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IkopbdoYwyo | Garlic bread
Zeponpévo ImaAikd {updipl pe akopdo | Crancy Italian dough with garlic

O¢ta TUNIXTh | Wrapped feta cheese
pe Bupoapiolo péAl kau aouadipr | with thyme honey and sesame

KepredaKia pooyapioia pe awg yiooupTiou | Beef meatballs with yogurt sauce
YepBipovTan mévw o€ it | Served on a pita bread

Mnpouokéreg KarvioTol XoAopoU | Smoked Salmon Bruschette

Tpoyove PITPOUCKETGKIO OAIKAC JE KPEPD TUPIOU, MOOKOPTTOVE, KOTTVIOTO 00AOPO, TOPATIVIG KO OGATOX
eamepidboeldwv. | Crunchy wholegrain bruschette with cream cheese, Mascarpone, smoked salmon, cherry
tomatoes & citrus sauce.

MUdIax MpePELng | Preveza’s Mussels
Opéoka pudla NMpePelng ofnopéva pe Kpaai, okopdo, paiviave & dvnbo.
| Fresh mussels from Preveza finished in wine, garlic, parsley & dill.

Xtand o1 Ynto | Grilled octopus
pe (eotn maTaTooaAGTa | with hot potato salad

pe OiAéTo Kotémoulo | with Chicken Fillet
popoUAI iceberg, KOmVIOTO PIEIKOY, TOPGTIVIO, OKOPOG Tor KPOUTOVC & KaAapTokI g€ dressing moppeldvac.
| iceberg lettuce with smoked bacon, cherry tomatoes, garlic croutons & sweet corn in parmesan dressing.

TalovikiwTiKn | Salonikiotiki

E (PPETKO TOPOTIVIO, 0lyYOUPGIKI, KATTapN, €AIEC, pOKE, KOUAOUPI OE00GAOVIKNG, EARIOANDO, piyavn & poug
Qétac. | with fresh cherry tomatoes, cucumber, cappers, olives, arugula, Thessaloniki’s simit, olive oil, oregano
& feta cheese mousse.

Apoaepny oaAdTa emoxn¢ pe AvBoTupo MapapuBidg

| Seasonal Salad with Anthotyro cheece from Paramythia
POpOUAI, poKa, pddl, kapudia & adAtoa BIveykpéT | lettuce, arugula, pomegranate, walnuts & vinaigrette dressing

pe XaAoupi ¥Wn16 | with Roasted Chaloumi Cheese

baby pdka e TopaTivia, OTA@IOEC, OXAGDI, VEKTAPIVI, KOUKOUVGPI & AIOOTH VTOPATar 08 BIVEYKPET GO
ayploképaoo. | baby arugula with cherry tomatoes, raisins, pear, peach, pine nuts & sun dried tomato in wild
cherry vinaigrette.

Wnrda Aaxavika | Grilled vegetables
AQXOVIKG ETTOXNC PE KOTVIOTO TUPI METOOBOU & BIVEYKPET KEPGOI
| Seasonal vegetables with smoked Metsovo cheese & cherry vinaigrette

Opéokec NanapdeAeg payou | Fresh ragout Papardelles
WIAOKOppEVO KOPPOTAKIO pooXaplol o odAToo viopdTac | Chopped pieces of beef in tomato sauce

®péoko NIOKI maTaTaC | Fresh potato Gnocchi
0€ OGATOO YKopYKOVTLOAaC e oAaidi Kol crispy priéikov | in gorgonzola sauce with pear and crispy bacon

Kp1BapdTo yapidag | Shrimps Orzotto
e ppEoKeC yopideg ApBpoakikdu og oGAtoa viopdrag | with fresh Ambrakiko's shrimps in tomato sauce

PaBioAl yepioTo | Stuffed Ravioli
Me paviTdpl & kpépa TapTolgo | With mushrooms & tartufo cream
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Xeiponointeg NamapdéAeq pe coAopod

| Handmade Pappardelle with Salmon

KamviaTog 0oAopog oBnopévog o€ BOTKO pe Kpépa Tuploy, GvnBo ko pripik coAopou
| Smoked salmon finished in vodka with cream cheese, dill and salmon brick

Aiykouivi kotémoulo | Chicken Linguine
Moaikapovada pe Asukn aGATo, KoTOmouAo (OUAIEY, THIMEPIEC TPIKOAOPE & POVITAPIC
| Spaghetti with white sauce, chicken julienne, tricolor peppers & mushrooms

frvioia ItaAAikr) Carbonnara | Vera Carbonara
Me speck, auyo & kpépa yahakTog | With speck, egg and sour cream

P1{6To “Porcini” | “Porcini” Risotto
e MoIKIAior oo PoviTéipiar, PAEIKG mopPelGvag & AddI AEUKAC TPOUPOC.
| with variety of mushrooms, parmesan cheese flakes & white truffle oil.

