9.00
Kautepo vTum tuplou pe @ETa Kat pavoupt, mmepld ToiAl, ayvo
mapBévo eAaloAado & pmoukoBo
Spicy cheese spread with Feta & Manouri cheese, chili pepper,
extra virgin oil & hot pepper seeds

9.00
EAANVIKO oTpayylotod ylaouptt, ayyoupt, okopdo, EUoL &
napBivo eAaidAado Navarino Icons
Greek strained yoghurt, cucumber, garlic, vinegar & virgin
olive oil “Navarino lcons”

9.00
MeAitlava ynuévn e Kapudld, oPEAA, KOKKLVEG TITEPLEG, EUOL
Kal ayvo mapBévo eAaidAado pe apwpatikd tng Meoonviakng yng
Grilled eggplant salad with walnuts, Sfela cheese, red bell
peppers, vinegar and extra virgin olive oil with Messinian herbs

11.00

Mapadoolako XEPomoinTo PUAAO Kal PETa
Homemade cheese pie with phyllo pastry and feta cheese

17.00
®aBa Zavtopivng Pe KApAapeEAWHEVA KPEPHUALA KAl GWG
KAmapng
Fava bean salad from Santorini Island combined with
caramelized onions and caper sauce

14.00
JiyopayelpePEVEG peEATLAveG o€ TAALVO pE OAATOA TOPATAG
APWHATIOPEVEG e patloupdva Kal YKPAVTIVAPIOUEVES HE PETA
Slow cooked eggplants in clay pot with tomato sauce flavored
with marjoram and gratinated with Sfela cheese

16.00

TaAayavi ge yntd pavitdpla amo tov Talyeto, pe aypla
POKd, UTAACAUIKO E0TIEPLOOEIOWY KAl GUYKALVO ATO TOUG
FapyaAiavoug
Talagani cheese with grilled mushrooms from Taygetos
Mountain served with wild rocket Balsamic- Citrus vinegar and
Siglino from Gargaliani

15.00
OpYyavikEG TOUATEG amd ToV KATIO PAG HE OPEAA, TTPAGIVEG
MIEPLEG, KpEPPUOLA & papivateg eAlEg KaAapwy, €alpeTika
mapBevo eAaldAado mapaywyng Hag
Organic tomatoes from our garden with Sfela cheese, green
bell pepper, onion & marinated Kalamata olives, extra virgin
olive oil of our produce

11.00
Xwpldtiko ywpi otn oxdpd, VTopdtda omaocth, HEGONVIAKA
@éta & @peokia piyavn Talyétou, £€Tpa mapBevo eAaidAado
Tapaywyng pag
Grilled village bread with grated fresh tomato, messinian feta
cheese, fresh oregano from Taygetos mountain and extra virgin
olive oil of our trees

15.00
®péoka mpdoiva @UAAA amd Tov KATIO YA JE TTOPTOKAAL,
aveotumo AlaBoAttoiou & kapapeAwpéva Kapudid, VIPESIVYK
€0TMEPLO0EIOWYV-HouoTapdag Pe mTaiaiwpévo EudL Navarino Icons
Fresh green leafs from our garden with orange fillets,
Anthotyro from Diavolitsi Village & Caramelized walnuts,
citrus fruit-mustard dressing with aged vinegar Navarino Icons

22.00
KOKKOPAG CLYOHAYELPEPEVOG OTN YACTPA HE TOUATEG, HUPWOIKA
Kal XElpomointeg XxuAomiteg, oepBipstal pe pulnbpa
Slow-cooked rooster in clay pot with tomatoes, herbs &
homemade “Hilopites” pasta served with Mizithra cheese

18.00
JTPWOELG TATATAG KAl HEAIT{AvAg HE KIPNA HOGX0U, KpouoTa
amo pmecapéA eAatoAddou
Layers of potatoes and eggplants with beef minced meat and
olive oil bechamel

24.00
ApVAKL GLYOUAYEIPEPEVO HE AAXAVIKA KAl KATIVIOTO Tupl

22.00
Wnupévn og EUAOPOUPVO Yia 8 WPES WOTIOU Va “HEAWOCEL”.
YepBipetal pe omrtikn pouctdpda amo PEAL, Aspdvi & Botava
Taly£tou
Traditional Messinian Pork Gourounopoula with crispy skin
roasted in wood-fire oven for 8 hours until it “melts” served
with homemade mustard, made with honey, lemon & herbs
from Taygetos Mountains

Dpéoko YapL nuEPAg pE GOTE aypla xopta pe {eoto eAaldAado,
spring onion kat ckopdo
Fresh of the day served with sauté wild greens with hot olive
oil, spring onion and garlic

