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
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SALVIA MENU KAAOKAIPI 2026
SALVIA MENU SUMMER 2026

ZuPWTO TPOoCUPEVIO Pwpi
HE YaAOTUPL KAl KpUa OAATOO VTOUATAG
Sourdough bread
with galotyri cheese and cold tomato sauce
2,5€ (per person)

“NtopatrocaArara”
ToIKIAia arto vtoudteg, mPolupévio YPwii, pavpn eAld, TiKAQ KPeUPOSL,
piyavn kat yaAotopt
“Tomato Salad”
variety of tomatoes, sourdough bread, black olives, pickled onion,
oregano and galotyri cheese
17€

Avapelktn oaidta
pe dpoUTOo eMOXNG, AULUYdaAa, Kal BIVEYKPET pouaTapdag
Mixed Salad
with seasonal fruit, almonds and mustard vinaigrette
14€

Koug - koUg ocaAdta

pe kaAokalpva Aaxavikd, rmeatpoda confit oe eAaldoAado kat eorepldoeldn

Cous-cous Salad
with summer vegetables, trout confit in olive oil and citrus fruits
18€

Zayopiaola kotorita (to share)
pEe KOKoPQ, TIMEPLEG Kal dpETa MNwywviov
Zagori-Style Chicken Pie (to share)
with rooster, peppers and Pogoni feta cheese
20€

“MNaoctitoo”
ME XLAOTIITEG, paviTapla eMoxng, avpn Tpouda tng MNivéou
KAl UTIECAPEN PE KEPANOTUPL
“Pastitsio”
with traditional pasta, seasonal mushrooms, black truffle from Pindos
and béchamel with kefalotyri cheese
20€

KpBapdkt “yepiora”

pE Aaxavikd anod To Prootavl Yag, confit vropartivia, ppeoka pupwdika Kal pETa

“Gemista” Orzo Pasta

with garden vegetables, confit cherry tomatoes, fresh herbs and feta cheese

17€
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Ntémia Cupapika
ME vTopdaTta, viopativia Pntd Kal BactAiko
Homemade Pasta
with tomato, roasted cherry tomatoes and basil
17€

KoAokuBdkia yepiota
HE TIPOPBELO Kal HOOXAPIoLo KId, pUCL, KPEPA KOAOKUBL, AepovaTn odAtoa kat Addt Suodaopou
Stuffed Zucchini
with a blend of lamb and beef mince, rice, zucchini cream, lemon sauce and mint oil
18€

lMNouBétol maotitodda
HE pooxapl YAAAKTOG kal §epry pulnBpa
Giouvetsi “Pastitsada”-Style
with milk-fed veal and dried mizithra cheese
23€

KotomnouAo eAeuBeEpag Bookng
HE PTPLAK AaXQVIKWV KAl AEUOVATO TIOUPE arod Tatdteg Goupvou
Free-Range Chicken
with briam (roasted mixed vegetables) and lemony baked oven potatoes puree
20€

Méotpoda oto Tnyavi
pE XOPTa ETOXNG Tolyaplaotd, oaAtoa Boutlpou Kat AAdL KamvIoTAG TATIPLIKAG
Pan-Seared Trout
with sautéed seasonal greens, buttered sauce and smoked paprika oil
25€

Xolpvo “KovtoooUPAL”
pe odAToa arnod YnTEG VIOPATEG, TUTIEPLEG KEPATO KAl TUPOKAUTEPN
Pork “Kontosouvli”
with roasted tomato sauce, horn peppers and tyrokafteri (spicy feta spread)
23€

Mooyxapiola pmpiloAa (500yp)
&Npnc wpipavong, TouvpEG MATATEG PE KOKKOUG HouoTapdag Kat XOpTa EMOXAG
Dry-Aged Beef Steak (500gr)
with mustard-seed mashed potatoes and seasonal greens
48€

Apvi otov Tapd (to share)
apyoPnpEVO apviclo PToUTL YAAAKTOG e AEUOVATEG TIATATEG,
OAATOQ YLAoUPTIOU e SUOCHO KAl XELPOTIOINTA TUTAKLA
Lamb “in the Tava” (to share)
slow-roasted milk-fed lamb leg with lemon potatoes,
yogurt-mint sauce and handmade pies
45€
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AYKA - DESSERTS

aAaktoumovupeko
CeoTO e alpoTIL amnod praxapikd kat eotepldoelon
Galaktoboureko
served warm with spiced citrus syrup
10€

MoUc¢ cokoAdtag
pe aApupn KapapeAa GouvToUuKIia Kal povpa
Chocolate Mousse
with salted caramel, hazelnuts and berries
9€

MoUg ano mpoPelo ylaovpTl
pe papperada Buootvo Kal KapapeAwpéva Kapudia
Yogurt mousse
with sour cherry jam and caramelized walnuts
9€

MopTtokaAoTuTa
pe dUANO KpoloTag, aywTto Baviliag Kat KapageAwpeva apdydaia
Orange Pie (Portokalopita)
with phyllo pastry, vanilla ice cream and caramelized almonds
11€



