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Xe1potrointo CUP®TO Yo, AeUKO Kat TTOMIOTIOpO
Homemade bread, white and wholegrain

KPYA OPEKTIKA | COLD APPETIZERS

6,80€
Vg, Vi, GF, LF

8,20€
Vt

5,80€
Vt, GF

6,80€
Vg, Vit, GF, LF

8,60€
Vt, GF

X wp1ATIKN TTOTATOCANG T

(pe Eepo kat gpéoxo kpeppudt, paiviavo, kaTap, ayyoupt ToUpoi Kat TiTeptd
KQUTepT) TOUPOT)

Rustic potato salad

(with onion, spring onion, parsley, capers, gherkins and pickled chili peppers)

Avyooohdta pe abnvaikn paytovéla

(auyd, TaTdiTeg, kapdTa, TTEPLES, KATIAPN KAt ayYoupdKL TOUpoT)
Egg salad with Athenian mayonnaise

(eggs, potatoes, carrots, peppers, capers and gherkins)

Ehagpid mavifapooaldta

(e Evopn)o, kapudt kat yiaouptt)
Beetroot salad

(with green apple, walnuts and yoghurt)

Moug kamvioTig Aeukifg peMtCavag

(pe pupwdixd Tng eENAnVikiig yNG, okSpdo Kat AepSvt)
Smoked white aubergine mousse

(with Greek herbs, garlic and lemon)

NroApaddkia

(violpaddxkia pe apmeddpuAIa, putt kat pupwdikd. ZepPipovrat pe odAtoa
YLQOUPTLOU OPWOHATIOHEVT pE OUGTHO

“Dolmadakia”

(grape leaves stuffed with rice and herbs. Served with mint flavored yoghurt sauce)



Pwtote pag yia
Ta TATa Npépag!

Ask your waiter
for the Specials of
the Day!

XAwp6 Zavropivng
(ppéoxo, vromio, TTpSPeto Tupi)

Santorini “Chloro” cheese
(fresh Santorinian goat cheese)

Péra 'Hrerpog IMTOTT
PDO feta cheese from Epirus

KukAaditiko tlatlixt

(oTparyY1oTd YiaoUptt, ayyoupt, okSpdo kat kukhaditika BéTava)
Cycladic tzatziki

(strained yoghurt, cucumber, garlic and Cycladic herbs)

GF = Gluten Free LF = Lactose Free Vt = Vegetarian Vg = Vegan
Xwpic Thoutévn Xwpig Aaktéln KoatdMnho yia KatdMnho yia
XopTogdyoug vegan

5,50€
Vt, GF

4,90€

Vt, GF

4,50€
Vt, GF



ZEXTA OPEKTIKA | HOT APPETIZERS

7,80€
Vg, Vit, GF, LF

6,80€

Vit

(Vg, LF without the
yoghurt dip)

9,50€
Vt, GF

10,80€

11,20€
GF

12,80€

9,80€
Vg, Vit, GF, LF

12,80€
Vg, Vt, LF

PaPa Zavropivig
(pe kpeppUdt kar k&TTapn)

Santorinian Fava
(split peas puree with onion and capers)

ZOVTOPLVIOL TOPATOKEPTEDES

(oepPipovrat pe VIITIGKL Op@pATIKOU Y1a0UpTLoy)

Santorinian tomato fritters
(served with aromatic yoghurt dip)

Aeukh) peMtCava TnyovnTi

(oe ok0pbGTH OAATOO TOPATAS fiE YiaOUpTL)
Fried white aubergine

(in garlic and tomato sauce with yoghurt)

AuYa pe tpooouto ot TpoParto kat EvopulnBpa
(auyd pe TatdTeg 0T oTdKA, EtvopuliBpa kat TTpooouto amd Tpdéfarto)
Rustic eggs with sheep prosciutto and xinomizithra cheese

