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Since 1953, Stamatakis family

has proudly cooked using fresh,

local and seasonal ingredients in
Agnanti Restaurant.

All dishes are homemadle.
Whenever possible we use fresh
and wild,
seasonal ingredients from our
gardens in Glossa.

This means that occasionally

some are not available.



Aloidéc Dips

TxXpXpooXAXTX — Authentic taramosalata

AEVKOC THPXUKC e PPEOKO EAXLOAXSO, WYX YwptoV, AepovL cepPLplopévn
HE KPXKEP YXPLOXKC.
Authentic white cod row, with extra virgin olive oil, bread, lemon juice served

with shrimps’ crackers.

®PxBx — Fava (GF & V)

KiTpiwn PaPo e KOVPKOVK KXL TULTTEPOPLLX TEPPLOLOEVN LE KPEX
ALXOTVC VTORKTXG KXL KXTTXPYC.

Yellow split peas puree with turmeric and ginger served with cream of caper
& sun-dried tomatoes.

Tdutllkt — Tzatziki (Garlic & Cucumber Dip) (G.F)

AvBevTiko yelporto(nTo TCXTLIKL e PPECKO OTPXYYLOTO YLXOVPTL, XY YoUpL,
oK0p80, TXPBEVO EAXLOAXSO e GOVLKKL/ POUC KXL TLEPAEC Xy yovpLOV.
Authentic home-made tzatziki with fresh strained yogurt, cucumber, garlic,

extra virgin olive oil and cucumber pearls.

Tvpokavtepn — Tirokafteri (Spicy cheese spread) (G.F)

MelydX PETAC e KXVTEPN TULTTEPLK, YVO AEpOVLIOY, TTXpBEVO EAXLOAXSO,
AXSL pu1toVKoBO KA KPERK YAVKLXG TCLTTEPLKG.
Feta cheese with hot green peppers, lemon juice, extra virgin olive oil,

chili oil and cream of sweet red pepper.



SkopSoALX/AALKSX pe oadpav — Skordalia

Greek Acoli with saffron (v

ATOAN KpépX xX1to okopdo, Ywl, Yo AepovioV, TtXpBévo eAXLoAxSo,
XPWUAXTLOHEVN] E KPOKO KolxXvnC.

Smooth cream made of garlic, soaked bread in lemon juice, extra virgin olive

oil, flavoured with saffron of Kozani.



XeLporolnto wwul Home-made bread

Xetporointo Jupwto ywul /xtopo — Homemade bread /person

Ppéoko TopwTO XELPoTLONTO YWl e PUOLko TLPolVpl SKUXTKNVOV,
Pxolopévo oe TTXALX SKOTLEALTIKY] CLUVTXY .

Freshly home-made bread with sourdough of plums based on old Skopelitian
recipe.



OPEKTLKKX Appetizers

PpEoKK KXAXpXPXKLX — Fresh calamari

TNYAVNTX PPEOKX KXAXUXPXKLK (e TOXAXTX pEPVOL, TTLILEPLK KAXL CXATOX
chimichurvi.

Fished daily calamari, lightly dusted with flour & flash fried, with chick peas
salad with pepper and chimichurvi sauce.

Xtortodt Megé — Octopus Meze (GF)

XTAHTTOSL OYXPAKG OEPPLPLOEVO LE KPEUXK KOVVOUTILELOV XPWUKTLOMEV] LE
KXTTVLOTO GKOVTTPL.

Grilled octopus with cauliflower cream flavoured with smoked mackerel.
lxp(de¢ Kavtaigt — Shrimps “kadaifi”’

PPECKLEC YXPLEEC TVALYEVEC 0 PVAAD KXVTXLIPL CEPPBLPLOUEVEC TLOVPE XTTO
YIyXvTeC PoVpvov pe Kpépud avocado.
Fresh shrimps wrapped with angel’s hair served oven cooked kidney beans with

avocado cream.

“MrxkAxPic”’ KotorovAo — Chicken “Baklava’

TpXYXVX GUAAX UTEXKAXPK Y EULTUEVX E KOTOTLOVAO KXL EVPoVC KXPTLOVC
OEPPLPLOEVX e YAVKOELVY) OXATOX XTtO0 SKUKOKVO SKOTTLEAOV.

