Greek Classic Menu/ KAaaotko EAAnviko Mevou
Welcomes/ KoAwoopLopa

Handmade Bread/ Xelpomointo Wwpi, Rusks/ Noa€uadiax, Homemade
Olives/Xelpotointeg EALES, Fresh Parian Olive Oil/ ®pgéoko EAadAado MNapou
Paros Cherry Tomatoes/ Naplové Ntopotivia & Paros Cheese/Tupt Mapou

Appetizers/ OpeKTIKO

1. Tzatziki/TotlikL

2. Baked Eggplant with Handmade Tomato Sauce, Onions and Garlic/
MeAlt{aveg pe Xelpottointn 2o¢ NTopatog, Kpeppudia kot 2kopdo

3. Feta Cheese Saganaki with Filo Pastry, Paros Honey and Roasted
Sesame/Deta ZayavakL e MopLovo Ouuapiolo MeAL Kol ZoUo& L

4. Mount Athos Aubergine Salad/ Aylopeitikeg MeAit{biveg

Salads/ ZaA&teg

1. Greek Salad with Tomatoes and Cherry Tomatoes, cucumber, onion,

bell peppers, olives, capers and soft Paros cheese/ EAAnviki ZoA&To

HE VTOUKTEG KOL VIOUXTIVIX, OtyyoUpL, KPEUMUOL, TILTTEPLES, EALEG, KATIOPN

ko Maplovn ZvopudnBpa

2. Dakos(Dry Paros Rusk, Chopped Tomatoes, Paros Soft Cheese,
Paros Capers, Fresh Olive Oil & Herbs)/ Ntakog

3. Spinach Salad with Feta, Fresh Onion, Dill, Cucumber and Cherry
Tomatoes/ ZoAato Zmtovakt e DT, Ayyoupt, ®peoko Kpeupudt,
NtopoTivia kot AvnBo

4. Boiled Seasonal Greens & Zucchinis/ Bpaota Xopto ETToxng kot
KoAokuBaKLo

Main Dishes/Kupiwg Mkt

1. Open Large Souvlaki/ Avolxto Meyalo ZouBAaki

2. Moussakas(Baked Veggies with Beef Ragu and
Bechamel)/Mouocook&g

3. Pastitsio(Pasta with Beef Ragu, Bechamel and Cheese)/MaoTitolo

4. Greek Baked Lamb & Potatoes/ Apvi pe MNataTeC 0TO POUPVO

Desserts/Emidopmix

1. Milk Cream Pie/ ToAOKTOUTIOUPEKO

2. Orange Pie/ MopTOKOAOTILTX

3. Baklava/ MmtakAoBag

4. Seasonal Fruits of Paros/ ®pouta Emtoxng g Mapou



