Nothing
brings people
together, like /
good food







STARTERS

TRADITIONAL GOAT CHEESE HALLOUMI
Traditional goat cheese halloumi bites with rose marmalade

MTOUKLEG artd TopaS0CLAKO KATOLKIGLO XaAoU UL pe pappuerada tplaviddullo
€9,90

AELIA’S HOMEMADE TRAHANOKEFTEDES
Aelia’s homemade, light trahanokeftedes, with freshly picked aromatic herbs from Aelia’s botanic gardens,
grinded halloumi, served on a bed of mixed greens and homemade fig jam
Avdaladpol xelpomointol tpaxavokedTeSec, He PEOKO APWHATIKA arod Tov BotavoknTo tou Aelia,
TPLUHEVO XOAAOU UL TTAVW OE CTPWHA ATO AVAUELIKTA GUAAX CAAATAG, TAALCLWLEVOL JE OTILTLKN

papueAdda clkKou
€11,60

ROYAL SAGANAKI
Saganaki with royal shrimps, fresh tomato sauce and Epirus feta cheese
Jayavakl pe BaolAkég yapideg, oaitoa ppéoklag viopdartoag kal péta Hrelpou
€13,40

SWEET AND SPICY BABY SQUID
Baby fried squid, with sweet and spicy sauce, coriander and smoked pepper
Mikpo KoAapdapt Pnpévo oto TNyavt, SEUEVO e YAUKOKOUTEPK OAATOO, KOALAVSPO KAl KATIVIOTO

TWIépL
€9,50

CHEESE & BEEF TORTILLAS
Tortilla roll, filled with fresh beef minced meat and cheese, garnished with avocado, yogurt,
tomato and black rice
PoAO topTiyla, YEULOUEVN UE GPECKO BOSLVO KIUA KOl TUPLA, YAPVIPLOUEVN ME aBOKAVTO, YLaoUPTL,
Awpideg vroparta kat pavpo pull
€11,80



SALADS

SUPERFOOD QUINOA
Three coloured quinoa and multi coloured bell peppers, baked aubergine, pumpkin seeds, avocado mousse
and pomegranate, with rose petal preserve dressing
Tpixpwpo Kwoa, poupvioth LeAtt{ava, MTOAUXPWLEG TILTIEPLEC, KOAOKUBOGTIOPOG, LoUG aBoKAVTO Kal pdbt,
TEPLXUUEVA E BLVEYKPET amtd YAUKO tplavtddpuilo
€14,90

MEDITERRANEAN MANOURI CHEESE SALAD
Lettuce, baby spinach, dry marinated fruits, pomegranate, sun-dried tomatoes, Greek manouri cheese,
sweet walnut, balsamic vinaigrette and fig chutney
MoapoUAL, pikpd GUAAa oTtavaklol, paplvaplopéva anoénpapéva ppouta, podt, ALOOTEG VIOUATES,
€MNVIKO pavoUpL, YAUKO KapudAkL, BLVEYKPET amo BaAcautko E06L Kal TOATVL CUKOU
€14,90

AUTHENTIC GREEK SALAD
Fresh tomatoes, cucumber, three colored bell peppers, red onion, Kalamata olives, feta cheese and oregano,
with virgin olive oil vinaigrette from the olive grove of Aelia
DPEOKLEG VIOUATEG, OYYOU PAKL, TPIXPWHLEG TILTIEPLEG, KOKKLVO KPEUUUSL, eALEG Kadapwy, dpéta kal piyavn,
UE BLveYKPET amo ayvo napBevo ehatdoAado amnod tov eAawwva tou Aelia
€13,90

MEDITERRANEAN WILD ROCKET SALAD
Wild rucola, dried tomatoes, sheep-goat halloumi, pomegranate and multi-coloured bell-peppers,
with apple vinaigrette
AypLa poka, ALOOTEC VTOUATEG, alyonpoBelo xaAAoUuL, podtL Kat TOAUXPWLEC TILMEPLEG,
pe Biveykpet unlou
€12,90

AELIA’S CAESAR SALAD
Variety of lettuces, cherry tomatoes, crispy bacon, olive oil-oregano croutons and semi-hard
Macedonia Kefalotyri cheese
MotkiAla amo tpayavd papoUALa, VTopATivia, Tpayavo UMELKOV, OTILTLIKA, AaSoplyavata KpouTov
Kol nuiokAnpo kepoahotupt Makedoviag
€11,90

