Appcetizers

Tapapocaldta 9,00€
amnd Aeukd Tapapd, pe é€tpa mapBévo ehaltoAado

Fish roe cream “taramosalata” with extra virgin olive oil

Vegetarian

Xoptomita

LE KAUKAaAIBpeG Kal peta o€ Xelpomointo GpUAA0 BEpyag Pnuevn oto EVAGGOLpVO 10,00€
Wood fired traditional mixed green pie “Chortopita” Handmade phyllo dough

with Mediterranean hartwort and feta cheese

Vegetarian

‘Ayptra pavitdpla emoxng 14,00€
e kpépa Tmoptaivt, Bupdpt, devdpoAifavo kat Euvd tupi kepepell

Seasonal wild mushrooms with porcini cream, thyme, rosemary and “Keremezi” sour cheese

Vegetarian, Gluten free

MotoapéAa BouBaliola pe YPntd kudwvia 14,00€
potoapéAa tou Mméka pe Pntd kudwvia, Tpayavd mpooolTo Kal €€tpa napBévo ehatdAado-TaiAl

Buffalo mozzarella from kerkini with baked quince, crispy prosciutto and extra virgin olive oil-chili dressing
Gluten free

Dpéokia papvaplopévn opupida 15,00€
WU Kal AETTTOKOPLLEVN, LAPLVAPLOPEVN OE XUHOUG E0TIEPLOOELOWY PE BoTava, AwTo, ayyoUupl Kal faiepLdva

Fresh grouper fish marinated in citrus juices with herbs, lotus, cucumber and valerian

Vegetarian, Gluten free

Fapideg Oeppaikov oInV oxapa 17,00€
Dpeokieg yapideg pe Tapapd kat ppéoka kpitapa

Fresh grilled shrimp from Thermaikos with fish roe “Taramosalata “and fresh samphire

Vegetarian

Keptedakia pooyapiola yntd 14,00€
LLE XElpOTTIOiNTA TOLTG TATdTag Kal 6aAToa yLaoLpTtL-6udopo
Charcoal grilled meatballs with potato chips and yogurt-peppermint sauce

Tuptd EAANVIKA pe kudwvomaoto kal mta§lpddt xapoutiov 18,00€
Platter of Greek cheeses accompanied by quince paste and carob rusk
Vegetarian

Mpodupévio QUpWTO PwHi otov EUAOGPOUpVO pe ayoupéAato
Sourdough bread with extra virgin olive oil from unripe olive
Vegan

2,50€



Salads

Ntopatoocalata 14,00€
LE VTOUATiVLa, OKOTUPL, EALEG, ayyoUpL, KpePUOL, BaclALko, e€tpa mapBevo eAatdAado kat E0SL podilol

Tomato salad with cherry tomatoes, “Skotyri” cheese, olives, cucumber, onion, basil and extra virgin olive
oil-pomegranate vinegar dressing

Vegetarian

Mpdowvn avapelktn caldta 12,00€
Mpaovadeg pe koAokUBa, Adxavo, Awto, podt, fotava, e€tpa napBevo eAaldAado kal LooXOAELOVO

Mixed greens with pumpkin, cabbage, lotus, pomegranate, herbs and extra virgin olive oil-lime dressing
Vegan-Gluten Free

Me ¢pLAéto kotdmouAo [/ With chicken fillet 16,00€

Zaldta pe ehadpokanviopévo Aappdkt 17,00€
Tpdoivn oaldta pe AaBpdkL EAadppoKaTVIoHEVO™, PECKA HaVITAPLA KAl YOUAKAHOAE

apokdvto-EuvopnAo (*mpokanvidetat otnv A£po)

Green leaves salad with smoked seabass, fresh mushrooms and avocado-green apple guacamole

Zeotn mavt{apocalata 11,00€
HE PNTa KOKKLVaA Kal kitpva mavtddapla, kKapoTo, EoTIEPLO0ELDT), LaupoooVoapo, ToiAt kat KopvBlakn otadida
Warm beetroot salad with carrot, citrus fruits, black sesame, chili and raisins from Korinthos

Vegetarian-Gluten free

Pizza Peinirli

Mitoa EAAnvikn 14,00€
pe odAtoa viopdta, VIWTIKN ypaBLépa, dpéokia piyavn kat €€tpa mapBévo ehatdAado

Pizza with fresh tomato sauce, Gruyere cheese from Ios, fresh oregano and extra virgin olive oil

