UOMI & AAATI

NMANNHXZ AOYKAKOX
XEIMQONAX 2018

Wnpévo yuwpi pe ehaidhado kar ahau

TAAATEL
@akes - quinoa, &ivopuldhBpa, couodpl,
BIVEYKPET PE PEAI & pouoTtapda

Adxavo & NOPTOKAAI, KAPOTO, KOKKIVES MINEPIES,
AEMTES (PETES YAAOAPIOPEVNS MAVOETAs, PIVEYKPET
LE NOPTOKANI & tlivilep

OPEKTIKA
Mavoupr nave pe Navko - CoUoa
& MIKAVTIKN YAUKOGIVN OAAToa pE otapioes

[TITaKI TUNIXTO PE KOTOMOUAO PApIVAPIOHEVO
HE pnaxaplikd kar cdAtod yiaouptiou

KYPIQX
eniAoyn ano:
Koupkoupnives Kapuotou pe kotonouho
KOKKIVIOTO, TOPATES YNTEs, SevipoAiBavo
kar nappedava

AlyKouivi pe nEoto BaciAikou
Kal Yntd viopativia

YUKWTI HOOXApioIo YAAAKTOS e MOUpPE
OeANIVOPIa, PNEIKOV KAl OTAPISES

Kotonouho "tandoori" pnout gpIAéto
HapIVapIoPEVO PE HNOAIKA pnaxapikd, quinoa,
pakes & ylaouptl

Mnp1{OAa Aaipou OoTE, e MOUpE YAUKONATATAs,
HNAACAUIKO, KANApn kal otapioes

KoxUNia pe odhtoa topdtas, pavitdpia,
LMPpOKONO kail BaciAikd (vegan)

EMAOPIIO
Wnpévn kpépa noptokalioy, YAUKO MOPTOKAA,
KapapeAwpévn (axapn, (pouvtoukid
kar naywto Bavihia

MNOTA
1 @1dAn avd 2 dropa
Neuko: W&A, Chardonnay
Kokkivo: W&A, Merlot
Nepd Zayopi

25€ / Gropo

*To ouykekpILEVO HevOU Sev OUVOUALETal LIE AAES EKMTWTIKES
EVEPYEIES. H xpron tou nepiopidetal 0to OUVOAO TwV atopwV
TOU Tpanediou kal o€ Tpanefia HExp! 6 atopwV.

[AATEIA EAEYOEPQOTON 8, 15232 XAAANAPI
THA.: +3021068 48 178



WINTER 2018

Crilled bread with olive oil and salt

SALADS
Lentils & Quinoa, fresh cheese, sesame,
honey — mustard vinaigrette

Cabbage — Orange, carrot, red peppers,
glazed pork belly, orange - ginger vinaigrette

APPETIZERS
Crispy manouri cheese with panko and sesame
seed crust, spicy sweet and sour sauce
with raisins

Wraps with tandoori style marinated chicken
and yogurt sauce

MAINS
Selection from:

Baked kourkoubines pasta with braised chicken
legs in tomato sauce, roasted tomatoes,
rosemary, parmesan

Linguine with fresh basil pesto
and roasted cherry tomatoes

Veal liver, silky celery root purée,
bacon and raisin sauce

Chicken "tandoori", chicken thigh marinated
with spices, quinoa, lentils & yogurt sauce

Pork shoulder steak with sweet potato purée,
balsamic vinegar, capers and raisins

Conchiglie pasta with tomato sauce,
mushrooms, broccoli and basil (vegan)

DESSERT
Baked orange custard, candied orange,
caramelized sugar, vanilla ice cream and
hazelnuts

DRINKS
1 bottle per 2 persons

White: House Wine, Chardonnay
Red: House Wine, Merlot
Still Water Zagori

®
25€ / person

*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.

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



