COURT

SAGE:THYME

MEDITERRANEAN RESTAURANT

by Lazarou Chef



Music Album by Simon & Garfunkel, 1966

.[:;1'!
:

Pardsley, Sage, Rosemary and Thyme.
Uncommen as it may sould, these words formed the title

of the maoterpiece album released by
the American music duo Simon €3 Garj.-run{"ff i 1906.
In Greece, these unigue berbs and spices
are part of everyday life
and fundamental in our Mediterrancan

eulinary tradition and diet,



Appetizers

“Taramas”

'thln Fish Roe Hnusse
-‘L iy ﬁ FL,

*Octopus Carpaccio
with fava beans menaise and pickled spiny chicory
{ 5.3 Crush ) ﬂ Sulpbur Dioxide, 3% an Mol :u,, Egg, .‘ﬁ' Fivk)

Sea Bass Carpaccio
with gngar wmmreﬂn and “hotargo™ roe fish egg
(4 Fib, B Ginger)

*Grilled Squid
With Fish Roe Mousse “Tarama” Balr,' Lettuce, Pickled Mustard Seeds and ouzo gel
N ttisstart, @ polluscs, B Glisten, B Sulpbur Diseide)

Salads

Greek

Tomatoes, cucumber, kalamata olives. pickled onion,

cretan cheese ” galnmmlhra basil. pepper baked and pita hread
Loy Mk, IK Laatem )

Green Salad

with zucchini. avocado, red pepers “florinis”, cherry tomatoes and mustard vinaigrete
festard, I-"!.h r.':' e Dinaeide )

o

8.00€

21,00€

27.00€

25,00€

14,00€

21.00€



Przza

Margherita
Fresh Tomato, Mozzarella and Basil 16.00€

Pt l='= - BT 1
{ Ly ik, &, Cluken

Vegetable
Cheese, Fresh Tomato Sauce and Vegetables 18.00€

pY L =
( (o tit, S Gluten)

Prosciutto
Fresh Tamato, Wild Rocket, Parmesan and White Truffle Oil 22.00€
{ .']‘ ALk, i'! Glicken )

Pepperoni
Fresh Tomato Sauce and Mozzarell 24,00€



Main Courseds

Graviera risotto
llﬁlh mushmm ragu, t-asiL amgula

{ .:‘|.-'.r.'.«':. 'O Macokiroo

Risotto “gemista™
with local herbs and feta cheese
i _-*_1 Hilk ‘ £n, ﬂ- lpbur Dioxide)

Orzo
wiﬁ Braised Imerf cheeks and trelan dr,I cheese mﬂm]lm
L itk, & Gluten, 8 Sulpbur Dioxide)

Linguini with shrimp
ha5|l lime and tomato sauce

Grilled Chicken

with herbs, mashed potatoes, gremolata with roasted olives,
sun dried tomato and lemon

(O, Garlis, (i Aitt, & Thee Nuts)

Sea Bass Fillet
Griod rah sking basms, kel grasa, richakn ssmce
rﬁ'ﬁ Celery, P Yoy

Black Angus Steak

Bmmalsn m:e and fmch fries
(3 oAk I".""I gy Iﬂ. Sz :'jl‘ bier Diozxide )

21,00€

19.00€

23.00€

21.00€

22,00€

28,00€

38,00€



SERVING 19:00 - 22:00

Le dAe¢ g Tapaaneves pag ypnoytomotettal éEtpa Tapbeévo edatddado
Kat aplotic Totdtyrac nAiédaio yu yavytd edéopata.
A ff_ﬁm.:.fu are p:‘:‘p.-m'ér} with extra wrgen olive ot and the __ﬁ.a‘n‘u! :;,rfmfr'e'“_l_,r
Jun Hower orl _,ﬁvr ;r.rr_l_,r_ﬁ red,
® XTI avwTEIW TAPpRTKEVES Y NTLOTOtOUNT L
KAt PPeORORATEPUPILEVEC UALC

PAll the above divhes also contain freshly frozen ingredients,

| T # ". # 7 a
Ox TULEC TUILTEPIAGUDAVOUY OAEQ TIG VOJLLILEC ETLPAPUVTELC.

Services and Faxes are tneluded.

2 - -u i " r " p 5 o 2 i oy
To Eevodogeio Swxtnpel o dixaivpa addapiic tov Ty, Tov wpaplov €

Twi NpLepay Aettoupplac Tov eatiatopiov ywplc aponyaviievn etdoxolno.

r / / - f
The hotel reserves the r@;rﬁf fo alter pm;; ' up: mmrg botrs €5 t’m.ﬂ m‘

the restaurant without p.r‘n.ir' notice.

Hapa cadodue va pac evnuepdoete pe torov addeppieg

1} etOLREC DA TPoPIREC avdpRes TIC oTolec ApeTet va prwpiloue,

In case m‘ amny hm: alle gV, Mm”l; un‘nmr id,

aTLyelpnon elvat uToypewevy v dwabster frtuTa dedria oe éve etdind
yapa kovtd oy EEodo Pl T RETAYPEPI) TUYON TRPATOVWY,
The establishment i ﬂﬁfﬂﬁ d to have a pri tnted hwrr.
available in a special location near the exct

for the regtstration of any complaints,

Apopavopuinde veiBuvog: Ninddaog Kaddéppnc
Market inspector officer: Nikolaos Kallergus
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