(eggs and potatoes with traditional “staka” melted butter, sheep prosciutto and
xinomizithra cheese)

[Mopadooiakdg xoipivos kafouppdg

(pe TiTIEPIS, VIOPATAKIQ, PETA KAl QUY Q)

Traditional “Kavourmas”
(slow cooked pork with green peppers, cherry tomatoes, feta cheese and eggs)

Kegpredaxia pe odAtoa pétag

(kepTeddkia apwpoTiopéva pe dudopio kat oulo pe odAtoa pétag Hmetpog MOTT)
Meatballs with feta sauce

(meatballs flavored with mint and ouzo, with PDO feta cheese from Epirus sauce)

Mavitapia heupdToug pe Aepovatn odAtoa pouotdpdag
(ppéoxo Aepdvi, pouotdpda kat okopSopaiviavo)

Oyster mushrooms with lemon and mustard sauce
(fresh lemon, mustard, garlic and parsley mix)

Moawitdpia pe Vinsanto
(TrotkiMia pavitapiaiv pe okopdo, pupwdikd kat odAtoa amd Vinsanto)

Vinsanto Mushrooms
(variety of mushrooms with garlic, herbs and Vinsanto wine sauce)



Pétar o€ KPOUOTA ATTO COUOAIL
(pe omiTik} popperdda TopdTag)

Sesame crusted feta cheese
(with homemade tomato marmalade)

ZayavakL TTOOTOUpHA

(pe kaoépt AePEéTL, TAOTOUPPA, TOPATA KOL KAUTEPT) TILTTEPLA.
TuvodeUetat pe KAAQHTIOKOTIITAKIQ)

“Saganaki” pastrami

(with Greek “kasseri” cheese, pastrami, tomatoes and chilli peppers.
Accompanied with corn pita bread)

Tpihoyia eAANVIKGOV TUPLOV OTH OYApa
(Talaydvt, Mavoupt kat MaoTéNo pe yntd viopatdxia kat vii Bacthikoy)

A trilogy of grilled Greek cheeses
(Talagani, Manouri and Mastelo cheese served with roasted
cherry tomatoes and basil dip)

Kavraipt pe Kukhaditika tupid

(oepPipetar pe paupokovkt kat vrimaxt pe Bupapioto pélt)
“Kadaifr” with Cycladic cheeses

(served with black cumin and thyme honey)

PpEOKIES THYAVITES TIOTATEG LAVTOPLVIG

Fresh fried potatoes from Santorini island

8,50€
Vt

9,80€

9,80€
Vt, GF

10,80€
Vt

4,00€
Vg, Vi, GF, LF

Learn how to
make authentic

Santorinian Fava
in Aroma Avlis
Cooking Classes!

GF = Gluten Free LF = Lactose Free Vt = Vegetarian Vg = Vegan
Xwpic Thoutévn Xwpig Aaktéln KardMnho yia KatdMnho yia
XopTogdyoug vegan



SAAATEX | SALADS

8,60€
Vt, GF

9,70€
Vt

11,80€
Vt, LF

18,90€
LF

11,50€
Vt, GF, LF

11,80€

16,80€
GF, LF

8,60€
Vg, Vi, GF, LF

XwpLaTikn

(topdita, ayyoupt, GETa, Kpeppudt, KATTOP, TIITTEPLY KOt EALES)

Greek salad

(tomatoes, cucumber, feta cheese, onion, capers, green peppers and olives)

ZTAoPEVOS VIAKOG

(e TopaTa, kATapn, ppéoko kpeppuddkt kar NicdTiko Ewvotipt)

“Dakos”

(barley rusk with tomatoes, capers, spring onions and goat cheese from Ios island)

ZoAdta TovpTa

(tpdoiv cadta pie kapapehwpévoug Enpoug kapTroug, TTECTO piyavng Kot
chutney ppéoxiag paptvapiopévng Topdag)

Cake salad

(green salad with caramelized nuts, oregano pesto and marinated fresh tomato chutney)

