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Mevod M. Jaf3fatov * Holy Saturday Menu

Kalwodopiopa
Koéxxkiva affyd, papivapiopéveg ehigg, ehaidrado,
TeATEG viopatag, ¢pafa

Yovna
[Hapadooiakn payepitoa
(kaw o yoptopaywkn exdoyr) )

Opextika oto Tpare(l
ITapadooiaxn topdmita

Moayapdakt tnyavid pe Aayavikd kat petaofove

Yalateg oto Tparé(L
IIpaowvn caiata pe haotn vroparta, mmeptd PAwpivng,
KAAQPTTOKL, XPOLTOV TPOTHPAG, PLveyKpET péiL

Mapwvapiopéva vropativia pe “taptdp ywptdtikng”,
kpitapo kat ivopulnBpa

Kuvpiwg maro
Apvaxki pe movpé amd TaTaTteg GpodPVoL
kat baby Aayavika

Emdopmo
Kpépa toovpéxi pe cokorata yahaktog

Welcome
Easter eggs, marimated olives, olive oil, tomato paste,
“fava™ bean spread

Soup
Traditional soup with lamb’s liver and lettuce
(vegetarian choice also available)

Appetizers on the table
Traditional pie with local cheeses

Stir-fried beef with vegetables and metsovone smoked cheese

Salads on the table
Green salad with sun-dried tomatoes, Florina red peppers,
corn, “propyra’ croutons, honey vinaigrette

Marinated cherry tomatoes with “Greek salad tartare”,
rock samphire and xinomyzithra cheese

Main course
Lamb with oven baked mashed potatoes
and baby vegetables

Dessert
“Tsoureki” cream with mulk chocolate
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Kpaowa
Aevko Hdvopa Apvog, Kmpa Téyvng Oivov, Chardonnay

Po(é¢ Epyo, Ktpa Aavtidn, Cabernet Sauvignon

Koxxivo Nepéa Reserve, Ktrjpa Zepéin, Aywwpyitiko

€80 ava atopo
(Sopmeplapfavovtal kpaot, vepod Kat avapukTikd)
IMadra ewg 4 etdv, dwpeav
A6 5 ewg xar 12 etcov, €55

%{
(4

Wines
White Idisma Drios, Wine Art Estate, Chardonnay

Rosé Ergo, Lantides Estate, Cabernet Sauvignon

Red Nemea Reserve, Semeli Estate, Agiorgitiko

€80 per person
(Including wine, water and refreshments)
Children up to 4 years of age, free
From 5 to 12 years of age, €55



