Brunch Jlportoxpoviss “Olive Garden”

Xovurma/Soup

Kpépa KOKKIVNG KOAOKLOAG pe YALKOTTATATEG, TCIVTLEP,
(PACKOUNAO Kal Yapibeg
Red pumpkin velouté with sweet potatoes, ginger, sage and shrimps

OpekTikG/Appetizers

MNPoooLTO Pe HLPWSIKA, baby poka,
HaAvVoLEI PE PIOTIKI AlyivnG Kal AASI TooL(PAG
Prosciutto with herbs, baby rocket,
“Manouri” cream cheese with pistachio and fruffle oil

APHOVia KATTVIOTOUL KAl JapIvE COAOUOUL e TTavTlapl kal TCvTep,
Kapb&lEg ammo avTiél kal caAtoa teriyaki pe mmrepopila
Smoked and marinated salmon harmony, with beetroot and ginger,
chicory hearts and teriyaki sauce with ginseng

Tepiva TTAMAG pe Sapdoknva, PEpikoka,
ENPOLG KAPTTOLGS KAl UAPHEAASA CUKO
Duck terrine with plums, apricots, dried fruits and fig marmalade

Fapideg oTOV ATUO e pPECKA BOTAvVA,
TANATEAEG OTTAPAYYIOL KAl CAATOA UOTXOAEUOVOL
Steamed shrimps with fresh herbs, asparagus tagliatelle and lime sauce

AQXaVIKA oXApAG Pe OLUAPI KAl BIVEYKOET UE EOTTEQISOEISN
Grilled vegetables with thyme and cifrus vinegraitte

YaAareg/Salads

EAANVIKA ocaAATa pe TopaTivia, KpIBapéevia TTagiuadia,
PETA, ENIEG, JENITCAVA KAl KATTAPN
Greek salad with cherry tomatoes, burley rusks,
feta cheese, olives, eggplant and capper

Toayava XepwVIATIKA CAAATIKA JE KATTVIOTO XOIPIVO e BOTava,
TTEKOPIVO APPIAOXIAG KAl OTAPISEG
Crunchy winter salad with smoked ham with herbs,
Amfilochia pecorino cheese and raisins
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YeAvopIla pe oTagideg, cLYKAIVO, avava,
kapovpdiouéva apbySala Kal CAOATCA YIAOLPETIOL
Celery root with raisins, “Siglino” home-cured pork, pineapple
roasted almonds and yogurt sauce

LTTAVAKI-POKA PE POKPOP, POSI, GUYKAIVO,
(POLVTOLKIA KAl VTPESIVYK ATTO WEIUA JUAVYKO
Spinach-rocket salad with Roquefort cheese, pomegranate
“Siglino” home-cured pork, hazelnuts and matured mango dressing

AVAUEIKTA TOAYAVA CAAATIKA PE TOLPEPA PIAETA KOTOTTOLAO,
WNTr KOKKIVN KOAOKLOA KAl UTTEIKOV
Mixed crunchy salad with tender chicken fillets,
baked red pumpkin and bacon

YaAATa e PIOAOYIKO TTAIYOLEI, HAPIVATO AALEAKI,
papaBopIla KAl CAOATOA YOTXOAEUOVOL
Salad with bio groats, marinated sea bass,
fennel root and lime sauce

Kupiwg mara/Main dishes

TApTA pe KOTOTTOLAO, OTTAVAKI, HAVITAPIA KAl KAoEpI EAN\acovag
Chicken tart with spinach,
mushrooms and “kasseri” cheese from Elassona

MeNITCavotiTa e TTECTO AIACTAG TOPATAG,

METOOROVE KAI TOAYAVO XWPEIATIKO POAAO

Eggplant pie with sundried tomato pesto,
“metsovone” cheese and crispy fraditional crust

ZIVOXOVEPOG pE aTTdKI, OTTaPAYYId, OTAKOROLTLEO Kal EivouvlnBpa
“Xinohontro” frumenty with “apaki” smoked ham, asparagus,
butter and “xinomyzithra” sour cheese

PICOTO e yapibeg, ommapayyid, kpoko Koldavng kal EDOUA HOTXOAEUOVOL
Shrimp risotto with asparagus, “Kozani” saffron and lime zest

IKOYKEC PE TTOIKINIG aTTO JavITAPIA, ToAyavA TTATTIA KAl AASI TOOLPAG
“Gogkes” traditional pasta with mushroom variety,
crispy duck and ftruffle oil

PoAd YAWOOQAG pe oTauvaykadl, ppikace Kal yapabopila
Flounder rolls with chard and piny chicory “fricassee” and fennel root

Rib eye amo pooxapdkli YOAOKTOG pe RaTopovpa Kal RaciAopavitapa
Baby veal Rib eye with berries and porcini mushrooms




KaTolkAkl YOAGKTOG YEUIOTO PE HENTCAVA KAl NIAOTH TOUATA, KPEPULEAKIA YIAXVi
yeE papabo
Baby goat stuffed with eggplant and sundried tomato, ragout baby onions
with fennel

Wt TTATTA e APWHA YALKAVICOL, WNTr) KOAOKLOQa,
(POLVTOLKIA KAl CAATOA TTOPTOKAAI
Roasted duck with aniseed scent, baked pumpkin,
hazelnuts and orange sauce

Tnyavito pudl e yapida, KATTVIOTO XOIPIVO, OPEAETA,
AQXQVIKA KAl CNOAUEAQIO
Fried rice with shrimps, smoked ham, omelet, vegetables and sesame oil

MIKOEG TTATATOVAEG OTOV POVEVO WE KATTVIOTA TLPIA,
KQTTVIOTO XOIPIVO KAl TIPACO
Oven baked baby potatoes with variety of smoked cheese,
smoked ham and leek

Carving
XoIpIVOG AQIUOG YEUIOTOG e KLSWVI,
TAAQYAVI KAl KAPQAUEAWDUEVO KQEUMOSI
Pork neck stuffed with quince,
“talagani” cheese and caramelized onion
F\vka/Desserts
TipapiooL pe ApwPa EAANVIKOL Kagé Kal Ao atrd KOLPAUTTIESES
Tiramisu with Greek coffee scent

and “Kourampiés” almond crisp bun base

MNEo@ITEPOA e TTPAAIVA, KapAPEAQ Kal ENPOLG KAPTTOLG
Profiterole with praline, caramel and dried nuts

Cheese cake e ppovLTa ToL SACOLG KAl SLOCO
Cheese cake with forest fruits and spearmint

“Lemon pie" pe JOOXOAEUOVO KAl YNUEVN HAPEYKA
Lemon pie with lime and meringue brdlée

Black forest / Black forest

KopuOg COKOAATAG e PTTIOKOTO, PTTAVAVA KAl KAPAUEAQ
Chocolate cake “frunk” with biscuit, banana and caramel

APLYSAAOTTITA e HOLG KAVEAATOL PLIOYAAOL
Almond pie with cinnamon rice pudding mousse




TApTa Pe PPAOLAEG, CAATOQ COKOAATA e APWHA PATTIXAG
Strawberry tart with chocolate sauce and mastic scent

Tiun pevoo / aropo: 45 €
H niun mepiAauBavel amepiopioTn KATavaAwon KPAaoiov, NTTOPAGS KAl AVAWULKTIKGV