Vegetarian

Mitca mpocovTo 16,00€
pe ypaBLépa, potoapéla Kepkivng, méoto factAtko kat Yntd viopativia
Pizza with prosciutto, Gruyere cheese, Mozzarella from Kerkini, basil pesto and roasted cherry tomatoes

MeivipAi 14,00€
HIKpa TeivipAl pe BouBaliola otpatotlatéAa Kepkivng kat Boltupo e avyotdpayo tpippa TpikaAvol (2tpy)

Flat bread gondola “Peinirli” with Buffalo Stracciatella cheese from Kerkini

and Trikalinos’ grated egg roe butter (2pcs)

Pasta

PafBiéAla pe avBotupo 15,00€
dpéoka oTiTIKA YXelpotointa pafLoAla pe avBotupo, maAlwpévn ypaBiépa, Botava kat

odAtoa Yntrig KoAokwBag pe kdotava Kat podL

Fresh handmade ravioli with Anthotyro cheese, aged Gruyere, herbs ang roasted pumpkin

sauce with chestnuts and pomegranate

Vegetarian

TaAwatéAeg pe pavitdpla 18,00€
DpEoKLeG TAALATEAEG e Aypla pavitdpla €TOxTG, TopToivi IpeReviby, Kpaodtn odAtoa ypafLepasg,

katotkiolo tupi, devrpoAifavo kat Bupapt

Fresh pasta with wild seasonal mushrooms, porcini from Grevena,

Gruyere wine sauce, goat cheese, rosemary and thyme

Vegetarian

Makapdvia pe Kipa 18,00€
®péokia (upapika pe pooxapioto Kipd, devopoAifavo, apwpatika kat ypafLépa
Fresh pasta with minced beef with tomato, rosemary, herbs and gruyere cheese

Itpiptdpla pe «yapideg cayavaki» 21,00€
napadootakd Kpntikd otpidptapla pe yapideg oayavdaky, ypaBiépa, péta kat kpoko Koldavng

Traditional pasta “Striftaria” from Crete with "saganaki shrimp", Gruyere, Feta cheese

and saffron “krokos” from Kozani

Vegetarian



Main Dishes

ZoAopoG ppéokog TNV oxapa

dpEoKOG GOAONOG e gouTia tavt{aplol e ppolTa Tou §ACOUG Kal appod TiLkpapvydaio
Grilled fresh salmon with beetroot soup with forest fruits and bitter almond foam
Gluten Free

Zpupida pLAéto oxapag

HE XOpTa MOXN G Kal AadoAépovo e kpoko Koldvnc

Grouper fish with seasonal greens and lemon-oil sauce with saffron
Gluten Free

100G kGKopa YP1To
LLE TLEOTO BACIALKOU, PTTT) VIOHATA KAl TToupE YAUKoTIaTATag He eAatoAado
Rooster breast with basil pesto, roasted tomato, sweet potato purée with olive oil

Apvaki ota kappouva

ApVAKL LE TO KOKAAO HLE YLAOUPTL, TATATEG KUOWVATEG Kal 0AAToa pe ppéakia piyavn kat SUOGCHO
Charcoal grilled lamb shank with yogurt, potatoes and oregano-peppermint lemon-oil sauce
Gluten Free

KovtocoupAL EAAnviIKOU Xoipou
HE yLaoLpTL, otadideg kat A{UpEG TTES
Greek pork on a spit “Kontosouvli” with yoghurt, raisins and anleaved unleavened pitta bread

Mmiptékia and kokopa ota kappouva
pe ToahagoUTL, vtopativia, BactAtkd kat ACupEG TiTeg
Rooster burgers with Tsalafouti cheese, cherry tomatoes, basil and unleavened pies

Mooyxapiota tagliatta (220gr)

pe e€tpa mapBevo ehatoAado, devopoAifavo Kat Aaxavikd emoxr ¢ ota kappouva
Beef tagliatta with extra virgin olive oil, rosemary and seasonal roasted vegetables
Gluten Free

Xotpivn puriptloAa Iberico (500gr)

Kévtpa pmpil{dAa amo xolpvo Iberico Melomovvricou
Pork Iberico steak from Peloponnese

Gluten Free

Mmnipi{6Aa Rib eye Black Angus EAAnviko (800-900gr)
80 npepwv wpipavong

Greek Rib eye Black Angus steak aged for 80 days
Gluten Free

®Aéto pooyapioto kovtpa Black Angus EAARVLKO (400-500gr)
striploin 80 nuepwv wpipavong

