UOMI & AAATI

NMANNHXZ AOYKAKOX

Wnpévo yowpi pe eAaidhado & ahdu

YAAATEL
@akes - quinoa, tivopulhBpa, coucdpl,
BIveyKpET e PEN & pouotdpda - vg, vn*

AGxavo & Noptokahl, KapoOTo, KOKKIVES MIMEPIES,
BIVEYKPET e MOPTOKANI & TdiVilep - vn

OPEKTIKA
Mnpouckéta kohokUoa - ynth koAokuoa, aveodtupo,
kaBoupdiopévo Boutupo, KOAOKUBOOMOPO KAl
olpon ogevdapou - vg, vn*

[iTtdki TUNIXTO pE KOTOMOUAO HAPIVAPIOHEVO
HE pnaxapika & cdAtoa yiaouptiol

KYPIQX
em\oyn ano:
Cacio e peppe
bucatini, nekopivo, nappeldva & padpo ninepl

Aiykouivi pe néoto BaciAikol
kai yntd vropativia - vg, vn*

LUKWTI HOOXapiolo yAAaKTos pE NOUpE anod
OeNIVOPICa e OAAToa and PNEIKOV & oTapides

KoténouAo "tandoori" - pnodt gpiAéto
HApIVAPIOHEVO PE HNONIKA HNaxapikd, KOUOKOUS HE
ano&npapeva ppouta & cdAtoa yiaouptl

Aadlavia & pavitdpia - kale, avBotupo, givopudhBpa
KQl UNECAPEN pavitdpl - vg

MnpiOAa AaipoU COtE, Noupé yAUKONatdatas,
pNaAcdpiko, kdnapn & otagides

EMAOPMIO
Ice cream Sundae - 3 yeUoels naywtd, pAoUXwWTo
KéIKk COKOAATAs, CAATOd KApapéAa & cokoAdta,
KapapeAwpevol Enpofl kapnof & oavuyi

MOTA
1 ¢I1dAn avd 2 dropa
Neukd: W&A, Chardonnay
Kokkivo: W&A, Merlot
Nepd Zayopi
25€ / aropo

vg = ridto vegetarian ~ vn = nidto vegan
vn* = midto nou Hnopei va tpononoinfei oe vegan ekdoxn

*To ouykekpipévo Levou 1oxuel and Kupiakn otis 19:00 pexpi
[Mapaokeur) otis 19:00.

*Aev ouvSuddetar e dMES EKMIWTIKES evEPyeles. H xpron tou
riepiopidetal oto oUVoAO twv atopwV Tou Tpadnediol kal o€
tpanedia expl 6 atopwv.

*To «Wwui & Ardu» Siatnpei to Sikalwpia va anooUpei tnyv
MPOOPOPd TOU CUYKEKDILIEVOU LIEVOU XWPIS MPOTEPN EVNLIEPWON.

[AATEIA EAEYOEPOTON 8, 15232 XAANANAPI
THA.: +3021068 48 178



Crilled bread with olive oil & salt

SALADS
Lentils & quinoa, fresh cheese, sesame,
honey - mustard vinaigrette - vg, vn*

Cabbage & orange, carrot, red peppers,
orange - ginger vinaigrette - vn

APPETIZERS
Pumpkin bruschetta - baked pumpkin,
anthotyro cheese, brown butter, pumpkin
seeds and maple syrup - vg, vin*

Chicken wraps - Pitaki wrap with tandoori-style
marinated chicken & yogurt sauce

MAINS
Selection from:
Cacio e peppe
bucatini, pecorino, parmesan and black pepper

Linguine with fresh basil pesto & roasted
cherry tomatoes - vg, vn*

Veal liver with celery root purée, bacon
& raisin sauce

Chicken “tandoori”, marinated with various
spices, couscous with dry fruits
& yogurt sauce

Lasagne & mushrooms - kale, anthotyro cheese,
fresh cheese & mushrooms béchamel - vg

Pork shoulder steak, sweet potato purée,
balsamic vinegar, capers & raisins

DESSERT
Ice cream Sundae - 3 flavors of ice cream,
fudgy chocolate cake, caramel & chocolate sauce,
caramelized nuts and whipped cream

DRINKS
1 bottle per 2 persons
White: House Wine, Chardonnay
Red: House Wine, Merlot
Still Water Zagori
25€ [ person

vg = vegetarian dish ~ vn = vegan dish
vn* = vegan with minor changes
*This menu is served from Sunday 19:00 until Friday 19:00.

*It 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

the offer of this specific menu without any prior notice.

PLATIA ELEFTHEROTON 8, 15232 HALANDRI
TEL.: +3021068 48 178



