ROOF GARDEN

RESTAURANT & BAR




lMa tnv napaywyn tou pevou XPNoIHonoloUvTal pPECKA UNKG EMOXAG E EUpacn ota
Biohoyiké eyxcpla npoiévia pe v évdeisn ?

Fresh seasonal ingredients are utilized for the production of the menu with emphasis on
the locally sourced organic products indicated with 2




OPEKTIKA & >ANATEX
Appetizers & Salads

Youta NUEPAg
Soup oftheday €22

KapTtdtolo tovou pe Taptdp Jooyou, XaBLapL, YAAoO Ao avitapt Kal tpougpa
Tuna carpaccio with beef tartare, caviar, mushroom glaze and truffle € 35

Taptdp Kat TIKAVTIKN payLovela kapotou,” NALOOTIOPO, XPEVO KaL TIKAQ KPOKOU
aro auyo OPTUKLOU

Carrot tartare with spicy carrot? mayonnaise, sunflower seeds, horseradish and
pickled quail eggyolk € 25

YoAata pe QUAWSEN Aayavikd, ‘'mozzarella di bufala’, tpdowvo pro kat Bactiiko
Salad with leafy vegetables, mozzarella di bufala, green apple and basil € 30

Signature Dish
EAMNVIkr) caAdta pe topata, eeta M.0.1., kamapn Kat tagudadla aro xapourttt 2
Greek salad with tomato, feta cheese P.D.O., capers and carob rusks # € 23

Mavt{apooaldta, TIPORELD YLAOUPTL UE HUPWELKA, KUPLVO KAL (POACPEN
LE Tpayavr) Kwoa

Beetroot salad, herbed sheep yoghurt, cumin and falafel with

crispy quinoa € 26

Matdreg ‘baby otnv Bpdka pe Boutupo VoualsT, TIOUPE ATTO KPEPUUSL KAl
oGATOQ aTo Ttatata pe ypaBepa NAgou apwpatiopevn Ke tpolpa

Chargrilled baby potatoes with ‘beurre noisette', onion purée and potato sauce
with Truffle scented Naxian gruyere € 23

Kahapdpt ota kdpBouva pe GAATOa KATVLIOTOU TAPARA KAl TPAYQVEG TIATATEG
Grilled calamari with smoked fish roe sauce and crunchy potatoes € 38

>TIC OAAATEG XPNOLOTIOLE(TAL ayvo TIapBevo eAaldAAS0 Kal aTo TNYAVIOUA XPrOLUOTIOLETAL NALEAALO.
Extra virgin olive oil is used for salads and sunflower oil is used for frying.

AVAAOYQ LIE TNV EMOYKOTNTA TWV TTIPOIOVIWY KAl TNV SLaBeaudtnTa Tneg ayopac.

Subject to season and to product availability.



/YMAPIKA & PlZOTO
Pasta & Risotto

PL{oT0 pe Kpoko Kodavng, UTtappTouUVL JE TN OAATOA TOU KAl YKPEPOAATA HUPWOIKWY
Kozani saffron risotto, red mullet with flavorful sauce and herb gremolata € 38

() PaBLON yepLoTo pe oeAvopLla Kat Tpouga, ‘crumble’ aeAvopL{ac, OUVTOUKL KAl
appo amo KapkL Trvou
Ravioli filled with celery root and truffle, celery crumble, hazelnut and Tinos kariki
cheese foam €31

‘Cavatelli kappumovdpa, KATVLOTO XEAL KAL KPOKOC aUyoU KOVl
'Cavatelli' carbonara, smoked eel and egg yolk confit € 28

>TIQYVETL e OOATOQ arto KUSWVLA, TIECTO arto ‘chorizo’ kat tpayavo Pwt pe TotAL
Spaghetti with clam sauce, chorizo pesto, and crispy chili bread € 34



WAPIA
Fish

WapL NuEPaC otn oxdpa Kat AyQvIKA OTOV ATHO LE eETpa TTapBevo eAaltoAado
KaL AepovL (200 vp.)

