ATHENEE W N o

MENU A

XEIPOMOIHTO WQMI / HOMEMADE BREAD
Apwpariopévo ehaibhado

Flavored with olive oil

MOYZL KAMNIZTOY TAPAMA * / SMOKED TARAMA MOUSSE **
Me chips puliot ka1 mépheg ehaidhadou

Smoked tarama mousse with rice chips and olive oil pearls

KAAAMAPI * / CALAMARI **
Apwpatiopévo pe oulo kar ppeoko Paaihikd, emdvw o sticks mararag

Flavored with ouzo and fresh basil on potato sticks

DETA XE MAPAAOZIAKO ®YAAO * / FETA CHEESE WITH
TRADITIONAL PUFF PASTRY **

Wnuévn oe ayoupehaio, pe Bupapicio pe kar palpo coucdap

Baked in green olive oil, with thyme honey and black sesame

KAAAMAPATA ME ®PEZKO TONO / CALAMARATA WITH FRESH
TUNA

ENiég, vropara, kamapn kai Bacikikd

Olives, tomato, capers, and basil

KPEMA BANIAIAL * / VANILLA CREAM **
Kepdoia amarena, patpn cokoldta ot TPEIG UPEG

Amarena cherries, three textures of dark chocolate

*To maro oepBiperal otn péon (pia pepida ava duo aropal)

**Sharing-style dish (one serving per two people)

Amok\eioTika yia karoxoug Mastercard®
50€ / dropo, oupnepilapfavopévng éknrwong 20%

Exclusively for Mastercard® cardholders
50€ / person, including 20% discount



