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Pwyavaoda | “Riganada”
Mpolupévio Ywui, npevila Kepaiovidg, TpIMPEVN VTOUATA
Sourdough bread, local cheese with thyme, fresh tomato

Karokatpivi Zahdta | Summer Salad
DacoAdKIa, KOAOKUBAKIA, OKOPOAAId, AASOAEOVO
Green beans, zucchini, lemon-olive oil dressing, “skordalia”

AEUKOG =npdg Oivog - Xapitwy, Kthpa XapitdTtou, BooTIAIDI
White Dry Wine - Hariton, Haritatos Vineyard, Vostilidi

Kpeatomra Keparoviag | Local Meat Pie
Mapadoaoiakn cuvTayn TnG 216pac APJAAIag (4 vevigg)
Traditional meat pie recipe from Siora Amalia

Epubpdg =npdg Oivog - Mademoiselle, KTripua Xapitdtou, noikiAia Maupoddpvn
Red Dry Wine - Mademoiselle, Haritatos Vineyard, variety Mavrodaphne

r/or

Mmakahiapog ITAaki | Cod “Plaki”

DpEoKoG UNAKAAIAPOC NAaKI, minepid ®Awpivng,

natdTra, eAid, kdnapn

Fresh cod “plaki”, Florina red pepper, potato, olive, caper

Epubpdg =npdg Oivog - Madame, Ktrhipa Xapitdtou, noikiAia Maupoddgpvn
Red Dry Wine - Madame, Haritatos Vineyard, variety Mavrodaphne

[Moptokaromta / Orange Pie
ME NaywTod / with ice cream

Duolkwg MNukug Oivog - Joya Darling, Ktnpa Xapitdtou, MooxdTo AlacTtd
Naturally Sweet Wine- Joya Darling, Haritatos Vineyard, Sun-Dried Muscat

50€ kat’ dropo / 50€ per person ‘&’

Qa BEAAUE va 0ag EVNUEPWOOUNE OTI Kanola and Ta NPOoiovVTa EVOEXETAI
va nepIExouv Enpouc Kapnoug n dAAa aiAepyioyova. Av €xeTe kdnoia
JlaTpo@IKn alAepyia i evuaicbnoia, napakaloUue aneubuvOeiTe oTO
nPoownikd Pag, To onoio Ba xapei va cag eEunnpPeTACEl.

Please note that some of these products may contain nuts or other
common allergens. If you have any allergies, please ask our staff, who
will be more than pleased to address any request

AYOpavouIkoG YNeUBUVOG: KwvoTavTivog ZwTnpAaKkog : .

Market Inspection Representative: Konstantinos Sotirakos Haﬂ'tatos Vmeya'rd.
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