Me ¢pAéto kotomouAou / With chicken fillet €14,50
Me yapibeg Tiypng / With tiger prawns €16,50

AELIA VEGAN SALAD
Variety of lettuces, cherry tomatoes, homemade olive oil-oregano croutons and vegan cheese
MowAia amo tpayava LopoUALa, vTopativia, omitika Aadoplyavata KpouTtov Kal xoptodayLko tupl
€12,80



RISOTTO & PASTA

MUSHROOM RISOTTO
Truffle mushroom risotto, sautéed button mushrooms, porcini paste, tossed with parmesan
and truffle oil
Pl{oT0, pe cotaplopéva GpECKO LaVITAPLA, TIAOTA HAVITAPLWY TOPToive kat AadL dyplag
Tpoudag, maonaAlopEVO e TTapUelava
€14,40

RISOTTO CARBONARA
Arborio rice with crispy Italian pancetta, mushrooms, fresh cream, chives,
and variety of cheeses
Pl6TO MoK LG apmtdpLo e TPpayavH) LTAALKN TTOVOETA, LOVLITAPLA, PPECKA KPEUQL,
OXOLVOTPOoOo Kal TTOLKIALA TUPLWY
€14,60

FLAMMBEED PRAWN PASTA
Mastic liqueur-flambeed pappardelle pasta with tiger prawns, tomato sauce, crispy capers, and parsley
MamapdEAeg, Pe Tpayaveég LEYAAEG yapideg, odAToa vioudTag, Tpayoavo KoutpoU L KArmmapne, Laivtovo,
oBnopéva pe Akép paoTiyog
€18,90

BASIL PESTO PASTA
Linguini with homemade basil pesto, bell peppers, zucchini, pine nuts and Macedonia Kefalotyri cheese

ALVYKOULVL UE OTILTIKO TEOTO BacAkoU, TITEPLES, KOAOKUBL, Koukouvapl kat kedpahotupl Makedoviag
€13,40

HOMEMADE SPINACH AND RICOTTA RAVIOLI
Spinach and ricotta ravioli, in a creamy black truffle and parmesan sauce, garnished with chives and lime
PafLOAL, YEULOTA LE OTTIAVAKL KOl PLKOTA, O€ KPEUWEN odAToa palpng tpoudag e tupl,
OXOLVOTPaOOo Kal AL
€14,90

AELIAS’ BOLOGNESE
Linguini with tomato sauce and fresh beef minced meat, carrots, celery topped with
Macedonia cheese flakes
AlvyKouivt pe mAoUolo 6AATOA VIOUATAC Kal GpETKO BoSIVO KLUA, VOTEG O KapoTo,
oéAwvo, maomallopéva e kedpahotUpl Makedoviag
€15,90

AELIA’S VEGAN PASTA
Linguini with bell peppers, grilled aubergine, zucchini, fresh mushrooms and dried porcini mushrooms,
enriched with Aelia’s gardens herbs and fresh ripe tomatoes
ALVYKOULVL e TieplEG, PNTEG ueAttlaveg, KoAoKuBAKLa, GpECKA LAVLTAPLO KOL ATTOENPAUEVA LaVLITAPLA
noptaoivy, epmAouTiopéva e Botava amod toug KAToug Tou Aelia kot odAtoa and GpEoKEG WPLUEG VTOUATEG
€12,60



MAIN COURSE
MEAT

TENDER BEEF KRITHAROTO
Slow cooked fresh veal with orzo, in a rich ripe tomato sauce, enriched with fresh herbs and Greek
kefalograviera cheese
Jiyonuévo GppETKo LooxapakL e KpLBapdTo, o MAOUGLO CAATOA WPLLWY VIOUATWYV Kot GpECKWV
Botavwv, eUMAOUTIONEVO e EAANVLIKN KedaAoypaBLépa
€15,60

GRILLED CHICKEN
Grilled half chicken (550g) with thyme from our garden, served with pumpkin cream, grilled vegetables,
and sweet potato sticks
Moo kotomoulo (550g) Pnuévo otn oxapa, APWHATIOUEVO e BUUAPL ATIO TOV KATIO JOG, CUVOSEUUEVO
UE KpEpa koAokUBag , mUpyo PNTWV AaXOVIKWY KAl OTLKG YAUKOTIOTATAG
€16,50

