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 L               l a n C – m e n i u 
 
I.yvelis musis salaTi bazilikiT, zeTiT da pomidvris CiriT 
stafilos salaTi forToxliT 

                                               
pomidvris supi 
gogris supi 

ispanaxis supi                                                13.00 
 
I.yvelis ravioli SampinionebiTa  da triufelis zeTiT 
sokos rizoto 
ravioli ispanaxiTa da cocxali mwvaniliT 

                                                
pomidvris wvniani 
gogris wvniani 

ispanaxis wvniani                                             13.00 
 

                                                
II.yvelis musis salaTi bazilikiT, zeTiT da pomidvris CiriT 
stafilos salaTi forToxliT 
                                                                 
yvelis ravioli SampinionebiTa  da triufelis zeTiT 
sokos rizoto 

ravioli ispanaxiTa da cocxali mwvaniliT                 15.00 
        
 
III.yvelis musis salaTi bazilikiT, zeTiT da pomidvris CiriT 
stafilos salaTi forToxliT 
 
pomidvris wvniani 
gogris wvniani 
ispanaxis wvniani 
     
namcxvari karamelis musiT 
Strudeli 

xaWos namcxvari                                              18.00 
 
III. yvelis ravioli SampinionebiTa  da triufelis zeTiT 
sokos rizoto 
ravioli ispanaxiTa da cocxali mwvaniliT                  
  
pomidvris wvniani 
gogris wvniani 
ispanaxis wvniani 

         
namcxvari karamelis musiT 
Strudeli 

xaWos namcxvari                                              18.00 
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L u n c h – m e n u 
 

I. Cheese mousse salad with basil, olives and dry tomatoes 
Carrot salad with orange 
 
Tomato soup 
Pumpkin soup 
Spinach soup                                                                                          13.00 
 
I. Cheese ravioli with mushrooms and truffle oil 
Mushroom risotto 
Spinach ravioli with fresh herbs 
 
Tomato soup 
Pumpkin soup 
Spinach soup                                                                                          13.00 
 
 
II. Cheese mousse salad with basil, olives and dry tomatoes 
Carrot salad with orange 
 
 
Cheese ravioli with mushrooms and truffle oil 
Mushroom risotto 
Spinach ravioli with fresh herbs                                                            15.00 
 
 
III. Cheese mousse salad with basil, olives and dry tomatoes 
Carrot salad with orange 
 
Tomato soup 
Pumpkin soup 
Spinach soup           
 
Caramel mousse cake 
Apple strudel 
Cheese cake                                                                                            18.00       
 
III. Cheese ravioli with mushrooms and truffle oil 
Mushroom risotto 
Spinach ravioli with fresh herbs     
 
Tomato soup 
Pumpkin soup 
Spinach soup     
 
Caramel mousse cake 
Apple strudel 
Cheese cake                                                                                            18.00                             
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