Nothing
brings people
together, like /
good food




Y€ MePUMTWOoN MoU EXETE KATOLA LOLALTEPOTNTA 0 BEpaTa Tpodkwv oAAepyLwy N Sucavediag
TIAPAKAAW KOLTAEETE TOV TvaKa HE To OAAEPYLOYOVA TIOPAKATW.

In case you have any food allergies or intolerances, please see the allergen board below.

Soya/2oya Lactose/Aaxtoln Eggs/Alya
Peanuts/QuoTikla @ Nuts/Znpol kapmol Mustard/Mouotapda
Celery/zé o Molluscs/MaAdikia Gluten /Mhoutévn

Sesame/ZouodpL @ Crustaceans/OoTpaKOELSAC @ Fish/Wapt

Vegan/AuoTtnpwg Xoptodpaykod

Sulphur dioxide/ @ Lupin/AukoeldAc

Aloeiblo tou Belou

(2,&\ Vegetarian/Xoptobayikd

VEGETATIAN



STARTERS

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

MTOUKLEG artd TP S0CLAKO KATOLKIGLO XaANoU UL pe pappuerdada 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
Avaladpol xelpomointol tpaxavokedTESeC, He PPECKA APWHATIKA oo Tov BotavoknTo tou Aelia,
TPLULEVO XAANOU UL TTAVW OE CTPWHA Ao avAUELKTA GUAND 0aAATAG, TACLCLWUEVOL UE OTTLTLKNA

papueAdda clkKou
€11,60 (1)

AVOCADO QUINOA MOUSSE
Three coloured quinoa and multi coloured bell peppers, baked aubergine, pumpkin seeds, avocado mousse
and pomegranate, with rose petal preserve dressing
Tpixpwpo kwoa, poupvioth pehtt{dva, MTOAUXPWLEG TITIEPLEC, KOAOKUBOGTIOPOG, LoUG aBOoKAVTO Kal pdbt,
TEPLXUMEVA LLE BLVEYKPET amtd YAUKO TpLavtadpuAilo

€12,90 ® e

HOMEMADE MEAT LASAGNE
Freshly baked traditional homemade meat lasagne served in a clay pot
OpeokoPnuéva oe mAALVo xelpomointa Aalavia pe ppETKo KA Kot GPECKLEG VIOUATES O€ KOKKLVN
oaAToa
€14,90 (7]



SALADS

MEDITERRANEAN MANOURI CHEESE SALAD
Lettuce, baby spinach, dry marinated fruits, pomegranate, sun-dried tomatoes, Greek manouri cheese,
sweet walnut, balsamic vinaigrette and fig chutney
MapoUAL, pikpd GUAAa oTtavaklol, paplvaplopéva anoénpapéva ppouta, podt, ALOOTEG VTIOUATEG,
eMNVIKS pavoupt, YAUKO KapudakL, BveykpeT amo BaAoaptko EUSL KAl TOATVL GUKOU

€490 @8

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,
pe BveykpET amod ayvo rapBbevo ehatdodado arnd tov ehalwva tou Aelia
€13,90 (@ 48

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, podt Kot TOAUXPWLEC TILMEPLEG,
pe Blveykpet unlou

€12,90 o 48)

AELIA’S CAESAR SALAD
Variety of lettuces, cherry tomatoes, crispy bacon, olive oil-oregano croutons and semi-hard
Macedonia Kefalotyri cheese
MotkiAla amo tpayavad papoUALd, VIORATIVIA, TpayavO UMELKOV, OTILTLKA, AaSopLlyavaTa KpouTov
Kol nuiokAnpo kedahotupt Makedoviag

€11,90 o

Me ¢piAéto kotomouAou / With chicken fillet €14,50

WARM BEETROOT SALAD
Fresh vegetable salad with baked beetroot, grilled manouri, crushed walnuts and citrus vinaigrette

