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ITaoyaAvé Mevod ¢

Yalarteg

EMnvikn) pe vropata, ayyodpt,

KPEPPVOL, TUTTEPLA, ENEG KA PETa
IToAitikn caAata

[Tat{apooarata pe kapddia kat popwdikd
Topoxavtepn

TCatlixt

Opextika
NroApadaxia ylahavtdi

[Tapadoaiakn yoptomra

T'apvitovpeg
ITatateg ato povpvo pe devrporifavo

ITaoyaAwoé pdl

Kvpiwg mata
ITaoyaAwvé apvi oty codFAa

Kokopétol anoé apvioia cukwtapla

Kovtoootd3A yoipivo pe mmepiég xat vropativia
Piketaxia xotdémovAo papvaplopéva ata xapovva
[Tapadooiakd pmdtékia pe ppéoka pupwdika

Emdopma
TNaodpt pe yAvko tov kovtahiod Foaavo

Kapvdomta

Toovpéxt

Kpaowa
Aevxo Ktjpa Alpa, Sauvignon Blanc, ILI.E. ®Acwpiva

Pol¢ Ktpa AApa, Ewvopavpo, ILT.E. PAbpva

Koxxivo Ktjpa Alda, Pinot Noir, ILI.E. ®Ampiva

€65 ava atopo*

INa taudia €wg 12 etwv, €30

Faster Menu
Salads

Gieek salad with tomato, cucumber; onion, green pepper;
olwes and feta cheese

Politiky’ salad with marinated cabbage and carrots
Beetroot salad with walnuts and fresh herbs

Spicy cheese dip

1zatziki dip with yoghurt, cucumber and garlic

Appetizers

Stuffed vine leaves with rice and herbs
Traditional pie with cheese and fresh herbs

Accompaniments
Roast potatoes with rosemary

Traditional Easter rice

Main Dishes
Easter lamb on the spit

Traditional dish_from lamb’s liver

Kontosouvli’, marinated pork with peppers and cherry tomatoes
Manimated grilled chicken fillets

Traditional meat patties with _fresh herbs

Desserts
Yoghurt with traditional sour cherry preserve

Walnut Cake

Traditional Greek Easter brioche

Wines
White Alpha Estate, Sauvignon Blane, PGI Florina

Rosé Alpha Estate, Xinomavro, PGI Florina

Red Alpha Estate, Pinot Now; PGI Florina

€65 per person*
Children under 12 years, €30



