)€ DIVANI METEORA HOTEL

THEA
POOL BAR

A LA CARTE RESTAURANT

OPEKTIKA | STARTERS

M\até yevoswy tupidv & alhavtikov €28
ypaBiépa patpnc tpolpag | umie tupl Kuavd | MetcoBdve kanviotd | napadooiakd kacépt Tpikdhwy |
yalornoUha pe kapudia | poptadéla pe eiotikt & Alaoth Topdta | caldpt aépog pe palpo mnépt

& npoooUto | kpttoivia | kpdkep | papuerdda ayploképaco | anofnpapéva ppolta

Cheese & cold cuts tasting platter

black truffle gruyere | blue cheese Kyano | smoked Metsovone | traditional Trikala kaseri | turkey

with walnuts | mortadella with pistachio & sun-dried tomato | salami with black pepper & prosciutto |
breadsticks | crackers | wild cherry jam | dried fruits

Apwpatika pavitdpia tou fouvol €9
ppéoko Bupdpt | oképdo | ofnouéva pe viémo toinoupo

Aromatic mountain mushrooms

fresh thyme | garlic | stewed with local tsipouro

Arancini ddcoug €10
kpokéteg pulloy pe nolkihia pavitaplay | tornikd tupld | xelponointn pappeidda topdtag

Forest arancini

rice croquettes with mushrooms variety | local cheeses | handmade tomato jam

Topatokeptédeg tou Kapmou €10
apwpata Botdvev | dpooepr| oditoa and vidmnio ylaolptt

Tomato meatballs from Thessalian plain

herbal aromas | refreshing sauce from local yogurt

®Déra oe tpayavi) kpolvota €14
LEN ehdtng | kaBoupdiopévo couadpt | pupwdikd

Feta in a crispy crust

fir honey | roasted sesame | herbs

IAAATEX | SALADS

Katowicio tupi & cuko €12
npdoiva pulMopata | katoikico tupl | anofnpapéva olka | vipéoivyk péht & pnalodpiko

Goat cheese & fig

green leaves | goat cheese | dried figs | honey & balsamic dressing

EA\nvikr} caldta #scoalikol kapmnou €14
topdta | na§iuaddkia yapourioU | kpltapo | péta | Biveykpét Bacthikol

Greek salad from the Thessalian plain

tomato | carob rusks | sea buckthorn | feta | basil vinaigrette

Toévog pe MOAUXpwWHEG PAKEG €14
ayyoUpt | topativia | pupwdikd | Biveykpét eonepidoeidmv

Tuna with colorful lentils

cucumber | cherry tomatoes | herbs | citrus vinaigrette

ZYMAPIKA & PIZOTO
PASTA & RISOTTO

Mévveg tng eNAnvikig yng V €9
nmnepléq | eMiég | oditoa ppéokiag topdtag | naplévo ehaidhado
Penne of the Greek land V

peppers | olives | fresh tomato sauce | virgin olive oil

Mévveg pe Beholdivn kpépa kolokuBag €12
vioma géta | Pnuéva topativia | ppéoko packdunio

Penne with velvet pumpkin cream

local feta | roasted cherry tomatoes | fresh sage

Xeponointa yepiota upapika €14
véulon and onavdkt | avBdtupo | ppéoka pupwdikd |

ehappld odAtoa kalokalpvig Topdtag

Handmade stuffed pasta

spinach | anthotyro | fresh herbs | light summer tomato sauce

Piu6to culloyrig pavitapidv €15
nokiAia dyplov pavitaptoy | nappeldva | ppéoko Bupdpt | dpwpa padpng tpoleag

Mushroom risotto

assortment of wild mushrooms | parmesan | fresh thyme | black truffle aroma

KYPIQZ MIATA
MAIN COURSES

D\ éto kotémoulo oxapag €16
apwpatikd pUd | Yntd kapdta | mikdvtiko Aadolépovo Botdvav
Grilled chicken fillet

aromatic rice | roasted carrots | spicy herb oil & lemon sauce

Plant pnépykep tou Kinou V €20
no-beef pruetéxt | Pntd haxavikd enoyric | vegan payovéla oképdou

Plant burger from Garden V

no-beef burger | grilled seasonal vegetables | vegan garlic mayonnaise

Rib eye péoxou (220yp) €35
analé noupé oehvépilag | premium mnepdtn cditoa
Beef rib eye (220gr)

mild celery root puree | premium pepper sauce

Fapideg oxapag «apwpatikégn €22
PPECKIA 0aAdTa Aayavikdy | odAtoa Kanviotig ndnekag

Grilled "aromatic shrimp"

fresh vegetable salad | smoked paprika sauce

®D\éro colopol oxapag €24
Pntd hayavikd | ehappi Aadoréuovo sonepldoeldny

Grilled salmon fillet

grilled vegetables | light citrus oil & lemon sauce

EMIAOPTIIA | DESSERTS

Premium naywté & copuné (ava pndla) €5
ppdoula | cokoldta | nap@é kpéua | kaipdkt | Bavihia Madayaokdpeng | copuné pdvyko

Premium ice cream & sorbet (per scoop)

Strawberry | chocolate | parfait cream | kaimaki cream | Madagascar vanilla | mango sorbet

M\até pe ppouta enoxng €9
Seasonal fruit platter

Mpo@itepd) pe craqueline kakdo €10
Appdta cou | molaola kpéua Bavihiag | odhtoa nikprg cokordtag

Profiteroles with cocoa craqueline

Fluffy choux | rich vanilla cream | dark chocolate sauce

MnakAafBdg pe kaipdke €10
Tpayavéd pUAO pnakhaPd | Enpol kapnol | naywtd kaipdkt |

napadociakd yAukd koutahiol BUccivo

Baklava with cream

crispy pastry phyllo | nuts | kaimaki ice cream | traditional sour cherry spoon dessert

Zsoth tdpta nekav €10
naywtd Pavidia Madayaokdpng | kapapelwpévo aplydalo

Warm pecan tart

Madagascar vanilla ice cream | caramelized almond

XaABag pe apopata sonepidosidiv €10
olyOdAL | apdydala | Eopa noptokahiol | palpn otagida

Halva with citrus aromas

semolina | almonds | orange zest | black currant

V Mdro ya yoptopdyoug | Vegetarian dish
H Midto uytewvig diatpooric | Healthy dish
F XpnoworowiBnkav katepuypéva uhiké | Frozen ingredients have been used

Juc caldres xpnotponoteital napBévo elaidAado, ota tnyavntd putikd Add: kat n péta sivat
EMnvikn. Extra virgin olive oil used in salads, vegetable oil in fried items and feta cheese is
Greek. O katavalwtrc dev éxet unoypéwon va mAnpdost av v Adfet to véuipo napactarikd
otoiyeio (anédeién-tipoAdyio). Consumer is not obliged to pay if the notice of payment has
not been received (receipt-invoice). Ot tipés mepthaufdvouy SAeg tig véuipes emPapivoeig. All
prices are inclusive of taxes.

* Please note that a 15% service charge will be added to your bill
O )oyapiacudg oag emPapivetar pe 15 % xpéwon unnpeciag



