npdaown / Green
avapeikta dUMa calatag, PpEcKo KPeUHUSL, pamavakt, aveotupo
mixed salad leaves, fresh onion, radish, anthotyro cheese

A’ To motaut / From The River
Karmnviotn neotpoda, baby gem, auyd, pkpég matateg Xpuoofitoag
smoked trout, baby gem, egg, Chrysovitsa baby potatoes

navtlapt / Beetroot
Ewvounlo, Kwvoa, péta, koupofulia
green apple, quinoa, feta cheese, elderflower

ZYMAPIKA - PASTA

Nuékt Natatag / Gnocchi
VOUMTTOUAO, KpEpa KepaloypaBLépag, TAotog KPOKOG auyou
cold cut noumpoulo, kefalograviera cheese cream, cured egg yolk

PapioAl Kotomoulo / Chicken Ravioli
TTOUPEG KAPOTO, OTIAVAKL, CAATOA TTAoTIToAdag
carrot puree, spinach, pastitsada sauce

Xelpomointeg NamapdéAeg / Chicken Ravioli
Hooxapt payou, BactAkog, eAld, yalotipt
veal ragout, basil, olives, galotyri cheese

Caccio e Pepe
TMEVVEG, TIEKOPLVO, TILITEPL
penne, pecorino, pepper

PIZOTO - RISOTTO

Pw6to Mavitapwwy / Mushroom Risotto
Baocllopavitapa, XpUoEg Ttpopmneteg, mappelava, kaotavo
porcini, craterellus, parmesan, chestnut

€12

€8

€12

€9

€12

€16

€14

€1

€12

KYPIQZ - MAIN

Kokopag / Rooster €16
HaveéoTpa, EALEG, CAAToA YNTNG VIOHATAG
manestra pasta , olives, baked tomato sauce

Xoipvo Mnpelé / Pork Breze €16
npaoca, ceAwvoplla, auyoAEpovo
leek, celery root, egg and lemon sauce

Mooyapiola MayouAa / Veal Cheeks €18
Halvtavoplla, Tnyavntog Tpaxavag, KaAToKiowo Tuptl, HUPWILKA
parsnip cream, fried trahanas, goat cheese, herbs

WaptL Huépag / Fish Of The Day € 26
GEOKOUAQ, HUSLa, cAAToa UITLAVKO
swiss chards, mussels, bianco sauce

Apvaki Faotpag / Roasted Lamb € 22
Ynt matdta, ppokoAo, mpdBelo yiaouptt, SUGGHOG
potato terrine, broccoli, sheep yogurt, peppermint

Mooyapiolo DAéto / Beef Fillet € 28
Aayoxopto, VTEEA pavitaplwy, Kapoéta, caltoa poéoyxou
salsify, duxelles mushroom, carrots, bordelaise sauce

MAIAIKO MENOY - KIDS MENU

XuMormiteg / Pasta Hilopites €9
payou HOOYXapPAKL, caAtoa viopdatag, Tupl
tomato sauce, veal ragout, grated cheese

KotémoulAo Nave / Chicken Pane €10
TNYAVNTEG MATATEG, TTOAUXPWHN caldata
panko crust, french fries, baby leaves salad

MmrtekakL / Burger €M
Ywpui brioche, Auwpévo tupl, Tnyavntég matateg
beef burger, brioche, cheese, ¢prench fries



FAYKA - DESSERTS

Idaipa cokoAatag / Chocolate Sphere

KPEME EANANVIKOU KadE, KapapeAwpEva pouvToukLa,
Tplavtadpulo, aApupn KapapEAa

greek coffee crémeux, hazelnuts, rose, salted caramel

FraAaktopmoUpeko / Galaktompoureko
Katowkiowa KpEpa, Tpayava ¢ulia, apumapopla, KOUR KOUAat
goat milk cream, sweet geranium syrup, crunchy pastry sheets

€12

€9

'O\a ta npoidvta pag napdyovtal oty nepidépela Hneipou. « ‘ONa ta kpéata eival vronia and ta opewva Bouvd tg ToudNng Kal ta Papla npoEpxoval
and tov AuBpakikd kKOAno. « Ta dpolta kat Ta Aaxavikd eivatl and tonkolg napaywyouls. » To AddL nou xpnoluonololue eival extra napBévo ehatdAado.
Y& nepintwon aMepylag NAPAKAAD VA EVNUEPWVETE TO oePPLTopo. « Mapakalw ancvBuvBeite otov YnebBuvo Koulivag npokeluévou va evnuepwbeite yia
TIG MNYES AANEPYLOYOVWY OUGLWY Kal Sucave€lwy TwY NAPAYOUEVWY NPOIOVIWY UAG.

O katavaAwtng Oev EXEL UMOXPEWON VA NANPWOEL eav dev AAPBEL TO VOULUO NApactatikod otolxelo (anddelfn - tiwoAdyLo). « To katdotnua vnoxpeoltal va
Slabétel évruna deAtia oe e18ikn Bnkn dinAa otnv £€080, yla dlatinwon onolacdnnote dlapaptuplag. « XTig TIHEG cupnep \appavetal dna 24%, SNUOTIKOG
$d6pog 0.5% Kat OAeG Ol VOULEG eNBAPUVOELS. « Ayopavouikdg YmelOuvog: AtsuBuvtng Ssvodoxesiou

All of our products come from the region of Epirus. « Meat and daily products come from the mountains of Tymfi, fish come from the Amvrakikos gulf and fruits
and vegetables are locally sourced. « The oil that we use is extra virgin oil. In the event of allergy please inform the waiter. « Please refer to the Kitchen Manager
in order to get information regarding products that may contain incredients that you may be allergic or have any food intolerance with.

The consumer does not have the obligation to pay if he doesn't receive the legal descriptive element (receipt-invoice). The shop is compelled to allocate
printed bulletins in special place next to the exit, for formulation of any protest. In the prices are included VAT 24%, municipal 0.5% and the all legal taxes.
Person in charge of inspection: Hotel Manager




WWW.THELAKEHOTEL.GR