AELIA’S JUICY PORK TOMAHAWK
Grilled pork chop (750g), served with fresh potato wedges, flavoured with lemon, thyme and seasonal salad
Xotpvi unplZoAa Tomahawk (750yp.) Wnuévn otn oxapa, cuvoSEUOEVN UE TTATATEG wedges
OPWHATIOUEVEG e AEOVOBU PO Kal CaAATA ETTOXNAC
€16,90

MIDDLE EAST CHICKEN HARISSA
Fresh chicken, marinated in a mild spicy harissa sauce, served with wild rice,
multicolored bell peppers, yogurt sauce and tortilla crisps
Dp£EoKo KOTOTIOUAO, LOPLVOPLOUEVO OE NTILOG EVTACH TUKAVTIKN harissa, cepPBLplopévo pe ayplo pull,
TIOAUXPWHEG TILTIEPLEG, 0OG YLAOUPTLOU KoL Tpayavh Toptiyla
€15,50

AROMATIC LAMB SHANK
Slow cooked for six hours lamb shank (450g), served with potato puree and sautéed mushrooms in lamb broth
Jiyodnuévo yla €L wpeg, apviolo kotoL (450g), oepPLPLOLEVO LE TTIOUPE TTOTATAG KAL COTAPLOUEVA LAVITAPLOL
o {wUo apviov
€18,40

BLACK ANGUS FILLET
Argentinian Black Angus fillet (250g) served with sweet potato cream, sautéed mushrooms, beef jus
and baby potatoes scented with Madagascar vanilla
OWéto amno Bodwvo Black Angus Apyevtvig (250g), cUVOSEUUEVO e KPELO YAUKOTIOTATOG, GOTE LOVLTAPLA,
Bobwo {wUo KAl MATATEG APWHUATIOUEVEG PE Bavidia Madayaokdpng
€32,00



BURGERS

THE ULTIMATE HOMEMADE BURGER
Homemade burger from 100% fresh meat in freshly baked bread, with kefalograviera cheese, crispy bacon,
caramelized onions, pickled cucumber, lettuce and tomato.
Served with fresh crispy wedges
JTUTLKO XElporointo Burger (umépykep) amd 100% dppéako kpéag, oe dpeokoPnuévo PwUaKL,
EUMAOUTLONEVO UE KEDAAOYPAPLEPQ, KPATOAVLOTO UMELKOV, KAPAUEAWMEVO KPEUUUSL, ayyoupaKL TOUPGL,
HaPOUAL KoL VIOATa. ZuvodeUeTal e PPETKEG TNYAVLTEG TATATEG wWedges
€14,90

TENDER CHICKEN BURGER
Chicken Burger in freshly baked bread with cheese, mustard, mayo sauce, onions, pickled cucumber,
lettuce and tomato, served with fresh oven baked baby potatoes
Kotdémoulo umnépykep o ppeokoPnuévo Pwpdxt pe tupi, povotapdopaylovela, KpeUULELA, ayyoupaKL
Toupoti, papoUAL Kot viopdta, cuvodeleTal PUe GOUPVIOTEG PPECKEG ULKPEC TIOTATEG
€14,30

VEGAN BURGER
Vegan burger in freshly baked bread, with vegan cheese, hummus, caramelized onions, pickled cucumber,
lettuce and tomato, served with sweet potatoes and tahini sauce
Xoptodayko unépykep o dpeokoPnuévo Pwuakt, Biykav tupl, XoUHOUC, KPEUUUSL, ayyoupaKL TOU PO,
MOPOUAL KOLL VTOUATA, CUVOSEVUETAL UE YAUKOTIOTATEG KalL Ta vt
€14,10

FISH

FRESH LOCAL SEA BASS FILLET
Oven baked, fresh Cypriot sea bass, on a bed of sautéed spinach and sweet potatoes cream,
with Kozani saffron
DOpéoko kumplakd Aapakt oto GoUpvo, 0€ CTPWHLA OO COTE OTIAVAKL KOL KPEUA YAUKOTIATATALG,
pe cadpav Kolavng
€18,80

SCOTTISH BAKED SALMON FILLET
Scottish salmon fillet with ginger and Himalayan salt, on a bed of pesto — spinach risotto,
topped with creamy basil cheese.
OW\éto oKOTLE(LKOU 0OAOMOU e TLivtlep Kot oAdTt IpaAaiwy, mavw og pL{OTo e TECTO BaCIALKOU