[Tpdoivn caldTa pe pooyapiota prAetdkia
(Ttpdiovn avapetktn cohda pe 120y p. pooyapioia prhetakia kot sweet chilli sauce)

Green salad with veal fillet
(mixed greens salad with 120gr veal fillet and sweet chili sauce)

[Ipdoivn caldta pe kivoa & superfoods
(@Poxavro, koptvBiaxn oTagida kot odAToa atrd pEd Avagng kat oTTOENPAjIEVO POUT)

Green salad with quinoa & superfoods
(avocado, Corinthian sultanas and honey from Anafi island and dried fruit sauce)

ZoAdta KotéTouAo

(tpdoivy coldta pie Loupepd PrAETAKLIA KOTOTIOUNOU, TIEKOPIVO, VIOHATIVIQL,
KPEHHUSL ppETKO, HUPWOIKA, OTILTIKE KPOUTOV KOl OWG TIOPTOKAALOV)
Chicken salad

(green salad with grilled chicken fillets, Pecorino cheese, cherry tomatoes,
spring onions, herbs, homemade croutons and orange dressing)

ZoAdta cohopou
(tpdoivn caldta pe colopd, omapdyyta, afokdvro kat Piveykpét
eoTep1d0eldHv)

Salmon Salad
(green salad with salmon, asparagus, avocado and citrus vinaigrette)

Bpaotd yopra & hayavika

YopTa Ppactd, Aayavikd emoyiig pe pupwdikd kat Aadolépovo)

Boiled greens

(seasonal greens and vegetables with fine herbs and oil lemon dressing)



ZYMAPIKA- PIZOTO | PASTA- RISOTTO

EMnviki pakapovada  11,60€
(oAU pwpieg TriTEpLES, peMTLAVA, koAokUBL, Eepo kpeppudt kot Karikt Aopokoy, Ve
APWHATLOHEVO piE BaTtAIKO)
Greek spaghetti
(mixed colored peppers, aubergine, zucchini, onions
and mint flavored katiki cheese from Domokos)

[Tévveg pie Kipd attd oavropivié Aouvkdviko  12,60€

Penne with Santorinian sausages meat sauce LF

Makapovada Balaootvev  23,80€
(pe vioparaxia Zavropivng, sweet chili sauce, kpoxko KoCdvng, yopides®, pidia,
YuahioTepég, auyd axtvoy kot golopoy, aPnopévn pe AcUpTiko)
Seafood spaghetti
(with cherry tomatoes, sweet chili sauce, saffron, shrimps*, mussels, clams,
uni (sea urchin eggs), salmon roe and Assyrtiko wine)

KpiBapsto pe Baoihikd koPoupia® kat omek  24,00€

Orzotto with king crab* and speck

Tpayavéto yapidag  21,90€
(pe Ewvo Tpayavd, yopida ATAavrikou® kat géta 'Hrerpog ITOTT)
Shrimp trachanotto
(with sour trachanas, Atlantic shrimps* and PDO feta cheese from Epirus)

Pigéto pavitapiodv  13,80€
(pe pavitapia Tou ddooug kat Vinsanto) Ve, GF

Mushroom risotto
(with forest mushrooms and Vinsanto wine)

GF = Gluten Free LF = Lactose Free Vt = Vegetarian Vg = Vegan
Xowpig Mhoutévn Xwpig Aaktéln KardMnho yia KardMnho yia
XopTogdyoug vegan



WAPIA | FISH DISHES

14,80€
GF, LF

19,60€
LF

23,60€
GF, LF

16,80€
GF, LF

17,60€
GF, LF

14,80€
GF, LF

Tnyavntog prrokaldpog okopdaid

Fried cod with garlic sauce

Xtamodt* pe kpépa paPoag

(oepPipetar pe kapopedwpéva kpeppudia, 0dAToa oI TOUG YUpOUS TOU
apwpaTiopévn pe SevipoliBavo kat ahatwpévo Eudt)