Grilled fish of the day and steamed vegetables with extra virgin olive oil and
lemon (200 gr) €55

daykpl ota kapBouva pe BaAacolva owTte, ayLloAl okOPSOU, YAAAKTWLA
AgoVLoU Kat 6GAToa KakaBLd

Grilled sea bream with seafood ‘sautéed), garlic aioli, lemon emulsion and
kakavia sauce €56

MAwaoa peviep, Kitpvo kpaot oapmayLdy, caAtoa kapaBiéag kat Asukd
onapayyla ota kapBouva

Sole ‘meuniere’, vin jaune’ sabayon, langoustine sauce and grilled
white asparagus € 58

Y uvVTOpOYPAPIa Twv BRENTIKWY CUCTATIKWY MOU MEPIEXOVTAl GTA MPOOPEPOUEVA MIATA:
Menu index of items containing the following nutrition values:

0 Vegeterian @ Vegan 9 BioAoyiké/Organic



AI'O TO T KPIAMAS
From our Grill

NToueto apvioU ota kapRouva Je Adyavo, avnBo Kat TIoupE arto Javupo oKOPS0
Duet of lamb on the grill with cabbage, dill and black garlic purée € 49

XoLpWVO KapE Ao YOUPOUVAKL YEAGKTOC, KPEUUUOL YEULOTO [IE OLyOUQYELPEUEVA
LIAYOUAQ, TOATVEL KPEUUUSLOU KAl HouoTtapda

Suckling pig ‘carré’, stuffed onion with slow - cooked cheeks, onion chutney

and mustard €42

KoTtr Kpeatog Nuepag

Bdaet StabBeaiudtntac tne ayopds kat Tou wplpavtnplou kpedtwv Tou Eevodoyeiou
Meat cut of the day € 59

Subject to market availability and hotel's meat - maturing unit

EmtAoyr| arto yapvitoupeg | Side dish choice
TPUTAOPQYELPELEVEC TIATATEC OTO TNyavL
APPATOC TIOUPEC TIATATAG
AQYQVIKA OTOV ATHO e £ETpa TIapBevo eEAALOAAS0
>TIAVAKL OWTE JE PaVLTAPLA Kal HUPWEKG
Triple cooked potato chips
Creamy potato purée
Steamed vegetables with extra virgin olive ol
'Sautéed' spinach with mushrooms and herbs

Emt\oyr| arto odAtoeg | Sauce of your choice
AQAGOAEPOVO, UTIEQPVEC, KOKKLVOU AYLWPYLTIKOU KpaoLoy
Lemon - olive oil, béarnaise, ‘Agiorgitiko’ red wine



*Katewuypéva npoidvia nou éxouv emiexBel yia va dlacpalicouv tnv kahltepn duvath noidtnta
Frozen items which have lbeen selected to guarantee the highest quality



O KATANAAQTHZ AEN EXEI YITOXPEQZH NA TMAHPQZEI EAN AEN AABEI TO NOMIMO TAPAXTATIKO
2TOIXEIO (AMOAEI=H -TIMOAOTIO) / CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF

PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To katdotnpa Slabetel SeAtio mapamovwy
Complaint forms are available
Beschwerdeformular erhaltlich

Carnets de reclamations sont disponibles

To KATAoTNUA UTtoY peoUTAL OTNV £kS00N
SUTAOTUTIWY AToSelEewWY Bewpnpévwy amnod
NV apuosdla A.0Y

The restaurant is obliged to issue duplicate
receipts stamped by the tax office.

Nouueg ErmBapuivoelg -Tax Included
AnpoTikog ®opog-Municipality Tax 0.5%
®MA Tpoplpwy 13% - VAT food 13 %

®MNA Ttotwv - VAT beverage 13% - 24%
AyopavouLKoC YTeuBuvoc: X. Anuntplasou
Market Controller: C. Dimitriadou
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