BOTEONIC

gor den restouront bar

Qur cuisine is based on aromatic herbs and the Greek diet, which is considered
to be the world's healthiest cuisine and is the principle of the so-called "Mediterranean cuisine".

Wild greens have been used since ancient times not only for their taste, but for their therapeutic purposes as well.

On our menu you will find:
Only Greek and local products, traditional recipes with oregano, thyme, carob,

purslane, saffron from Kozani, ladotyri cheese from Zakynthos

We are proud of our pure virgin olive oil and the excellent olives we produce
and use in our cooking and salads. In frying we use sunflower oil, the oil with the most polyunsaturated fats.
The honey that sweetens our creations is excellent honey from conifers of our own production.
Vegetables and herbs are organic from original seeds and grown without chemical additives.
If you have food allergies, please inform your waiter as well

as about any dietary suggestion or other change you consider necessary.

Our culinary director George Basianas and staff

wishes you “Bon Appétit”!



BOTEONIC

gor den restouront bar

H kouliva pas éxer Baon 1a apwpatikd kar tnv eMinvikh  Siatpopn,
n onoia Bewpeital and 1is nio uyievés koulives naykoopiws kai eival n apxn
s Aeydpevns «pecoyelakns koulivas». Ta Bétava xpnoiponololviar and apxaiotdrwv xpdvwy,

ektds and Tn yevon Tous, Kal yia Oepaneutikolds okonous.

Y10 pevol pas Ba Bpeite:
Mévo eNnvikd kar Tonikd npoidvia, napadooiakés cuviayés pe Piyavn,
©updpi Xapouni, , Thiotpida , kpdko Koldvns Aadwrhpr ZakivBou

Eipaote nephgavor yia 1o ayvé napbévo ehaidhado kar Tis e€aiperikés eNiés
Nou NapAyoUpE KAl XPNOIHOMNOIOUPE OTO PAYEIPEPA Kal oTls CAANATES pas.
210 Tnydviopa xpnoipgonoioUpe nAiéAaio, 1o Aadi e 1a nepiocdrepa noAuakdpeoTa.
To péNi nou yAukaivel 1is Snpioupyies pas eivar e€aipetikd péhi kwvopdpwy Sikhs pas napaywyns.
Ta Aaxavikd kar 1a pupwdikd eivar Bioloyikd and apxikous
ondpous kal kaMigpyolvial  xwpis xnpikd npdobera.
Edv éxete 1popikés aMepyies napakald evnuepwoete 1o oepBitdépo ocas
kaBds kai yia onoiobnnote Siairohoyikh unddeitn
h GAMn aMayn nou Bewpeite anapaitnn.

Our culinary director Mdpyos Mnaocidvas kar 1o npoownikd pas

oas elxeral «<kakh dpeEn»!



SOUPS

Tomato soup

with smoked cured pork, “hyllopites” & katiki cheese
Green pea soup

with tapioca & guanciale

SALADS

Our own greek salad

with salicornia, barley rusk, tomatoes, cucumber,
onion, olive sand & bell peppers marinated

in peppolata sauce with feta mousse

Cous Couse

flavored with turmeric cherry tomatoes,
cucumber, spring onions,

lettuce, feta crumble & spearmint vinegraite

Summer salad
melon, watermelon, tomato, wild rocket,
basil & feta cheese

Rocket salad
with cherry tomatoes, quinoa, chicken, halloumi cheese
& lemon dressing

Lollo blondo & rosso
with grapes, hazelnuts & smoked pork

2OYTIEX

YouUna vropdras

pe olykAivo, xuhonites & kartiki Aopokou
2ouna apaka

pe Tandka & ykouaviodle

YAAATEX

H &ikid pas xwpidrikn

pe onapdyyia s BdAacoas, kpiBapokolloupa, viopdres,

ayyoUpl, kpeppudi, xdpa e\ids, pous géras & mnepiés
papivapiopéves oe cdhtoa ninepids