Octopus* with fava cream

(served with caramelized onions, sauce made with its juices and flavored
with rosemary and aged vinegar)

Piléto paykpl
(pp1kaot pie xOpTa emoyng)

Sea bream fillet
(fricassee with seasonal greens)

Pihéto Aaupdkt
(he oavTopvid viopaTivia kot kKATapn oe CAAToa At kpaoi AGUpTIKO)

Sea bass fillet sautéed
(with Santorinian cherry tomatoes, caper and Assyrtiko wine sauce)

Touroupa ot Aaddkora
(pe kohokUBL, kapoTo, PLvoKL0, GENEPL KAl OWG AEpOVIOU)

Gilt-head bream baked in parchment paper
(with zucchini, carrots, fennel, celery and lemon sauce)

Wopdoouta Belouté

Fish bisque with fresh fish

Take away the tastes

of Aroma Avlis with
a 15% discount!



KYPIQZX IMIATA | MAIN COURSES

Kokopag KokkiviaTog

(pe oxioUPrYTA- YELpoTIOINTA Cupapikd Kprtng)
Rooster in tomato sauce

(served with handmade Cretan pasta)

P1\éTo KOTOTTOUNO YEPLOTO
(e MaoTr) TopdTa, groTikia Atyivng Kot kpépa Tuptou. ZepPBipetat pe apwpaTiko pult)
Chicken fillet stuffed with sun-dried tomato

(with sun-dried tomatoes, pistachio from Aegina Island and cream cheese.
Served with aromatic rice)

P1\éTo KOTOTTOUNO O GANTOA Y10UPTIOU
oepPipeTal pE TITAKIA KAAAHTIOKIOU KOl PPECKIEC TNYOVNTEC TIOTATEC AVIOPIV
P p

Chicken fillet in tomato and yoghurt sauce
(served with corn pita bread and fresh fried potatoes from Santorini)

Xotpvd @rAetdkia pe GAATOO OTIO KATIVIOTO TUpL
(oepPipovrat pe ywpidTiko TOUpE)

Pork fillets with smoked cheese sauce

(served with rustic mashed potatoes)

Apvi TO1YQpIOOTO

(He PETAL KO PPETKIEG THYOAVNTES TIATATES TAVTOPIvNG)
Lamb stew

(with feta cheese and fresh fried potatoes from Santorini)

Apvi koTOoL
(o1yoynpévo apviolo kGToL pe OAATOQ AAYAVIKGV KOl TIOUPE PPECKIAG TIATATAC)

Shank of lamb
(slow cooked shank of lamb with vegetable sauce and fresh mashed potatoes)

Piletdkia pooyapioia o€ odAtoa Vinsanto
(oepPipovrar pe puTt basmati)

Veal fillets in Vinsanto wine sauce

(served with basmati rice)

Wnto katoapoiag

(pooyapdkt voud e pavitdpia tou Sdooug kat odAtoa amd kpaoi Nuytépt.
TepPiperat pe XovIpS pakapovt)

Pot roast

(veal eye of round with forest mushrooms and Nykteri wine sauce.

Served with spaghettoni)

GF = Gluten Free LF = Lactose Free Vt = Vegetarian Vg = Vegan
Xowpig Mhoutévn Xwpig Aaktéln KardMnho yia KardMnho yia
XopTogdyoug vegan

11,00€
LF

12,80€

12,80€
GF

14,50€
GF

13,50€
GF

16,80€
GF

23,80€
GF

15,80€
LF



PREMIUM KPEATA | PREMIUM MEAT

23,80€
GF

29,80€
LF

23,80€
GF

23,80€
GF

38,60€
GF, LF

48,00€/ kg
GF, LF

15,60€

Pi\éto pooyapioto 300yp.

