Zevodoyeio I'e@uplL - Eotiatoplo Ouugin
Hotel Gefyri - Thimeli All-day Bar & Restaurant

Mevov | Menu

OPEKTIKA
STARTERS

Keporoypafiepa Kovitoag Ymt pe TOATVEL TITEPLAS KAl oTa@iSeg o
Local gruyere cheese with pepper chutney and raisins **
8€

TlatlikL pe Tpayaveg TopTiyleg kat AadtL poavtoavon o
“Tzatziki” traditional, homemade yoghurt and garlic spread,
served with crispy tortillas and parsley oil ¥
4,5€

Kavtalgt pe puinBpa kat @éta, oipdmt Asukov EuSov pe kokkdplo o
Greek “Kadaifi” with feta, “myzithra” local cheese and onion bulbs **
9€

MTpoVOoKETEG PE HOUG HEALTIAVAG, TTACTPALL KAL TIEPAEG TTOPTOKAALOV
Bruschetta with eggplant mousse, “pastrami” smoked beef meat
and orange pearls
8,5€

Mavitapla coté pe baby omavakt kat amaxt
Sautéed mushrooms with baby spinach and “apaki” smoked pork meat
9,5€
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XAAATEX
SALADS

XwpLatikn cadata
TOUATA, ayyoLPL, EALEG, KPEUUVSL, TITIEPLES, TTAELUASL, (PETA Kal plyavn
(vegetarian)
Greek salad
tomato, cucumber, olives, feta cheese, rusks, and oregano
8€

AvolLatikn &
@EPAOoVAEG pe baby @UAAQ, TopaTivia, ayyoupl, @PECKO KPEUUVSAKL, (POVVTOUKLY,
TAGLUASL X pOUTILOU KL VIPEGLVYK (PPAOVANS
Spring salad &
strawberries, mesclun, cherry tomatoes, cucumber, rusks, spring onions,
hazelnuts, and strawberry dressing
9€

Ouuéin

axA&dL o€, papovAL iceberg, Tpdova @UAAQ, YNTod pavolpl, TACTEAL
(vegetarian)
Thimeli

poached pears, iceberg lettuce, roasted “manouri” white local cheese,

and “pasteli” (local crispy nuts with honey)
11€

Awog
KQATIVIOTN TTEGTPO@Q, TPIXPWUN KVOX, QAKEG, TITIEPLES,
(PPECKO KPEUUVEAKL, KAL VTPESIVYK TIOPTOKAALOU
Aoos River Salad
smoked trout, lentils, quinoa, peppers, spring onions
and orange dressing
9€

alata Kotomovio
(PAETO KOTOTIOVAOV, TIPAGLVA UAAQ, KAAXUTIOKL, UTELKOV, KPOUTOV Kal
Tapuelava
Chicken Salad
chicken fillet, green salad, corn, bacon, croutons, and parmesan cheese
9,5€
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KYPIQX ITIATA
MAIN COURSES

[TEoTpo@a oxApag pe Ao VKA 00TE, TOUPE TAVTIAPLOV KAL CAATOX
AELOVOXOPTOU
Grilled trout from Voidomatis river, sautéed vegetables, beetroot purée,
and lemongrass sauce
11,5€

MTOUTOAGOKES TIUPASOCLAKES [LE XELPOTIOINTO TIOVPE TTATATAS
KQL ToLTG SUOC OV
“Babalaskes” local meatballs with homemade mashed potatoes,
and crispy mint chips
9,5€

MTILPTEKL HOOYAPIOL0 [LE CAATON (PETAG, XELPOTIOINTO TTIOUPE TTATATAG
KOl TYovnTO KPEUPUSL
Beef burger with feta cheese sauce, homemade mashed potatoes,
and fried onions
12,5€

KovtoooUfAL pe caAtoa YmToU Kol TNYAVNTEG TATATES
Big pork souvlaki with french fries
12€

DETO KOTOTIOVAO UTOVTL LE CAATON LOVITAPLWOV KAl dyplo pulL
Chicken fillet with mushroom sauce and rice
10,5€

Yapoveé@pl YEULOTO Pe atodnpapéva @pouTy, E KOUG KOUG
KL OAATOQ PAKOUEAOV
Pork tenderloin stuffed with dried fruits, with couscous
and local “rakomelo” sauce
16€
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ZYMAPIKA KAI PIZOTO
RISOTTO AND PASTA

