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O Chef MixdAng Ntouvétag Kat n opdda tou oag npoteivouv:
Opektka - Appetizers

Vwpi & dip
1,50€

Xouna Huépag / Soup of the day

Tuponuta TawioU / Cheese Pie homemade
650€

Mwato pe Mpooouto kat Mappelava pe (e0TEC UNPOUOKETEG, VIOUATa, HotoapEANa Kat BaotAikod
Plate with Prosciutto and Parmesan and warm Bruschetta with tomato, mozzarella and basil
1350 €

Mozzarella pe yntd Aaxavika kat BaAoapiko €0t and tnv Modena
Buffalo mozzarella with grilled vegetables and Modena balsamic vinegar
8,00€

Layavdki pe kanvioté tupi MetoéBou pavitdpia, pdka kat Addt tpolgag
Metsovo smoked cheece saganaki with mushrooms, arugula and truffle oil
9,00€

Mavitdpla nAeup®dToug owté, Pe okOpdo, nappeldva kat BactAkd
Pleurotus mushrooms with garlic, parmesan and basil.
750€

DAoyépeg Italikav TupLadv pe Tpolga, PéAL Kal ypavoAa
Italian cheese Flutes with truffle, honey and granola
9,00€

Zeoth natatooaldta pe Kanviotd ooAopd Kat Kpépa Aepoviou
Warm potato salad with smoked salmon and lemon cream
1250 €

lapibeg cwté pe mozzarella, ok6pdo kat BaolAiko
Shrimps with mozzarella cheese garlic and basil
1450 €

YaAdtec / Salads

Laldta enoxng / Seasonal salad
550€

Caprese salad
Ntopdta, MotoapéMa kat BaclAikog
Tomato, mozzarella and basil
750€

LaAdta Péka kat Znavakt / Salad Rocket and Spinach
Dpéokia Kat Alagth viopdta, nappeddva, Kpoutév Kat (eoth vinegrait pe pnékov
Fresh and sundried tomato, parmesan, croutons and warm vinegrait with bacon
850€

LaAdta BaAepiava / Valerian salad
Me yaMukh galdta, BaAepidva, ano§npapéva oUka, Koukouvapt, napuedava, Kat BaAoapiko e PéA
French salad, valerian, dried figs, pine nuts, parmesan and balsamic with honey

Zalata tou Kaioapa / Ceasar salad
Me kotdnoulo oxdpag, tpayavo pnékov, napueddva kat kpoativi oképdou.
Grilled chicken, parmezan, crispy bacon and garlic crostini
11,00€

ZaAdta kanviotoU ZohopoU / Smoked Salmon salad
Avdpelktn oaAdta, ge goAoud, auyd, aBokdvto, dviBo, KpePUUBAKL Kat sauce AadoAéovo
Mixed salad with salmon, egg, avocado, onion, dill and olive oil with lemon sauce
1250 €

Xwpldukn oaldra / Greek salad
Ntopudrta, ayyoUpt, nineptd, kanapn, KPEPUUOL, PEta
Tomato, cucumber, pepper, caper, onion, feta cheece



Zupapika / Pasta

Inayyéu al Pesto Genovesg 6OS§aghetti al Pesto Genovese

Inayyéu NanoAwtdva / Spaghetti Napolitana
Me gdAtoa ppéokiag viopdtag Kkat BaotAiké / Fresh tomato sauce and basil

Tahatéleg pe kKoténoulo / Tagliatelle with chicken
Me pavitdpla kat kpépa nappelavag / With mushrooms and parmezan cream

Névveg Kappunovapa / Penne alla Carbonara
Me guanciale, bacon, kpépa nappeddvag Kat nekopivo
Guanciale, bacon, parmeig%grgam and pecorino cheece

MNévveg pe Kanvioté cohopd o€ KpEpa nanpikag pe Botka
Penne with smoked salmon with paprika cream and vodka

Awykouivt pe yapideg o ppéokia odAtoa viopdtag
Linguini with Shrimps with fresh tomato sauce
16,50 €

Kupiwg Mata / Main Dishes

Cafe Merlin Burger
Me ppéoko pooxapialo Kiud, unétkov, gavitdpla, ninepLég, KapapeAwpéva KpePpUdia, odAtoa viopdtag Kat
Kanvioto tupi MetadBou. Zuvodeletal pe XWPLATIKES TNYAVITEG NATATEG
Fresh ground beef, bacon, tomato sauce, mushrooms, peppers, caramelized onions,
smoked Metsovo cheece. Se%eSdOv(\i:ith country style fried potatos

Wapovéppt pe vidkt / Pork fillet with gnocchi
HE KPEPa pavitaplav 1pol@ag, Kal VIOKL YEHLOTA JE TE0oEPa TUPLA
with mushrooms - truffle cree]qTS%néj four cheeses stuffed gnocchi

Xotpivih onalopnpi{6Aa (400 gr) / Pork chop on the grill (400 gr)
Tpayavég natdreg, Aaxavika owté Kal apwpatiké Boutupo pe pouotdpda Dijon
Country Potatos, vegetables saute and aromatic butter with Dijon mustard

LouBAdkL Koténouho / Chicken souvlaki
Me yntd Aaxavikd, tpayava calatikd, nappeldva kat AadoAépovo pouatdpdag.
With grilled vegetables, salad, paﬁrggzée:m, mustard oil and lemon sauce

Mooxapioia onalopnpi{6Aa (500 yp) / Steak on the grill (500 gr)
Tpayavég natdteg country, Aaxavika owté kat apwpatiké Boutupo pe pouotdpda Dijon
Country potatos, vegetables saute and aromatic butter with Dijon mustard
19.50€

®W\éto Xolopou oxdpacg / Fresh Salmon fillet on the grill
Me anavdki, Bpaotd Aaxavikd Kat AaSoAEPoVo PEALOU Kal ApwWHATIKWY
With spinach, boiled vegetables and honey olive oil and lemon sauce

TownoUpa axdpag (500 yp) / Fresh sea bream on the grill (500 gr)
Me Bpaotd Aaxavikd kat AadoAépovo / Boiled vegetables, olive oil and lemon sauce
15,00 €

Mooxapdkt ydAaktog kKokkivioto / Cooked Veal with tomato sauce
Me @ppéokia odAtoa viopdtag Kat pakapdvia h Natdteg TNyavitég
With fresh tomato sauce and Spaggetti or french fries

Mnwptékia oxdpag / Beef patties on the grill
DOpéokog Pooxapiolog KIHAG Je HUPWOLKA Kal XwPLETIKEG TNYAVLTEG NATATEG PE OwWTE Aaxavikd Bouthpou.
With fresh ground beef and herbs, rustic fries and sauteed vegetables in butter
1350 €

Mwato npépac / Dish of the day
Pwrtnhaote tov oepButdpo oag / Ask the waiter



Ayopavopikés vnietBuvos: Oe66mwpos Oeobwpiis
Y.us mo ndvw upés cupnepidapfdavoveal 6Aes o1 voppes emPapivosrs,
nro1 oépPis 13%, Anpouxés pépos 0,5%, O.IT.A. 24%



