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Meonpepiavog¢ Mnou®eEg

KaAlwoopiopa pe toinoupo & pele
« Kanvioth MeAit{avooaAdta — Tupokautepn — TZatdiki
o MNOUKIEG anNd KOKOPETO! KAl CUKWTAKI apvioU tnyavnto

ZaAdteg

o OUA\a caAdtag pe oUykAIVo, yntd pavitdpia NAEUPWTOUS
Kal pAoudeg napueldvag

« Pef3iBia pe Aoukdviko chorizo, yntn KOKKIvVN Minepiq,
pavoupl Kal YKPEINPEOUT

 [latatoocaAdta pe Alaoth vropdta, eAI€g, Kanapn Kal
KOAIavdpo

e 2aAdta papoUAl pe dvnBo Kal PPECKO KPEUPUDAKI

« Panzanella pe tpayavn toiandta

e YaAdta pudiou pe tdvo, viouativia, poKa, PPECTKO
KPEUUUDAKI KAl OOXOAEUOVO

« [MAIyoUpI pe kanviotd coAopod, ayyoupdkl Kal MikAEG

EAAnvVIKAG kKail Eicaywyng tupid pe todtveil pniou

KpUa OpeKtiKa

o ApneAd@uAAa yepiotd pe pUdl Kal pupwdika kal dip
ylaouptioU pe dpwpa PJEVTAG

« ®ABa Zavropivng pe puotikooUtupo, MOPTOKAAI Kal TOING
npooouto

o MeAitlavooaAdta

o Tlatdiki

« XolpIvo Kanvioto pe Buudpl Kal NetiPed

Zeotd

« Apvdkl 0Tn ydotpa pe pupwdiKa

« KoténouAo couPBAdKI papivapiopévo pe Aepovi, pouotdpda
Kal HUPWOIKA

« Kapapelwpéva xolpiva pnpiloAdkia pe odAtoa
UNAPUMEKIOU

« Kepteddkia oto grill

o PUQ pe ningpl€g kal pyavitapla

o [Natdteg poUpvou KUBWVATEG

» KapapeAwpéva Kapotdkia Ye pouvtoUKI Kal PMNEIKoV

Carving
« MNapadooiakd kokopétol otn coUPAa

Emdodpnia

« Mivi choux pe Kpépa paotixag

o Cannoli pe kpéua ookoAdtag

« Creme brulee

o Kpépa Aepovi

o 2aPAOT pe Kpépa yiaoUpT Kal PPAOUAES
« Red velvet cheesecake pe ouéoupa

« [Napadooiakd EANvVIKG yAuKd

« Opéoka ppouta
« KokkIva auyd

Tipn: avd atopo 60€ Zupun. Or1A
Mai1d1d anod 5 €wg 12 stwy, 35€
Motd, A La Carte

Wuxaywyia: DJ Set

Easter
Lunch Buffet

Welcome accompanied with tsipouro
« Smoked eggplant salad / Tzatziki / Spicy cheese cream
« Greek traditional “Kokoretsi” bites and fried lamb liver

GRAND
HOTEL
PALACE

Salad Bar

« Salad leaves with singlino, oven baked mushrooms with
parmesan flakes

e Chickpeas with chorizo salami, sweet red peppers, man-
ouri cheese and grape fruit

« Potatoes salad with sun-dried tomatoes, olives and caper

« Lettuce salad with spring onions and dill

« Panzanella salad with crispy croutons

« Rice salad with tuna, cherry tomatoes, arugula, spring on-
ions and lime

« Groats with smoked salmon, cucumber and pickle

Greek and Imported cheese platter

Cold Appetizers

« Wine leaves stuffed with rice and herbs with yogurt fla-
vored with peppermint

 Yellow split pea puree “Fava” with peanut butter, orange
and prosciutto chips

« Smoked eggplant salad

o Tzatziki

« Smoked pork with thyme and molasses

Main Dishes

e Oven baked lamb with fresh herbs

o Chicken skewered marinated with lemon, mustard & herbs
o Caramelized carrots with hazelnut and bacon

o Grilled meatballs

e Rice with mushrooms and peppers

« Oven baked potatoes

o Caramelized carrots

Carving
» Greek traditional “Kokoretsi” on the spit

Desserts

« Mini choux filled with mastic cream

« Cannoli with chocolate cream

« Creme brulee

e Lemon cream

« Strawberries Charlotte with yogurt cream
« Red velvet cheesecake with raspberries

« Greek traditional syrupy sweets

e Fruits
« Easter eggs

Price per person, 60€

Price per child 5-12 years old, 35€
Entertainment: DJ Set

Drinks, A La Carte




