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Elcaywyn
Introduction

Wwpi / dtopo
Bread / person

Focaccia, Yntd viopativia & devipoAifavo
Focaccia, cherry tomatoes & rosemary

KE®AAAIO ENA: 'Ta wpa Kat ta Kanviota'

CHAPTER ONE: '"The raw and the cured'

Moug¢ AgukoU Tapaud
White tarama mousse

Fa0pPOoC HaPIVATOC UE OOAATA OTTO POUPOPATIKA (POCOAIN
Marinated anchovy with black eyed beans salad

KaTtvioTO OKOUUTIPI JE PNTr) VIOUATO Kol GAATO0O AOOOAEOVO
Smoked mackerel with baked tomato and olive oil sauce

TapTdp COAWHOU PE OXOIVOTIPOOO KAl JOGXOAEUOVO
Salmon tartar with chives and lime

KapTtdtolo AaBpaki ue KOAIOVOPO Kal PPECKEC PPAOUAEC
Sea bream ceviche with coriander and fresh strawberries

KapTtdTtolo pOOX0U JE TIEKOPIVO & pOKa
Beef carpaccio with pecorino & rucola

Taptap pooyou a la Rossini
Rossini steak tartar
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35€

45€

7€

7,5€

10 €

10 €

10 €

16 €
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KE®AAAIO AYO : «OL oaAdteG>
CHAPTER TWO: «The salads'

Poka pe Kivoa, ElvounAo, aBokdvto & dressing ylaouptiol
Rucola with quinoa, apple, avocado & yogurt dressing

NtopotocaAdta pe Aadottagipado, yorouulriBpa KpAtng & BaciAiko
Tomato salad with rusk, Cretan myzythra cheese & basi

8 €

8 €

>aAdata ravtddpl PE pOKa, KapLAl, KATalKiolo Tupi & dressing peAiov 8,5 €

Beetroot salad with rucola, wallnuts, goat cheese & honey dressing

Baby otmtavdki pe Pnto xoAoUl, TIpOoOUTO & GUKO
Baby spinach, grilled halumi, prosciutto & figs

TOUTIOVAE HE OITAPL Kal UPWAIKA Kal Yapideg ooTE
Tabbouleh with barley and fresh herbs with sautéed shrimps

KE®PAANAIO TPIA: «<H 6dAacoa>
CHAPTER THREE: «The sea»

MUSIa aXVIOTA 0€ AELKO KPOCTi PE PIVOKIO KAl EGTPAYKOV
Steamed mussels in white wine with finocchio and estragon

AOUKOUUAOEC UTTOKOAIAPOUL PE KAPTIATOIO TTOVTLOpPIo Kal OYIOAL
Fried cod with beetroot carpaccio and aioli

KoAapdpt TNYOVITO PE HOPHEAADO AEUOVI
Fried calamari with lemon marmalade

Opdyaro Pnto pe BveykpET povatapdac Dijon
Grilled squid with Dijon mustard vinaigrette

XT1attddl yapivato pe (0T TTATOTOOUAATO
Octopus marinated with warm potato salad
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8 €

12 €

6,5 €

7€

8,5€

11 €

14 €
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KE®ANAIO TEZZEPA - «H Znpd»
CHAPTER THREE: «The Land»

PaBa pe KPEUPULAIL Kal TIOTT KOPV KATIAPNG
Fava beans puree with capers pops

deta Apkadiog e KAUTEPN) TUTIEPIA, PNTH) VIOoPATa Kal AddI BaciAikoL 4,5 €
Feta cheese with chili pepper, baked tomato and basil flavoured olive oil

ToAayavi TIETpAC PYNTd PE HAPPEAGdD VIOUATOC
Grilled talagani cheese with homemade tomato jam

Ke@TedAKIO OXAPAC PE OTIITIKI TIATIPIKA
Meatballs on the grill with homemade paprika sauce

MATATEG TNYAVITEC PE KOATIVIOTO OANTI
Hand cut potatoes with smoked salt

MeArtdava Pntr) YE PETA KAl HLUPWAIKA
Baked eggplant with feta cheese and herbs

Mavitaplo pge Bupapt, Addl oKOpdoL, UTIOVKORBO & BOACAMIKO
Mushrooms with thyme, garlic olive oil, chili & balsamic vinegar

Wnta Aaxavikd Ye AOoTH VIoPATa, Ttapuelava & TiEoTo BACIAIKOU
Grilled vegetables with sun dried tomato, parmesan & basil pesto

slslelelslslelsTelelsislcle:

4,5 €

7€

7,5€

35€

4,5 €

6,5 €

8 €
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KEPAAAIO MENTE: «To pOQL Kat ta (UpapLKa>
CHAPTER FIVE: «The rice ond the pasta»

P1Z0T0 e pavitdpla & Add1 AEUKAC TPOVPAC 9€
Risotto, mushrooms & white truffle oil

P1010 pe oTtapdyyla & ooAdpl AEUKAdOC 9€
Risotto with asparagus & Lefkada salami

MudoTtida@o pe PNTa viopativia Kai {WPo YTTIoK 11 €
Mussels pilaf (mydopilafo) with cherry tomatoes and bisque

AIlVYKoUivI a la cacciatore pe KOTOTIOUAO, VIOPOTIVIO KOl JovITapla 10 €
Linquini a la cacciatoe with chicken, cherry tomaotes and mushrooms
MattapdEAEC e poaXapiola payouvAa payol & TIEKOPIVO 14 €
Pappardelle with beef cheeks ragu & Pecorino

Fapidopokapovada 16 €

Linguini with shrimps
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KE®AAAIO EZI 'Ta Kupiwg
CHAPTER SIX: «The mains>

Z0AWPOC QINETO pE Aaxavika baby kal gaAtoa chimichurri 16 €
Salmon fillet with baby vegetables and chimichurri sauce

AABPAKI pe AaXavIKA, PnuUeEVo aTn AAdOKOAAO PUE OAATOO TIKATA 19 €
Oven baked sea bass with vegetables and pikata sauce

Xo1pIvo 0OUBAAKI JE TIATATEC PAYOL KOl APWHOTIKO YIOoUPTI 12 €
Pork “souvlaki” with ragu potatoes and herbs flavoured yogurt

>Tr00C¢ KOTOTIOUAO PE AEPOVATN KPEUQ TTapuelavag Kol pUd uttaoudt 13 €
Chicken breast with lemon flavoured parmesan creme and basmati rice

Xolpivr] UTtPIOAQ KOPE YE TTOUPE YAUKOTIOTATAC KOl KOpAPEAwPEVO 13 €
KPEUUODIT
Pork chop with sweet potato puree and caramelized onions

Ribeye pe povotdapda Dijon Kai TTOUPE TIATATOG 28 €
Ribeye with Dijon mustard and potato puree

To poaxapioio KPEAG uag eivai EISIKNG EKTPOQrC arto TG "dapuec Quéya”
Our beef is organically fed from "Omega Farms"
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