C
MEAIKON

MEDITERRANEAN CUISINE & WINE

MIATA HMEPAX

KYPIAKH TOY NAXIXA

OPEKTIKO

APNIZIO NMAPAAOZIAKO 14€
KOKOPETZI ME NTPEZINTK
MEAI KAl MOYZTAPAA

2AANATA

ANAMEIKTH ZAAATA ME 14€
HMIAIAZTEZ TOMATEZ,

DAEIKZ MAAAIOMENHZ
FPABIEPAZ, KPOYTON KAI
NTPEZINIK AMNO XYMO

POAIOY

KYPIQX TIATO

APNAKI ZTH AAAOKOAA 19€
ZIFTOMATEIPEMENO ZTON
ZYAODOYPNO ME MNATATEZ
®OYPNOY

EMAOPIIO

NMOPTOKAAONITA ME 12€
MArQTO BANIAIA KAI
AMYTAAAO KPOKAN

VEGAN DISHES Ve

NAXANIKA ZXAPAZ

ZODITAAA ME KOKKAPIA, BOABOYZ,
MANITAPIA, TZAMNMEAEZ KAl MTOPTOKAAI

MANITAPIA ZQTE ME ®PEZKO GYMAPI,
NMOYPE KAMENOY KOYNOYIAIOY KAI
APQMA TPOYDAZ

MIPIZOAA ANO KOYNOYNIAI ME
TOMATINIA KAI TZIMITZOYPI NTPEZINTK

KPEMA KAPYAAXZ ME KAPAMEAQMENA
AMYTAAAA KAI ZAATZA AMNO ANANA

KIDS MENU

ZANATA ME NTOMATA, ATTOYPI KAI EAIEZ

NMENNEZ BOYTYPOY ME ZAATZA NTOMATAZ

3

n

KE®TEAAKIA ME ZMNAZTH MNMATATA 'H PYZI

I3

n

XEIPOMOIHTH MMNAPA ZOKOAATAX
(Bpwpun, énpoi kapnoi, vipdbec ookoAdrac)

15€

Executive Chef: Ziuoc ABpdunoc - Ayopavoptké¢ YneuBuvog: Staupoula Matpdxkou
STIC TIHéEG auuneptAauBdvovtal Anuotiko¢ @opog & @.M.A.

O KATANANQTHZE AEN EXE! YITIOXPEQXH NA NMAHPQZXE! AN AE AABE] TO NOMIMO [MAPAXTATIKO (ATTOAEI=H - TIMOAOTIO)

To KatdotnEa UNoXpeoUTal va éXeL OE EPPAvi) XWPo, KOUTi Napandévwy yia toug nEAGTES

11€
14€

16€

15€

12€

KOTOMNOYAO NANE ME ZNMAXZTH MNATATA 'H PYZI

( ZTnv TP cupneptAapBavetal vepo Kat aVaWUKTIKO )



STARTER

C
MEAIKON

MEDITERRANEAN CUISINE & WINE

EASTER SUNDAY

TRADITIONAL “KOKORETSI”  14€
WITH HONEY MUSTARD

DRESSING

SALAD

MIXED GREENS WITH
SUNDRIED TOMATOES

14€

AGED GRUYERE FLAKES

CROUTONS AND

POMEGRANATE DRESSING

MAIN COURSE

LAMB IN PAPILLOTE
COOKED IN THE WOOD
OVEN WITH POTATOES

DESSERT

ORANGE PIE WITH PHY
DOUGH, VANILLAICEC

19€

LLO 12€
REAM

AND ALMOND CROCAN

SPECIALS

VEGAN DISHES
GRILLED VEGETABLES

“SOFIGADA” - A TRADITIONAL MANI VEGAN
STEW RECIPE WITH SHALLOTS, BULBS,
MUSHROOMS, DRIED FIGS AND ORANGE

SAUTEED MUSHROOMS, THYME, CREAM OF
LOCAL GRUYERE, AND CAULIFLOWER PUREE
WITH WHITE TRUFFLE OIL

CAULIFLOWER STEAK WITH CHERRY
TOMATOES AND CHIMICHURRI DRESSING

COCONUT CREAM WITH CANDIED ALMONDS
AND PINEAPPLE SAUCE

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

11€

14€

16€

15€

12€



