Vegetarian Menu

Welcome/KaxAwoopLlopa
Handmade Bread/ Xelpomointo Wwui, Rusks/Ma&iuddia, Homemade Olives/Xelpotointeg EALEG,
Fresh Parian Olive Oil/ ®pgoko EAatoAado MNapou & Paros Cherry Tomatoes/ Maplove NTopoTivia

Appetizers/ OpeKTIKX
Tzatziki/ T{otlikl
Feta Cheese Saganaki with Filo Pastry, Paros Honey and Roasted Sesame/DETa ZayavaKL UE
MNoplovo Oupuoapiolo MEAL Kol Z0UoqL
Dolma(Wine leaves stuffed with rice and herbs) with Yogurt Sauce /NToApadakia MNoAovtli pe 2og
MooupTtiou

Salads/ZoAateg
Greek Salad with Tomatoes and Cherry Tomatoes, cucumber, onion, bell peppers, olives, capers and
soft Paros cheese/ EAANVLKN ZOAKTO |LE VIOUKTEG KOL VIOUXTIVLX, 0ryyoUpL, KPEUMUOL, TILTIEPLEG,
eALEC, KaTTopn Kol Maprovry ZtvouudnBpo
Spinach Salad with Feta, Fresh Onion, Dill, Cucumber and Cherry Tomatoes/ ZO0A&TX ZTTXVAKL |LE
D1, Ayyoupl, Opeoko Kpepupuudt, Ntopativia ko Avnbo

Beets with Oranges, Mint and Grilled Parian Cheese/ Mavt{apla pe MopTok&ALx, Audouo Kol Wnn

MpaBLepa Napou

Main Dishes/Kupiwg Mata
Cabbage Rolls with Egg Lemon Broth/ AoxovovToApadeg AuyoAELOVO
Peas with Potatoes and Feta in Handmade Tomato Sauce with Dill/ Apak&g pe Noatateg kot QETo o€
>aAtoo NTopdtog kot AvnBo
Vegetable Pastitsio/ MaoTitolo AaXoviKwv

Dessert/ Etidopmio
All deserts are served with a shot of homemade liquor. / OAx Tox eTTOOPTILL Eivoil GEPPLPLOUEVOL LUE
OTILTIKO ALKEP.

Milk Cream Pie/ FOAOKKTOUTIOUPEKO
Orange Pie/ MopToKaAOTILTX
Seasonal Fruits/ ®pouta ETroxng



