L

KAMA OKTQ

2aAara ue Kitpiva rouarivia, tTouara, Kontiko
VTaKo, aBokavro Kai BIVEYKPET avnBo

2aAdra pe omravaki & pyavirdpia brown
agaricus, nAiI6aropo kai aveoéTupo o€
KpoUoTa arroé apwuatika Borava

Mavitépia mAeupwWTOUS OWTE LIE HOTOAPEAT

Kai Buudpi

Kepredakia ue oAATOd KiTRIVNG TTITEPIAS KAl
oevopoliBavo

Alykouivi e ppéoko aoAopod, Baailiko,
uavroupava Kai Koéua yaAakroc

Mrépykep uooxapiolo ue KapaueAwUEVo
KpeuuUol, utréikov, Toévrap kai BBQ sauce

Club odvrourrc ue korémouAo, auyo Kai Tupi
Evrau

Mrmraykéra ue yaAormmouAa ueAiod, tupi
XaunAou yAukaiuikoU O¢€ikTn, uapoUAl Kai
Philadelphia

Xeiporrointo wwui

FAYKA

lNoprokaAodrmiTa ue yAUKO Tou KouTaAiou
oTaQuUAI

aAQKTOUTTOUPEKO LIE TTOPTOKAAI

Mouc¢ ookoAdrag ue Kpéua AvykAEC

P O 1 NT

MENU

7,5€

8€

7,5€

8€

9€

11€€

9,5€

7€

1,5€

7€

7€

7,5€

Salad with yellow cherry tomatoes, tomato,

Cretan rusk, avocado and dill vinaigrette

Salad with spinach & mushrooms brown

agaricus, sunflower and Greek fresh cheece

in aromatic herbs crust
Pleurotus mushrooms sauteed with

mozzarella and thyme

Meatballs with yellow pepper sauce and
rosemary

Linguine with fresh salmon, basil, marjoram
and cream

Beef burger with caramelized onion, bacon,
cheddar and BBQ sauce

Club sandwich with chicken, egg and edam
cheese

Baguette with honey turkey, low glycemic
index cheese, lettuce and Philadelphia

Homemade bread

DESSERTS

Orange pie with sweet grape

Greek sweet called “Galaktoboureco” with
orange

Chocolate mousse with Anglaise cream