KOLL OTIAVAKL, TIAALOLWHEVO HE KPEUWEEG TUpl BacIAkoU
€18,60



PLATTERS TO SHARE

FOR TWO PEOPLE

FRUIT PLATTER
Selection of fresh, seasonal fruits

MowkiAia amno ppéoka emoxLaka ppolta
€13,50

MEET THE CHEESE
Selection of cheese, accompanied with dried and fresh fruits

MotkAia tupLwy, cuvodeuopeva pe dpéoka kal amoénpapéva dpolta
€14,60

CHEESE AND MEAT PLATTER
Selection of cheese and cured meat, accompanied with dried and fresh fruits

MotkAia TupLwv Kat aANAVTLKWY, CUVOSEVOUEVA UE PpEoka Kol armoénpapéva dpolta
€15,60

HOMEMADE PIZZA

PIZZA MARGHERITA
Four cheeses on a layer of flavored tomato sauce with herbs from our garden
T€ooEpa TUPLA TTOVW OE OTPWON ATIO APWUATIOUEVN CAATOO VTOUATAG e BoTava
oo Tov KMo tou Aelia
€11,80

MEDITERRANEAN PIZZA
Bacon, ham, green peppers, pepperoni, olives, tomato sauce, fresh spearmint
MTELKOV, XA, TIPACLVEC TIMEPLEG, TIEMEPOVL, EALEG, OAATOO VIOUATAC , GpECKOG SUOCLOG
€13,90

PROSCIUTTO AND RUCOLA PIZZA
Mushroom, fresh tomato, tomato sauce, prosciutto and fresh rucola
Mavitapla, GpECKLEG VIOUATES, CAATOA VIOUATOC, TTPOoOUTO
Kal ppEoKia poka
€12,50



DESSERTS

DRUNKEN TIRAMISU
Coffee-flavored tiramisu, with sweet Savoyard biscuits, mascarpone cheese
and cognac, dusted with cocoa flakes
TpapLooU EUMOTIOUEVO PE ApwHa EKAEKTOU KadE, Tapadootakd LTaAlkd priokdta Savoyard,

TUPL LOLOKAPTIOVE KOl KOVLAK TIOCTIOALOUEVO LE TTOUSPOL KOKAO
€6,90

AELIA’S WARM CHOCOLATE SOUFFLE
Authentic, warm chocolate soufflé with 70% cocoa chocolate mass, complemented with vanilla ice-cream

AuBevTIKO {eaTd 00UDAE cokoAATaG e 70% KOKAO CUVOSEUOEVO UE TIAYWTO Baviliog
€6,60

FLUFFY PHYLLO ORANGE PIE
Fluffy orange phyllo pastry pie, served with citrus yoghurt cream
Adpatn moptokaAomita pe GpUAAO, CEPPLPLOUEVN UE KPEUA ATIO YLOOUPTL KAL APWUO EOTIEPLOOELS WV
£€6,40

BAKLAVAS WITH ICE CREAM
Phyllo pastry, soaked in aromatic syrup, layered with nuts and vanilla ice cream on the side
OUA\O KPOUOTAG, EUTOTIOUEVO LLE APWLATLKO CLPOTIL, CTPWHEVA LE ENPOUG KAPTIOUG,
ouvoSeupéva e TaywTOo Bavidia
€6,90

SEASONAL FRUIT SALAD
Seasonal super fruit salad with finely chopped fresh fruits, marinated in fruit juice
JaAata pe Plokoppéva ppouta EMOXNG, LAPLVOPLOUEVA OE XULO GppoUlTwV
€6,40



Y€ MEPUTTWON TIOU EXETE KATOLA LOLOLTEPOTNTA 0€ BEUATA TPODIKWV AAAEPYLWVY,
TIOPOKOAW EVNUEPWOTE TO TIPOCWTILKO HaG yLo vo TapaAdBeTe TNV Alota pe ta aAAepyloyova
UALKQ TOU HEVOU oG

If you have any food allergies or intolerances , please inform our staff which will provide
you with our allergens index table

OAeg oL TLEG elval o€ EUPW Kol CUUTTEPAAUPBAVOUV OAEC TLG VOULUEG XPEWOELG
All prices are in euro and they include all legal charges

WELLNESS RETREAT