(ouvodevetar pe Tpihoyia alatiayv, baby Aayavikd otov atpd oe Boutupo,
APWHATIOPEVO pE EKPALE TILTIEPLQ)

Veal fillet 300gr.

(served with mix of three salts, steamed baby vegetables in butter with mixed peppers)

Rib Eye Black Angus 300yp.
(oepPipetar pe Aayavikd kat Jack Daniels sauce)

Rib Eye Black Angus 300gt.
(served with grilled vegetables and Jack Daniels sauce)

Mikdvia Black Angus 300yp.

(ouvodevetar pe Tpihoyia alaTiv Kat optég baby Taratovleg, apwpaTiopéveg pie
Boutupo ydAakTog)

Picanha Black Angus 300gr.

(served with mix of three salts and “oftes” baby potatoes flavored with butter)

Mooyapioto Sidgpaypa Black Angus 350yp.
(ouvodeUetar pe odAtoa béarnaise kat PpECKIES THYQVNTES TIATATEG AVTOPIvNG)

Veal skirt Black Angus 350gr.
(served with béarnaise sauce and fresh fried potatoes from Santorini)

Porter House Steak 900-1000yp.
Porter House Steak 900-1000gr.

Maiddkia pavpou yoipou (Greco Nero)
Black boar chops (Greco Nero)

Mmiptékia BouPalioia

(pmmipTéxia oo 100% BouPalioto kpéag ard ) Mipvn Kepkivn. ZepRipovrar pe
XELPOTIOINTO TTOUPE PPECKIOG TIATATAS

Buffalo burgers

(burgers with 100% buffalo meat from Kerkini lake. Served with fresh,
homemade mashed potatoes)



YXAPAY | GRILL

Xotpiv} prrpiloha oydpag
(oepPipetar pe ppéoKiES TNYAVNTEG TTATATEG TAVTOPIVN)
Pork steak grilled

(served with fresh fried potatoes from Santorini)

Piletdxia poPartivag
(ouvodevovtat atd YNt TopdTR)

Ewe mutton fillet
(served with roasted tomatoes)

Wt pooyapiolo GUKOTL YAAAKTOG

Grilled veal liver

Xotpiva, BouPalioia kat pooyopioia A\OUKAVIKa

(oepPipovrat pe yntn TopdTa, Kpeppust,

VILTTAKL pouotdpdag pe Bétava kat TTdkia

Pork, buffalo and veal sausages

(served with roasted tomato, onion, mustard and herbs dip and pita bread)

21 KEPTIAPTT AppEVIKO

(oepPiperar pe TiToUAeg, YNt} TOpdTa, TILTEPLA, KpEpPUSL KAt paiviavo)
Shish kebab from Armenia

(served with pita bread, roasted tomatoes, peppers, onion and parsley)

MT1pTeKAKIx KOTGTTOUNOU
(oepPipovrat pe yntd Aayavikd)
Chicken burgers

(served with grilled vegetables)

ZouPAdkt kotdTTOUAO
(e mimEep1d KO KpeppUSL. TepPipetat pe Tpdoivy CaAdT)

Chicken skewer
(with peppers and onion. Served with green salad)

GF = Gluten Free LF = Lactose Free Vt = Vegetarian Vg = Vegan
Xowpig Mhoutévn Xwpig Aaktéln KardMnho yia KardMnho yia
XopTogdyoug vegan

11,50€
GF, LF

17,50€
GF, LF

14,80€
GF, LF

11,80€
LF

13,20€
LF

12,80€

13,80€
LF



[TAIAIKO MENOY | KIDS MENU

YAAATEX | SALADS

4,00€  Zaldra viopdta & ayyoupt
GF, LF, Vt, Vg  (vTopoToUleg kat ayyoupdkia ato Tov kiTo pag pe ETpa tapBévo ehatchado)

Tomato & cucumber salad
(tomatoes and cucumbers from our garden with extra virgin olive oil)

