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WELKEND MENU

Holy Saturday & Easter Sunday menus

Signed by Executive Chef Panagiotis Anastasiou
& Pastry Chef Nikos Tsolis



MELANO 2ABBATT

KoAdOL Powpuov pe EAg, apwpatikd Boutupo, kpépa
@ and Mutepid PAwpivng & appd Tlatlikiov

Bread basket with Olives, aromatic Butter, Florina

Pepper cream & Tzatziki espuma

8 Maysipitoa / Magiritsa (Greek Easter Lamp soup)

[Ipd&owvn cardta pe EwvopulnOpa, Ppdovieg, PLotikt

& Auyivng & dressing a6 TaAalwpEvo Baroduko
Green salad with Xinomizithra Cheese, Strawberries,
Aegina Pistachios & aged Balsamic dressing

SLyopayelpepévo KOTat Apvioy, kpepa amd Yntég Iatdreg baby,

&% Apmerodpdoovra oxdpas, yraoapiopéva baby Kapdta & odtoa Barolo
Slow-cooked Lamb shank, roasted baby Potato cream, grilled green
Beans, glazed baby Carrots & Barolo sauce

Mmapnadeg pe moratwpévo Toimovpo Tupvéfou & kpépa Baviiia
Baba infused with aged '"Tsipouro' from Tyrnavos, served with
Vanilla cream

Atopuko Toovpékt - Kdkkiva avyd
Tsoureki (Greek Easter sweet bread) - Easter red eggs

1 $pLéAn kpaoi House Wine / 2 dropa
1 bottle of House Wine / 2 persons




KK TOY A2,

YXTH MEXH TOY TPAIIEZIOY / IN THE MIDDLE OF THE TABLE

R

Sodta yowpdrikn pe Ntopdres, Ayyoupt, Kpeppodt, Kéaapn, Iutepid
Xapovmona&ipado, péta Hreipouv & EAaidAado / Greek salad with Tomatoes,
Cucumber, Onion, Capers, bell Peppers, Carob rusk, Epirus Feta & Olive oil

YoAdta Poka e Brie, ®pdovAeg, IIpooovto, Kapudt, dpiréto TToptokait &
vinaigrette [Tepyapovrto / Rocket salad with Brie, Strawberries, Prosciutto,
Walnuts, Orange fillet & Bergamot vinaigrette

Tlatlixt - TupokavTept) - Katviotr) MeAt(avooaidTa
Tzatziki - Tyrokafteri (Spicy feta cheese dip) - smoked Eggplant salad

[Mapadooiakn TupomiTa pe YwpLdtiko GuAro
Traditional country style phyllo cheese Pie

IMowAia atd eMnvikd Tupld pe amonpapéva @povta, Kpitoivia & Enpotg
Kapmotg / Variety of Greek Cheeses with dried Fruits, Breadsticks & Nuts

ITOIKIAIA KPEATQN / VARIETY OF MEATS

R

Apvi Pn10, KovtoooUPA Kotomovro, KokopEtot, AOUKAVLKO ¥WPLATLKO,
xotpwvn) Iavoéta pe BBQ sauce, Mmidptekt pooyapioto / Roast Lamb, Chicken
Kontosouvli Kokoretsi, country style Sausage, Pork Pancetta with BBQ sauce
& Beef burger

*YepPipetan pe Matdteg baby dpovpvou, Iliteg, Ynrég Ntopdteg, Agpovia &

® Aadorépovo e Piyavn / Served with baked baby Potatoes, Pita Bread, grilled

Tomatoes, Lemons & Olive Oil Lemon with Oregano sauce



UK TOY TIAZ2N

ITTATEAA ME / PLATTER WITH

& Talaktopmovpeko - Yypo kék Xokordtag pe Ganache
YokoAdtag - PafBavi pe IMoaywto Kalpdkt & pappeddda IToptokdt
Galaktompotreko - Moist Chocolate cake with Chocolate Ganache - Semolina
cake with kaymak Ice Cream & Orange marmalade

&% Atopuko Toovpéxt, Kokkiva Avyd, KovAoupdkia
Tsoureki (Greek Easter sweet bread) - Easter red
Eggs - Greek Easter Cookies

& 1 pLéAn kpaoi House Wine / 2 dropa
1 bottle of House Wine / 2 persons

Ot Tipég ovpmepAapBévouy to a€pPig & Toug GOpoug.
* Meydho ZaBBato: AtaB€atpo matdikd pevo e xpEwaon 30€, yia matdid amtd 6 €6 12 ET®V.
» Kuprakn) tou ITdoya: Ta madid €06 5 TV, XWPIg XpEwon Kat artd 6 — 12 EToV
pe ékmtworn - 50%.
» AlaB€otpeg Vegetarian & Vegan €mA0OYEG KATOTILV ETTLKOLVWVIAG.

Prices include service & taxes.

* Holy Saturday: Children's menu available with a charge of 30¢, for children from
6 to 12 years old.

« Easter Sunday: Children up to 5 years old, free of charge and from 6 to 12 years old
with a discount - 50%.

* Vegetarian & Vegan options are available upon request.

Edv €xete omoladnmote alhepyia 1} Suoavelia o k&moLo TpOdbLLO
1 KOl OLOTATLKO TPOdI|LOV, TO LEVOD WITOPEL VA TTPOCAPHOOTEL
avaAoyws. / In case of any allergies or intolerances to any food or
ingredient, the menu can be adjusted accordingly.

Tt TANpodopieg & KPATHOELG TTAPAKAAOVLLE ETILKOLVWVIOTE
padi pog. / For information & reservations, please contact us.

T. +30 210 33 52 555
E. restaurants@njvathensplaza.gr




