Avol€n / KaAokaipl
2024

KYP-TTANNH

A la carte Menu

Zaldreg - OpekTIKA

Xelponointo Ywui ye eAigc Kalapwyv Nz 4,50€
Burrata Kepkivng

vTouarivia confit / nikAa ayyoupiou /

BaciAikég / koukouvdpl ® 19,00€

>aAdTa aApupa
KoAokuBi1 / ppgoka pacoidkia /
ooupwTd MNdpou / pooxoAéuovo $ 18,00€

Kanviotry yeAit¢ava
odAtoa AiaoTrig vropdTag / BoAdki Avdpou /
eAaIOAAS0 BoTAvwy O 19,00€

Mnepieg PAwpivng
kanvioTh mnepid / ppéoka pupwdikd /
€UdI napaywyng pag 11,00€

Carpaccio pp€okou Japiou
ayyoup! TapTtdp / kdnapn /

NiIKAQ KPEPMUDIOU / HOOXOAEHOVO 18,00€
AadoTupl

MappeAdda vroudrtag / 1livilep /

npdoivn caAdta ) 12,00€

Kupiwg nidra

Wdp1 nuEPAG (SiaBéaiuyo avaloya TV nuépa) 20,00€
Payou ayployoUpouvou

DdBa / KapAPEAWUEVO KPEUMUDI /

Kanapo@uAAa 19,00€

MeAiTldva nanouTodkil

pHooxapdki payou / appdTtn unecapé /

TPAyavo uniokoTo Buudpl

Vegan eniAoyH, ue Aaxavikd eNoxAg & 21,00€
KaTtoikdki yiouBETol

odAToa PnTAC vTopdTag / Enpdg avBdTupog Na&ou 26,00€

Tagliata péoxou (300gr)
hME Aaxavikd enoxng Kal BoUTupo NUPWOIKWY 37,00€

¢z vegan | @ vegeterian | gloutein free



AvoiEn / Kahoraip A la carte Menu

MoikiAieg
MolkIAia TupIiV 9 22,00€
MolKIAia TUPIOV & AAAAVTIKWOV 24,00€

O1 noikiAieg cuvodeUovTal and xeiponoinTn yapueAdda enoxig,
KplIToivia kal ano&npauéva ¢pouTa.

Emiddépnia

20U
Kpéua Baviliag / {eotry cokoAdTa /
TPAyavo PMICKATO espresso ®  11,00€

AxAA&dI noocg
Emddpniog oivog Zivéuaupo / kpéua apunapdpilag /
nacTéN / Tpayavo uniokoTo ®  1,00€

Ganache cokoAdTag ye Zivouaupo
MniokdTo BouTUpou / ppéoka KOKKIva gppouTta /

o1p8M KOKKIVWV (PpPOUTWV ® 12,00€
Popiuarta

Zayopl epplalwpuévo vepod 1lit 1,50€
Z1vo vepd OAwpIvag 750ml 2,50€
ZIvo vepd GAwpivag 250ml 1,50€
AVaUKTIKO 1,80€
Xuuog 2,50€
Espresso 2,00€
Todi 1,80€

To menu emipeAeital n Executive Chef Kuplakri ®wtonouAou
MapakaloUue evnUEP®OTE TO CEPPITOPO CAG OE NEPINTWON
aAAepyiag i} duoave&iag

KYP-TTANNH @ vegan | @ vegeterian | gloutein free



Spring / Summer

A la carte Menu

Appetizers

Handmade bread with olives from Kalamata & 4,50€

Burrata from Kerkini lake
Tomato confit / pickled cucumber / basil /

pine nuts 19,00€
Almira salad

Zucchini / fresh beans / souroto cheese

from Paros / lime 18,00€

Smoked Eggplant
Sundried tomato paste / volaki cheese
from Andros / herb oil 9@ 19,00€

Red peppers from Florina
Smoked peppers / fresh herbs /
Kir Yianni vinegar VZ, 11,00€

Fish carpaccio
Cucumber tartare / capers /

pickled onions / lime 18,00€
Cheese from Mytilene
Tomato jam / ginger / fresh salad v 12,00€

Hot Dishes

Fresh fish
Fresh vegetables/ red pepper sauce /
fennel chutney

20,00€

Boar ragu
Split peas / caramelized onion / caper leaves 19,00€

Papoutsaki eggplant
Beef ragu / bechamel sauce / thyme crumble

Vegan with fresh vegetables @  21,00€
Lamb giouvetsi

Smoked tomato sauce / cheese from Naxos 26,00€
Beef tagliata (300gr),

Fresh vegetables / herb butter 37,00€

KIR-YIANNI @ vegan | @ vegeterian | gloutein free



Spring / Summer

A la carte Menu

Platters
Cheese platter 9 22,00€
Cheese and cold cuts platter 24.00€

*handmade jam, bread sticks and dried fruits

Desserts

Choux
Vanilla cream / hot chocolate / espresso crumble § 11,00€

Poached pear in Xinomavro
Berry root cream / sesame pastel /

butter crumble ® 11,00€
Chocolate ganache with Xinomavro

red fruits / almond biscuit 9 12,00€
Drinks

Zagori, mineral water 1lit 1,50€
Xino nero, naturally sparkling water 750m| 2,50€
Xino nero, naturally sparkling water 250ml| 1,50€
Soft drink 1,80€
Juice 2,50€
Espresso 2,00€
Tea 1,80:€

Executive Chef: Kiriaki Fotopoulou
Please let us know if you have any food allergies or intolerances.

KIR-YIANNI @ vegan | @ vegeterian | gloutein free