4,00€ TIpdoivn caldta
LF, Vg, Vt  (mpdoivn avdpelktn caldta pe oGAToa Agpoviou)

Green salad
(mixed greens salad with lemon dressing)

5,006  XaAATA KOTGTIOUAO
(Trpdioivn avapetktn CoAGTA, PIAETAKIO KOTGTIOUNOU, WG KOKTEL Kat TUpt yKoUvIa)

Chicken salad
(mixed greens salad, chicken fillet, Gouda cheese and cocktail sauce)

KYPIQX | MAIN DISHES

7,00€  ZOUpeEPA PTILPTEKAKIC
(100% pooyapioia pTTLPTEKAKIO KOL PPECKIES TNYAVNTES TIOTATES LAVIOPLVNG)
Juicy burgers
(100% beef burgers with fresh fried potatoes from Santorini)

7,006  ®1AéTO KOTOTIOUNO
GF  (ynto ¢ihéto koToTOUNO. epPipetar pe apwpatiko pult)
Chicken fillet
(roasted chicken fillet. Served with aromatic rice)

5,50€  TIéveg pe Kipd
LF  (meveg pe 100% pooyapiolo Kipd kat 0AAToQ pPECKIOS TOHATAC)
Penne with minced meat sauce
(penne pasta with 100% beef mince and fresh tomato sauce)

5,00€ Téveg pe 0GATOQ PPETKIOG TOPATAG

LEVt, Vg penne with fresh tomato sauce

6,006  Open burger
(pmipTéxkt atd 100% pooyapioto Kipd, TUpL YKOUVIQ, KETOOT KAt HOPOUAL
TepPipetat e GPECKIES TNYAVNTEG TIATATEG TAVIOPLVG)
Open burger
(100% beef burger with Gouda cheese, lettuce and ketchup.
Served with fresh fried potatoes from Santorini)

GF = Gluten Free LF = Lactose Free Vt = Vegetarian Vg = Vegan
Xowpig Mhoutévn Xopig Aaktoln KordMnho yia KardMnho yia
XopTogdyoug vegan



DRINKS /79‘2%
SPIRITS| TS




MITYPEZ | BEER

3,80€
3,80€
4,50€
5,00€
6,00€
6,00€
6,00€
6,00€
6,30€
6,90€
7,60€
7,50€

9,70€

Mythos 330ml

Fix 330ml

Honey Pilsner Salonikia 330 ml.
Chios (smoked, black beer)
Kaiser 500ml

Yellow Donkey 330ml

Red Donkey 330ml

Sknipa Session IPA Bold 330ml.
Noctua Head twister Pale Ale 5,2%
Septem Pale Ale 300ml

Septem 8th Day 300ml

Septem Honey 300ml

Septem Lava 500ml Red India Pale Ale

[TAPAAOZIAKA TTOTA | TRADITIONAL SPIRITS

4,00€

3,50€

9,50€

3,50€

9,00€

[Mothpt MétCo
Glass of Mezzo

Pakn 125 ml
Raki 125 ml

Pax375 ml
Raki 375 ml

I[Tothpt OvCo
Glass of Ouzo
(Canava Santorini)

OvCo 200 ml
Ouzo 200 ml
(Canava Santorini)



