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NA-OE. TO NHEI MAE

Ztn kapdid Tou pwtelvou Alyaiou, Tng IoTopikng BAAacoag twv EAMAvVwy, n NG€og, to nio peydlo kai
nio eUpopo vnoi twv KUukAGdwy, €xel tnv dIKN TNG avap@iofntntn povadikotnta.

Aev unnpe noté «tng podag», Nou ouvnBwg eival epnuepn, oute eival €vag NoAUdIaPNHICHEVOG
TOUPIOTIKOG MPOOoPIoHAG, KI' autd yiati n Na€og eival évag tdnog 131aitepog, OXI TOOO YId TOUPIoTES
000 yia taidiwteg nou €Epouv Kal urnopoUlv va avakaAUunTouv Tnv «nvon» gvog Tonou.

To nAouoio yewypa@iko tng avayAlugo dnpioupyei évtoveg evaAdayeg toniwv. WnAd Bouvd, eupopeg
KolAGdeg, AiBadia, oponédia, NnyEg, xeipappol, onnAaia, atéAelwteg appoudiég, aupoAopol nou
@1Ao€evouv ouotddeg KEdpwV, OAA CUVUNAPXOUV APHOVIKA NAVW OTO HIKPO AUTO KOPUAT yng.
M'vwotn anod ta pubikd xpdvia, n Nagog, ouvdEBnke pe tov yapo tou Aidvuoou Kal tng Apiddvng,
€vwaon nou xdpioe ato vnoi tnv elgopn yn Kai To povadikd, didonpo and tnv apxaidtnta, kpaaoi g,
Eivar and ta Aiya vnoid nou katolkoUvtal GUVEX®G ano ta navdapxaia xpdévia (téAog tng 4ng xIAitiag
n.X. TouAdxioTov) PEXPI TIG YéPeS pag. Endvw tng pnopeic va “diaBdaceig” tnv 1otopia tou Alyaiou
a@oU OAeg ol eNoXEG Apnoav Niow Toug ixvn Kal yvnueia povadikd, didonapta og 6Ao o vnai.

H Na€og andktnoe tov KoGHOMOAITIKO aépa Tou oUyXpovou TouplaTtikoU BEpetpou aAAd ocuyxpovwg
dlatnpei 1o Napadociakd Xpwpa Kal Tov Adikd NoAItiouo ng.

H Xwpa, Aipavi kai 3101KNTIKO KEVTPO Tou vnaolou, eival pia oUuyxpovn noAiteia nou napéxel OAeg

TG unnpeoieg Kal avéoelg. 01 naciyvwoteg napalieg tng votoduTIKNG aKTNG, e ta XIAIOPETpa
Aeukoxpuong appoudidg yvwpilouv paydaia avantu€n wotdoo diatnpouv pia yeuon and tnv
dekaetia tou '70, enoxn nou «avakaAu@tnkav» an’ ta naidid twv AouAoudiwy.

MNa va yvwpioel 6pwg kanolog npaypatikd tnv Nao npénel va tagidéyel otnv evdoxwpa tng, va
YVwpioel ta opelvd xwpid Tng, va nepnatnoel ota dekddeg povondtia nou tnv diaoxiouv an’ dkpn
o’ akpn, va akouaoel BioAi kal Aaouto og vnaolwtiko navnyupl, va ueBUoel pe tv evépyeia Tou vnalou.
Kupieg kai kUplol, kahwg npBate otn Nago!



Naxos lies in the heart of the sun-drenched Aegean Sea, the largest and most fertile island in the Cy-
clades. Naxos is an island which is indisputably unique. It has never been fashionable or a famous tourist
destination. It is the well-kept secret not of tourists but of travellers, people who know how to appreciate
its charm.

Its landscape is varied, offering stunning vistas. Where else in the Cyclades could you find lofty moun-
tains, fertile valleys, plateaus, springs, rivers, caves and - off course - endless beaches? In areas Naxos’
beaches are surrounded by sand dunes with cedar trees growing on them, an exceptional sight. Imagine
all of the above existing harmoniously on a little piece of land, this is Naxos.

In mythology Naxos was linked with the wedding of Dionysus and Ariadne, a union that blessed the island
with its fertility and its distinctive wine, which was highly prized in the ancient world. Naxos is one of the
few Cycladic islands, which has been inhabited continuously since the dawn of civilisation: archaeological
evidence indicates the presence of permanent settlements already in the end of the 4th millennium BC.
From the many archaeological remains - in which all historical periods are richly represented - much has
been learnt about the history of the Aegean.

