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

Tou €xoupe dnuloupynoel yla eodg, anaitel wg Bdaon Tng dAocodiag tou, To va polpdlecal. Me mudta

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 2025
SALVIA MENU WINTER 2025

ZLPWTO TPOoCUPEVIO Pwpi
Je YyaAoTOpL Kal Kpgpa xoptorita”

Sourdough bread with galotyri cheese
and “hortopita” (greens pie) cream
2,5€ (per person)

2oura KoAok0Oag
pe kapevo Boltupo, packdunAo kat Evo ylaoLpTl

Pumpkin soup
with burnt butter, sage, and sour yogurt
13€

Tpaxavdg
pe kdotava, ceAlvoplla kal padpn Tpolda TG MEPLOXNC

Trahanas
with chestnuts, celeriac, and local black truffle
16€

XAlapny caAdta
néotpoda confit oe eEAalOAAS0, KOLOKOUG & KPEPA aTtd KOUVOUTTISL
pe eotiepldoeldn

Warm salad
with trout confit in olive oil, couscous, & citrus cauliflower cream
17€

Xelpepiv oaldta
pe YNty KoAokLBa, Ttavtlapla, TIOPTOKAAL, PAVTITOLO, avTi3
kat {eoto Tupi MeToodBou

Winter salad
with roasted pumpkin, beets, orange, radicchio, endive,
and warm Metsovo cheese
16€

Avapelktn caidta
OQAQTIKA Qo TO PTIOOTAVL Pag, PnTtd axAddt, Adxavo Toupai,
auuydala, kal Biveykpet adpévéauou

Mixed garden salad
with greens from our garden, roasted pear, pickled cabbage,
almonds, and maple vinaigrette
14€

PRAN

SRAN
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SRIAN

Myavteg @
AepovaTol pe XOPTa, Kpepa TPAcoU Kal pavitapla emoxng
Giant beans
with lemon, greens, leek cream, and seasonal mushrooms
15€

KpoBoruta (to share)
pe Cuyoupl, TIALlyoLPL, KapapeAwpeva kpeppddla kat peta Mwywviou

Krothopita (to share)
with lamb, bulgur, caramelized onions, and Pogoni feta cheese
18€

lNouvBapAdkia
HE KIhA arod pooxdapl, Tpaxavd, KPEPa KapoOTou Kal AUYOAEUOVO Pe oadpav

Giouvarlakia (meatballs)
with minced veal, trahanas, carrot cream, and saffron avgolemono sauce
17€
Ntémia Cupapika .
HE UTIPOKOAO, HOOXOAELOVO Kal UTTOUKOPBO

Local pasta
with broccoli, lime, and bukovo chili flakes
16€

Xvlortiteg
UE KATOIKL TOlyaplaotd Aepovato Kal kedpahoypaplepa

Hylopites
with sautéed lemony goat and kefalograviera cheese
20€

lNouvBETol
HE POooXApl YAAAKTOG oTipAdo, pavitdpla Kal Kpepa ypafiepag

Giouvetsi
with veal stew, mushrooms, and graviera cheese cream
22€

Kotomouho eAeuBepag BooKNAG
pe Yntd KapoTa, TIOLPE TIACTIVAKL KAl GAATOQ pouoTtapdag

Free-range chicken
with roasted carrots, parsnip purée, and mustard sauce
20€
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Meotpoda
OTO TNYAvl pge Aeukn Aepovatn pacordda
Kat Pntda ppeéoka KpeppLdLa

Pan-seared trout
with white lemony bean stew and grilled spring onions
24€

Xolpivo
pE Kpepa aeAvopllag, unAa kat caitoa anod apwvia

Pork
with celeriac cream, apples, and aronia berry sauce
23€

Mooyxapiota pmplléAa Enpng wpipavong,
TIOUPEG TIATATEG PE KOKKOUG HOUOTAPSAE KAl XOPTA EMOXNAG

Dry-aged beef steak
with mustard seed mashed potatoes and seasonal greens
45€

Apvi otov tapd (to share)
apyonuevo apviolo ProuTL YAAAKTOG
ME AEPOVATEG TIATATEG, OAATOA YIA0UPTIOU pe SUOCUO
KAl XELPOTIOINTA TUTAKIA

Lamb in the pan (to share)
slow-cooked milk-fed lamb leg
with lemon potatoes, mint yogurt sauce, and handmade pies
42€

*PwTtAOTE pag yla ta midta nuEpag
*Ask your waiter about the dish of the day
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FAYKA - DESSERTS

CaAakTouTOUPEKOD
CeoTO pe OlpOTIL ATIO PMaxapika Kat eotiepldoeldn

Galaktoboureko
served warm with spiced citrus syrup
10€

Kapudormita
ME poUG amo TPOPELO YIaoUPTL, KapapeAwpEva kapudla
kat eartepldoeldn

Walnut pie
with sheep yogurt mousse, caramelized walnuts, and citrus
10€

MoUc¢ cokoAdTag
ME aApupn KapapeAa, GouvToUKIa Kal povpa

Chocolate mousse
with salted caramel, hazelnuts, and berries
9€

MopTtokaAoTiTa
pe GUANO KpoLaoTag,maywTto Baviliag
Kal KapapeAwpeva apvydaia

Orange pie
with phyllo pastry, vanilla ice cream,
and caramelized almonds
11€



