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K\aowky provytaptéioa
LLE OTTPOKOOEPAAL, Aoy aLVLicd,
gappay Kat oaAton povty
14,00 €

e

Bitédo tovato
A€ KPEOL AVYOTAPOLYOV
KUY Ko KA KPEWLUVOLOD
16,00€

32 e N

ML YTo pe xovpKovaT
ToVT{ApL Kol TOPTOKAAL
16,00 €

AT
Muapoddt oyapog we TpoooUTo
Bractépia, vTopativie kot Toppeldve
18,00 €

e
TovoAvtopp colopmod
ue TavTiapt, pnio
Elyoko xou xopddle wexay
18,00 €

e N

Iwooo peviép
ue prpavtade xeBovplod
KoL oTOPAYYIO
18,00 €

Emiotpoy oto menu "



Zopapuca & Piloto

Puléro xoloxdbog
ue nAdamopo xou tiivlep
18,00 €

2T

Niéxt xatoixiotov TupLod
We YTEVL, CAATTO TTPOTEXD Kt TV TLapL
26,00 €

2T

Pofioi bodhaoorvay
ILE UTTEQ UTTAQLY QLTTOKOD
28,00 €

e N

Kovelévi mamiog
LLE GypLeL LOVITAPLAL KOl TG KEDPOV
28,00 €
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Kvptwg Tiata

AaPpaxt ke xpodoTa Ywpiod

VPG KOUVOUTIOLOY Kot Aovkaviko Badacavwy

29,00 €
2T N
Mraxodapos TA-TLA e XopToL
pila patvTavod ket odATon mepdpilog

36,00 €
22

Kox o Bev

Le TEPAeG KPERLUVOLOD Ko kpaat umopyTé

29,00 €
2 e N

NroApag

AE TLYOLALYELPEEVO RaDPO YOlpO

Adiyovo, ayAadt, cedtvopila xou Aepudv
26,00€

S e

Didéto Poooiv pe pove yrpo
Kot 0o Ladépe ue Tpod o
39,00 €

e

Mooyopioio cvxwTt YalorTog

LAE KPEUQL TTOLTATOG, TTPATO Kol TOG TTAPUALOD

29,00 €

2 e N
Apvaxt yaoTpog
ue pafiode omovaxt

YaAoTOPL Kol CAATTC PpLKTE
36,00 €
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Emdopmia

Mo xapapelnpévo
We [ovg oTrardlg
A PavTog Kot KpapTA Kovédag
9,00 €

e N
Iovriyxa
LLE LOPLYOPLOUEVEG TTAPIOEG
kAP0 Ko TOG AVYKAES
9,00 €
e
Tapre xvdwvt
We ToXoAdTA RovTapL o 1oVt ToivTlep
2,00 €
e
IMoproxalémite pe ppovta Tov Taboug

KpEWE Torykovivt ke (edé cokoAdTAG
9,00 €

y
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Menu 35

Ipacwvy calaro
A€ TOADYPWUAOL VTORATIVIAL
Toppefdva Xou VTPETIYYK TOPTOKAAL

y

Mmovyapméoo
LLE Aotyaviid, Toppay Kol gog povly

e

P6to xohoxvBag e yopideg

xat oog T¢ivlep
U

Mooyopliote TOMATO e TOVPE TATATOS
KoLl TAATTO RAVPOOAPYYG

e

I'\vxd ypépasg

Ty xat’ atopo: 35 €
y
eEopyvpwoy 700 wévTwv

Svpmeptdapavetor évo TOTHPL Kpadi TG ETIAOYHG TOV O1VoY60V oG

Y

)@ Emiotpoy oto menu
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Appetizers

Bouillabaisse
with seafood, vegetables

saffron and rouille
14,00 €

e

Vitello tonnato
with bottarga cream

capers and pickled onion
16,00 €

2 e

Roasted brie
with kumquat, beetroot and orange
16,00 €

e

Grilled lettuce
with prosciutto, asparagus
cherry tomatoes and parmesan

18,00 €
R e N

Salmon waldorf
with beetroot, apple

sour cream and pecans
18,00 €

e

Sole fish meuniére

with crab brantada and asparagus
18,00 €

Back to menu
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Pasta & Risotto

Pumpkin risotto

with sunflower seeds and ginger
18,00 €

e

Goat cheese gnocchi

with scallop, prosecco sauce and beetroot
26,00 €

e N

Seafood ravioli

with lobster and beurre blanc sauce
28,00€

N2 e N

Cannelloni with duck

forest mushrooms and juniper berries sauce
28,00 €

Back to menu "