Tpoayavoto pe aypla pavitapla Kot AadL toiiL
Risotto with mushrooms and chili oil **
12,5€

P1l6to mavt{dpt pe KOTOTOUAO, KASOTUPL KL PLAETO lUYSAAOV
Beetroot risotto with chicken, sour local white cheese, and almonds fillets
12€

[Tamapdédeg pe pooyapiola payovia payov
Pappardelle with beef ragu
12€

dpéoka ALVYKOUIVL LE KATIVIOTI] TIECTPOPA, PPECKO KPEUHVOAKL,
(PLVOKLO KL TGLTIOUPO
Fresh linguini with smoked trout, spring onions,
finocchio and local “tsipouro”
13€

[TouykaKlx YEULOTA e axAGSL, YKOPYKOVT{OAQ Kol @loTikia Atyivng o
Pasta stuffed with pear, gorgonzola cheese and Aegina pistachios
14€

dpéoko Awvykovivi aglio e olio pe okdpdo Kl KauTePT TITEPLL Y&
Aglio e Olio fresh linguini with garlic and chili peppers %
9€
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ITIAIAIKO MENOY
KID’S MENU

Awykovivt pe xipda
Linguini with minced beef meat
7€

Kotoumovkiég
LE TNYOVNTEG TIATATEG KA LAYLOVELQ
Chicken fingers
with french fries and mayonnaise
7€

Burger
UTILTEKL pooxapiolo, Toévtap, iceberg, TOpdTa, ayyovpopaylovelo
KL TNYOVNTEG TIATATES
beef burger with cheddar cheese, iceberg lettuce, tomato, mayonnaise
and french fries
7,5€
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SNACKS

[TowkAia kpao1oV e AAAXVTIKA KoL TUPLA
Charcuterie and cheese platter for wine
12€

Club sandwich
CauTdv, Tupl, TopdTa, iceberg kot TyavnTéG TATATES
ham, cheese, tomato, iceberg lettuce, and french fries
7,5€

Toot pe Tupi,apumov 1 yaAomovAx
Toast with cheese, ham or turkey
2,5€

dpovtocardta
EPOVTA ETIOXNSG, TPAYAVES VIPASEG BATOLOUPOV KoL YAUKEG EKTIANEELS
Fruit salad
seasonal fruit, crispy berry flakes and sweet surprises
8€

ITTkEG TiiTeG TG XpuooLAag
(TupoémITA, XOPTOTILTA, KAGLOTILTA)
Local homemade pies
4,5€
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EINIAOPIIIA
DESSERTS

Kapudomita tng Xpuooviag
Special homemade walnut cake
4€

[TopTokaAOTILITA
Orange pie
4€

ZoUTIt GOKOAATAG PE YAUKO TIOPTOKAAL KOl KPAUTIA KAVEAAXG
Chocolate soup with orange preserve and cinnamon crumble
8€

[Mapadoolakd oTITIKA YAUKA TOU KOUTOALOV
Traditional homemade spoonsweets and preserves
3€

BA®AEX
WAFFLES

dpeokoymuévn BagAa pe TPpaAiva, GOKOAATA KL UTILOKOTO
Freshly baked waffle with praline, chocolate and cookies
4,5€

dpeokoPmpuevn BaPAa P PTTAAX TTY WTOU KL GLPOTIL
Freshly baked waffle with ice cream and syrup
6€

dpeokoympuévn Bagia pe yAvko kepdaot i BOootvo
Freshly baked waffle with sweet cherry or sour cherry preserve
7,5€

*f* Vegetarian
¥ Vegan
[TapakaAope evVUEPWOTE TO GEPRLTOPO C0AG Yl TUXOV
Slatpoikeg aAdepyieg ) Suoavetieg.
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COFFEE & MORE

ZTUTIKY) Agpovada
Homemade lemonade
4€

ITLTIKY @PaovAdda
Homemade strawberry juice
4€

Eompéoo, kamoutoivo, opevTo, PIATPOoU,00K0AATA, VEOKAQE
Nescafé, espresso, cappuccino, freddo espresso, freddo cappuccino,
Nescafé frappé, chocolate, filter coffee
3€