Naxos has the cosmopolitan air of a modern tourist resort while it has managed to preserve its local cul-
ture and traditional colour.

Hora (the main town) is the main harbour and the administrative centre of the island. It is a modern town
provided with every health and recreational facility one would expect. The famous beaches on the south
western side of the island, encompassed by kilometres of flaxen sand, are being developed rapidly, yet
remain much like they were in the 60’s when they became a favourite destination for the hippies.

If you really want to know Naxos you must visit the inland areas and the villages in the mountains. You
will have to walk the ancient paths which criss-cross the island, to listen to the violin and the lute at one
of the local festivals and to get drunk on the island’s energy. Naxos is waiting for you.
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TZatdiki

®<ta Nda€ou

Kepahotupi Nagou
ZivopulnBpa Nagou
MpaBiépa Ndagou M.O.MM. ..............
MpaBiépa Nagou pe Botava
Yayavdki Mpafiépa Nagou M.O.M. ..............
MoikiAia Tupiwv Nagou
Tupokautepn

Matdteg Tnyavitég NAgou ..............
Matateg Tnyavitég Nagou pe owg
Matdteg Tnyavitég Na§ou

pe ypaBiépa Nagou M.O.M. ..............

KoAokuBdkia Tnyavitd

KoAokuBokeptédeg
MeAIt{aveg TNyavitég
Mnepi€g Tnyavitég
Matdteg Na§ou Doupvou

Matdta Wntn pe ZkopdoBoutupo
kal MpaBiépa Nagou M.0.MM.

Matdteg Nagou aAd kpep
(Bpaotr natdra, pavitdpia,
UNEIKoV, Kpéua ydAaktog)

®d4Ba Zxolvouoag
MeAiavooaAdta

MeAit¢ava “ZMITIKO”
MoikiAia OpektKwyV yia 2 dtopa

MoikiAia OpektKwyV yia 4 dtopa

‘OAa ta Tupokopikd Mpoidvta pag eivat
ané v Evwan Aypotikav Zuvtetaiptapv Na§ou

rPABIEPA
SATANAKI
SAGANAKI : =N
GRUYERE _—
j 1 kL x :‘.1' .-H ) .I_-.

Bread

APPETIZERS

Pita

Small Pita (4 pcs)

Garlic Bread

Tzatziki

Local Feta Cheese

“Kefalotiri” (Local Hard Cheese)
“Xinomizithra” (Fresh Sour Local Cheese)
Naxos Gruyere PD.O.

Naxos Gruyere with Herbs

Fried Naxos Gruyere “saganaki” P.D.O.
Naxian Cheese Platter

Spicy Cheese salad

Fried Naxian Potatoes

Fried Naxian potatoes with sauce

Fried Naxian potatoes
with Naxos Gruyere P.D.O.

Fried Zucchinis

Zucchini Balls

Fried Aubergines

Fried Peppers

Naxian Oven Baked Potatoes

Roast Potatoes with Garlic Butter
and Naxian Gruyere P.D.O.

Naxian Potatoes ala creme
(boiled potatoes, mushrooms,
bacon, fresh cream)

Split Peas (from Schinousa Island)
Aubergine Salad

Aubergine “SPITIKO”
Appetizers Variety for 2 people
Appetizers Variety for 4 people

All dairy products come from the agricultural
association of Naxos

o

MATATEZ THTANITEZ TMOIKINA TYPIGN NA=OY

FRIED POTATOES

NAXIAN CHEESE PLATTER



XQPIATIKH ME SINOMYZHOPA

2ANATEZ

Ayyoupovtopdta
Xwp1dtikn
Xwp1dtikn pe ZivopulnBpa Nagou

Adxavo - Kapoto
MapouAocaAdta

Avapiktn

(uapouAt, Adxavo, kapdto)
YaAdta Ze@

(uapoUAi, vroudra, ayyoupt,
Jaundyv, tupli, auyd, o0wg)

YaMdta Ceasar'’s

(uapouAL, kotdénoulo, napuedava,
owg vinaigrette)

Poka - Mappelava

(uapoUAi, pdka, napueldva, Ataoth
vrToudta, KpoutoV, owg vinaigrette)
YaAdta Znitiko

(avduiktn caAdta pe ayyoupl,
vtopdrta, papoull, Adxavo, kapdto)
YaAdta Mapadooiakn
(vtoudrta, §ivouudnBpa,
na&luaddkia, kanapn)

