UOMI & AAATI

NMANNHXZ AOYKAKOX
KAANAOKAIPI 2018

Wnpévo yuwpi pe ehaidhado kar ahau
YAAATEL
YaAdra Passion - avapeikta oahatikd pe
kaAapnoki, viopativia, aBokavio & apwpatikn
Biveykpét pe passion fruit [vn |

PeBiBia & peta - viopativia, Aepovatn BIVEYKPET,
ninepiés toiNl & Sudopos | vn* |
OPEKTIKA
[NoikiNia 3 vun:
aBokavto — peNit¢avooaldta — ¢apa

[Tk TUNIXTO PE KOTOMOUAO HApIVAPIOHEVO
HE pnaxapikd & oahtoa yiaouptiou
KYPIQX
enm\oyn ano:

Tahiatées payou and pooxapiolo Kiud,
KOAOKUBIa, Nekopivo & ppécko Bupdpl
Alykouivi e nEcTo BaciAikou
& yntd viopativia | vn* |

Kotonouho «tandoori» - pnout pIAETO
HApIVapIoPEVO PE HNOAIKA Pnaxapikd, Kous kous
HE anognpapéva (ppouta kal cdAtod yiaoupT
Mnp1{OAa Aaipou OOTE e MOUpE yYAUKONAatdtas,
HNAAOApIKo, kKdnapn & otapioes

"Mouoakds" Vegan, yntd Aaxavikd, «kipa»
ano pakes & PNeEcapéN pe yaha ooyias
EMAOPMNIO
ICE CREAM SUNDAE
3 yeUoels Naywto, HAoTIXWTO KEIK OOKOAATAS,
OAAtoa KapapeAa & COKONATA, KAPAUEAWHEVOI
Enpoi kapnoi kar oavuyi
MOTA
1 @1dAn avd 2 dropa
Neuko: W&A, Chardonnay
Kokkivo: W&A, Merlot
Nepo Zayopi

25€ / Gropo

vn = nidro vegan
vn* = nidto rnou propei va tpornonoinBel o€ vegan k50X

*TO OUYKEKPILEVO LEvOU SeV OUVOUAETAl [IE AAES EKMTWTIKES EVEP-
yeies. H xprion tou nepiopidetar oto oUvolo twv atopwV Tou 1pa-
neQiou kai o€ 1panedia EXp! 6 atopwV.

*To «Wewul & Ardu» Siatnpel to Sikaiwua va anooUpei tnv npo-

OpPOPd TOU CUYKEKPIHEVOU LIEVOU XWPIS MPOTEPN EVILIELWON.

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



SUMMER 2018
Crilled bread with olive oil & salt

SALADS
Passion salad - mixed salad greens with corn,
cherry tomatoes, avocado & aromatic
vinaigrette with passion fruit | vn |

Chickpeas and feta cheese salad - cherry
tomatoes, sweet peppers, lemony vinaigrette,
chili peppers, cumin & mint [ vn* |

APPETIZERS
A variety of 3 spreads:
avocado — melitzanosalata — fava

Pitaki wrap with tandoori-style marinated
chicken & yogurt sauce
MAINS
Selection from:
Tagliatelle ragu with ground beef, zucchini,
pecorino romano & fresh thyme

Linguine with fresh basil pesto & roasted cherry
tomatoes | vn*|

Chicken «tandoori» - chicken thigh marinated
with herbs, quinoa, lentils & yogurt sauce

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

Vegan “Mousaka” with roasted vegetables,
lentil Bolognese & béchamel with soy milk

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

vn = vegan dish
vn* = vegan with minor changes

*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.

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



