salvia

H ®INOZO®DIA MAZ - SHARING IS CARING

2tnv EAAGSa yvwpiCoupe va ogBopacte tnv tapadoon kat va vioBetoupe TiG aieg tng. O mapadooiakoi

Hrelpwteg, TIOAAA xpdvia Tiplv and eudg, Tihodoav Tn okAnpr SouvAeld ota xwpddla kat Ta BookoTtoria,

HE €va OIKOYEVEIAKO TPATIECL OTO OTIOI0 AKOUYOVTAV Ol LoTopieg Kal Ta Piwpata écwv Kabovtav yupw amnod

auTo, xwpig dakpicelg. Molpdalovtag To yeuua 1oV eTolaloTav pPe TOo0 KOO Kal ppovtida, avérntuvooav
LOXLuPOUG OIKOYEVEIAKOUG SETHOUG.

Auth TNV evépyela BEAoupe va petadepoupe kal oto Tpamnel Tou Salvia. ‘Eva (eoto nepiBaiiov omwg autod

TIou éxoupe dnuloupynoel yla eodg, anaitei wg Bdaon Tng dhocodiag tou, To va polpdlecal. Me mudta

Kal yeUOoELG gPTveuopéva amd tnv Kouliva tng ¢LOoNG Kal Pe TA TPOIOVTA TWV TOTIKWVY TIAPAywywv va
MPEWTAYWVIOTOUV.

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

KAt rtov oto Aristi Mountain Resort & Villas yvwpiCoupe oAD KaAd kal ¢ppovtifoupe WOoTe va UAOTIOIOUUE

oto aképalo. NMpwTteg LAeC arod TUPOKOMIKA Kal KpeaTta amnod Xwpld Tng Heipou, orutika (UUapIKd, eAaldAado

Kal Téoa AAAQ akopn ToTikA avBevTikd ripoiodvta cuvduadovtal PeTa&d Toug appovika yia va Snuioupynocouy

OLVTAYEG PE YaOoTPOVOUIKA codia. Ta ¢ppeoka Bloloyikd Aaxavikd palevovtal pe dpovtida amnd 1o Aristi
Farm, pe to BepPOKATILO KAl TO PTOCTAVL 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.

Enjoy!

IANNIS LIOKAS
EXECUTIVE CHEF AT SALVIA RESTAURANT



salvia

SALVIA MENU XEIMQNAZ 2024-2025
SALVIA MENU WINTER 2024-2025

ZuPWTO TPOoCUPEVIO Pwpi
pe Cayopiolo yahotupl kat Aadt dudopou

Homemade Bread served
with galotyri cheese and mint oil
2,5€ (per person)

2oura KoAok0Oag
pe kapévo Boltupo, packdunAo Kat Evo ylaoLpTl

Pumpkin Soup
with brown butter, sage and sour yogurt
13€

Tpaxavag
pe pavitdpla emoxng Kat pavpn tpouda tng Mivbou

Trahanas
with seasonal mushrooms and black truffle from Pindus
16€

“Oornplada”
pe dacolla, peBibia, oeAvoplla, KapEVo TIPACO Kal KOUG KOUG

Mixed Legume soup — “Ospriada”
with beans, chickpeas, celery, charred leek and cous cous
15€

2aAdrta and Yntd navr{apla
Zayopiolo yaAotOpt, kapLSia, apwvid, BAaAcduiko Kat KaPpaAlopevo Ppwui

Beetroot Salad
With galotyri cheese, walnuts, chokeberry, balsamic vinegar and toasted bread
14€

Avdpelktn caldta
OaAATIKA ard TO Ynoatdvl pag, Pnto axAdadt, apbydaia, Aaxavikd Tovpai
Kal BIVEYKPET E TIETIPEC

Mixed Salad
local greens from our garden, pear, almonds, pickled vegetables
and grape molasses vinaigrette
14€
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Wntd papoLAl
HE KamvioTr MEoTpoda, GPETKa HUPWSIKA Kal paylovela okopdou

Roasted Lettuce
with smoked trout, fresh herbs and garlic mayo
16€

Méotpoda tou Boldopdtn
Haplve pe eomepldoeldr] Kal avyd meotpodag

Voidomatis’ Trout
marinated with citrus fruit and trout eggs
18€

[13 L4 ” A
Nayavortta C\ﬂ

HE xOpTa emoxng Kat ykita Mwywviou

“Cabbage pie”
with seasonal greens and curd feta from Pogoni village
15€

Ntémia upapika
pe Katoikl Aepovdato kat kepaloypafiepa MetooBou

Local Pasta
with goat, lemon sauce and gruyere cheese from Metsovo
20€

2ouTtlouKaKla
HOOXapIiolog Kat Xolpvog KIPAG, CAAToa and KAAOKALPIVEG VIOUATEG, KUMIVO
kal adppdtn KpEPa matdrag

Soutzoukakia
beef and pork minced meat, summer tomato sauce, cumin
and potato cream
18€
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“MNoupetol”
pe pooxdapl YAAakTog otidpdado, Bpolpril kal Kpeua kepahoypaBlépag

Giouvetsi
orzo with veal stew, savory herb and cream from traditional gruyere cheese
22€

KotomouAo eAeubepag Bookng
He AgpovAaTo Toupe ard natateg povpPvVou, axvioto oravakl kal cditoa SdevipoAifavou

Free-Range Chicken
with potatoes puree flavored with lemon, steamed spinach and rosemary sauce
20€

Meéotpoda
OTO TNYAvl, Je KOLVOUTIIOL Kal XOpTa EMOXNC ota KapBouva

Trout
pan-fried, with cauliflower and seasonal greens grilled on charcoal
23€

Xolpvod
PNTda KLSWVIA, KPEUA ATIO KPEUMLAIA ylaxvi kal cAaAToa and apwvia

Pork
roasted quinces, onion ‘yiachni’ cream and chokeberry sauce
22€

Apvi otov Tafa (to share)
apyoPnuévo apviolo ProUTL YAAAKTOG Pe AEPOVATEG TTATATEG,
OAATOA YLaoUPTIOU e SUOCUO KAl XELPOTIOINTA TUTAKLA

Lamb Tava (to share)
slowly-cooked milk lamb leg with lemon-flavored potatoes,
yogurt sauce with mint and handmade pita bread
42€
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laAaktoumoUpeKo
HE olpOTIL amd prtaxaplkd kat eotepldoelon

Galaktoboureko
with sweet syrup of spices and citrus
10€

Mouc cokoAdTacg
pe aApupn Kapapéia, douvtouKla Kal povpa

Chocolate mousse
with salted caramel, hazelnuts and berries
9€

MrmiakAaBag
Tpayavo GUANO, KapapeAwpeva dpolTa, Enpoi kapmoi kal aywTto Bavidia

Baklava
crunchy pastry, caramelized fruits, nuts and vanilla ice-cream
11€

*PwTAOTE pag yla ta midta nuépag
*Ask your waiter about the dish of the day



