UOMI & AAATI

NMANNHX AOYKAKOX

Wnpévo Ywpi pe ehaidhado & arat

YAAATEX
PASSION
avdpEIKTa oaAatikd pe viopativia, aBokavio & apwpatkn Biveykpet
ue noptokah (2018) - vn, gf

OPEKTIKA
Arancini “yepiotd”, 1payaves KpOKeTes puoU HE ApwHa YEHIOTWY,
Kp€ua pétas, viopdra kovepi (2019) - vg

[ITtdkI TUNIXTO pE KOTOMOUAO HApIVAPIOHEVO HE HNaxapikd
& odhtoa yiaouptioy - 2 tux. (2013)

[Natdtes pe auyd, oardp Aeukados, kpepa nappedavas,
TNyavnTtés Natdres «axupoy (2009) - vg

KYPIQX
enloyn and:
Aalévia, yntd pavitdpia, onavaki, avBotupo, nappeddva, enappid
unecapél & odhtoa viopdrtas (2019) - vg

YKIOUIXTA XUAWEVA PIE PPECKA PavITdpla Tolyaplactd, Aeukd Kpaot,
AGSI Neukns tpolpas & Bupdpr (2009) - vg ,vn*

Koténouho “tandoori”, pnoUtl IAETO PApIVAPIOHEVO
HE HNOAIKA pPnaxapikd, kouokous pe anognpapéva ¢ppouta
& oahtoa yiaoUpt (2015) - gf*

Mooxapiolo oUKWTI YEAAKTOS, NoUpE and CeAvopI(a,
ca\toa and pnéikov & otagides (2011)

KYPIQX ME EMINAEON XPEQXH
LONOHOS HapIvapiopEVos oe ooyid, XAiapn oahdta
HE Haupo pUQ & pupwdikd, Kpéua aBokavto,
OGNtoa AepoVI & YAUKS Toihi (+7 €)

Pi6to, yapides, aykivapes lepoucalip, dpwpa
AepovioU (+5,5 €) - vg*

Picanha and Black Angus Apepiknis (250 yp.) KOULEVO OF Nemtés
(PETES, OAATOQ PE ppecKa BOtava & cuvoSeUTIKO
enhoyns (+12 €) - gf*

Burger and Apepikaviko Black Angus, pavitdpia, katoikiolo
Upl, KapapeAwpEva KpeppUdia, payiovelda tpoupas &
nappelava (+5,5 €)

EMAOPMIO
eniloyn and:
Wnpevn kpépa and passion fruit, pdvyko, tpayavo pnickoto
Kapudas & naywtd kapuda (2019) - vg, gr*

[MPOPITEPON YEHIOPEVA HE KPEUA COKOAATAs, Naywtod Bavihia
& od\toa cokohdtas (2016) - vg

NnoTA
2 notnpia kpaoi etikétas W&A ava dtopo
Aeuko: W&A, Chardonnay
Kokkivo: W&A, Merlot
Pole: W&A -Syrah, Ayiwpyitiko
Nepd Zayopi
30€ / dropo

* Pwtrote pas yia vegan eVaAAdKTIKES OTO Kupiws midto
vg = ridro vegetarian  vn = nidto vegan
vn* = rdto nou pnopei va tpononoindei os vegan ekdoxr  gf= gluten free
gf*= ridro nou pnopel va tporonoindei o gluten free ekSoxn

*To OUYKEKPIHEVO LIEVOU IOXUE!
and Kupiakn ous 19:00 péxpi MNapaokeun ous 19:00

*To ouykekpIpEVO LEvOU Sev oUVOUACETal IE GAAES EKITIWTIKES EVEPYeies. H xprion tou nepiopidetar
OTO OUVOAO TwV atopwV tou tpanediou kai o€ tpanedia LExp! 6 atopwv.
*To «Weawui & AXdu» Siatnpei to Sikaiwpa va anooupel v npoo@opd TOU OUYKEKDILEVOU EVOU
XwpIs MpoTePn eVNLEPWON.
*To katdotnpa Siabgtel €18IKS Evtuno yia OAEs Tis aAEPYIOyOVES OUOIES. Le nepirtwon arepyias
f Suoaveéias oe kdrola and autes, NApakaAoULE EVILEPWOTE Tov OepBItOpo aas.

[AATEIA EAEYOEPQTON 8, 15232 XAAANAPI
THA.: +30210 68 48 178



UOMI & AAATI

NMANNHX AOYKAKOX

Crilled bread with olive oil & salt

SALAD
PASSION
Mixed salad greens with cherry tomatoes, avocado
& orange vinaigrette (2018) - vn, gf

APPETIZERS
Tomato arancini, crispy tomato rice croquettes, feta cheese
cream, tomato confit (2019) - vg

Chicken wraps, tandoori style marinated chicken
& yogurt sauce - 2 pcs (2013)

Potatoes & eggs, baked eggs, shoe string potatoes,
salami & parmesan cream (2009) - vg

MAINS
Selection from:
Lasagna, mushrooms, spinach, anthotyro & parmesan cheese,
light béchamel & tomato sauce (2019) - vg

Skioufihta (greek style cavatelli) white wine, thyme, parmesan
& white truffle oil (2009) - vg ,vn*

Chicken thigh marinated tandoori style, couscous
with dry fruits, almonds & yogurt sauce
(2015) - gf*

Veal liver, celery root purée, bacon
& raisin sauce (2011)

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

Risotto, shrimps, Jerusalem artichokes,
lemon essence (+5,5 €) - vg*

Picanha Black Angus (USA, 250gr), fresh herbs sauce
& side of choice (+12 €) - gf*

Burger - American Black Angus chuck eye, mushrooms,
goat cheese, caramelized onions, truffle
& parmesan mayonnaise (+5,5 €)

DESSERTS
Selection from:
Passion cream, baked passion fruit custard, mango,
coconut touille & coconut ice cream (2019) - vg, gf*

Profiteroles, milk chocolate cream, vanilla ice cream
& chocolate sauce (2016) - vg

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

* Ask us for vegan options in the main menu
vg = vegetarian dish  vn = vegan dish
vn* = vegan with minor changes  gf= gluten free
gf*= gluten free with minor changes

This menu is served from Sunday 19:00 until Friday 19:00.

* This menu cannot be combined with any other discounts. This menu requires full table partici-
pation 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 intolerance
to any of those, please notify your server.

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



