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Kuplakn Tou Naoxa
Faster Lunch

OPEKTIKA ATTO PUTTOLPE
Starters Burret

YAAQTA XTATTOSIOL PE PACOANIQ KAl PAKES, OTTAVAKI
KAl VTIPECIVYK ATTO XPEVO

Octopus salad with beans, lentils, spinach
and creamy horseradish dressing

MeAitCaveg “alla parmiggiana”

Eggplant “alla parmiggiona”

KamvioTdG cOAOUOG HE TTATATEG, YIAOLETI, KOOLTOV
KAl PPECKO KPEUMLSAKI

Smoked salmon with potatoes, yogurt, croutons and chives

MNoocoLTOo ‘Parma’ pe HAPIVAPICUEVO TTETTOVI
Parma ham with marinated melon
DPECKOG TOVOG HE KPEUA ATTO APOKAVTO, KOVl TOUATAC
KAl COAATA HLPWSIKWV

Fresh tuna with avocado cream, tomato compote and balsamic salad

Dpeoka oTEEidIa e AaSOAEUOVO

Fresh oystenrs with lemon olive oll

MoTtoapeAAa ciliegini pe viopaTivia kal BACIAIKO

Mozzarella ciliegini with cherry tomatoes and basil

YaAQTA ETTOXNG ME VTPETIYK ATTO ETTTA PLPGWSIKA

Mixed salad with seven herlbs dressing
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Soups
Mayeipitoa- NMapadoaciakr couTra
Maghiritsa- traditional Easter soup

Kupiwg Miata a la carte

Main Courses a la carte

MNapadociako apvi YNUEVO UE piyavn Kal TTATATEG pOLEVOL
Traditional Roast lamb with oregano and oven roasted potatoes

DIAETO ATTO POOXAPI YOAQKTOC PE KpoLOTa aTro ‘guanciale’,
PAVTITOIO KAI KPEPWSEN CAATCA ATTO pecorino

Veal rillet topped with “guanciale’ crust, braised radicchio and
Pecorino creamy sauce

AIVYKOULIVI UE AOTAKO
Lobster linguini

KokopéTol ammo TN coLPAA pE TTATATEG PIYAVATEC
Kokoretsi on the spit with oregano potatoes

AQPBPAKI ye CAOATOQ POLOTOL KAl KOAOKLOAKIA “all’ascapece”

Sea bass with must sauce and Zucchini “allascapece”

Kupiakn 4 AtrpiAiov - Sunday 04 Aprl



