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Here at Valaora,

we pay homage to the rich
tustory and culture, infusing
each dish with a touch of local
flavor and a hint of magic.

Our menu is a celebration of
the local flavors and aromas
that delights the senses and

nourishes the souls.



Xerpotointo Ywui - Homemade Bread
oepPipetal pe €€tpa apBEvo eAaldoAado & aloldeg nuEpag
served with extra virgin olive oil & spreads of the day
3.5

QMA | RAW

Carpaccio yapLot “a Aa Zrnetowwta” - Fish Carpaccio “a la Spetsiota”
PdpL nuépag, aAyupikia, topdra, kamviot mtectpoda, otadUAL
fish of the day, sea greens, tomato, smoked trout, grapes
F
26

Beef Carpaccio - Carpaccio Mooyou
AAOL “sobrassada”, kpéua ypaPLépag ApyoAidag, taywtd pouotdpda
sobrassada oil, Argolidas gruyere cream, mustard ice cream
L E
23

VEGAN

Toparteg and to Mmootdvt - Tomatoes from our Garden
ayyoupL, eALEG, XUPOG KATTVLOTAG XWPLATLKNG, KouAoUpL Oeccalovikng
cucumbers, olives, smoked “country salad” juice, Thessaloniki “koulouri®
G, Se
14

Avowytn lMita otn 2xapa - Chargrilled Open Pie
peAttCava, dypLa HUpwdLKA
aubergine, wild herbs
G
15

Mavitapia “Zodpito” - Mushrooms “Sofrito”
TIOLKIALA pavitaplwy, ddpa, okopdo, paiviavog
variety of mushrooms, fava cream, garlic, parsley
G
15

“Steak” KouvouttLolou - Cauliflower “Steak™
TLLKAVTLKN Kp€pa Tietepldg PAwpivng, gremolata BactAwkou, chutney kdmapng, poka
spicy Florina pepper cream, basil gremolata, caper chutney, rocket leaves
N
16

PLCoto “NtoApaddkia” - “Dolmadakia® Risotto
auTeAOPUAAQ, adpOQ AlvapOoTtOPOGC, KAPOLEG TOMATAG, KOUKOUVAEL
vine leaves, flaxseed foam, tomato hearts, pine nuts
N
18
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MMNOOXTANI | THE CHEF'S GARDEN

Avtibia - Frisée
poddakLvo, EAANVLKO pttAe Tupl, pecan, dressing poddkivou
peach, Greek blue cheese, pecan, peach dressing
GLEN
16

Mavtldpla - Beetroots
poka, dpdouleg, sorbet dpdoula - tavildpl, pecan,
katolkiolo tupl / rocket, strawberries, strawberry - beetroot
sorbet, pecans, goat cheese
G LEN
16

Topdteg and to Mmootdvi - Tomatoes from our Garden
ToaAadoutL ar’ to xwpLd Baiawpa, topdta, ayyoupl
& €ALd AT’ TO PTTOOTAVL, XUPOG KATIVLIOTAG XWPELATLKNG
“tsalafouti” cheese from Valaora village, tomatoes, cucumbers
& olives from our garden, smoked “horiatiki” juice
G L, Se
15

Avowytn lNita otn 2xapa - Chargrilled Open Pie
peAltCava, kapapeAwpéva KpeppudLa, dpéta & petcofove,
dypla pupwdika / aubergine, caramelized onions, feta
& “metsovone” smoked cheese, wild herbs
G L
16

KoAokuBoavboti - Zucchini Blossoms
uulnBpa, sorbet & vinaigrette topdrtag, AddL dudcpou
“mizithra” goat cheese, tomato sorbet & vinaigrette,
peppermint oil
G L
18

Puloto «NtoApaddkia» - “Dolmadakia” Risotto
AUYOAEUOVO, APTLEAODUAAC, KA POLEQ TOPATAG, KOUKOUVAPL
“avgolemono” egg-lemon foam, vine leaves, tomato hearts,

pine nuts
LN, E
18
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OANAZZA | SEA

“ABnvaikn”® ye MmAe Kapoupl - Blue Crab “Athinaiki”
TUALYHEVN Og O€0KOUAQ, paylovela KamvioTtng Teéotpodag, XUpog passion fruit
wrapped in chard leaves, smoked trout mayo, passion fruit juice
CrF E
24

Mapida Tempura - Smelt Tempura
Tapapagc, chips Aaxavidag, odAtoa bloody Mary, auyd kukAdTTEpOU
“taramas” fish roe cream, kale chips, bloody Mary sauce, lumpfish roe
GNF
15