Main dishes

Sea bass
with bread crust, cauliflower and seafood sausage

29,00 €
e
Cod pil — pil with wild greens

parsnips and ginger sauce
36,00 €

32 e N

Coq au vin
with onions pearls and bordeaux wine sauce
29,00€

2 e N

Slow-baked pata negra dolma

with cabbage, pear, celery root and lemon
26,00€

22 e N

Veal fillet Rossini with foie gras
and madera sauce with truffle
39,00 €

22 e N

Veal liver

with potato cream, leek and grape sauce
29,00€

32 e N

Lamb on a clay pot
with spinach ravioli
galotyri and fricassée sauce

36,00 €

Y

Back to menu "
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Desserts

Caramelised apple
with opalys mousse

calvados and cinnamon crumble
9,00€

o I N
Pudding

with marinated raisins, cardamom and sauce anglaise
9,00 €

e

Quince tart
with manjari chocolate and ginger snow
9,00€

R e

Orange pie with passion fruit
blood orange crémeux and chocolate jelly
9,00€

Back to menu "
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Menu 35

Green salad
with colorful cherry tomatoes
parmesan and orange dressing

or

Bouillabaisse
with vegetables, saffron and rouille sauce

e

Pumpkin risotto with shrimps
and ginger sauce

or

Beef tagliata with mashed potatoes
and mavrodafni sauce

e

Dessert of the day

Price per person: 35 €
or

700 points redemption

A glass of wine of our sommelier’s selection, is included

Back to menu "
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lredo’s

GRAND DINING
TO KATAXTHMA AIAGETEI THE SHOP IS OBLIGED
YIIOXPEQTIKA TO HAVE PRINTED DOCUMENTS
OYAAA ATAMAPTYPIAY IN A SPECIAL CASE
I'TA TOYX IIEAATEX BESIDE THE EXIT
2E EIAIKH ©EXH FOR SETTING OUT OF
AITTAA ZTHN EEOAO ANY EXISTED COMPLAINT

LE MAGASIN DOIT DISPOSER
DES BULLETINS IMPRIMES,
DANS UNE CASE SPECIALE

A COTE DE LA SORTIE,

POUR LA FORMULATION

DE TOUTE PLAINTE

O KATANAAQTHZX AEN EXEI
YIIOXPEQXH NA ITAHPQZXEI
EAN AEN AABEI TO NOMIMO
ITAPASXTATIKO XTOIXEIO
(ATIOAEIZH - TIMOAOITO)

A ENHMEPONOYME OTI

TA EAEZMATA TOY MENOY,

IMI6ANQX NA EMITEPIEXOYN
AAAEPITOTONEX OYZIEX.

I'TA ITEPIZXOTEPEX ITAHPO®OPIEE
MITIOPEITE NA AITIEYOYNGEITE

2TO EKITAIAEYMENO ITPOZQITIKO TOY
EXTIATOPIOY.

A ENHMEPONOYME OTI

>XTA EAEZMATA TOY MENOY XPHXIMOIIOIEITAI
EEAIPETIKO ITAPOENO EAAIOAAAO

& QETA IL.O.IL.

>TA THIFANHTA MAY XPHXIMOITOIEITAI
HAIEAAIO.

DAS LOCALIST VERPFLICHTET
FORMULATE IN EINEM
GESONDERTEN FACH

AM AUSGANG ZUR VERFUGUNG
ZU STELLEN,

UM GEGEBENENFALLS
BESCHWERDEN ANZUGEBEN

CONSUMER IS NOT OBLIGED TO PAY IF THE NO-
TICE OF PAYMENT

HAS NOT BEEN RECEIVED

(RECEIPT - INVOICE)

PLEASE BE ADVISED THAT
THE FOOD MENU ITEMS,
MAY CONTAIN
ALLERGENIC SUBSTANCES.
FOR MORE INFORMATION
YOU MAY ADDRESS

OUR TRAINED
RESTAURANT STAFF.

PLEASE BE ADVISED THAT
EXTRA VIRGIN OLIVE OIL

& FETA CHEESE D.O.C. IS USED
IN ALL FOOD MENU ITEMS.
SUNFLOWER OIL IS USED

IN PAN-FRIED ITEMS.

Emiotpopy oto menu
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