Xopta

MatatoocaAdta

(natdra Bpaoth, kpeuuudl, paivtavaés, kdnapn)
MatatooaAdta “Zmitiko”

(natdta Bpaoth, KpeuUUdAKI PPETKO,
kdnapn, ayyoupdki toupoi, payiovéda, eAiég)
Ntdkog

(na&uddt apopytavé, §ivouulnibpa,
vroudrta, kanapn)

GREEK SALAD WITH XINOMIZITHRA

GREEK SALAD

ANAMIKTH SANATA

MIXED SALAD

SALADS

Tomato - Cucumber
Greek Salad

Greek Salad with “Xinomizithra”
Fresh Local Cheese

Cabbage - Carrot
Lettuce Salad
Mixed

(lettuce, cabbage, carrot)

Chef’s Salad

(lettuce, tomato, cucumber,
ham, cheese, egg, sauce)

Ceasar’s Salad
(lettuce, chicken, parmesan,
sauce vinaigrette)

Rocket - Parmesan
(lettuce, rocket, parmesan, sun-dried
tomatoes, croutons, sauce vinaigrette)

Salad Spitiko
(mixed salad with cucumber, tomato,
lettuce, cabbage, carrot)

Traditional Salad
(tomato, “xinomizithra” fresh local cheese,
small rusks, caper)

Greens

Potato Salad
(boiled potato, onions, parsley, caper)

Potato Salad “Spitiko”
(boiled potato, spring onions,
capers, pickles, mayonnaise, olives)

“Dakos”

(hard dried bread from Amorgos,
“xinomizithra” sour cheese, tomato, caper)




2OYBAAKI

Mita MNipog

Mita Mipog KoténouAo*
Mita KaAapdaki Xoipivo
Mita KaAapdki Koténoulo*
Mita KaAapdki Kotopnéikov*
MNita pm@ték pooxapiaio
Mita Aoukdviko

Mita Kepndn (apvi - pooxdpt)
Mita ZeptaAid

Xoipivé KaAapdki
KaAapdki Koténoulo*
KaAapdki Kotopnéikov*
Mita Vegetarian

Mita Mnigtékl Aaxavikwv

‘OAeg ot niteg nepiéxouv Katd npotiunon:

Tqatdikt n owg, voudta, Kpepupudt, natdta,
Tupokautepn 1 ytaolptt, papouAl

SOUVLAKI

Gyros pita

Chicken* Gyros pita

Pork Souvlaki pita
Chicken* Souvlaki Pita
Chicken-Bacon* Souvlaki Pita
Beef Burger Pita
Sausage Pita

Kebab Pita (lamb - veal)
Seftalia Pita

Pork Souvlaki

Chicken* Souvlaki
Chicken-Bacon* Souvlaki
Vegetarian Pita
Vegetable Burger Pita

All Souvlaki with pita contain:
tzatziki or sauce, tomato, onion, potatoes

NITA KANAMAKI KOTOMOYNO

AITA TYPOZ XOIPINOZ

CHICKEN SOUVLAKI PITA

PORK GYROS PITA



MEPIAA

Mupog Mepida
Mupog Kotonouho* Mepida
KaAapdki Xoipivé Mepida

(4 kaAaudkia)

KaAapdki Koténoulo* Mepida
(4 kaAaudkia)

KaAapdaki Kotopnéikov* Mepida
(3 teyaxia)

‘OAeg ot pépideg auvodeuovratl ano
natdtes Naou, tdatdiki, kpeuuudt, vroudta

A pUQl N natdteg goupvou

PORTIONS

Gyros Plate
Chicken* Gyros Plate

Pork Souvlaki Portion
(4 Souvlaki)

Chicken* Souvlaki Portion
(4 Souvlaki)

Chicken-Bacon* Souvlaki Portion
(3 pieces)