Opéokia oaAdto Aaxavikwy Le GoupvioTo mavtlapt, LavoupL otn oxapa, OpupATIoHEVA
KapULSLO KOl BLVEYKPET eoTEPLOOELS WV

€15,50 e 6



RISOTTO & PASTA

MUSHROOM RISOTTO
Truffle mushroom risotto, sautéed button mushrooms, porcini paste, tossed with parmesan
and truffle oil
PL{oTo, e cotaplopéva ppeoKa LaVLTAPLA, TIAOTO LAVLTOPLWY TTOPTOLVL KOt AddL dyplag
Tpoudag, macmaAlopévo e moppelava

€14,40 @ &

RISOTTO CARBONARA
Arborio rice with crispy Italian pancetta, mushrooms, fresh cream, chives,
and variety of cheeses
Pl6To Mok lOG apmtdpLo He Tpayavr) LTAALKA TTOVOETA, LOVLITAPLA, PPECKA KPEUQL,
OXOLVOTPOOO Kal TTOLKIALA TUPLWY

€14,60 e

HOMEMADE SPINACH AND RICOTTA RAVIOLI
Spinach and ricotta ravioli, in a creamy black truffle and parmesan sauce, garnished with chives and lime
PaBLoAL, YEULOTA e OTTAVAKL KOl PLKOTA, O€ KPEUWSN odAtoa palpng tpoudag e tupl,
OXOLVOTPOOOo Kal AL
€14,90

o
B,

AELIAS’ BOLOGNESE
Linguini with tomato sauce and fresh beef minced meat, carrots, celery topped with
Macedonia cheese flakes
Awvykouivt pe mholola odAtoa viopdtag Kot ppeoko Bodvo Kiud, vOTeG amo KapoTto,
oéAwo, maomallopéva e kedpahotupl Makedoviag

€15,90 °

MUSHROOM VEGAN BOLOGNESE

Linguini with tomato sauce and excellent quality vegan minced, porcini and button mushrooms
ALYKOUIVL HE OAATOO VTOUATOG, EEALPETIKA TTOLOTLIKO XOPTOdAYLKO KLU, AOTIPA LOVITAPLA KAL TTOPTGIVL

€15,90 o

SEAFOOD PASTA
Fresh pappardelle with prawns, calamari,
mussels, fresh cream and tomato sauce
Dpéokeg mamapSENeG e Yoploeg,
KaAopdpt, podLa, dpeokia Kpépa Kal
OAGATOO VIOUATOG

€18,90 o @



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, eumMAoUTIONEVO e EAANVLIKNA KedaAoypafLeépa
€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 HE BULAPL ATIO TOV KATIO HAG, CUVOSEUEVO
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 e

BLACK ANGUS FLANK STEAK
Irish Black Angus Flank Steak (250g) served with steak potatoes and arugula salad

Black Angus Flank otéwk IpAavdiag (250g) e OTELK TATATEG KoL COAATA POKAG
€23,80

BLACK ANGUS FILLET
Argentinian Black Angus fillet (250g) served with sweet potato cream, sautéed mushrooms, beef jus
and baby potatoes scented with Madagascar vanilla
OW\éto amno Bodwvo Black Angus Apyevtvig (250g), cUVOSEUUEVO HE KPEUO YAUKOTIOTATOG, GOTE LOVLTAPLA,
Bobwo {wUo KAl MATATEG OPWUATIOUEVEG Pe Bavilia Madayaokdapng
€32,40



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
STUTLKO XElpoTointo Burger (umépykep) and 100% Pppéoko kpeag, o GpecKoPNUEVO PWUAKL,
EUMAOUTIONEVO UE KedDaAoypaPLEPQ, KPATOAVIOTO UTELKOV, KAPAUEAWUEVO KPEUUUSL, ayyoupaKL TOUpaot,
papoUAL Kot VTopdta. Suvodeletal e PPECKEC TNYAVITEC TATATeEG wedges

