artbistrot

19.04.2025

Soup/ Zouma
Traditional “Magiritsa”
[oapadociaky Mayeipitco
I5€
&
Cold Appetizers & Salad /
KpUa opekTIKd & ZaAdra
Greek spreads (tzatziki, eggplant salad, fava) pita bread
EMmvikéc arorpég (tlotlike, Ipisélrf;owocakdw, @apa) mTaKio

*

Baby spinach salad with grilled artichokes, strawberries,
cherry tomatoes and fried leek.
Served with citrus dressing
YaAdta pe omavaki baby, aykwvapeg oxdpag, PUOvAES,
TopoTivia Kat Tnyavnto Tpd.co
SepPipeton pe dresgglg E0TEPIOOEODV
I

*

Hot Items / ZeoTtd mdra
“Ampelourgou” lamb with Metsovone smoked cheese,
sundried tomato and herbs. Wrapped with vine leaves.

Served with roasted vegetables and baby potatoes,
rosemary jus
Apvi apumelovpyov pe tuplt MetcoPodve, MooTES TOUATEG KO
popwdika. ToArypévo pe apmeAdeuALa
XepPipeton pe yntd ka%owucd Kol TATATEG POVPVOV, GAATON
EVOpPOAIPovo

*

Pork “exohiko” with peppers, tomato, mustard, Graviera
cheese and fresh oregano.
Served with roasted baby potatoes
Xotpwvo £oykd pe mmeplés, VIoUAT, LoveTapda, Ypopiépa
KOl PESKLL plyovn
SepPipeton pe \I:;Tég matdteg baby

*
Desserts | Em&épmia

“Galaktoboureko”
"T'ohoktopmovpeko"
12€

&
“Orange pie”
"TToptoxoromita”
12€

Kindly advise if you have any ingredient intolerance or food allergies.
Topoxoldodue eviuepmote pog av Exete evaiclnoio oe GLTATIKG,
OV TPOKALOVY aAlEPYies 1] dvoavelies.