8.00
Tnyavntég matdrteg o€ eAAlOAAd0 Kal otaka amd tnv Mavn pe
Hulnépa
Deep-fried potatoes in olive oil & staka from Mani served with
Mitzithra cheese

7.00

Me apwpatikd BoUtupo moptokaAou, ofUpeAL & omacpévo KaAlavopo
With orange butter, “oximeli” & crushed coriander

9.00

Axviopéva o€ Kauto eAatOAado Tapaywyng Hag pe KPEPHUOL & okopdo
With hot olive oil of our produce, onion & garlic

(x) emiAoyn 10avikn yia XopToQdyoug

UETGOBéVS ©a xapoUpE va anavtrioouyE oTa EpWTNHATA TwVY PIAOEEVOULIEVWYV [1aG OXETIKA LIE CUYKEKPIUEVA OUOTATIKA
q Tou TBavov mepIExouy Ta midta pag. lMapakaloUUe va pag eVNUEPWOETE yla TUXOV aAAEPYIEG 1) EIOIKEG
Slow cooked lamb shank with Vegetables and smoked J1aTPOPIKEG avdyKEG TIG OTIOIEG MPEMEL Va yVwpIoUUE KAaTd TNV MPoETolacia tou pevol mou {ntroare.
| TIHEG gival og eupw € Kal ouuTEPIAaUBAvouv 6AoUg ToUG VOUILIOUG pOPOUG.
Metsovone cheese Ot e ef ' AayBavouy A : '
0 katavaAwtrg Oev EXEl UTOXPEWOT) va MANPWOEL
£av dev AdBel TO VOUILO MAPAcTATIKO OToIXEi0 (anOdEIEn - TiHOADY!0).

(v) Denotes vegetarian
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when
preparing your menu request.
Prices are in euros € and include all applicable taxes. Consumer is not obliged to pay
if the notice of payment has not been received (receipt - invoice).




MAIAIKEZ ZAAATEX - KID’S SALADS

6.00
Dpeokokoppévn Topdta Kat ayyoupl o€ KuBdkla,
pe eAatoAado kat UL “Navarino Icons”
Freshly cut tomato and cucumber cubes, with olive oil
and vinegar “Navarino Icons”

6.00
MowkiAia amd KapOlEG HAPOUALWY HE BIVEYKPET amo
eAaloAado Kat Aeukd BaAodapiko “Navarino Icons”
Variety of lettuces hearts with olive oil and white
balsamic vinaigrette “Navarino Icons”

ZYMAPIKA - PASTA

9.00
EmAEETE TN 0AATOA TOPATAG YTIAYHEVN ATIO (PPECKLA
topdata i tn Bolognaise amd wiAokopévo Bodivo
PAETO, OEPBIPIOPEVEG HE TO ayamnpévo (UPAPLIKO TOU
maldlol oag, omayyETL i MEVVEG
Choose your sauce of fresh tomato sauce or hand
catted minced beef fillet, to be served with your kid’s
favorite pasta, either spaghetti or penne

NMOYAEPIKA - POULTRY
9.00
Wnto kotdmouAo e piyavn Kat Aepovi, oepBipetal pe Yyntég
TTATATEC
Roasted Chicken with oregano and lemon, served with
roast potatoes

*'0OAa ta naidika mdra Ogv MEPIEXOUVV aAdti
*All kids’ dishes have no salt

AINAEZ - “DIPLES” 10.00
Me coppumé oUko, Kapudia & knpubpa
Deep fried dough with fig sorbet,
walnuts and honey comb

TPAFANH KPOYZTA ME MPAAINA KAI
ANOO AAATIOY - “CROUSTILLANT WITH
PRALINE AND FLEUR DE SEL” 11.00
Kp€pa mKpNG GOKOAATAG HE PTTAaxXapLkd
Kal odAtoa kapapéAag Cremeux with
spices and caramel sause

KAPYAOIITA THX TIATIAY KATEPINAZ -
“GRANDMA KATERINA’S WALNUT
CAKE” 10.00
Mapadootakn Xepomointn Kapudomita
HE TAYWTO KATHAKL
Traditional homemade walnut cake
with kaimaki ice-cream

EAAHNIKO TAOYPTI -
“GREEK YOGHURT” 8.75
EAANVIKO oTpayylotd ylaoupTl he
OTITIKA YAUKA KOUTaALOU
Greek strained yogurt with
homemade spoon sweets

®POYTA EMOXHX - “VARIETY OF
SEASONAL FRUITS (for 2 persons)” 10.00
Colorfull,matured & freshly-sliced

TAVERNA
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