All dishes are served with

potatoes, tzatziki, onions, tomato
or rice or oven baked potatoes

rYPOZ MEPIAA

[YPOS KOTOMOVAO MEPIAA

CHICKEN GYROS PLATE

PORK GYROS PLATE

KOTOMMEIKON MEPIAA

CHICKEN-BACON
SOUVLAKI PORTION




2MNEZIAN PHTA SPECIAL CGRILL

KoténouAo ZouUBAag (1/2 kot.) .............. Chicken* on the Spit (1/2 chicken)
KoténouAo Zxdpag (1/2 kot.) .............. Chicken* on the Girill (1/2 chicken)
KovtoooUpAi .............. Pork “Kontosouvli”
KovtooouUBAl Koténouho .............. Chicken “Kontosouvli”
Khépuko .............. Kleftiko
(X0IpIVO YEUIOTO e KPEUPUDL, MINEPIES, PETA) (Stuffed Pork with onions, peppers, feta cheese)
Mavoéta Xolpivn .............. "Pancetta” Pork Side
Maiddakia (1 kiAd) .............. Lamb Chops (1 kg)
Maiddkia Mepida .............. Lamb Chops (portion)
Mnpig6Aa Xoipiv .............. Pork Steak
Mnpi{éAa Mooxapioia .............. Veal Steak
E€oxIKG .............. Exohico
(xolpIvo yeuIoto pe vioudra, (stuffed Pork with tomato,
KPEUUUAL, NINEPIES, PETA) onions, peppers, feta cheese)
MMIQTEKI (uepida) .............. Beef Burger (portion)
MnIQTEKI OWG POKPOP .............. Beef Burger with Roquefort sauce
MnIQTékI owg Mingpiou .............. Beef Burger with Pepper sauce
Mniptékl ala Kpey .............. Beef Burger ala Creme
Kepnan (uepida) .............. Kebab (portion)
NAOUKAVIKO (uepida) .............. Sausage (portion)
Ze@TOAIES .............. Seftalia
‘OAa ta midta ouvodevovtatl and All dishes are served with
natdtes Naou, tdatdiki, kpeupudl, vropdta potatoes, tzatziki, onions, tomato
N pudl N Natdteg poupvou or rice or oven baked potatoes

MIMIGTEKI
BEEF BURGER

KONTOZOYBANI
KONTOSOuUvVU




2MNEZIAN PHTA SPECIAL CGRILL

®iAéto Kotdnouho* .............. Chicken Fillet*
®i1Aéto KotdnouAo* owg pokPop .............. Chicken Fillet* with Roquefort sauce
®iAéto KotonouAo* owg ningpiou .............. Chicken Fillet* with Pepper sauce
®1Aéto Kotonoulo* aAd Kpeyp .............. Chicken Fillet* ala creme
YvitoeA XolpIvo .............. Pork schnitzel
2vitoeh XolpIvo 0w POKPoOp .............. Pork schnitzel with Roquefort sauce
2vitoel Xolpivd owg ningpiou .............. Pork schnitzel with Pepper sauce
YvitoeA Xolipivé aAd Kpey .............. Pork schnitzel ala creme
YvitoeA Koténouho .............. Chicken schnitzel*
YvitoeA Kotonoulo owg pokQop .............. Chicken schnitzel* with Roquefort sauce
2vitoeA KoténouAo owg ningpiou .............. Chicken schnitzel* with Pepper sauce
Yvitoel KotonouAo aAd Kpey .............. Chicken schnitzel* ala creme
MoikiAia Kpeatikwv yia 1 dtopo .............. Mixed Grill for 1 Person
MoikiAia Kpeatikawyv yia 2 dtopa .............. Mixed Grill for 2 People
MoikiAia Kpeatikwv yia 4 dtopa .............. Mixed Grill for 4 People
‘OAa ta midta ouvodeuovrtal and All dishes are served with
natdre¢ Naou, t¢atdiki, kpeupudi, vioudta potatoes, tzatziki, onions, tomato
A pudt N natdtes poupvou or rice or oven baked potatoes

Tnyavid Xoipivn “Tigania” (fried pork pieces, finished in wine)

MATAAKIA APNIZIA
LAMB CHOPS

~ # " KotorovnozxAPAs
- ——— CHCKEN ON THE GRILL




NMAIAIKO MENOY

Mnouki£g Kotérnoulo

pe Matdateg Nagou kai Mita
(ue owge N kétoan)

Mni@tekdkia (2 tep.)

pe Matdateg Nagou kai Mita
(ue owg N kétoan)

KaAapdkia (2 tep.)

ue Matdteg Ndagou kai Mita
(ue owg N kétoan)

KaAapdkia Koténoulo (2 tep.)

pe Matdateg Nagou kai Mita
(ue owg A kétoan)

A XOPTO®AIOY2

Mniptéki Aaxavikwy (uepida)

ToupAoU (uepida)
(natdrteg, pehitddva, koAokuBdkia,
npdatvn ninepLd, vropudta, KPeUpPUdL)

OMENETE2

Opeléta Aaxavikwy
(minep1d, vroudta, KpeuUUdL)

Opeléta pe ypaBiépa Nagou

CHILDREN'S MENU

Chicken Nuggets

with Naxian Potatoes and Pita Bread
(with sauce or ketchup)

