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MAKEDONIA PALACE

[opTdoTe T1O [ldoxa oto Makedonia Palace ugoa and uia
EMIUEANUEVN YAOTOOVOUIKA EMMEIQIQ nou TIUG Tnv rnapddoon,
aykaAidlovrac napdAAnAa 1n  ouyxpovn kKouyoTtnTa.  Ano
EOPTACTIKEG YEUOEIG EWG EKAENTUOUEVEG ONUIOUPYIeG, KABe uevou
gival NMPoOOeKTIKA OXeQIQOMEVO yid va QEPvel TouG avBpwnoug
KovTd yUpw and 1o toangll, onou n yeuon, n ATuoo@aied Kai n
piAo&evia ouvundpxouv og anoAutn apuovia.

Celebrate Easter at Makedonia Palace with a curated culinary
experience that honors tradition while embracing contemporary
elegance. From festive flavors to refined compositions, each menu is
thoughtfully crafted to bring people together around the table,
where taste, atmosphere, and hospitality come together in perfect
harmony.



Meydlo XaBBarto / Holy Saturday

>710 TPpangll oag / At your table
Kokkiva auyd / Red eggs

Mevou / Menu

MaTponapddoTtn payeipitoa
Traditional “mayiritsa” soup

And Tnv coUPAa kai Tov EuAdpoupvo Tou Salonika:
KokopéTol kal Ta TdIyepocapuaddKia yag
From Salonika’s Grill and Wood- oven
“Kokoretsi” and our “tsigerosarmadakia”

Wntég voualéteg and apvdkl ota kdpBouva pe devopoAiffavo,
KpEua KanvioTAG neAIT(Avag e Taxivi, PYnTEC VTOUATEG, KOAoKUBAKIa
KAl YIQOUPTI UE KANVIOTH NANPIKA
Lamb noisettes with rosemary on charcoal, smoked eggplant cream
with tahini, roast tomatoes, zucchinis, yoghurt with smoked paprika

MaoxaAivé auyod coKoAATAg
Chocolate Easter egg

90€ avda dTtouo / per person



Kupiakn Tou MNdoxa / Easter Sunday
MAZXAAINOZ MIMOYDEY / EASTER BUFFET
KPYA EIAH - COLD ITEMS

DpEoKieEC CANATEG
NToudTta, ayyoupl, Adxavo, kapdTo, uapoUAl, poKa, pavTiTolo, avTif3,
MoAUXpwUEG NINEPIES, VTOUATIVIa BeAavidia, KpepuuddKia ppEoka
Fresh salads
Tomato, cucumber, cabbage, carrot, lettuce, rocket, radicchio, endive,
colorful peppers, cherry tomatoes, spring onions

Salad bar pe oUvOeTeg caAaTeg
MNatatooaAdTa, T¢atliki, ueAITCavooaAdTa, pWOIKN OAAATA, TUPOKAUTEPN,
KaAapnokli, auyoocadAdTta, BpaoTt) caAdTa e x6pTa Tou Bouvou, Yntd
navtldpia, kohAokuBdkia BpaoTd
Mixed salads
Potato salad, Tzatziki, Eggplant salad, Russian salad, Spicy cream cheese
“Tirokafteri”, corn, egg salad, Boiled wild greens, roast beets,
boiled zucchinis

MoikiAia and VTPEOIVYKG
Variety of dressings

MaAapida ye oniTIKES NIKAEG Kal ayplopdnavo
Bonito with homemade pickled vegetables and horseradish

MNoikiAia Tupi®V
ouvoOeUoVTal PE KPITOIVIa, KPAKEPG, ano&npapéva ppouTa, Enpoi
KApPnoi, HapUEAADEG, UEAI, OTAPUAIQ, VTOUATIVIC
Variety of cheese
accompanied with breadsticks, crackers, dry fruits, nuts, marmalade, honey,
grapes, cherry tomatoes

NoikiAia aAAavTIK®OV
>uvoOeUoVTaAl UE NIKAEG AAXAVIKWY, YAUKIEG KOl KAUTEPEC HOUOTAPOEG
Variety of charcuterie
accompanied with pickled vegetables, sweet and hot mustards



ZOYINA / SOUP
MaTponapddoTtn payeipitoa
Greek traditional “mayiritsa” soup

ANO TA KAPBOYNA / ON CHARCOAL
Mooxapiola pIAETAKIA ue 0AATOEC bearnaise, chimichurri & barbeque
Mini beef fillets with bearnaise, chimichurri & barbeque sauces

> ouTloUKAKIO oXdpag JE 0AATOa NANPIKAG
Grilled "soutzoukakia” with paprika sauce

Maiddkia kKoTOnouAou e cAATOA HoUuoTAPOAG
Chicken chops with mustard sauce

Xoipivd unpiloAdkia pe YAUKO okOpOOo Kal piyavn
Pork chops with sweet garlic and oregano

XwpPIATIKAO AOUKAVIKA
Farmer sausages

ZEXTA EIAH / HOT ITEMS
YMITIKA NITA «Aaxavid»
Homemade pie “lahania”

FfaAaTtonita
Milk pie

AYKIVAPEG YE APAKA KAl KOUKIA
Artichokes with green peas and broad beans

AePoOvVATEC NATATEC POUPVOU PE piyavn
Baked potatoes with lemon oregano

>apuaddKia he apneAdpUAAa
Stuffed vine leaves

Mooxapdki pe peAitlaveg
Beef with eggplants



PUd1 mAdoI
Rice pilaf

KepT€deg e dudouo
Meatballs with mint

>MITIKA T{yEPOOAPUAdAKIA PUE YIAOUPTI
“Tsigerosarmadakia” lamb livers with rice and herbs wrapped in omentum
accompanied with yoghurt

ManouTtodkia peAiTlAveg Y pooxapdkl “Tag keunan”
Roasted eggplant “papoutsakia” with beef “tas kebap”

MoufeTol ue yapideg kal kaAaudpia
Giouvetsi with prawns and calamari

EMIAOPIIA / DESSERTS
Mapadoaciakd eAANVIKA yAUKA
Traditional Greek sweets

TouUpTa ppdoula - Baviiia
Strawberry - vanilla cake

ToUpTa NIKPiC 0OKOAATAG
Bitter chocolate cake

Saint Honoré
Saint Honoré

TdpTta ye Aeudvi Kail pniokdTa speculoos
Tart with lemon and speculoos biscuits

ToUpTa pe pouVvTOUKI KAl ppouUTa Tou NdBoug
Cake with hazelnut and passion fruits

>okoAaTévia yeuioTd auyd
Chocolate stuffed eggs



ToUpTa 0oKOAATAG YAAGKTOG PE BaTduoupo
Milk chocolate cake with raspberry

MpopITEPOA
Profiteroles

EKuEK KavTaipl uE KAVEAAD
Ekmek kantaifi with cinnamon

TapTdkia ye ppouTa
Fruit tartlets

Mivi ndBAof3a
Mini pavlova

DOPECKOKOUUEVA ppouUTa

Freshly cut fruits

150€ avd dtopo / per person

HAPPY BAST
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