Crispy baklava phyllo stuffed with chicken and nuts served with home-made
plums chutney.



SkomeAltiko¢ NTtXkog— Skopelitian style Dakos

MXPLVXPLOUEVX PLAETX YXVPOV CEPPLPLOEVX LE KKXTLXPY], VTOUKTX, EALK,
KPEUUVEKKL G TTXELXSL YXpoLTTLOD.
Marinated anchovies fillet served on a bed of carob rusks with capers,

tomatoes, eschallots and olives..

Mopakix kivoxc— Stuffed vine leaves with Quinoa 6P
AUTEEAOPUAAX YEULOUEVX E KLVOX KXL prOPpWOLKX GEPPLPLOEVX e
YLxXoVpTL &wasabi.

Stuffed vine-leave with quinoa and aromatics served with yogurt & wasabi.

KpVaxoovrx ayyovplov — Cucumber summer soup

S0Vt PPETKOV XYy ovpLoV pe TELVTLEp, YLXOVPTL KXL KPOVTOV OEPPLPLOmEVN
e SVOoO0, KXOLOVC, LXPREAXSK oy yoVpL KXL GPXIPEC XXy yovpLoV Tovpal.
Fresh cucumber soup with ginger, yogurt, crouton served with mint, cashews,

cucumber marmalade and pickled cucumber spheres.

Pt TVAYTN pe VEKTXP SXpov — Feta with nectar of Samos

PETAK TVALYEVN KXL TNYXVIOHEVN e PUAAD YWPLXTLKO & GepPLpllopevn pe
OOVOKpL KXL OXATOX YAVKOV KPpXOLOV.
Feta cheese wrapped in filo, lightly fried, served with a dressing of sweet

dessert wine and sesame seeds.



KepTedxkixX KoKKIVIOTX — Homemade meatballs in tomato sauce

XELPOTLONTK KEPTESKKLX XY ELPEUEVX OE OXATOX VTOUKTXG LE UVPWELKK
oepPLPLOpEVX e TTLTX.

Home -made meat balls with aromatics, slow cooked in tomato sauce served
with pita bread.



S XAXTEC Salads

TTxvtlxpt — Beetroot 6P

SoHAXTK pe TXVTEXPL, pAVTITOL0, KOAOKVOX, babycarrots, @ROOAXKKLX, KXPVSLK
ocpPLplopévn e KXTIKL AopokoV pe BLVEYKPET TTOPTOKXALOV.
Salad with beetroot, baby carrots, radicchio, pumpkin, string beans, walnuts,

served Greek spread cheese with honey & orange vinaigrette.

TTPXCWVXOX pe EXpXYYLX — Greens with Asparagus (GF)

SoAXTK pe baby omavikt kXt baby pokX, YNTtX Ppéokx oxXpXy YL, pepvbt,
POVVTOUKLX, YPXBLEPK KpNTNG KXL BLVEYPKET ROVOTAPSKC.

Salad with baby spinach, baby rocket, grilled fresh asparagus, chick peas,
hazelnuts, Cretan graviera, served with hazelnuts pesto.

Xwplxtikn — Greek G

AYYoUpL, TORKTK, KPEUUVSL, TULTTEPLEC, EALEC, TVPL PETA KXKL ply v
oepPLplopéva pe EETPX TtpBEVO eAXLOAXSO.
Cucumber, tomato, olives, onion, green pepper, feta cheese and oregano served

with extra virgin olive oil.



TTpXowvn — Green (GF & V)

Baby ortavaikt, baby pok, AGAA0 TTPXGLVO KXL KOKKLVO, TOMKTIVLX,
KOAOKVLBOGTLOPOC, YAVKO KXAXUTIOKL KXL BLVEYKPET BAAGTKLLKOV.

Baby spinach, baby rocket, lollo verde, lollo rosso, cherry tomatoes, sweet corn
kernels, pumpkin seeds and balsamic vinaigrette.

