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 XEIMQNAZX 2026-27
SALVIA MENU WINTER 2026-27

ZuPWTO TPOoCUPEVIO Pwpi
Kal TUPOKAUTEPN

Sourdough bread
with “Tyrokafteri” (spicy feta cheese dip)
2,5€ per person

2oUma
natata XpuooPitoag, mpdaca, kaotava, pavpn tpotda
Kal Kapévo BolTtupo

Potato Soup
with leeks, chestnuts, black truffle and brown butter
16€

XAlapny caAdta
MEoTpoda axVIOTH KAl CaAATA Arod KOUOKOUOAKL KOLVOUTTISL KAl UTIPOKOAO

Warm salad
with steamed trout and couscous salad with cauliflower and broccoli
18€

Xelpepiv oaldta
pe Yntd avtfapla, kapdta, TMOPTOKAAL Kal TUPi Kuavo

Winter salad
with roasted beetroots, carrots, orange and blue cheese
16€

Avdpelktn caldta
OOAQTIKA Ao TO PTooTavl pag, podia, apvydala, Hupwdikd
Kat BIVEYKPET e METIMEQ

Mixed green salad
with greens from our garden, pomegranate, almonds, fresh herbs
and grape syrup vinaigrette
15€

Tpaxavag
ME Aypla pavitdpla, 0EoKOUAQ, HupwdIKA Kal PpETa
Trahanas

with wild mushrooms, swiss chard, fresh herbs and feta cheese
16€

VEGe,



salvia

SRAN

“Aaxavoruta”
He xOpTa emoxng Kat ykita Mwywviou

“Cabbage Pie”
with seasonal greens and curd feta from Pogoni region
16€

Myavteg
Aepovarol, pe xOpTa Kal JUPWSIKA ETIOXAG

Giant beans
with lemon, greens and fresh herbs
17€

Kedtedeg
KOKKIVIOTOI € KPEPPUALA YlaxVi KAl KpEUa TIaTATAG

Greek meatballs
in tomato sauce with braised onions and potato cream
18€

NTOmMa CUHAPIKA (\ﬂ,

HE OKANPA TUPLA TNG TIEPLOXNG KAl TUTIEPL

Local pasta
with local hard cheeses and pepper
17€

SRAN

“MNaoctitoo”
ME XUAoTtiTeG, Javitdpla emoxng, Havpn Tpovda tng MNivéou @
KAl UTIECAPEN PE KEPANOTUPL

Vece,

‘Pastitsio’
with traditional pasta, seasonal mushrooms, black truffle from Pindos
and béchamel with kefalotyri cheese
21€

XvAortiteg
ME KATOIKL TOlyaplaoTto Aepovato Kal kedpaloypapiEpa

Hylopites (traditional pasta)
with sautéed lemony goat and kefalograviera cheese
23€

lMouBeTal
pe poaoxapiola oupd kat Enpeny pulndpa

‘Giouvetsi’
with slow-cooked oxtail and dried myzithra cheese
24€
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Méotpoda oto Tnyavi
pe AgpovdaTo oravakopulo kal cadpdv

Pan-seared trout
with lemon-infused spinach rice and saffron
26€

KotomouAo eAeubepag Bookng
pe PNTA KapoTa, TIoLPE KAPOTOU KAl GAAToA pouvotdpdag

Free-range chicken
with roasted carrots, carrot purée and mustard sauce
21€

Xolpvod
pe PnTd KLdwvia, Kpéua oehivopllag Kal povpa

Pork
with roasted quinces, celeriac cream and wild berries
23€

Mooyxapiola pmpiloAa
&NpPNCg wpipavong, TIoLPEG TTATATEG PE KOKKOUG pHouotdpdag
Kal XOpTa €MOXNG

Dry-aged beef steak
with mustard-seed mashed potatoes and seasonal greens
46€

Apvi otov Tapd (to share)
apyoPnuevo apviolo ProUTL YAAAKTOG HE AEUOVATEG TTATATEG,
OAATOA 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
47€
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FAYKA
DESSERTS

aAaktopmovupeKko
CeoTO e olpoTIL amnd praxapikd kat eotepldoelon

Galaktoboureko
served warm with spiced citrus syrup
11€

MoUc¢ cokoAdtag
pe aApupn KapapeAa GouvToUKIia Kal povpa

Chocolate mousse
with salted caramel, hazelnuts and berries
11€

MoUg ano rpoPelo ylaoLpTl
pe papperada Buootvo Kal KapaueAwpéva kapudia

Yogurt mousse
with sour cherry jam and caramelized walnuts
9€

MopTtokaAoTuTa
pe UANO KpoloTag, maywTto Baviliag
Kal KapapeAwpeva apbydaia

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