Mubia «Zayavdkw» - Mussels “Saganaki”
TILKAVTLKN 0dAtoa topdtag, deta, TmepLeg, ouCo, tpolupevio Ywpi
spicy tomato sauce, feta, peppers, ouzo, sourdough
bread
G, L, Mo, Cr
18

Topatokedptédeg - “Tomatokeftedes™
capbéAeq, TapPAPAg, AUYOTAPAXO
sardines, “taramas” fish roe cream, bottarga
GFE
15

KaAapdpt - Calamari
pePibLa, chutney Bepikoko, chorizo, buttermilk
chickpeas, apricot chutney, chorizo, buttermilk
L,Mo,Se
25

Xtanéol - Octopus
kpoketeg papag, salsa verde, adpdg kdmapng, AddL “nduja”
fava croquettes, salsa verde, capper foam, “nduja” oil
G L, Mo, E
24

PapuoAl KapaPidag - Langoustines Ravioli
uttiok, PNt topdta, caAdul Aeukddog, axvog
bisque, roasted tomato, Lefkada salami, sea urchin
G L, Mo, Cr, E
35

WdapL npépag - Fish of the day
odAtoa kakaPLdg, kpoketa PAlta, «agpag» Aepoviou
“kakavia” fish broth, croquette of wild greens, lemon “air’
GLFE
45
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®APMA | FARM

KouvéAl Tnyavnto - Fried Rabbit
aApupikia, sorbet ayyoupt, kdrtapn, vinaigrette topdrtag
sea greens, cucumber sorbet, capers, tomato vinaigrette
G LN
19

Rigatoni pe MooydpL Payou - Beef Ragu Rigatoni
olyopayeLpepEvn oupd pooxaplou, adbpdg cacio e pepe, pecorino
slow cooked oxtail, cacio e pepe foam, pecorino
G L
22

Kapé Apviou - Lamb Rack
HOUOCOKAG Pe YKLOOA, OTtOPOL Houotdpdag, Timepld GPAwpivng
moussaka with “giosa” pulled mutton, mustard seeds, Florina pepper
GLNE
32

Kokopag “MNaotitoada” - Rooster “Pastitsada”®
KpLBapdkt, ypapLeépa ApyoAildag, “dUAA” Tpayavng TEToag, uaxdpla
orzo pasta, Argolidas gruyere, crispy skin “leaves”, spices
G L
23

Maupog Xoipog OAuutou - Black Pork from Olympus
aykwapeg lepoucaAiu, Adxavo bok choy, adpdc auyoAépovo, porcini
Jerusalem artichokes, bok choy cabbage, “avgolemono” egg-lemon foam, porcini
L E
38

Komn Huépag - Beef Cut of the Day
pavitdpla owte, caldta emoxna, salsa verde, béarnaise
sautéed mushrooms, seasonal salad, salsa verde, béarnaise
GLFE
45

or



G: Gluten - Moutévn
L: Lactose - [aAa
E: Egg - Auyod
N: Nuts - =npol kaptmol
Se: Sesame - ZoucdpL
F: Fish - WapL
Cr: Crustaceans - Octakoeldn
Mo: Molluscs - MaAdkia
V: Vegan - Xoptodayikd

Ayopavoptkog YreuBuvog: AnuritpLog MNaAoupag
OL avadepodpeveg TLPEG elval oe eupw.
Anpotikég doépog 0.5% - D.IM.A. 13%
To katdotnua uttoxpeoutat otnv €kdoon BewpnuEvwY
amobe{€ewv TAPELAKAG UNXAVAG.
To katdotnua uttoxpeoutat va Slabétet éviuta deAtia oe elBLkr Brikn dimAa
otnv €€0d0 yla tn datumwon omolacdimote Siapaptuplag.
Eilpaote otn 6ldBeon tou kdBe TeAdtn Tou emBupel va yvwpilet edv kdmoLa
TLATA TLEPLEXOUV CUYKEKPLUEVA CUOTATLKA.
MNapakaAeiote va evnuepwoete 1o oepPLIOPO 0ag yla omoladrmote aAepyia n
yLa eldukry datpodikry araitnon.
21Lg oaAdieqg xpnotpomoleital e€atpetikd Tapbévo eAaldAado, oto tnyavicpa
XxpnotpotoLeital NALEAALO.

Market Inspection Manager: Dimitrios Paliouras
Prices are in euro.
Municipality tax 0.5% - V.A.T. 13%
The restaurant is required to issue stamped cash register receipts.
The shop is required to have re-printed forms in a special compartment next
to the exit door for making any protest or commends.
We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients.
Please inform your order-taker of any allergy or special dietary requirements.
We use extra virgin olive oil for the salads, sunflower oil for fried for frying.



