M AYOR

MENU

WOMI & NTIMN / BREAD & DIP
Xeipotointn focaccia pe Poutupo kepip

Homemade focaccia served with kefir butter

AOYKOYMAAEX / LOUKOUMADES
Tupi, peN, patpo couoap

Honey balls filled with cheese and black sesame
n/ or

KEDTEAAKIA / MEATBALLS
Yakroa Namohn, mappelava, Baoilikog

Napoli sauce, parmesan, basil

LAAATA KOTOMOYAO / CHICKEN SALAD

A
®:

Baby gem, piAéto kotémoulo, Tpayavo pméikoy, mappelava, kpoutdy, dressing

nappelavag

Baby gem, chicken breast, crispy bacon, parmesan, croutons, parmesan dressing

n/ or

GREEK AROMA / GREEK AROMA

MoAUxpwpa Topartivia, TopdTa, KPITAHOG, PPECKO KPEUHUOAKI, KATTapn, XapouT,

yalopulnBpa

Mixed color baby tomatoes, tomato, rock samphire, spring onion, capers, carob

rusk, “Galomizithra” cheese

Vegetarian (V)

Amok\eioTika yia katoxoug Mastercard
50€ / &ropo, oupmepihapBavopévng ékmrwong 20%

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



MAYOR o

MENU : ‘ -

TAAIATA / TAGLIATA
Mooyapiacia komr oo Josper, baby gem, baby mardreg kar kappévo BolTupo

Grilled premium beef cut, baby gem, baby potatoes and bumt butter foam
n/ or

YDYPIAA / GROUPER
Xaktoa kegip, papabo, @ivokio

Homemade kefir sauce and marinated fennel
n/ or

PIZOTO MANITAPIQN / MUSHROOM RISOTTO (V)
Mavitapia, mappelava, Tpoupa

Mushrooms, parmesan, truffle

MPO®DITEPOA / PROFITEROLE
Choux, maywrd fior di latte, bitter cokoldTa

Chousx, fior di latte ice cream, bitter chocolate
n/ or

EKMEK / EKMEK
Kavraiepi, kpgpa patisserie, gioTiki Alyivng kar apuydalo

Kataifi, patisserie cream, Aegina pistachio and almond

Vegetarian (V)

Amok\eloTIKa yia katoxoug Mastercard
50€ / &ropo, oupnepidapBavopévng ékmrwong 20%

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



