NMAZXAAINOZ MIMOYDEZ
KupLakn tou Naocyxa / Easter Sunday

KPYA EIAH - COLD ITEMS
Salad Bar pe PpEoKLEG ZAAATEG
Ntopdta, ayyoupt, Adxavo, Kapoto, HapoUAL, pOKa, PavIiToLo, avtif,
TIOAUXPWHEG TILTEPLEG, VTOpATivVLa BEAAVLSLA, KPEPHUSAKLA PPECKA
Fresh salads
Tomato, cucumber, cabbage, carrot, lettuce, rocket, radicchio, endive,
colorful peppers, cherry tomatoes, spring onions

Salad Bar pe cUvBeteg caAdrteg
matatocaAdta, HEALT{avoCaAdTa, pWOLKN CAAATA, TUPOKAUTEPN, KAAAUTIOKL
auvyocaAdrta, Bpactr caAdta pe xopta tou Bouvou, Pnta navrlapLa,
KoAokuBdakLa Bpactd
Mixed salads
Potato salad, eggplant salad, russian salad, spicy cream cheese “Tirokafteri”, corn,
egg salad, boiled wild greens, roast beets, boiled zucchinis

MowkiAia ano vipeoivykg / Variety of dressings
MowkAla TupLwyv
ouVOoSdeUOVTAL PE KPLTOLVLA, KPAKEPG, anonpapeva ppouta, Enpotl kapmodi,
HOPUEAASEG, HEAL, OTAPUALA, VTOpaTivia
Variety of cheese
accompanied with breadsticks, crackers, dry fruits, nuts, marmalade, honey,
grapes, cherry tomatoes

MowkAla AAAQVTLKWYV
ouvodelovTal PE TILKAEG AAXAVLKWYV, YAUKLEG KOL KAUTEPEG HOUCTAPSEG
Variety of charcuterie
accompanied with pickled vegetables, sweet and hot mustards

20YIA- SOUP
Natponapadotn payepitoa
Greek traditional “mayiritsa” soup

AllO TIZ 2OYBAEZ - ON THE SPIT
ApVAKL, KATGLKAKL KOL KOKOPETOL
Whole baby lamb, whole baby goat & “kokoretsi”



Al10O TA KAPBOYNA - ON CHARCOAL
Mooxapiola @pLAetakLa pe caAtoeg bearnaise, chimichurri & barbeque
Mini beef fillets with bearnaise, chimichurri & barbeque sauces

ZouTt{OoUKAKLA GXAPAG HE GAATOO TIATPLKAG
Grilled “soutzoukakia” with paprika sauce

MNaiddakia KoTOMoUAOU HE GAATOO HouoTapdag
Chicken chops with mustard sauce

Xotpwva pmpL{oAdkia pe YAUKO 6KOPSO0 Kal plyavn
Pork chops with sweet garlic and oregano

XwpLatika AOUKAVLKA
Farmer sausages

ZEZTA EIAH - HOT ITEMS
ZTLTLKNA TIiTa «Aaxavid»
Homemade pie “lahania”
FaAatomnita
Milk pie
AyKLvApeG aAd moAita
Artichokes a la polita
NEPOVATEG TATATEG POUPVOU HE plyavn
Baked potatoes with lemon oregano
ZappadaKLa HE apPmeAOPUAAQ
Stuffed vine leaves
Mooxapdkt pe HEALT{AVEG
Beef with eggplants
PUOQL A GepL
Rice pilaf
Kewptedeg pe Suoopo
Meatballs with mint
ZTLTLKA T{LYEPOCUPHASAKLA HE YLAOUPTL
“Tsigerosarmadakia” lamb livers with rice and herbs wrapped in omentum accompanied with yoghurt
MNanoutodkia peALT{AVEG HE HOOXAPAKL “TAG KEUTIAT”
Roasted eggplant “papoutsakia” with beef “tas kebap”
MNouBEtoL pe yapildeg Kal KalapapLa
Giouvetsi with prawns and calamari



EMIAOPIIA- DESSERTS

MNapadocLakd EAANVLIKA YAUKA
Traditional Greek sweets
MnAak popecT PE BUocLva
Black Forest with sour cherries
Toupta cokoAdta
Chocolate cake
MLy Baviiiag
Vanilla millefeuille
Tapta pe eonepLS0eLdSN
Citrus tart
Tapta Baviliag e KOKKLVA ppouta
Vanilla tart with red fruits
ZOKOAATEVLA YEHLOTA auyd
Chocolate stuffed eggs
Moug ppaoula HE yLaoUpTL
Strawberry mousse with yoghurt
Moug cokoAdtag YAAAKTOG HE KapapEAa Kat Ao
Milk chocolate mousse with caramel and apple
Mnapmaddakia He poupL
Mini baba with rum
Maotdkla coKoAdTag
Chocolate french pastries
Maotdkia pe puoTtikt Alyivng Kat Kapuda
French pastries with pistachio and coconut
PpECGKOKOPHEVA PpoUTa
Freshly cut fruits

atopo

100€/ soron