Small Beef Burgers (2 pieces)

with Naxian Potatoes and Pita Bread
(with sauce or ketchup)

Souvlaki (2 pieces)

with Naxian Potatoes and Pita Bread
(with sauce or ketchup)

Chicken Souvlaki (2 pieces)

with Naxian Potatoes and Pita Bread
(with sauce or ketchup)

FOR VEGETARIANS

Vegetable Burger (portion)

“Tourlou” Vegetable Dish (portion)
(potatoes, aubergine, zucchini,
green pepper, tomato, onion)

OMELETS

Vegetable Omelet
(pepper, tomato, onion)

Omelet with Naxian Gruyere

MAIAIKO FEYMA
KANAMAKIA KOTOMOYNO

CHILDREN'S MENU
CHICKEN SOUVLAKI



EMIAOPTIA

MNaouptl pe MéA & Kapudia
Maouptl pe Znitkd Mukd KoutaAiol
Maywtd Kaipdki pe Buooivo

ANAYPYKTIKA

Nepd EppiaAwpévo 500mi
Nepd EpgiaAwpévo 1it
AvBpakouxo Nepd

Kéka KéAa 330ml

Kdéka KéAa Adit 330ml
Koka KoAa Zero 330ml
Znpdit 330ml
MoptokaAdda 330ml
Aepovita 330ml

26da 330ml

200a Agpdvi 330ml

Ice Tea Aepdvi 330mi

Ice Tea Poddkivo 330ml
®uoikog Xupog MoptokdAl

MIYPE2

@i (eAnvikry) 500ml

1€ Dark (eAMnvikry) 330m

MUBog (sMnviki) 500m

Kdiep 500mi

MuBog Motnpi Mikpo 250ml

MUBog Motnpl MeydAo 500m

MuBog Motnpi 'E€tpa MeydAo 2.500mi
MuUBog Motnpi ‘E§tpa MeydAo 3.000mi

DESSERTS

Yogurt with Honey & Walnuts
Yogurt with Homemade Fruit Preserves
Kaimaki ice cream with sour cherry preserve

REFRESHMENTS

Bottled Water 500mi
Bottled Water 1it
Sparkling Water
Coke 330mi

Diet Coke 330mI
Coke Zero 330ml
Sprite 330ml
Orangeade 300ml
Lemonade 330mi
Soda 330ml

Lemon Soda 330mI
Ice Tea Lemon 330ml
Ice Tea Peach 330mi
Fresh Orange Juice

BEERS

Fix (Hellenic) 500ml

Fix Dark (Hellenic) 500ml

Mythos (Hellenic) 500ml

Kaiser 500ml

Mythos Draught small 250mI
Mythos Draught big 500m|

Mythos Draught Extra Large 2.500ml
Mythos Draught Extra Large 3.000m!

FIX




NTOIMIO KPAZI
XYMA

Motnp! (Asuxd, polé, kokkivo)
NeUKO (1/2 kiAd)

AEUKO (1 kiAd)

Polg (1/2 kiAd)

PoZg (1 kiAd)

KOKKIVO (1/2 kiAd)

KOKKIVO (1 kiAd)

EMOIANQCMENA
KPAZIA

Ap1advn NMPOMIONAZX (Aeux6 &npd 750ml)
Bdkxog MPOMIMONAZX (kékkivo Enpd 750ml)
MPOMIONAZ (Asuké 750ml)
MPOMITONAZ (poZé 750ml)

MPOMITONAZX (kSkkivo 750ml)

: IIPOMIIONAX -

|

\

e
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Ae\ak&

IIPOMIION A
NAXOS

¢ IPOMIIONAX -

ATIO TO 1915

OINOX ZHPOX EMITPAMEZIOL

LOCAL WINE
FROM THE BARREL

Glass (white, rose, red)
White (1/2 kilo)
.............. White (1 kilo)

Rose (1/2 kilo)
Rose (1 kilo)
Red (1/2 kilo)
Red (1 kilo)

BOTTLED
WINES

Ariadne PROMPONAS (white dry 750ml)
Bacchus PROMPONAS (red dry 750ml)
PROMPONAS (white 750ml)
PROMPONAS (rose 750ml)
PROMPONAS (red 750ml)

“HPOMIION,y: -

A0 TO 1915

OINOT Agy,
KOZ =pp
ENITPANEZ O or

Moy EAHNIKO nPoioy

!A/\QNEYAI

an 1A T

O ATN 41.05 16105 Ok TIONAT A,
NEPIEXEI Oy 19003

115% vol,

Ano
11.5%vol 750mL

IIPOMIIONA
NAXOS

OINOX ZHPOX EMITPAMEZIOL
EAAHNIKO MPOTON
THN

ano
11.5%vol

750ml

+ IPOMIIONAX -

ANOTO 1915

OINOE EPYOPOE ZHPOL
EMITPAMEZIOL

IIPOMIIONA
NAXOS

OINOX ZHPOE ENITPAMEZIOL
EAAHNIKO MPOTON

115% vol.

