UOMI & AAATI

#yiannislucacos
#10yearspsomikaialati
#dontlucandcook

Wnpevo ywpi pe eAaidAado & ardt

ZOYIA
KpUa couna vtopdta pe ayyoupl, NiNepIESs & BACINKO - vn* 42012

LAANATA
Avapeikta cahaukd, viopativia, aBokdvio & apwpatiki BIVEYKPET He passion fruit - v, gf 42o01e

OPEKTIKA
Arancini “yepiotd”, Tpayaves KpOoKETes pudiou PE ApwHa YEUIOTWY,
KPEPQ PETAs, VIOPATA KOVOI - Vg 42019
[Tk TUAIXTO HE KOTOMOUAO HAPIVAPICHEVO LE UNaxdpikd & odATtoad yiaouptioU - 2 TUX. 42013
[Natdtes pe auyd, cahdpl Aeukados, kpepa Nappeddvas, tNyavnTes Natdies «Axupoy - Vg 42009

KYPIQX
eniloyn ano:
Carbonara bucatini, guanciale, nekopivo & KpOKOs AuyoU KOVPi 42014

YKIOUIXTA XUNWWEVA PE PPECKA HAVITAPIA TOIYaApIacTd, AeUkd Kpaaot,
AASI AeUKns tpoupas & Bupdpl - vg 42009

Koténouho “tandoori” pnout (pIAETO PapIvapIoPEVO e PNOAIKA PNaxapikd, KOuokoUs He
anognpapéva ppouta & odAtod yiaoupt - gf* 42015

Mnp1{OAa AaIoU COTE, MoupE YAUKONATAtas, UNAASAUIKO,
kdnapn & otagioes - gf* 42017

KYPIQX ME EMIMAEON XPEQXH
Y ONOPOS papIvapiopévos og odyid, XANiapn oaAdta pe pavpo pud
& PUpWOIKA, Kpéua aBokaAvto, OAAToa AepOVI & YAUKO TOINI 4(+7 €)

MouBétor and Baracaoa pe yapides, kpdkos Kolavns, ANy, BaciNikds - vg* 4(+5.5 €)

Picanha ano black angus Auotpahias (250 yp.), KOPUEVO OF AeMTés PETES, GANOA P
ppéoka Botava & tpayavés natdres - gf 4(+12 €)

Burger and Apepikaviko black angus, pavitdpia, katoikiolo tupi, KapapeAwpeva
KpeppUSIa, payiovela tpoupas & nappeldva 4(+5,5 €)

EMIAOPMIO
eniloyn ano:
Wnpevn kpépa anod passion fruit, pdvyko, tpayavod pniokoto kapudas
& naywto kapuda - vn*, gf* 42019

[NPOPITEPON YEUIOHEVA PE KPEPA COKOACTAS, Naywtd Bavihia
& oG\toa cokONATas - vg 42016

MOoTA
2 nothpia kpaoi eukétas W&A ava dropo
Neuko: W&A, Chardonnay
Kokkivo: W&A, Merlot
Pol¢: W&A -Syrah, Ayiwpyitiko
Nepo Zayopi

30€ / atopo

vg = ridro vegetarian vn = ridto vegan  vn* = midto nou propei va tpornonoindei o€ vegan ekdoxn  gf= gluten free

gf*= rudto nou propei va tpononoin®ei oe gluten free ekSoxi  * Pwtriote pas yia vegan evaMaktikes oto Kupiws ridto

*To ouykekpipévo pevou 1oxuel and Kupiakr otis 19:00 péxpr MNapaokeun otus 23:30 * To ouykekpiuévo pevou Sev ouvduddetal e dAes
EKMTWTIKES EVEPYEIES. H Xprion Tou nepIopifetal oto oUVoAO Twv atdpwV Tou tpane(iou kal o€ tpanédia péxpl 6 atdpwv. * To «Wwuri & ANduy»
Siatnpei to Sikaiwpa va anooUpel tv npoopopd TOU OUYKEKPILEVOU LIEVOU XwpIs npotepn evnpépwon * To katdotnua Siabetel eiSIkS Eviuno
yia OAes tis aMepyioyoves ouoies. Le nepintwon aMepyias i Suoaveias o€ kdnoia and autes, napakalouLe EVIUEPWOTE TOV OEPPITOPO oas.

MAATEIA EAEYGEPQTON 8, 15232 XAAANAPI - THA.: +30 210 68 48 178
www.yiannislucacos.qr ﬂchef.lucacos | psomialati yiannislucacos | psomikaialati @info@psomialati.qr



Crilled bread with olive oil & salt

SOup
Chilled tomato soup with cucumber, peppers & basil - vn* 42012

SALAD
Mixed salad greens with cherry tomatoes, avocado & aromatic vinaigrette
with passion fruit - vn, gf 42018

APPETIZERS
Tomato arancini, crispy tomato rice croquettes, feta cheese cream,
tomato confit - vg 42019

Chicken wraps, tandoori style marinated chicken & yogurt sauce - 2 pcs 4013

Potatoes & eggs, baked eggs, shoe string potatoes, salami
& parmesan cream - vg 42009

MAINS
Selection from:
Carbonara bucatini, guanciale, pecorino romano & confit egg yolk 42014

Skioufihta (greek style cavatelli) with mushrooms, thyme
& white truffle oil - vg 42009

UeMI & AAATI Chicken thigh marinated tandoori style, couscous with dry fruits, almonds
& yogurt sauce - gf* 42015

Pork shoulder steak, sweet potato purée, balsamic vinegar,
capers & raisins - gf* 42017

MAINS WITH EXTRA CHARGE
Salmon, marinated in soy sauce, luke warm salad with black rice & herbs,
avocado cream, lemon & chili sauce 4(+7 €)

Seafood giouvetsi, orzo pasta, shrimp, saffron, lime & basil - vg* 4(+5,5 €)
Picanha Black Angus (AUSTR., 250gr), fresh herbs sauce & crispy potatoes - gf 4(+12 €)

Burger - black angus chuck eye, mushrooms, goat cheese, caramelized onions,
truffle & parmesan mayonnaise 4(+5,5 €)

DESSERTS
Selection from:
Passion cream, baked passion fruit custard, mango, coconut touille
& coconut ice cream - vn*, gf* 42019

Profiteroles, milk chocolate cream, vanilla ice cream & chocolate sauce - Vg 42016

DRINKS
2 glasses of Psomi & Alati wine per person
White: House Wine, Chardonnay
Red: House Wine, Merlot
Rose: House Wine, Syrah, Agiorgitiko
Still Water Zagori

30€/ person

vg = vegetarian dish  vn = vegan dish  vn* = vegan with minor changes  gf= gluten free ~ gf*= gluten free with minor changes

* Ask us for vegan options in the main menu

* This menu is served from Sunday 19:00 until Friday 23:30. * This menu cannot be combined with any other discounts. This menu requires
. . . full table participation and may only be offered to tables of up to 6 persons. * The restaurant “Psomi & Alati” reserves the right to withdraw
#1 OyeQ rspsomi kaialati the offer of this specific menu without any prior notice. * Our restaurant provides a specific warning list of allergens. In case of an allergy or

intolerance to any of those, please notify your server.
#dontlucandcook

#yiannislucacos

8 ELEFTHEROTON SQUARE, 15232 HALANDRI - TEL.: +30 210 68 48 178
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