ORTIGIA o

MEN U : ‘ -

WOMI Z=YAODOYPNOY ME MOYZ MAXZKAPMONE* /
WOOD-FIRED BREAD WITH MASCARPONE MOUSSE**

Wopi amd tov Euhdpoupvo pag & poug Tupiol packapmove, mmepid Phwpivg,
kapudi kar A\adi Bacihikol

Wood-fired bread with mascarpone cheese mousse, Florina pepper, walnut and
basil oil

MPAXZINH TAAATA* / GREEN SALAD**
Mp&oivn caldta pe amoénpapéva avapeikta ppouTa, YKpEmppouT, kUPoug
navtlapiou, kapudia, Piveykper eomepiboeidwyv pe koup koudT

Green salad with mixed dried fruit, grapefruit, beetroot, walnuts and citrus-kumquat
vinaigrette

TAAIATEAEZ ME PATOY AOYKANIKOY / TAGLIATELLE WITH
SAUSAGE RAGU

Mapadoaoiakd payou salsiccia alyopayeipepevo oe KOKKIVO Kpaai pe Aaxavika,
PPECKIa VTOPATa Kal OTpaTolaTéNa prmoupdra

Traditional salsiccia ragy slow-cooked in red wine with vegetables, fresh tomato and
burrata stracciatella

MPOMPITEPOA XOKOAATAL* / CHOCOLATE PROFITEROLE**
Tpayava cou pe kpépa TaTioepi apwpaTiopevn pe puoikn Bavikia, caktoa
ookolaTag, oavTiyu kai vipadeg cokolaTag

Crispy choux pastries with vanilla pastry cream, chocolate sauce, whipped cream
and chocolate flakes

*YepPiperar ot peon, ava Slio dropa f} TPOoapPOCuEVO Yia povod apiBpd emokenTwy

**Sharing-style dish for two, with adjustments made for odd-numbered guests

Amok\eioTika yia katoxoug Mastercard
25€ / aropo, oupnepihapPavopévng ékntwong 20%

Exclusively for Mastercard cardholders
25€ / person, including 20% discount



