NEO MENQOY ANATOLIA

2ANATEZ / SALADS

KOAOKYOI tpayaveg manap&EAeg KOAOKUBAKL KAl KAPOTOU UE APWHUATIKO dressing
TikAQg tpAcLvou TiepLov Kat quenelle Katikt Aopokou.

ZUCCHINI crispy zucchini and carrot pappardelle with aromatic green pepper pickle
dressing and Katiki Domokou quenelle.

TIMH:8,00€

MPAZINH mix mpaowng caAdtoag he poSEAEC YAUKOTIOTATAC, KATOLKIOLO KOPUO ,
XEPOTIOINTO TMACTEAL, apwHaATIOUEVA Pe dressing ofUpuelo.

GREEN green salad mix with sweet potato slices, goat's "trunk”, handmade pasteli,
flavored with oxymelo dressing.

TIMH:12,00€

NTAKOZ vtopartivia tricolore kot pod€AEG EALAC TTAVW OE XWHO XOPOUTILOU KL LOUG
dETAC HAPLVOPLOPEVA LE pesto ALOOTHC VTOUATAC, KAapOUNAd, LUPWSLKA Kal TtapBEvo
ehalolado.

NTAKO tricolore cherry tomatoes and olive slices on carob soil and feta mousse
marinated with sun-dried tomato pesto, capers, herbs and virgin olive oil.

TIMH:12,00€



OPEKTIKA / APPETIZER

THIANIA MANITAPION mix 0OTAPLOPEVWY HLAVITOPLWV oUVOSEUOUEVA e adpOd TOUTLVAUTTOUP,
TUKAQL KPEUHUSLOU Kl KA BOUPVTLOUEVA GOUVTOUKLA , TTACTIOALOUEVA e TIOUSpA TTOPTGivL

MUSHROOMS sauteed mixed mushrooms accompanied by tobinabur foam, pickled onion and
roasted hazelnuts, sprinkled with porcini powder

TIMH:9.00€

MEAITZANA oxaplaoUEéVn , Y\AOOPLOUEVN LE COYLO TTAVW OE TIACTO FOMesco, TIEPLYULEVN LE
caitoa QAwplvng pe ToopiBo, crispy onions Kot TPLUUEVN DETA.

GRATED EGGPLANT, glazed with soy on romesco paste, poured with Florini sauce with chorithos,
crispy onions and grated feta cheese.

TIMH:9.00€

KAPMATZIO MO3ZXQOY AETITOKOUUEVO KAPTIATOLO LOCYXOU LOPWVAPLOEVO e EETpa tapOEvo
eAatoAado , cuvoSeUOUEVO e HayYLOVELD TOLUEVL, QYKLVAPQ, KPITAUO KoL TIKAQ OLVOmOoTopou.

CARPACCIOQ thinly sliced veal carpaccio marinated in extra virgin olive oil, served with cimeni
mayonnaise, artichoke, kritamo and pickled mustard seeds.

TIMH:17.00€

TIAKISTES MATATES tpayovr ATATO TNYQVLTH TIEPLXUUEVN UE KPEUQ ypaBLEépag Zav MixdaAn

CRUSHED POTATOES crispy fried potato topped with San Michalis cream.

TIMH:7.00€



NAMAPAEAES Boutnyuéveg og pooxapadkl payou pe flakes amd BoAdkt AvSpou.

PAPARDELLES dipped in veal ragout with flakes of Andros volaki cheese.

TIMH:14.00€

ZKIOYDHXTA kpntikd mapadootakd {UHapLKd LE CAATON VIOUATAC, APWHOTIOUEVO UE
ALQOTH VTOUATA KOl TPLUUEVN PETA.

SKIOUFIHTA Cretan traditional pasta with tomato sauce, flavored with sun-dried tomato
and grated feta cheese.

TIMH:12.00€

PIZOTO ME F'APIAEZ kitpwvo pL{oto pe ppEoka LUPWSIKA PWHATIOUEVO HE Euopa
AgpovioU, YUHO AALU KoL COTOPLOUEVES YapPLOEG.

SHRIMP RISOTTO vyellow risotto with fresh herbs flavored with lemon zest, lime juice and
sautéed shrimp.

TIMH:16.00€

KYPIQZX / MAIN DISHES

MANZETA olyopayeLpEUEVN, TIAVW OE KOUG KOUG OUVOSEUOIEVO LIE KAPE VIOUATOC, OGATo
OAwpivng KAl yLaoupTLOU.

PANSETTA slow-cooked pancetta on couscous served with sliced tomatoes, Florini sauce and
yogurt.

TIMH:13.00€



NABPAKI ME XOPTA Aapp@kL 0T oxdpa e PAch TIOUpE apakd , XOPTA EMOXNG, VIOMATA KAPE Kal
oGAtoa lemongrass.

SEA BASS WITH HERBS grilled sea bass with pea puree, seasonal herbs, sliced tomatoes and
lemongrass sauce.

TIMH:14.00€

KEDTEAAKIA mapadoolakd, e TTOALTIKN CAATOO VTOUATOG CUVOSEia apwaTIkoU pullol ,
YLOOUPTL, THKAC KPEUUUSL, VTOUATA KOPE KOl XELPOTIOLNTEG TITEG KOAQUTTOKLOU.

MEATBALLS traditional, with local tomato sauce accompanied by aromatic rice, yogurt, pickled
onion, tomato and handmade corn pies.

TIMH:12.00€

KOTOMNOYAO ME NIOKI NATATAZ {oupeph UMAAOTiVOL KOTOTIOUAO UE VIOKL TTATATOG Kol 0GAToa
pesto BaoctAikoU.

CHICKEN WITH POTATO GNOCCHI juicy “ballotine”chicken with potato gnocchi and basil pesto
sauce.

TIMH:14.00€

EMIAOPMIA / DESSERTS

KOPMOZ c0oKOAATEVLOG KOPHOG UE OLPOV COKOAATAG CUVOSEUOUEVO LE TIAYWTO HOKA Kol
KapapeAwpéva pouvtolKia.

KORMOS chocolate log with chocolate chiffon served with mocha ice cream and caramelized
hazelnuts.

TIMH:8.00€



CREMA CATALANA e teh moptokaAi ouvoSeudpevo pe quenelle maywtd Bavikia
Madayaokapng mavw o crumble kavélag

CREMA CATALANA with orange gel accompanied by a quenelle of Madagascar vanilla ice cream
on cinnamon crumble

TIMH:7.00€