Greek beef striploin fillet aged for 80 days

Gluten Free

Side Dishes

Aayavika emoxng ota kdppfouva
Seasonal roasted vegetables

Moupég yAukomatdatag
Sweet potato purée

24,00€

29,00€

18,00€

20,00€

17,00€

16,00€

33,00€

22,00€

100gr/15,00€

100gr/13,00€

6,00€

5,00€



Dcsserts

EKpUEK -TIaywTO

OLPOTILACHEVO TOOUPEKL LAOTIXA HE TIAYWTO KAIPAKL Kal KpEpa amd PLoTikt Ayivng
Ekmek ice cream with sweet bread “mastiha tsoureki” in syrup, kaimaki ice cream
and pistachio from Aegina cram

Vegetarian

MpogitepoA

choux BaviAiag pe cokoAatévia kpépa kat caitoa tpayavrg paiivag
Profiterole with vanilla choux, chocolate cream and crispy hazelnut sauce
Vegetarian

Maywtoé AoukoUpL pe YAUKO TOU KouTaAlol TplaviaduAro
“Loukoumi” ice cream with rose spoon sweet
Vegetarian

MNaywto BaviAia pe kdkkva ppolTa touv ddooug o€ alpdTL ayalng Kat kaBoupviiopéva apoydaia
Vanilla ice cream with red forest fruits in agave syrup and roasted almonds
Vegetarian

IMuk6 koutailov

(mepyapovro, Boovo, TplavtdaduAio)

Traditional spoon bite sweet in its syrup (bergamot, rose, sour cherry)
Vegan-Gluten-Lactose free

Maywto xelpomointo

(BaviAia, cokoAdta, AoukoLpL, GLOTIKL, KATHAKL)

Ice cream (vanilla, chocolate, “loukoumi”, pistachio, kaimaki)
Vegetarian

Sopumné and ppéoka ppouvta

(Aepovt, ppdouia-otéBLa, oLKo-oTéPLa, pol YKpELTPpoLT-oTEPRLA)
Sorbet (lemon, strawberry-stevia, pink grapefruit-stevia, fig-stevia)
Vegan-Gluten-Lactose free

life at
LYKOVRISI

RESTAURANT
EST 1969

Ayopavopikég YneuBuvog Aehnyiavvidng Anprtpiog

Tug tpég oupnepihapPdvetar D.MN.A, Anpotikd Tén kai dAeg o1 vopipeg emBapivoeig. To katdotnua unoxpeoutal va Siabéter évtuna dehtia
oe e1dikr) Béon Sinka otnv €§odo yia tn diatinwon onoiacdrnote diapaptupiag.
O katavahwtrg dev éxel unoxpéwaon va nAnpwoel eav dev AdPel to vopipo napactatikd otoixeio Anddei§n-tipohdyio.
To katdotnpa Siabéte e181kd katdAoyo yia TV nAnpopsépnon atépwy pe avannpia (A.ue.A.), evipepwote pag yia tnv diabeoipdtntd tou.
To katdotnua diabétel katdhoyo pe Ta allepyloydva GUCTATIKA NOU UNAPXOUY OTA NPOIdVTA pag.
Ye nepintwon nou eicacte alepyikoi og kdnolo cuctatikd, napakalolpe aneuBuvBeite oto Npocwnikd pag yia nepIcoSTEPES NANPOPOPIES.

Ma T1¢ napackeuéq pag xpnoiponoloupe £&tpa napBévo ehaidhado, yia to tnydvioua xpnoiponoioUue nAiéAaio, yia tig caldteq xpnoiponoloUue ayoupélaio.

Prices include vat and all legal charges. For any claims we keep special forms in a separate box next to the exit.
Customer is not obliged to pay if the notice of payment has not been received Receipt-invoice.
The restaurant has a special catalog for the information of people with disabilities (PWD), please inform us about its availability.

The restaurant has a list of the allergenic ingredients present in our products. In case you are allergic to any ingredient, please contact our staff for more information.

For cooking we use extra virgin olive oil, for frying we use sunflower oil, for salads we use extra virgin olive oil from unriped olives.
L' etablissement est tenu de disposer des formulaires de plaintes pour les dients dans une caisse speciale pres de la sortie.

Das geschaft ist verpflichtet beschwerdeformulare fir die kunden an besonderer stell am ausgang zus verfiigung néhe der exit.

12,00€

11,00€

10,00€

10,00€

3,00€

4,00€

4,00€