Taprou@dra | Tartufata
NAoTa TPOUPAC, KPEPD YAAGKTOC, PPETKIC POTOUPEAD, TTapE(GVOL
| truffle paste, sour cream, fresh mozzarella, parmesan

Parma
YGATOO TOPATOC, POTOGPEAT, TTpocouTo crudo, moppeldva, pOKA.
| Tomato sauce, mozzarella, crudo prosciutto, parmesan, arugula.

Mapyapita | Margarita

YGATOO TOpATaC, MOToOpEAT, PpEOKIa TOPGTO & PaaIANKAC. | Tomato sauce, Mozzarella, fresh tomato & basil.

EAANVIKD | Greek
YGATOO TOPATOC, MOTOOPEAD Kol TUPT PETQ, KPEPPUOI, TOPGTA, ENIEC & mmepIEC. | Tomato sauce, Mozzarella
and feta cheese, onion, tomato, olives & peppers.

Inéoial | Special
YGATOO TOpdTOg, MoToopéA, (apmdy, PITEIKoY, PavITApIa & mmepléc. | Tomato sauce, Mozzarella, ham, bacon,
mushrooms & peppers.

Tpayavo ®iAéTo KotomouAo | Crispy Chicken Fillet
Z0UPEPO PINETO KOTOTTOUAO PEOC 0€ KpoUaTa Maippe(Gvoc, odhTos moppelivag
| Juicy chicken fillet in a parmesan crust, parmesan sauce & wild rice.

Tomahawk xoipou | Pork tomahawk
YUVOdEVETA PE XEIpomoinTeC MTGTE country Ko dip KamvIoTr¢ owe BBQ.
| Served with handmade country fries and smoked BBQ sauce dip.

Apvioio kotal MNouPétal | Juvecchi lamb shank
OIYOpQYEIpEPEVO OTn Y&aTPa: | slow cooked in the shell

Inalopmpi{dAa Mooxapioia TaAigta | Sirloin steak tagliata
pe baby mardireg TookIoTEC | with crushed baby potatoes

O1AéTo AaPpaki Ixapac | Grilled Sea Bass Fillet
OINETO OO AGBPAKI NPEPOC 0E OGATAR lemongrass. JUVOOEUETA IE OTTOVGKI OWTE.
| Fillet from sea bass of the day in lemongrass sauce. Served with sautéed spinach.

KaAapdpi 2xapoac Frepioto | Stuffed Grilled Calamari

e XOAOUPI Kol TTITTEPIEC TPIKOAOP O€ GAATOG OO AGOOAEPOVO TOPGTOC.
YuvodeleTal e (£aTr TOTOTOOOAGTOL.

| with chaloumi cheese and tricolored peppers in sauce from oil-lemon tomato sauce.
Accompanied by warm potato salad.
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Caravel Bistro ~ Caravel Bistro ~ Caravel Parga

0 KaTovaAwTAg GEV EXEl UMTOXPEWON Vo TTANPWOE! EGV OV AGBEI TO VOPIPO MUPOOTATIKG OTOIXEIO (GIOEIEN ) TIPOAGYI0).
ITIC AVAYPOQOPEVEC TIPEC TEPIAXPBGvVOVTAI GAOI 01 vopIpol @dpol. | To Katdatnpa 6ev umoxpeoltal oTnv €k6oon Bewpnpévwy amodeiCewy.
ITOTIATO Paig eVOEXETON N aipouaior ahAepyloydvwy. Mopoakadd aneuBuvBeite atn dieuBuvon yio omoladimoTe diEUKpivnon.
To AGOI Tou XpnoipomnoloUpe aTIC OOAGTEC eival €€Tpar mapBEvo eAdIdAdO. | Mo To TRYGVIopO Xpnolpomoloupe nAIEAXIO.

The consumer is not obliged to pay if the notice of payment has not been received (receipt or invoice). Prices includes all local taxes.
| Establishment is not obliged to issue attested receipts.
Our dishes may contain allergens. Please ask the stuff for any clarification. The oil that we use in our salads is extra virgin olive oil.
| For frying we use sunflower oil.

Ayopavopikdg umeuBuvoc: Piog NaoxdAng | Legally responsible: Rizos Paschalis



