salvia

H ®INOZO®DIA MAZ - SHARING IS CARING

2tnv EAAGSa yvwpiCoupe va ogBopacte tnv tapadoon kat va vioBetoupe Tig aieg tng. O1 mapadooiakoi

Hrelpwteg, TIOAAA xpdvia Tiplv and eudg, Tipodoav TN okAnpr SouvAeld ota xwpddla kat Ta BookoTtortia,

HE €Va OIKOYEVEIOKO TPATE(L OTO OTOI0 aKoUyovTav Ol IoTopieg Kal Ta Blwpata dcwv KaBovtav yupw aro

auTo, xwpig Sakpicelg. Molpdalovtag To yeupa Tov eToaloTav e TOo0 KOO Kal ppovtida, avérntuvooav
LOXLPOUG OIKOYEVEIAKOUG SETHOUG.

Autn TNV evépyela BEAoupe va petadepoupe kal oto Tpamnel Touv Salvia. ‘Eva (eoto nepiBaAlov omwg autod

TIoU €XoUE dnuIoLPYNOEL yla €0dg , amaltel we Bdon TNG lAocodiag Touv, To va polpdalecal. Me mudrta

Kal yevoelg eprveuopeva arnod tnv kouliva NG ¢uoNG Kal Ye ta mpeoidvta Twy TOTIKWVY TIapaywywy va
PEWTAYWVIOTOUV.

H molétnta tTwv mpwTwv LAWYV Kal N Tipoceypévn Ttapaywyr kabopiCouv Tnv vPnAr yactpovopia. Auto eival

KAt Ttov oto Aristi Mountain Resort & Villas yvwpiCoupe ToAD KaAd kal dpovTi(oupe WOoTe va VAOTIOIOUUE

oTo akeépalo. MpwTeg LAeC ard TUPOKOMIKA Kal KpeaTta arnod Xwpld Tng Heipou, orutika (UUapIKd, eAaldAado

Kal Tooa AAAQ aKOWN TOTIIKA auBevTIKA TipoidvTa cuvdualovtal eTAED TOUG APHOVIKA yia va SnpLovpyriocouV

OLVTAYEG PE YaOTPOVOUIKA codia. Ta ¢ppeoka PBlodoyikd Aaxavikd palevovtal pe dppovtida amod to Aristi
Farm, pe To BepPOKNATILO KAl TO PTTOCTAVL TOU.

OUR PHILOSHOPY - SHARING IS CARING

In Greece, we know how to respect tradition and adopt its values. A long time ago, people in Epirus tradi-

tionally celebrated and honored the hard work that was put into the farms and the grasslands, by preparing

a family table where everyone shared freely their life stories and experiences. By collectively enjoying the
meal that was prepared with love and care, people were developing strong family ties.

These are the dynamics that we aim to bring into the table of “Salvia”. A warm and friendly environment

like that one that we have created for you, demands to be filled with the ideals of sharing. With plates and

tastes directly inspired from the nature’s kitchen and fresh products from local producers setting the tone.
The high quality of raw materials and careful production define haute cuisine.

This is something that Aristi Mountain Resort & Villas knows very well and takes care to implement in full.

Raw materials like cheese and meat from the villages of Epirus, homemade pasta, organic vegetables from

our greenhouse located in the Aristi farm, olive oil and many more yet authentic local products are com-
bined together in harmony to create recipes with culinary wisdom.

EXECUTIVE CHEF AT SALVIA RESTAURANT
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SALVIA MENU XEIMQNAZ 2023-2024
SALVIA MENU WINTER 2023-2024

ZLPWTO TPOoCUPEVIO Pwpi
Ue KaTolkiolo Tupi kal Teoto and Boétava

Homemade Bread
served with goat cheese and herbs pesto
2,5€ (per person)

>outa KoAokuBag o
HE Kappévo BolTupo, KOAOKLBOGOTIOPO, hackounAo Kal Evo ylaolpTL

Pumpkin Soup
with butter, pumpkin seeds, sage and sour yogurt
13€

Tpaxavdg e
pe XOpTa €MOXNAG, paviTdpla Kal peta MNwywviou

Vege,

Trahanas
with seasonal greens, mushrooms and Feta cheese from Pogoni (Epirus)
15€

2aAdta -
ano Pntda navrldpla, Zayopiolo yalotlpl, apwvlida,
BaAoduiko kal kapaAlopevo Ppwpi

Beetroot Salad
with grilled beetroot, Galotyri (milk cheese), chokeberry, balsamic vinegar and scorched bread
14€