*To eAxtoAxdo Tov YpnotpotoloVpe (VXL To Grekalcons, 0,3% Extra
TTxpBévo EAXLOAXSO TG eTXLpelx¢ CostaNavarino.

* The olive oil we cook with (s the Greka Icons, ©0.3% EVO Costa Navarino
SA.



Kuplwe it Main courses

MvAokor oty AxdokoAAx* — Kingfish fillet in parcel*

TOTUKY] CVVTXY N RE PLAETO pLAOKOTIL, AcVKN oVPpXoN e EWVA SKUXTKNVX*
KXL pUPWOLKKX, oepPlplopévo pe baby TXTXTEC PoVPVOV KXL OTLTLKY
HXYLOVECK e LEAXVL COVTTLXC.
Local recipe of kingfish fillet, light sauce of herbs, onion and sour prunes*
served with baked baby potatoes and authentic skordalia with ink of cuttle
fish.

*LE TO KOVKOVTOL/ 20 AettX wnopuo — *split up nonpitted/20min baking time

APVAKL L& XPWRXTIKX — Lamb leg with aromatics GP

SUYORXYELPEREVO TTOVTL XPVLOU (e TO KOKKXAO) 0 CXATOX XPWXTLKWV
KX pXPUEAXOX AEOVLIOV CEPPBLPLOEVO E GTILTLKO TLOVPE TTXTATAC,
OTLXPXYY LXK KL XPXKKX.

Lamb leg (with the bone) simmered in sauce of aromatics and lemon
marmelade served with homemade mushed potatoes, asparagus and green
peas.

KplbxpotobxAxoolvwy — Seafood rissoni / Kritharoto

Kptbxpoto pe Cwpd BoXAXooLVWV, Ppéokd, pOSLX, YXPLSES, KXAXpKpL, okopSo
KXt Bovtvpo YXplduC.
Rissoni /orzo with bisque, fresh shrimps, mussels, calamari, garlic flavoured

shrimp’s butter.



KaxveAdovix e Ayywvapx — Cannelloni with Artichokes

[eploTH KXVEAAOVLX (e BLOAOYLKEC XYKIVXPEC XTTO TO KNTLO pIXC, E
HVPWELKK, KXPUSL KXL KPEUX Y PXPLEPXC.
Stuffed cannelloni with organic artichokes from our garden, with herbrs,

walnuts served with graviera cheese cream.

"TXAXTEAEG" X0 kXAxpapl — "Tagliatelles" of calamari GP

"ToALXTEAEC" x1T0 Ppéoko KXAXKPL CEPRBLPLOEVEC e SpooEPY] OXATOX
KOXAXLTIOKLOV (E TLOPTOKKAL KXL amaretto.
"Tagliatelle" of fresh calamari served with fresh corn sauce with orange and

amavretto.

NAoxuatlovv Tovov — Tuna Lahmacun / Pizza

XetportoN Tt Aertty] JOpuN TTOKC KE YEULOY] KTTO TOVO AAOVN OOV e
HVPWELKK, KXTLXPY], PPETKO KPERVEKKL KXL KPEUX KXPUSKC.
Home-made thin pizza pastry stuffed with Alonissos tuna, tomate sauce,
aromatics, caper leaves, Spring onions and coconut cream

*20 AetX Yoo — *20min baking time



Mooxapt pyoV — Beef ragout

TTXPXEOGLXKY] CVVTXY] E OLYOUXYELPEUEVO OOYXPL OE OXATOX VTOUKTKC
HE EAXPPX TTXYXPLKK CEPPLOLOEVO e YVAOTLITEC.

Marinated shoulder of beef slow-cooked in light tomato sauce with light spices,
served on a bed of chilopites - pasta.

Movtépvog Y¥po¢ xpviov — Lamb modern gyros

TPVPEPEC PETEC PPECKOV XPVLOV LE XPWRXTIKK KXL TTOXYXPLKK,
oepPlplopévec pe TCXTAIKL, pXyLoVECK OKOPSOV KXL TNYXVNTEC TTXTKTEC.
Tender slices of fresh lamb with aromatics and herbs served with tzatziki,

garlic mayo and fried potatoes.

