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MEDITERRANEAN CUISINE & WINE

MENU

METFAAO ZTABBATO

KAAQ2OPIXMA

KOKKINA AYTA, XEIPOIMOIHTO
MPOZYMENIO WQMI KAI NTIN

20OYIA

MATEIPITZA AYTOAEMONO ME
ZYKQTAPIA KAl ®PEZKA MYPQAIKA

OPEKTIKO

TAAATANI ME MAPMEAAAA AMNO TOMATA
KAI MOPTOKAAI

2AANATA

ZANATA NAZXAAINH ME MAPOYAI, PAMANAKIA,
KPOYTON, MAPINAPIZMENA MANITAPIA KAI
NTPEZINITK ME KOKKINA ®POYTA

KYPIQX TIATO

APNAKI POAO ZIFTOMATEIPEMENO XTON ZYAO®OYPNO,
MATATEZ BOYTYPOY, MOYPEZ ANO ArKINAPEZ
IEPOZOAYMQN KAI ZAATZA ANO BINZANTO

3

n

MOZXAPAKI ME AEYKH ZAATZA, NATATEZ
AAA KPEM KAl MANITAPIA MOPTOMIMEAO

EMAOPIIO

MAZXAAINH KPEMA AEYKHZ OKOAATAZ
ME KAPAMEAA, ®PAOYAEZ KON®I KAI
TPAFANO KPAMIA AMYTAAAOY

65€

Vegar,
VEGAN MENU

MATEIPITZA ME MANITAPIA KAl ®PEZKO ANIOO

ATTINAPEZ ME APAKA, KAPOTA KAI ZAATZA ME
AEMONI KAl MYPQAIKA

ANOIZIATIKH ZAAATA ME KAPAIEZ MAPOYAIOY,
PATANAKIA, MOAYZMOPA KPOYTON KAI
BINETKPET AMNO NMAAAIQMENO =YAI

MIPIZOAA ANO KOYNOYMIAI ME
TOMATINIA KAI TZIMITZOYPI NTPEZINIK

KPEMA KAPYAAZ ME KAPAMEAQMENA
AMYTAAAA KAI ZAATZA AMO ANANA

55€

KIDS MENU

ZAAATA ME NTOMATA, AITOYPI KAI EAIEZ

NMENNEZ BOYTYPOY ME ZAATZA NTOMATAZ

n
KE®TEAAKIA ME ZMAZTH MNMATATA 'H PYZI

,

n
KOTOMOYAO MNMANE ME ZMNMAZTH NATATA 'H PYZI

XEIPOMOIHTH MIMNAPA ZOKOAATAZ
(Bpwun, énpol kaprnol, vipabeg dokoAdtac)

15€

( ZTnv T cupneptAapBavetal Vepo Kal AVaWUKTIKO )

Executive Chef: Ziuo¢ ABpdunog - Ayopavoptkég YneuBuvog: Staupoula Matpdkou
ST¢ npég auuneptAauBdvovtat Anpotikés popog & @.M.A.
O KATANANQTHZE AEN EXEI YITOXPEQXH NA MTAHPQSEI AN AE ANABE/ TO NOMIMO MAPAXTATIKO (AlTOAEI=H - TIMOAOIIO)

To Katdotnpa unoxpeoUtal va €XeL GE EPPAvi) XWPo, KOUTi Napandévwy yia toug NEAGTES
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MEDITERRANEAN CUISINE & WINE

EASTER MENU

SATURDAY

AMUSE BOUCHE

EASTER EGGS, HANDMADE SOURDOUGH
BREAD AND DIP

SOUP

'MAGIRITSA” TRADITIONAL SOUP WITH
LAMP LIVER, ROMAINE LETTUCE DILL AND
LEMON SAUCE

STARTERS

TALAGANI CHEESE WITH TOMATO ORANGE
MARMALADE

SALAD

SPRING SALAD WITH SEASONAL GREENS
RADISH MARINATED MUSHROOMS AND
BERRIES DRESSING

MAIN COURSE

SLOW COOKED LAMP ROLL 'ANNA' POTATOES,
TOPINAMBUR MOUSSELINE AND VINSANTO SAUCE

or

BEEF CASSEROLE IN CREAM SAUCE WITH GRATIN
POTATOES AND PORTOBELLO MUSHROOMS

DESSERT

CREAM OF WHITE CHOCOLATE WITH SALTY
CARAMEL, STRAWBERRIES CONFIT AND
ALMOND CRUMBLE

65€

Vegar,
VEGAN MENU

'MAGEIRITSA' WITH FRESH MUSHROOMS ROMAINE
LETTUCE DILL SPRING ONIONS AND CHERVIL

ARTICHOKES WITH PEAS CARROTS,
LEMON SAUCE AND FRESH HERBS

SPRING SALAD WITH SEASONAL GREENS
RADISH MARINATED MUSHROOMS AND
BERRIES DRESSING

CAULIFLOWER STEAK WITH CHERRY
TOMATOES AND CHIMICHURRI DRESSING

COCONUT CREAM WITH CANDIED
ALMONDS AND PINEAPPLE SAUCE

55€

KIDS MENU

SALAD WITH TOMATO, CUCUMBER AND OLIVES
PENNE WITH BUTTER AND TOMATO SAUCE
or
MEATBALLS WITH POTATO OR RICE
or

BREADED CHICKEN WITH POTATO OR RICE

HANDMADE CHOCOLATE BAR
(oats, nuts, chocolate flakes)

15€

(The price includes water and soft drinks)

Executive Chef: Simos Avrabos - Person in charge in case of market Inspection: Stavroula Giatrakou
The prices include Municipal Tax & VAT
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

The store is required to keep in conspicuous place, a complaint box