Avdpelktn caldta
OaAQTIKA ATtd TO PTooTAvl pag, ntod axAdadl, kapvdia, kouvourtidl Toupaoi
Kat BveyKpeT povotapdag

Mixed Salad
local greens from our garden, pear, walnuts, pickled cauliflower
and mustard vinaigrette sauce
14€
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Tartare “’AaxavovtoApag”
pHooXapiolo PIAETO, payelpepevo Adxavo, avnbog, yaAdkTwua Aepoviol Kal Ywpi otn Bpdka

“Greek Cabbage Rolls” Tartar
beef fillet, cooked cabbage, dill and lemon emulsion
18€

XAlapn MNatatoocaAdta
HE KATIVIOTO XEAL, VEPOKAPSAUO, PPETKA PLUPWALKA KAl YOAAKTWHA Pe YAUKO okOpdo

Warm Potato Salad
smoked eel, cardamom, fresh herbs and sweet garlic emulsion
16€

Aaxavikd otn Bpdka
PNTEG XElPEPIVES pileg, PouvTOUKIA Kal BIVEYKPET aTtd Kauevo BouTtupo, pouvotdpda
Kat pavpn Tpouda

Vegetables on the grill
roasted winter tubers, hazelnuts, and browned butter, mustard and black truffle vinaigrette
15€

Kpeatoérmita
Cuyoupl Kal poaxdapt YAAGKTOG, KapapeAwpEVa KpePpLdia, kanvioto tupi Metodfou
KAl 0AAToa ano To Priood TG

Meat Pie
lamb and beef, caramelized onions, local smoked cheese from Metsovo and gravy
16€

20ouTCOUKAKIa
MOOXapiolog Kal XoIpLvog KIHAG, GAATOA amd TIG KAOAOKALPIVEG VTOUATEG, KUPIVO
Kal appdtn Kpeua atdrag

Soutzoukakia
beef and pork minced meat, summer tomato sauce, cumin, and potato cream
17€

RAN

VEGe,
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Ntomia Cupapika
HE UTIPOKOAO, HOOXOAEUOVO, UTTOUKORO Kal KAmvioTd Tupi MetodPBou

Traditional Pasta
with broccoli, lime, crushed red pepper and smoked cheese from Metsovo
17€

“T'oupetal”
pe pooxdapl YAAakTog otidpdado, BpolpuriL Kal Kpeua kepahoypaBlEpag

Giouvetsi
orzo with veal stew, savory herb and traditional kefalograviera cheese cream
21€

KotomouAo eAeuBEpag Bookng
TIOUPEC TTAOTIVAKL, PNTO TIACTIVAKL, OTIAVAKL, KAl OAATOA APWUATIOUEVN PE Kade

Free Range Chicken
parsnip purée, grilled parsnip, spinach and coffee flavoured sauce
19€

Meotpoda
OTO TNYAVL PJE KPEPA PTIPOKOAO, KAUEVO AEUOVL KAl XOPTA £TIOXNAG oTa KApPBouva

Trout
sautée, broccoli cream, scorched lemon and grilled seasonal greens
22€

Xolpwvoé “TlpacocgAivo”
XOLPIVA PUAyoUAQ, KpEua oeAvopllag, HayelpepUevo TIPACO KAl GAATOA TIPACOCEAIVOU

Pork “Prasoselino”
pork cheeks, celery cream, cooked leek and leek-celery sauce
21€

Apvi otov tapd (to share)
apyoyPnuévo apviolo ProUTL YAAGKTOG PE AEUOVATEG TIATATESG, OAATOA YIAOUPTIOU e SLUOOHO
KAl XELPOTIOINTA TITAKLA

Lamb Tava (to share)
slowly-cooked milk lamb leg, yogurt sauce with mint, potatoes flavoured with lemon
and handmade pita bread
39€
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aAakToumolpeKo
HE OlPOTIL aTtd prtaxaplkd Katl eotepldoelon

Galaktoboureko
with sweet syrup of spices and citrus
9€

MoU¢ ano npodPelo ylaoLpTl
pe papperdda amod Kpdva, KapapeAwpéva kapudla katl podpa

Sheep-Yoghurt Mousse
with cranberry jam, caramelized walnuts and berries
9€

MrmiakAaBag
TPayavo GUANO, COKOAATA, KapapeAwuéva ppolTa Kal taywtd Bavilia

Baklavas
crunchy pastry, chocolate, caramelized fruits and vanilla ice-cream
11€

*Pwtrote pag yia ta mdta nuéPag
*Ask your waiter about the dish of the day