Kous kouoé

APWHATICUEVO PE KOUPKOUPA, viopartivia, ayyoupl,
Ppéoko kpeppudAaki, papolAI

péra 1pippa kar Biveykpér Sudopou

Kalokaipivi caléra
pe nendvi, kapnou(, viopdra, dypia Poka ,
Baoihiké & ¢péta

Yalara péka
vroparivia, Kivoa,koténoulo, xarolpi &
VIPECIVYK AEHOVIOU

Zaldra lollo blondo & rosso
pe otapUNia, gpouviolkia Kal Kanviotd xoIpIivd



STARTERS

Bruschetta
with aubergine ,tomatoes, basil, red mizuna
mozzarella & aged balsamic vinegar

Aubergines with quinoa
avocado, raisins, feta cheese, olive sand & olive tuile

Katiki cheese
with spicy barley rusk crambled &
red hot chili pepper marmelade

Camembert cheese
cornflakes coated with blueberry jam

Grilled mastelo
with Jack Daniel’s & mandarin confit

Deep fried feta cheese
with fresh mediterranean herb & spicy tomato marmelade

Chicken cosmo
wrapped in rice leaves with potato & wassabi puree,
served with cosmo shot

Striploin steak
thyme marinated, WroE ed in tortilla with lettuce,
stekado sauce, black mayo & tomato salsa

Steak tartar
with horseradish, deep fried egg yolk &
dehydraded potato sticks

Pan Grilled & fried squid

with tartar & aioli sauce

Cheviche of fresh salmon
on top of pitta bread with wild rocket & light avocado musse

Grilled octopus
with yellow split-peas, barley-rusk crumbles, apple capers
& olive sand

OPEKTIKA

Mnpouokéra
ue pehitava, viopdra, Baoihikd, kdkkivn
pioolva, potoapéla kar naiaiopévo G611 Bahodpiko

MeXit{aves pe kivéa
aBokévro, otapibes, péra, xmdpa eNids & Touil eNids

Kariki Aopokot
pe mikdvrika Tpippara kpiBapokouholpas & papperdda
and KOKKIVES KAUTEPES MINEPIES

Camembert
navapiopévo pe kopv GAEIKs & papperdda puptio

Wnté paotélo
pe Jack Daniel’s & pavrapivi kovepi

®éra Tnyavith
He ppéoka pupwdikd & nikédvrikn papperdda viopdras

Korénoulo kdéopo
TU)\IEpéVO oe PUAMNa pu(iou pe nardra & youacdpni noupé,
oepBiperar pe opnvaki koopondAitav

Kévrpa pooxapioia
papivapiopévn pe Bupdpr TUNypévo oe TopTiyia pe papoUAl,
orekddo ows, paipn paylovéla & cdhoa viopdras

Mooxapioio Taprap
pe ayplopdnavo, Tnyavitd Kpoko auyou
apidbatwpéva oTIKs NaTaTas

Wnré & tnyavité kalapdpi
pe ows 1apTap & qioAi

YeBitoe colopou
ndvw oe nitta pe dypia pdka & ehappid pous aBokdvro

Xrané61 oxdpas
pe ¢dBa, nikdvrika Tpippara kpiBapokoulolpas, kanapdunia
& xdpa eNids



PASTA AND RISOTTO

Tortellini
stuffed with ricotta cheese in a
light creamy spinach sauce

Pappardelle
with beef fillet strips, mushrooms
and lemon cream

Gnocchi

stuffed with truffle in a light basil cream
with bocconcini & dehydrated Parma ham

Mushroom risotto
with truffle oil, porccini & sage

Crayfish risotto
with pumpkin & orange

Lobster pasta
(available only by pre-order)

