NAZXAAINOX MMOYDEX / SUNDAY EASTER BUFFET
KaAwoodpiopa dinAa otnv ZoUBAa ocuvodeia Oulou-

“Welcome” by the grill accompanied with traditional Greek Ouzo
>aAdTa pe auyd BpaoTd, TupokauTepr, MeAitlavooaAdTa,
Tnyavid apviclag cukwTapldg, XTanodl ota kdpfouva

Salad with boiled eggs, Spicy cream cheese, Eggplant salad,
Fried lamb liver, Grilled octopus

KPYA OPEKTIKA & AAATEX / COLD APPETIZERS & SALADS

EAANVIKA kal d1eBvn Tupid Ye KpITOiVIa, KPAKEPS Kal Eepd ppouTa
Greek and international cheeses with breadsticks, crackers and dry nuts

KanvioTdég coAoudg ZKwTiag ye ayplopdnavo kai Kannapn
Smoked Scottish salmon with horseradish and capers

BpaoTég yapideg ye odAToa KOKTEIA KAl AASOAEUOVO
Boiled shrimps with cocktail and olive-lemon sauce

XTanoddki ue eAaidoAado, EUdI kpaoiou Kal piyavn
Octopus with olive oil, wine vinegar and oregano

Pwoikn, MaAoTtupl, DaBa Zavropivng, TCatdiki, AylopeiTikn yeAItlavoocaldTta
Russian salad, “Galotiri”, Fava with caramelized onions, Tzatziki, Eggplant salad

BpaoTd otapvaykdaubi pye AadoAéuovo
Boiled greens ‘stamnagathi’ with olive oil - lemon

BpaoTtr Aaxavida pe AadoAéuovo kal pnoukofo
Boiled kale with olive oil - lemon and bukovo spice

MavTtldpia pe yiaoupTi kal Aadd&udo
Beets with yogurt and vinegar

XwpIdTikn caAdTa
Greek salad

MapoUAI EAANVIKO pe KPeUPUDAKI pp€oko kal dvnbo
Greek lettuce with spring onion and dill

Poka ue nappeldva, AMIaoTEG VTOUATEG Kal UNAACAPIKO
Rocket with parmesan, sun dried tomatoes and balsamic vinegar

Mnepiég PAwpivng
Florina'z peppers

MatatocaAdTa pe payiovéla, pouoTtdpda, auyd Kal AOUKAVIKO
Potato salad with mayonnaise, mustard, eggs and sausage
>OYMNA / SOUP

MaTtponapddoTn payelpitoa
Greek traditional “mayiritsa” soup



TEMAXIZMOX / MAPOYZIAZH- Meat on the spit
ApvAKI, KATOIKAKI KAl KOKOPETOI oTn coUBAa
Whole baby lamb, whole baby goat & "kokoretsi” & on the spit

>THN ZXAPA-On the grill

Mooxapioia QIAeTAKIa pe odAToa and ninépia, cout{oukdkia oxdpag,

PYNTA HAPIVAPIOPEVA PNOUTAKIA KOTOMOUAOU, XOIPIVA NAVOETA

Beef fillets with pepper corns sauce, grilled soutzoukakia, grilled marinated chicken legs,
pork pancetta

ZEXTA EIAH - Hot items

ZNITIKA onavakoTuponiTa
Homemade spinach with cheese pie

AyKIvdpeg aAd noAiTa
Artichokes a la polita

AgpovaTeg NaTtATEG POUPVOU HUE piyavn
Baked potatoes with lemon oregano

NToAuaddkia ye auneAdpUAAa
Stuffed vine leaves

Mooxapdkl AegovATo he Aaxavikd
Beef with vegetables and lemon sauce

Tdyepooapuaddkia
Lamb livers with rice wrapped in omentum & flavored with aromatic herbs

ManouTtodkia HeAITAVEG YUE HOOXAPAKI “Tag Kepndan”
Roasted eggplant “papoutsakia” with beef “tas kebap”

KpiBapdTo ue yapideg kal kKaAaudpia
Kritharoto with prawns and calamari

Xolpivé npacocéAivo
Pork with leeks and celery



EMIAOPTIIA- Desserts

EAANVIKA napadooiakd YAuKd
Greek traditional sweets

MnAak popeoT
Black Forest

ToUpTa cOKOAATAG
Chocolate cake

Pavlova pe gppouTa Tou ddooug
Pavlova with forest berries

ToUpTa Aeukri¢ cokoAdTag pe Bavidia Madayaokdpng
White chocolate cake with Madagascar vanilla

Cheese cake pe kOkkIvo kepdol
Cheese cake with cherry

Kpeu unpoulAé Bavihiag ye yAukdavioo
Vanilla creme brilée with anise

Saint Honoré pye pouoeAiv npaAivag
Saint Honoré with praline mousseline

MopTokaAdénita
Orange pie

Mapi-pynpeoT
Paris-Brest

Mnaunaddkia ye poUupl
Mini baba with rum

TapTa Agudvi
Lemon tart

Tooupé£kl Kal cokoAaTEvia auyd
“Tsoureki” greek traditional brioche & chocolate eggs

€75
Tiyn kat’ dTtouo
Price per person



