EENIA

APTOZL, EAIEL

ME OXIYMEAO,
AAXANO ME BOTANA,
AMYTAAAA KAl €YKA g

EMIFAEON APTOZ

MAPOYAIA, YHTOI BOABOI,
MYPQAIKA KAl KATLIKILIO
MAAAKO TYPI g

BPALTA XOPTA
ME KOAOKYOI
KAl €TAPAITIA g4

+1,5

XENIA

FLAT BREAD,

OLIVES WITH OXYMEL,
HERBED CABBAGE,
ALMONDS AND FIGS g

EXTRA FLAT BREAD

SEASONAL GREENS, GRILLED
BULBS, HERBS AND SOFT
GOAT'S CHEESE &

BOILED GREENS
WITH ZUCCHINI
AND ASPARAGUS gg

£ITOL KAl OYA

«MANLNEPMIA»
ANAMEIKTA OLMPIA g

«MIEINON ETNOZ<»
OABA ME TMPALA g

ATPIA MANITAPIA
ME MEAI KAl KPALI g

«KYBION META NAMYO<»
YHTH TTAAAMIAA
ME OYAAA MOYSLTAPAAZ

AABPAKI ME
KATLIKISIO MAAAKO TYPI
£E AMAEAOODYAAO

KOTA YHTH

«OBEAILKOI»
XOIPINOY £TH £XAPA

KEOTEAAKIA
MANITAPIQON ME OABA &

25

20

14

SITOS AND OPSA

MIXED LEGUMES g4

YELLOW PEA MASH
WITH WILD LEEKS g4g

WILD MUSHROOMS
WITH HONEY AND WINE &

GRILLED BONITO
WITH MUSTARD
LEAVES

SEA BASS WITH
SOFT GOAT'S CHEESE
IN VINE LEAVES

GRILLED CHICKEN

PORK
ON FIRE

MUSHROOM BITES WITH
YELLOW PEA MASH &

TPATHMATA

«TANAKTOTIAAKOYS» &

KPEMA ME
OPOYTA EMOXHL &

OPOYTA EMOXHE
ME MEAI KAl XIONI &

g VEGETARIAN

TRAGEMATA

HONEYED MILKCAKE &g

MILK CUSTARD WITH &
SEASONAL FRUIT

SEASONAL FRUITS WITH
HONEY AND CRUSHED ICE

geg VEGAN

g