€14,90 °

BEYOND MEAT BURGER
Excellent quality vegan burger in freshly baked bun with caramelized onion, lettuce and tomato. Served
with sweet potato, tahini and gherkin chutney
E€QLPETIKA TIOLOTIKO XOPTOdAYLKO UMEPYKEP O dpeckoPNUEVO PWUAKL LE KOPOAUEAWUEVO KPEUUUSL,
HOPOUAL KOL VIOUATO. ZUVOSEVETAL UE YAUKOTIATATEG, TOX(VL Kal papUeAdda amd ayyoupakL Toupai

€15,80 - ]

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
Dpéoko kumplakd AaPpakt oto GoUpvo, 0 CTPWHA OO COTE OTIAVAKL KOL KPEUA YAUKOTIATATAG,
pe cadpav Kolavng

€18,80 o

SCOTTISH BAKED SALMON FILLET
Scottish salmon fillet with ginger and Himalayan salt, on a bed of pesto — spinach risotto,
topped with creamy basil cheese.
DWETO OKOTLELKOU 0OAOMOU e TLVTLep Kol aAdTL IpaAaiwy, Tavw o€ pL{oTo e TTEOTO BactAlkoU
KOl OTIAVAKL, TIAQLOLWUEVO HE KPEUWSEG TUPL BaCIALKOU

€18,60 o Q



PLATTERS TO SHARE

FOR TWO PEOPLE

FRUIT PLATTER
Selection of fresh seasonal fruits
MolkiAia amod ppéoka emoxlakd dpolta

€13,50 26

CHEESE SELECTION
Selection of cheese, accompanied with dried and fresh fruits
MotkAia tupLwy, cuvodeuopeva pe dpéoka kal amoénpapéva hpolta

€15,60 [+ ) e

CHEESE AND CHARCUTERIE SELECTION
Selection of cheese and cured meat, accompanied with dried and fresh fruits
MotkAla Tuplwv Kat aAAavTikwy, cuvodeudpeva e dpéoka Kal anoénpapéva ppolta

€16,80 - e

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
arnd tov kAo tou Aelia
€11,80 (%)

TR

PESTO PIZZA
Mushrooms, cherry tomatoes and homemade pesto with basil from our garden

Mavitdpla, vtopativia Kal omitiko MEoTo BaotAtkol armod Toug KNTIoUC Hag
e300 @ &

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



DESSERTS

CREME BRULEE
with a creamy vanilla custard and crunchy caramel topping
Avaladpn kpépa Baviliog pe BeAoudivn udn Kot Tpayav okoupdxXpwn KOpoEAQ
€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 CUVOOEUOIEVO UE TIAYWTO Baviliog

€6,60 @ %8

FLUFFY PHYLLO ORANGE PIE
Fluffy orange phyllo pastry pie, served with citrus yoghurt cream
Adpdtn moptokaAomita Pe GpUANO, OEPBLPLOUEVN LE KPEUQ ATIO YLAOUPTL KOL APWHLA ECTIEPLOOELO WV

6,40 )

BAKLAVAS WITH ICE CREAM
Phyllo pastry, soaked in aromatic syrup, layered with nuts and vanilla ice cream on the side
DOUA\Q KPOUOTAG, EUTMOTIOUEVA LE APWLATLKO CLPOTIL, OTPWHEVA LE ENPOUC KAPTIOUG,
ouvodeupéva pe Taywto Baviia

€6,90 @

SEASONAL FRUIT SALAD
Seasonal super fruit salad with finely chopped fresh fruits, marinated in fruit juice
JoAdta pe Prlokoppéva ppouta eMOoXNG, LOPLVOPLOUEVA OE XUUO dpouTwy

€6,40 °



‘OAeG OL TLUEG €lval o€ EUPW KAl CUUTEPIAAUPBAVOUV OAEG TIG VOULLLEG XPEWOELG
All prices are in euro and they include all legal charges

WELLNESS RETREAT