NToApxSe¢ kotortovAov — Chicken dolmades G

STtNB0C KOTOTLOVAOV OTOV XTWO, YEULOTO E ALXOTN VTOUKTX, |ETCOROVE,
TUTTEPLX KX XPWRKTIKX TUALYEVO G XUTLEAOPUAAX GEPPLPLOEVOD poe
OOATOX XPpTtXPopLlXS KAXL pUCL péE AXYXVLIKKX.

Steamed chicken breast stuffed with sun dried tomato, smoked cheese,
peppers & aromatics rolled in vine leaves served with lemon verbena sauce and

rice with vegetables.



Xotpvo pe dxpXoknva* — Slow cooked pork with prunes*

TTXPXSOGLXKY] CLVTXYN] E XOLPLVY] OTLHAX, (e SKUKOKNVXX, TLLTTEPLEC,
HVPWELKX KXL OXATOX VTOUKTXG OEPPLPLOEVN) LE OTILTIKY] KPEUX
OEALVOPLLXC.

Traditional local recipe of tender pieces of pork shoulder with prunes*, peppers
and herbs slow cooked in a tomato sauce served with home-made celeriac

cream,

*e To KOVKOUToL — *split up non pitted

KoTottovAo pecoyelov — Mediterranean chicken

KO TXKLX 0TNBOUC KOTOTLOVAOV OWTE (E TUTLEPLK, KPERRDVSL KKL OTTLLTLKN
YAVKOE VY] CXATOX SKUKOKNVOV OPNOUEVX LE KPKOL, CEPRBLPLOEVX E KOVC -
KOUC KXL KOVPKOVK.

Pieces of chicken breast sautéed with green peppers, onions and homemade

plum chutney flamed with wine and served with fine bulgur and turmeric.

MavitapLx TnyaviX — Mushrooms tigania (vegan)

MXVITKPLX OWTE (e TUTTEPLK, OKOPSO, oVGTXPSX, KOXAXTIOKL, tEAL KXL
HVPWELKKX GEPPLPLOREVX e COpXpLKX pLlLoD.
Mushrooms sautéed with green peppers, garlic, mustard, sweet corn kernels,

honey and aromatics served with rice noodles.



ETcdoprei Desserts

Mrovyatox — ‘Bougatza’

ToXY VX PUAAX (e KPEUX OLULY SHAL CEPPBLPLOUEV (he
OTLLTLKO TLXYWTO KXVEAX KXL XXXV KXV
Crispy phyllo pastry filled with semolina cream served with

home -made cinnamon ice cream and icing sugar.

TTxpadooiakn) ApvydaAdrita — Traditional Almond Sponge Cake

TTXpXSOOLXKY] CVVTXY N E KUVYOXAD, OLALYSHAL KXL GLPOTTL AEOVLOV e
OTLLTIKG TLXYWTO XPUTtXpoplldX KX AEPXVTKX.
Traditional light almond and semolina sponge cake with lemon syrup

served with homemade lemon geranium and lavender ice cream.

Mov¢ MxVpn¢ ZokoAxta¢ — Dark Chocolate Mousse

Mov¢ 0OKOAXTXC VY EIXC pe Tplppd BAPAXS, Kdpo TLopTOKKAL KL
¢voTikopovtvpo.

Bitter chocolate mousse with feuillentine, foam of orange served with peanut
butter.



AppevovBIA OeooxAovikne — Armenonville /Thessalonica
Semifreddo

OEGOXAOVIKLOTLKO TTXywTO semifreddo pe Epodc kxprovc, PVotvvo KaL
TOLUUEVN] UXPEYKK.
Typical semifreddo ice cream from Thessaloniki with nuts, sour cherries and

meringue.

Soputté AgpovioV pe Svoopo — Lemon sorbet with fresh mint @r

ApoGEPO KXAOKXLPLVO YAVKO e PPEGKO XVO BLOADY LKWV AEUOVLLOV e
Ppéoko Svoopo, AoVICX, KOVPKOVK KXL TLLTTEPOPLIKX.
Refreshing sorbet made with organic lemon juice with fresh mint, lemon

verbena, turmeric and ginger.



	Mπουγάτσα – ‘Bougatza”          7.00 €