Xvpoi, avaPukTikd, kpVo TodL, TodL Touv Fouvol
Juices, refreshments, iced tea, mountain tea
3€

dUVOoKOG YUUOG TTOPTOKAAL
Freshly orange juice
4,5€
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IIOTA
DRINKS

[Totd amAa
Drinks (whiskey, vodka, etc.)
6€

[Totd oméolar
Special drinks
8€

Toimovpo (kapagaxt 100ml Zoivog)
Tsipouro (100ml Zinos local)
5,5€

0Vlo
Ouzo
4€

Tolmovpo makaiwpévo I'kAivaBog
Premium aged local tsipouro
8€
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MITYPEX
BEER

AAl@a (250ml)
Alfa Greek beer (250ml)
3€

Ad@a (500ml)
Alfa Greek beer (500ml)
4,5€

ZtdAa pale ale 5,6% vol
Tomukn umopa lwavvivwv
(yevon Snuntplakwy, Beplkokou Kat payLag)
Stala pale ale 5,6% vol
Local beer of loannina
(flavours of cereal, apricot, and yeast)
4,5€

YtaAa red ale 5,5% vol
Tomukn umopa lwavvivwv
(ne eEda@pla yevomn KaBoupSlopévwy SNUNTPLAK®Y, XAUNAG apOpaTa AVKIoKOV)
Stala red ale 5,5% vol
Local beer of loannina

(with a soft flavour of roasted cereal and hop)
4,5€

BaAwa KaAvta
Valia Calda
Local lager

4,5€

Mapog eAAnvikn pmopa 500ml
Mamos Greek beer 500ml
4,5€

Fix pmdpa xwpis aikodA 330ml
Fix alcohol free beer 330m
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WINE LIST
Agvkd | White wine

Amtepog Xwpa 187ml
Apiros Chora 187ml
4,5€

Apmtedwveg 'kAtvaBovu (Ntepmiva 100%)
Glinavou Vineyards (Debina 100%)
21€

Amtelpog Xwpa (Ntepmiva 65%, Sauvignon Blanc 35%)
Apiros Chora (Debina 65%, Sauvignon Blanc 35%)
23€

Evxég Epatewvég - Kmua IMiepia Epatewvn (AcVptiko, Chardonnay, MaAayou{ia)
Efhes Eratines - Ktima Pieria Eratini (Assyrtiko, Chardonnay, Malagouzia)
28€

Agvkd I'pdppa Mmovtdpn (Acvptiko, Sauvignon Blanc, MaAayoulid)
Lefko Gramma Boutari (Assyrtiko, Sauvignon Blanc, Malagouzia)
32€
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Kokkwva | Red wine

Amelpog Xwpa 187ml
Apiros Chora 187ml
4,5€

Kokkivo BeAoudo I'kAivafou (Aylopyitiko 60%, BAdaywko 40%)
Kokkino Veloudo Glinanou (Agiorgitiko 60%, Vlachiko 40%)
22€

Amtelpog Xwpa (Cabernet 50%, Merlot 50%)
Apiros Chora (Cabernet 50%, Merlot 50%)
23€

Anpviwva - Ktipa Ogometpa
Limniona - Theopetra Estate
28€

Naovoa Mmovtdpn (Ewvopavpo)
Naousa Boutari (Xinomavro)
29€
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PoC¢ | Rosé wine

Amtelpog Xwpa I'kAtvaBov (Enpo)
Ariros Chora Glinavou (dry)
19€

Ktpa ABépwe (Ewvopavpo)
Ktima Averof (Xinomavro)
21€
Thema - Ktjua I[MavAién (Tempranillo)
Thema - Ktima Pavlidi (Tempranillo)
24€
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Appwdng | Sparkling wine

Bianconero Tsililis Aevukd/white 200ml
6,50€

Bianconero Tsililis pol¢/rosé 200ml
6,50€

Cocktails

Negroni
Gin, Campari, Rosso Vermouth
8€

0Old Fashioned
Bourbon, sugar, aromatic bitters, soda
8€

Apple Martini
Vodka, apple sours, lime, sugar
8€

Amalfi Daiquiri
White rum, limoncello, sugar syrup
9€

Aperol Spritz
8€
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