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Easter Menu 2018

Topodooioxn poyeipitoo,
Traditional “Magiritsa” Greek Easter soup

Kotomza
Kotomita ue vur amo yroovpt
Chicken Pie
Chicken pie with dip of yogurt

Tpoyavoro
Tpoyovoto e ywploTiko AODKAVIKO OOV GTETGOPIL
Trachanoto
“Trachanoto” with sausage like spetsofai

Haoyaivos Knmog
Llpdorvy coldrta pe ppéoia popwolka, Talyudor awo
xopovraievpo, LOyolo kou KpeUUvIOKL
Easter Salad
Green salad with fresh aromatic herbs, rusk from carob
flour, xygalo cheese and onion

Apvieio Koror
Llapadoaiaxo apviolo KOToL e HDPWOIKG GOVOOEDETOL LUE
ratotes Nacov ato polpvo
Lamb Hock
Traditional lamb hock with herbs served with potatoes
from Naxos island

2euippévro Asuovi
2EUIPPEVTO LEUOVL UUE KPOUTA AEVKNG GOKOLGTOS
OPOUATITUEVH UE AEUOVL
Lemon Semifreddo
Lemon Semifreddo with white chocolate crumbles
flavored with lemon

45€pp

To pevod Oa oepPipetar v Avaotaon xai v Kopioaxi tov Ildoyo.
The menu will be served on Holy Saturday and Easter Sunday

Executive Chef: Miltos Armenis
Chef: Nikos Koutroubanos