ZYMAPIKA KAI PIZOTO

TopteXivia
yepioté pe 1upi pikdta oe ehappid
KpepdSn cdhtoa and onavaki

Manap&éhes
He pooxapioia PINETAKIA, pavitdpia
Kal Kpépa Aepoviou

Nioki
e 1polpa oe anahh cdhtoa Baoihikou, pe potoapehivia
& apibarwpévo xoipivé Mapuas

Pi{é1o pavitapiwv
pe Aad1 1polpas, noproivi & paockdunio

Pi{éto kapaBibas
ue kohokiBa & noprokdA

Aoctakopakapovéba
(katémiv napayyeAias)



MAIN COURSES

Vegan Mousaka
with soya mince & soya milk

Chicken fillet

with venere rice puree, creamy safran sauce & crispy skin

Stuffed chicken breast

with asparagus, sun dried tomato &
mozzarella, coated with Parma ham.
Served with asparagus musse

Pork fillet medallion
with “akrokolio” and sage in a 5* Metaxa sauce
Served with prunes and potato puree

Lamb cutletes
in a herb crust with carrot - spinach & potato puree

Inside skirt tagliata
with lemon gremolata & red mizuna salad

Angus Rib-Eye

marinated in fresh herbs, served with pofato au-gratin

Beef fillet
with foie gras, black truffle paste &
truffle mashed potato

: . : Oven baked salmon
with spicy cream, crispy salmon skin, asparaggus
ernaise sauce

Sea bass fillet
on top of salted Zakynthian “fitoura”, fresh seasonal greens
in aygolemono sauce and lemon foam

Steamed Monk fish

with cherry tomatoes & spinach, chili fadden & lemon foam

Tuna steak
with herbs on top of beluga lentills salad

SIDES

Green salad

Deep fried potatoes with their skin & herbs
Grilled vegetables

Chimichurry sauce

Pepper sauce

KYPIQZX MIATA

Mouocakds Biykav
He KipG odyia & ydha cdyias

Dikéro Koténoulo 2 e
pe noupé ano pu( Bevépe, ows cappdv & payvh nérca

Fepioré othBos korénoulo

pe onapdyyia, Aiacth viopdra, potcapéla,
TUNIYIEVO HE MPOCOUTO. .

YepBiperal e pous ano onapdyyia

XolpIvé piAéro pevrayiév :
€ aKkPokOAIo Kal packdpnho oe 5% Metad ows.

7

epBiperal pe noupé ano nardra kar anofnpapéva Sapdoknva

Kapé apviou :
o€ KpoUoTa pupwSIK®Y HE NOUPE NATATAs, KAPOTOU, CNAVAKI

Moo xapiocio 8|é|cppayélq Ta\idra

e ykpepoAdra Aepoviou & caldra kékkivns pilolvas

Angus Rib-Eye

Hapivapiopévo pe ppéoka pupwdikd, oepBiperar pe natdres oykpavrév

Mogoxapicio piAéto : ;
apolé pe poua ykpa, ndota paipn 1polPpas
noupé NaTaras apwHATIOHEVO pE Tpoupa

ZoAopds poUpvou
He mikavTikn Kpépa, apudatwpévo Séppa colopou, onapdyyia
& ows pnepve(

AaBpdki piNéro
pe ZakuvBivir alpupn putolpa, ppéoka xEpTa enoxns auyorépovo
& appd Aepoviou

Meokavbpitoa axviotn = -
pe vroparivia, onavdki, ives 16iA & appd Aepoviod

Tévos = ; t ;
HE HUPwSIKG Ndvw oe caldra ano ¢akés pneholdyka

2YYNOAEYTIKA

Mpdoivn caldra

Marares tnyavités pe Tnv pAolda & apwparikéd Bérava
Wnrd Aaxavika

X ws ToIgITooUpI

Mikavrikn ows



CHILDREN’S MENU

Spaghetti

with fresh tomato and basil

Chicken nuggets

with fries
Fish & chips

Mini burger

with grilled butter corn

DESSERTS

Traditional
durum - wheat semolina “HALVA”
with ouzo, marinated dry fruits & “halva” ice cream

