UB

ROOF GARDEN

RESTAURANT & BAR

MNaoxaNvog UroudEég

Kahwobdpiopa SinAa oty coUBAa pe T cuvodeia ollou
Auya Bpaotd pe tunept, dapa, vioAuaddakia, kavaredakla Ye KomavioTr), kavaredakla e
ueArCavooaAdara, xtanddl Edato, Tnyavid apviolag CuKwTaplag

KpUa Opektika

Tplavtadula KanviotoU 0oAouoU ue
ayplopdnavo Kat v yapvitoupa Tou
Fapideg atpuoU e AadOAEUOVO Kal
uaylovela

Taptdp TOVOU PE UOOXOAELOVO KAl
KOALaVOPO

[Ta\IK& aANavTIKA e TiikAeg, vtopartivia kal
ouoTapdeq

EMnNvika kat dlebvn Tupld pe kpttoivia,
KpGkep kal otadUAla

Kokkiva auya

2oumna
Mapadooiakn payelpiroa

2aANaTeg

TovooaAdrta pe auyod, KPePPUDAKL Kal
TTOAUXPWEG TUTIEPLEG

Komaviotr) Mukdvou, dapa Zavtopivng,
T¢atdiki, peNit¢avooaidra

Xwpldtikn caAara

MapoUAL ENANVIKO e KPEUMUDAKI GPECKO
Kal avnoo

Poka pe mapuelava Kat PrmaAcApuIko
MaratoocaAdTa pe apwuatika Botava
Carving station

ApPVAKL KAl KOKOPETOL ot 0oURAQ
KovtoooURAL

Zeotd Midra

2TUTIKA YIATTPAKIA AUYOAELIOVO
rapdoupunakia
Tayepooapuadakia
Aykivapeg ala ToAiTa

Fapidec oayavakl pe oulo
Xoptotuporra

Matareg polupvou pe Buudpl
PiZ6to ue kpdko Kolavng kat ripdaiva
omapayyla

Wntd Aaxavika

MAuka kat ppolta

EMnNvika mapadootaka YAUKa

CaM\ka TtacTdkia oe dladopeq YeUoelq
“Paris brest”

EkAEp ookoAdTag

“Choux” pe kpéua AeBavtag

Mavakdta AeUKNG 0oKoAATag

Tapta Aeuovi

MakapOv pe Aeukr) cokoAdTa Kat PodAKIVO
MowiAia amod toupteq: MnAak GOpeaT,
bitter cokoAaTa, kapapeAa
dpoutocaidra

TOOUPEKL KAl OOKOAQTEVIA AUYQ

Tiun kat’ dropo € 85



ROOF GARDEN

RESTAURANT & BAR

Easter Buffet

Easter Welcome by the spit with Ouzo
Boiled eggs with pepper, ‘fava’ split peas, stuffed vine leaves, canapés with ‘kopanisti’ cheese,
eggplant salad canapés, octopus in vinegar, fried lamb liver

Cold Dishes

Smoked salmon roses with horseradish
and its garnish

Steamed shrimp with olive oil — lemon
sauce and mayonnaise

Tuna tartare with lime and coriander
Italian cold cuts with pickles, baby tomatoes
and mustards

Greek and International cheese selection
with bread sticks, crackers and grapes
Red colored eggs

Soup
Traditional ‘Mayiritsa’

Salads

Tuna salad with egg, spring onions, colorful
peppers

Mykonos ‘kopanisti’ cheese, Santorini fava
split peas, Tzatziki, Eggplant salad

Greek Salad

Greek lettuce with spring onion and dill
Rocket leaves with parmesan and balsamic
Potato salad with aromatic herbs

Carving Station
Lamb and ‘kokoretsi’ on the spit
‘Kontosouvli’

Hot Dishes

Homemade stuffed cabbage leaves with
egg-lemon sauce

Offal ‘gardoubakia’
‘Tzigerosarmadakia’

Artichokes a la polita

Saganaki shrimp with ouzo

Greens & Cheese Pie

Oven potatoes with thyme

Risotto with saffron and asparagus
Roasted vegetables

Desserts

Greek traditional delicacies

French pastries with different flavors
Paris brest

Chocolate éclair

Choux with lavender cream

White chocolate pannacota

Lemon tart

Macaron with white chocolate and peach
Cake variety: Black Forest,

bitter chocolate, caramel

Fruit salad

‘Tsoureki’ and chocolate eggs

Price per person € 85