KOKTEIA | COCKTAILS

Bellini 10,00€
(Moupég poddkivou, appmdng oivog e pia pETa poddkivou)
(Peach Purée, sparkling wine, garnished with a slice of peach)
Negroni 10,00€
(TCiv, Kapmapt, Maptivi Poooo pe pia péta TropTokaiioy)
(Gin, Campari, Martini Rosso, garnished with a slice of orange)
Gin Fizz 10,00€
(TTCrv, Yupds Aepovioy, Tayapn, 066a Top Club pe pia péta Aepovioy)
Gin, Lemon Juice, Sugar, Top Club Soda, garnished with a slice of lemon
g P g
Moscow Mule 10,00€
(Bétka, Yupog Adup, prrupa Top Ginger pie pia géta Aepovioy kot gpUuAa Sudopiou)
(Vodka, Lime Juice, Top Ginger Beer, garnished with a slice of lime and mint leaves)
Masticha Fresh  10,00€
(TCiv, Mikép paotiyag, Mkép pihou, ANaip pe pior gETa ayyouptou)
(Gin, Masticha Liqueur, Apple Liqueur, Lime, garnished with a slice of cucumber)
ATIAA & PREMIUM TTOTA | SIMPLE & PREMIUM SPIRITS
Whiskey Simple ~ 8,00€ Premium 12,00€
Vodka Simple 8,00€ Premium 12,00€
Gin Simple 8,00€ Premium 12,00€
Rum Simple 8,00€ Premium 12,00€
Brandy Simple 8,00€ Premium 12,00€
Apéritif Simple 8,00€
KA®FEAEX | COFFEE
ENMnvikds kagés  2,50€
Greek coffee
Eompéoo  2,50€
Espresso
Kogés pparé  3,00€
Frappé - instant coffee
Todt Zeoto — Sidgpopeg yevoeig  3,00€

Hot tea — variety of flavors



ANAWYKTIKA |

SOFT DRINKS
2,50€ TloptokaAdda 250 ml 2,50€ AvBpakouyo vepd 250 ml
Orangeade 250 ml Sparkling Water 250 ml
2,50€  Aepovada 250 ml 4,50€ AvBpoxouyo vepd 750 ml
Lemonade 250 ml Sparkling Water 750 ml
2,50€  Empdit 250 ml 2,006 MetoAiké vepo 11t
Sprite 250 ml Mineral Water 1 It
2,50€ X66a 250 ml 5,20€ Acqua Panna, Still Natural
Soda Water 250 ml Mineral Water 750ml
2,50€  Kpuio Todr 330 ml 5,80€ S.Pellegrino, Sparkling Natural
Ice Tea 330 ml Mineral Water 750ml
2,506  Koxa Koia 330 ml
Coca Cola 330 ml
2,506 Koxa Koha Adit 250 ml
Coca Cola light 250 ml
GF = Gluten Free LF = Lactose Free Vt = Vegetarian Vg =Vegan
Xwpig Thoutévn Xwpig Aoktoln KatdMnho yia KataAnho yia

XOPTOPAYOUS vegan

Emipélera Mevou | Menu Creator
Executive Chef Xpuodotopog Mpacatiic | Executive Chef Chrysostomos Prasatzis

Aworpogikn) Emipéeia | Dietary Consultor
Moapyapita FaPald, AtaitoAdyos- Aiatpopordyog
Margarita Gavalas, Dietologist- Nutritionist

ATOPANOMIKOZX YIIEYOYNOZ: APTEMHY KAPAMOAEIKOX
RESTAURANT MANAGER: ARTEMIS KARAMOLEGOS

Ta mpoidvia emiPopuvovror pe PITA 24%.

All prices include VAT 24%.

Tta payntd ypnotpototeitar Etpa apBévo ehardhado kar ota yavntd nhiélaio.

Extra virgin olive oil is used in our dishes. Sunflower oil is also used for frying,

To kardotnpa uttoypeovtar va Siabéter évrutta Sehtia oe e1dikh Ofkn Simha oty €Eodo yia v Srarimwon omoraodiote
Sapaprupiag.

The restaurant is obliged to provide complaint forms in a designated case by the establishment’s exit, for submitting written complaints.
To A&dt otig cohdiTeg ko Tat poyelpeutd eivor ehaéAado.

For the salads and casseroles, we use olive oil.

O KATANAAQTHZX AEN EXEI YITOXPEQYH NA IAHPQZXEI EAN AE AABEI TO NOMIMO ITAPAXTATIKO TOIXEIO

(ATIOAEI=H - TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

“kateyuypéva poidvra / *frozen products



