Wnpevo Ywpi pe eAaidhado & aidu

rOYMNA
Y ouna apakd pe tpayavo npooouto, SevopoAiBavo & lemongrass - vn*, gf* 4z012

TAAATA
Avdpeikta oaratikd, viopativia, aBokavio
& apwpatikn BIveykpet pe passion fruit - vn, gf 42018

OPEKTIKA
DdBa pe tnyavnth kdnapn & kapapeAwpeva KpePUSIa - vn, gf* 42000
Mooxapiolo CUKWT YEAAKTOS YAQOAPIOUEVO LIE TEPIYIAKI
& VUM NIKAVTKNS Payloveds 42013

Kpoketes and ¢peta & katoikiolo wpl pe cdAtoa NOPTOKAN-KUHIVO - Vg 42009

KYPIQX
gniloyn ano:
lNouBgtor ano otepid, OlYOAYEIPEPEVA HOOXapiola Pdyoud,
YNt viopdta & Oupdpl 42011

lMouBetor and Baracoa pe yapides, kpoko Kolavns & BaciNKO 42014
w (_) M1 699 AANATI Z;ouapwxm xg?\@psvo HE (ppEOKA pavitdpid tolyapiaotd,
€ukO kpaoi, Aad1 Aeukns tpougpas & Bupdp - vg 42009
Kotonouho “tandoori” pnoUtl PIAETO HapIVAPIOHEVO PE HNONIKA HNAaxapikd,
kouokoUs pe anognpapéva gppoutd & odhtod yiaouptl - gf* 42015

Mnpi{dha AdipoU CoTE, MoUpE YAUKonatdtds, NAACAUIKO,
kdnapn & otaQides - gf* 42017

KYPIQX ME EMNINAEON XPEQXH
Y ONOHOS PapIvVapIoHEVOs Og ooyId, Apwpatikd basmati,
Kkpéua aBokavto (+7 €)

Picanha and black angus Auotpahias (250 vp.), KOUEVO OF AeMTES (PETES,
OANtoa pE ppéoka Botava & tpayavés natdres - gf (+12 €)

Burger and Apepikaviko black angus, pavitdpia, katolkiolo tupi,
KapapeAwpéva kpeppUdia, payiovéla tpougas & napuelava (+5,5 €)

EMAOPIIO
gniloyn ano:
Y OUPAE COKONITA PE NaywTto Bavihia 42009

Wnpevn kpépa noptokaAioy, YAUKO MOPTOKAAI, kapapeAwpevn {axapn,
(POUVTOUKIa & Naywtod Pavilia - gf 42018

MOTA
2 nothpia kpaoi eukétas W&A avd dropo
Neuko: W&A, Chardonnay
Kokkivo: W&A, Merlot
Pole: W&A -Syrah, Ayiwpyitiko
Nepd Zayopi

30€ / drtopo

vg = rudto vegetarian ~ vn = nidto vegan  gf= gluten free  gf*= rudto rou prnopei va tpornornoin@ei o€ gluten free ekSoxn

* PwtAote pas yia vegan eVaMaktikes oto Kupiws midrto

* To ouykekpigvo pevou ioxUel and Kupiakr) otis 19:00 péxpr MNapaokeun ous 23:30 * To ouykekpipévo pevou Sev ouvSudletal e dAeS
EKMTTWTIKES EVEPYEIES. H xprion tou nepiopiletal oto oUvoAO twv atopwV tou tpanediou kal o€ tpanédia Hexpr 6 atdpwy. * To «Wwui & AXdty
Siatnpei to Sikaiwia va anooUpel TNV MpooPopd TOU CUYKEKPILEVOU HEVOU xwpis npotepn evipépwon. * To katdotnpa Siab€ter €151kS €viuno
yia OAes Tis aMepyloydves ouoies. Le nepintwon alepyias r) Suoaveias o€ kdnola and autes, napakaroule EVAEPWOTE TOV OEpPItpo aas.

#yiannislucacos
#10yearspsomikaialati
#dontlucandcook THA.: +30 210 68 48 178

[AATEIA EAEYOEPOQTON 8, 15232 XAAANAPI




Crilled bread with olive oil & salt

SOuP
Green pea soup with crispy prosciutto, rosemary
& lemongrass - vn*, gf* 42012

SALAD
Mixed salad greens with cherry tomatoes, avocado
& aromatic vinaigrette with passion fruit - vn, gf 4zo1s

APPETIZERS
Fava with crispy capers & caramelized onions - v, gf* 42009

Teriyaki glazed veal liver & spicy mayonnaise 42013
Feta & goat cheese croquettes with orange-cumin sauce - vg 42009

MAINS

selection from:
Slow braised beef cheeks, orzo pasta, roasted tomatoes

& thyme A2011

Seafood giouvetsi, orzo pasta with shrimp, saffron & basil 42014

WOMI & AANATI Skioufihta (greek style cavatelli) with mushrooms,

thyme & white truffle oil - vg 42009

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* 4017

MAINS WITH EXTRA CHARGE
Salmon marinated in soy sauce, aromatic basmati rice,
avocado cream (+7 €)

Picanha Black Angus (Austr., 250gr), fresh herbs sauce
& crispy potatoes - gf (+12 €)

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

DESSERTS
selection from:

Chocolate soufflé with vanilla ice cream 42009

Baked orange custard, candied orange, caramelized sugar,
vanilla ice cream & hazelnuts - gf 42018

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  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
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

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

#10yearspsomikaialati
#dontlucandcook THA.: +30 210 68 48 178
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