Sweet Bougatsa
cream and fillo pastry dessert with cinnamon & sugar

Wet Chocolate cake
with vanilla bourbon ice cream

Lemon musse with meringue
Fresh seasonal fruits

Cheese & Cuts platter

MAIAIKO MENOY

Xnayyémn

ve ppéokia viopdra kai Baoihikd

Koronouldkia navé
HE NATdres TnyavnTés

Wapokpokéres & nardres tnyavités

Mivi Mnépkep Mooxapicio

He wntd kahapndki Boutupou

EMAOPTIIA

Mapadoociakéds

oipiySalévios xaBas

e Eepd ppolta, papivapiopéva oe oilo
& naywté xalBa

Mnouyaroca
pe kpépa, kavéha kar (dxapn

Yypd kéik cokoldras
pe naywté Bavikia - pneppnov

Mous Aepdvi pe papéyka
®péoka ppouTta enoxns

MoikiNia Tupidv & al\avTikov



SOFT DRINKS /
ANAWYKTIKA

Coca cola

Coca cola light
Sprite

Fanta Orange

Fanta Lemon

Tonic Water

Soda Water

Perrier

Ice Tea lemon/peach
Mineral water 1Lir

JUICES /XYMOI

Orange / lMoptokdAi
Pineapple / Avavés
Apple / Malo
Fresh Orange /
®péokos MNopTokdA

HOMEMADE ICE CREAM /

2ITIKO MAIrQTO

Vanilla / Bavihia
Chocolate / Yokohdta

Halvas / Xa\Bas

BEERS & CIDERS /
MIYPEX & MHAITEX

Corona

Budweiser

Milokleftis Greek Cider
Magners

Koppaberg Strawberry & lime

DRAUGHT BEERS /
MITYPEX BAPEAI

Mythos 0.5 Ltr
Mythos 0.3 Lir
Peroni Nastro Azzuro 0.5 Lir
Peroni Nastro Azzuro 0,3 Lir

COFFEE /
KADOEAEX

Espresso

Cappuccino

Americano

________ Nescafe
Tea
Greek Coffee

Liqueur coffee

(Baileys, Tia Maria, Metaxa)

Irish Coffee

DOTONIC

gO( aen restouront ar

Double espresso



O KATANAAQTHI AEN EXEl YIOXPEIQIH NA MAHPQXEI
EAN AEN AABEI TO NOMIMO MAPAZTATIKO XITOIXEIO
(AMOAEIZH - TIMOAOTIO)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)
TO KATAITHMA AIAGETElI YNOXPEQTIKA ®YAAA
AIAMAPTYPIAZ TA TOYX NMEAATELX XE EIAIKH ©EIH
AITNAA XTHN EE0OA0
THE SHOP HAS PROTEST SHEETS FOR CUSTOMERS IN
A SPECIAL POSITION NEXT TO THE EXIT
LA BOUTIQUE A FEUILLES DE PROTESTATION POUR LES CLIENTS
A UNE POSITION SPECIALE COTE DE LA SORTIE
DER SHOP HAT PROTEST BLATT FUR KUNDEN IN
EIN BESONDERER OR EIN ZUSATZLICH ZUM AUSGANG

]
VISA Mas:er@

EXTIATOPIO | RESTAURANT
ATOPANOMIKOZX YNEYOYNOZX |IN CHARGE
SALOBEHAJ EDISON
ITIX TIMEX YMMNEPIAAMBANETAI ®MNA 24% KAl AHMOTIKOX ®OPOX 0,5%
| THE PRICE INCLUDE VAT 24% AND MUNICIPAL TAX 0,5%
T: +30 26951 00441, TIIAIBH, ZAKYNOOLX | TSILIVI, ZAKYNTHOS
@gmail.com
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