VALAQRA

kitchen led

by the seasons

WEEKEND LUNCH

AT VALAORA

diadéoipo XdfBaro & Kuprat peanuépe
Available Saturday & Sunday at lunch
(13:00 - 16:00)

VALAORA




WEEKEND LUNCH AT VALAORA
35 € / atopo - per person

Inpaxads emidéére éva mdto amd xdde xatyyopia:
Please choose one dish from each category:

Xewporotyzo Ilpolvuévio Yaui - Homemade Sourdough Country Bread
cepBipetan pe éétpa wapdévo edardlado - served with extra virgin olive oil, / (G)

ITPQTO ITIATO - FIRST COURSE
Topdreg & Touladovtt - Tomatoes & “Tsalafouti” Cheese
eMés, atyyodpl, xdmapy, plyavy, mabuddia yapovmos
cucumber, olives, capers, oregano, carob rusks / (G, L, @)

Xépra & Apmedodaoovia - Wild Greens & Green Beans
vroudra, Boldxt Avdpov - tomato, Andros “Volaki” cheese | (G,L, @)

YepL nuépas “Mmovpdéto” - Catch of the day “Bourdeto”
YHPELTQPOVT, HOTY0AEUOVO, TIATIPLXAL, KOMAVOPOS
grapefruit, lime, paprika, coriander

AEYTEPO ITIIATO - SECOND COURSE
Tapides “TovBérar” - Prawn “Giouvetsi”
xprdapd, pdpados, Toudre xovpl, uvdle

07z0 pasta, fennel, tomato confit, mussels / (G, L)

“Puéto Mrmpray” - “Briam Risotto”
péta, dvdouos - feta, spearmint | (G,L, @)

KYPIQX ITIATO - MAIN COURSE
Mmoaxahapog ot Tpayavy Kpovora - Crispy Fried Cod
Tapapds, ayxivdpes, BAjTe - tarama, artichokes, wild greens / (G)

Koéxopag “I'eptatd” - Rooster “Gemista”
X0UG KOVS UE PETA, TOUATE, (UpwOLId
couscous with feta, tomato, herbs / (G, L)

Zehvopila ato KapPovve - Chargrilled Celeriac “Steak”
Tovpé geMvepiles, unho, mhxles ecaddT, povvrodxl, Lwuds Aayavixay
celeriac purée, apple, pickled shallots, hazelnuts, vegetable jus | (N, @)

EITIAOPIIIO - DESSERT, + € 12
Pu{éyado Rice - Pudding
umoxdTo Bpauns, poddxivo, Taywrd eEMyVINOY XaPé
oat biscuit, peach, Greek coffee ice cream / (G, L)

TTAOYPTI & BYXXINO . YOGHURT & SOUR CHERRY
Sfinancier puatixe Arytvyg, povs yiaovptiod, peydveg
papéyxes, goputé Bvoavo, ayploxépace - pistachio financier,
yogurt mousse, crispy meringues, sour cherry sorbet,
wild cherries | (G,L,N)



