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PANE / PANE

dokaroia & vrim

Focaccia & dip

LAANATA PADANA* / PADANA SALAD**

Baby poka, prosciutto di Parma, Grana Padano, Toparivia kai vinaigrette
Balodapiko

Baby rocket, prosciutto di Parma, Grana Padano, cherry tomatoes kar vinaigrette
balsamico

MEAITZANA ME MAPMEZANA* / MELANZANA ALLA
PARMIZIANA**

MeNrlava, Grana Padano, odhroa topdrag, mozzarella fior di latte kar Bacihikog

Eggplant, Grana Padano, tomato sauce, mozzarella fior di latte, herbs and basil

MEZZI PITKATONI ME ®YXTIKI / MEZZI RIGATONI PISTACCHIO
Pesto puariki-Baaihikoy, Tupi stracciatella & kaBoupdiopéva puaorTikia Aryivng

Pistachio-basil pesto, stracciatella and roasted pistachios
n/ or

PACCHERI MIMOAONEZ / PACCHERI BOLOGNESE
LiyopayeIpePEVOG poaxapiolog kipdg Bolognese kai kpépa Parmigiano Reggiano

Slow cooked round beef Bolognese and Parmigiano Reggiano cream

*YepPiperar ot peon, ava Slio dropa f} TPOoapPOCuEVO Yia povod apiBpd emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests

Amok\eioTIKG yia katoxoug Mastercard
25€ / dropo, cupmepilapBavopévng ékmtwong 20%

Exclusively for Mastercard cardholders
25€ / person, including 20% discount



