.5

R

G

&
S

|

Bl
iy

|

e

3

e

|

3

3

3

KOKOPO2OYTA ME OPE>KA AAXANIKA KAT APOMATIKO AYTOAEMONO ME
TZINTZEP

MAATO TYPION
EAAHNIKH 2AAATA ME TTA=IMAATA XAPOYTIOY, MOY2 EAAHNIKQON TYPION KAI
NTPEXINTK MYPQATIKON
SANATA TIPAZINH ME WHTA TATZAPIA, OIAETO IMOPTOKAAIL KAPYATA,
CRANBERRIES , POAT KAT NTPEZINTK ATTO YOMOTYPT APAXQBAZ
>ANATA ME TPIXPOMH KINOA, WHTA AAXANIKA, ABOKANTO, MANIKO,
KATINIZ TO >0OANQMO KAT NTPEZINTK EXTTEPEIAOETAQN

XEIPOTOIHTH XOPTOIMITA ME TIANA2ZTO OYANO KAT APOMATIKA BOTANA
MANITAPIA TEMI>TA ME AXAAAL TYPI KPEMA KAI BLUE CHEESE 2E KPOY2TA
AMYTAANOY
QUICHE LORRAINE ME XPIZTOYIENNIATIKH M'EMI> H

MO>XAPT NOYA 2ITOMATEIPEMENO > THN [AX TPA ME > ANTZ A WHTOY KAI
DOPE2KA MANITAPTIA AAZOYZ
AIPIOFOYPOYNO 2TIGAAO ME KAZTANA KAT APOMATA KANEAAY
QINETAKIA FTAANOTIOYAAY 2QTE ME AAMAZKHNA, BEPIKOKA KAT 2AATXA WHTOY

FEMI>H TAAOMOYAAY
AITTAOWHMENEZ TTATATEZ APQMATIZMENE2 ME 2KOPAO, KANNIZ TH TATPIKA
KAT AENTPOAIBANO
NAZANIA OTKPATEN ME MO2XAPIZIO KIMA, MINMTE2AMEA KA TPABIEPA

MOPTOKAAOMITA
XEIPOTMOIHTO 2APATIAT
2 OKOAATENIO2 KOPMOX
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ROOSTER SOUP WITH FRESH VEGETABLES, FLAVORED WITH EGG-LEMON
SAUCE WITH GINGER

CHEESE BOARD (TRADITIONAL CHEESES FROM AROUND GREECE)
GREEK SALAD WITH CAROB RUSKS, MOUSSE OF FINE GREEK CHEESES WITH
AROMATIC HERB OLIVE OIL DRESSING
GREEN SALAD WITH ROASTED BEETS, ORANGE FILETS, WALNUTS,
CRANBERRIES, POMEGRANATE AND DRESSING MADE FROM ARACHOVA
“‘PSOMOTIRI” CHEESE
SALAD WITH TRICOLOR QUINOA, ROASTED VEGETABLES, AVOCADO, MANGO,
SMOKED SALMON AND CITRUS DRESSING

HANDMADE WILD GREENS PIE WITH TRADITIONAL PHYLLO DOUGH AND
AROMATIC HERBS
MUSHROOMS STUFFED WITH PEARS, CREAM CHEESE AND BLUE CHEESE IN AN
ALMOND CRUST
QUICHE LORRAINE WITH HANDMADE CHRISTMAS FILLING

SLOW COOKED BEEF IN THE POT WITH ROASTED AND WILD FOREST
MUSHROOMS SAUCE
WILD BOAR STEW WITH SHALLOTS, CHESTNUTS AND CINNAMON
SAUTEED TURKEY FILLETS WITH DRIED PLUMS, APRICOTS AND ROASTED SAUCE

TURKEY STUFFING
DOUBLE-COOKED POTATOES FLAVORED WITH GARLIC POWDER, SMOKED
PAPRIKA AND ROSEMARY
LASAGNA AU GRATIN WITH GROUND BEEF, BECHAMEL SAUCE AND CRETAN
GRAVIERA CHEESE

ORANGE PIE
HOMEMADE SARAGLI
GOURMET CHOCOLATE LOG
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