AN
11.5%vol 750ml




Naxian Ouzo PROMPONAS glass

OuUZo Ndagou MPOMIIONAZ notnpl ..............
0UZo Nagou MPOMIONAX 200mt .............. Naxian Ouzo PROMPONAS 200m!
Paki notnhpi .............. Raki glass
Paki kapa@dki 200mi .............. Raki 200ml
Pakoépeho notnpi .............. Rakomelo (raki with honey) glass
Pakopeho kapa@aki 200mi .............. Rakomelo 200ml
Maotixa MPOMIONAX notnpt .............. Mastiha liqgueur PROMPONAS glass
Maotixa MPOMIMONAZX 200mi .............. Mastiha liqueur PROMPONAS 200mi
Aepovtoélo NMPOMIIONAL notnpi .............. Limoncello liqueur PROMPONAS glass
Aepovtoého NMPOMIMONAL 200mi .............. Limoncello liqgueur PROMPONAS 200ml

AIKEpP MAZTIXAZ
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Eig vYE
nAPATQIH ;’:‘oirr?c;:i?x:z., NAZOL e de
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L : UA
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AO %VO\ ANO THN no‘onoel:lxgﬁmo npoioN

EAMHNIKo MPOION - Az,

e
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AIKEP AEMON TXEAO

,,f,,'*'",
]

Zuqrunka’: ABUAKA aAkocAn
pAouda Agpovioy, {dxapn, vep.o'

25% Vol 200 m|

MAPASKEYH - EMOIAAQSH.
noTonoiia TPOMMONAY 5T A £
EAHNIKO ripoigp - NAzox




TO 2NITIKO

Kwdikdg Internet

YneUBuvog Katd to vopo:
BaBpakokoilng lMwpyog

g upég nepidapPBdvetar o O.M.A.
Kal Ta dnoTIKG TéAN.

To katdotnpa unoxpeoutal va diabétel évtuna dehtia,
oe €1d1kn Bnkn 3inAa otnv £€§odo yia t diatunwaon
onolacdnnote diapaptupiag.

Ytig oaldteg xpnaoiponoloUpe
ppéako napBévo elaidAado

Yta tnyavitd xpnaoipornoloUpe nAIEAIO
*OAa ta npoidvta pe aotepioko eival kKatewuypéva

O katavoAwtng dev £xel unoxpéwon
va nAnpwoel gav dev AdPel

TO VOMIPO NMAPACTATIKO OTOIXEIO
(an6deign - tipoAdyio).

Kdpia aMepyloydva tpépipa

AByd, Apaxideg (piotikia), MaAa, AnpnTpIaKa Nou Nepi€xouv
yloutévn, Aio€eidio tou Beiou (Mou xpnoiponoleital wg
avtogeIdwTkG Kal oUVTINPENTIKG, N.X. ota §epd ppouta, To
Kpaoi, tug eneepyacpéves natdteg), Aouniva (6anpia nou
QVAKOUV 0TNV OIKoYéveld Twv papoeidwv), Maldkio (tou
eidoug Molluscs), Mouotdpda, =npoi kapnoi pe kEAUPOG,
Ootpakoeldn, ZéAivo, Znodpl, Zoyia, Wapia.

Internet code

Responsible by law:
Vathrakokilis Giorgos

Prices include all legal taxes.

The shop is obliged to have printed documents in
special case beside the exit for setting out of any
existed complaint.

We use virgin olive oil in all our salads

We use sunflower oil our fried food
*All products marked with asterisk are frozen

Consumer is not obliged to pay
if the notice of payment

has not been received

(receipt - invoice).

Main food allergens

Eggs, Peanuts, Milk, Cereals containing gluten,
Sulphur dioxide (used as antioxidant and preservative,
e.g. in dried fruits, wine, processed the potatoes),
Lupin (legumes belonging to the family favoeidon),
Clams (sort Molluscs), Mustard, Dried nuts,

Shellfish, Celery, Sesame,

Soybean, Fish.



