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Holy Saturday Menu

Welcome
Easter eggs, marinated olives, graviera cheese

Soup
Traditional soup with lamb’s livers and lettuce
(Vegetarian choice also available)

Table Appetizers

Traditional pie with local cheeses

Stir-fried pork with vegetables and kefalotyr: cheese

Table Salads
Green salad with aromatic herbs from our organic
garden ‘Bostan?’

Manimated cherry tomatoes with basil and local sofl cheese

Aubergine salad with smoked pork and herbs

Main Course
Lamb with oven baked baby vegelables

Dessert
“Isoureki’ cream with milk chocolate

o9

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

Po(¢ Ktpa Aldpa, Ewvopavpo, ILIE. PAcwpva

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

€75 ava atopo*

*opreplapfavovtal kpaot, VEpO Kat avapukTKA

Wines
White Alfa Estate, Sauvignon Blanc, PGI Florina

Rosé Alpha Estate, Xinomavro, PGI Florina

Red Alpha Estate, Pinot Now; PGI Florina

€75 per person*

*Wine, water and refreshments are included in the price



