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EASTER BUFFET

April 20th, 2025 | 13:00 - 16:30

KPYA OPEKTIKA & ZAAATEZX | COLD APPETIZERS &SALADS

MoikiAia and Ywuid Kal KpIToivia
Assortment of breads and breadsticks

MeAitdavocaldra / TupokauTtepn / TZaTtdiki
Eggplant salad / Spicy cheese dip / Tzatziki

Touarivia ye potcapéAa,
na&iudadia xapounioU Kal N€oTo BAGIAIKOU
Cherry tomatoes with mozzarella,
carob rusks and basil pesto

ZaAdTa Ceasar HE KOTONOUAo Kal nappelava
Caesar salad with chicken and parmesan

ZaAdTta Adxavo, KapoTo, KOKKIVN NINEPIA,
npdocivo HAAO Kal BIVEYKPET YIAoUPTI Kal AdIY
Cabbage and carrot salad with red pepper,
green apple and yogurt-lime vinaigrette

dapa ye npooouTo, KANAPNn Kal NOPTOKAAI
Fava beans puree with prosciutto, capers and orange

NToApaddkia yiaAartdi
“Dolmadakia yalantzi”
(stuffed vine leaves with rice and herbs)

MoikiAia andé eAAnVIKA Tupid
Assortment of Greek cheeses



ZEXTA OPEKTIKA | HOT APPETIZERS

Wntd Aaxavikd pe pavoupl
Grilled vegetables with Manouri cheese

TapTa he onavdki Kal ypaBiépa KpRATng
Spinach tart with Cretan Graviera cheese

KYPIQX EMNIAOTEZ | MAIN COURSES

Apvdki PnTéd pe dsvdpoAifavo
Roasted lamb with rosemary

Mapadociakd KOKOPETOI
Traditional “kokoretsi”
(spit-roasted lamb offal wrapped in intestines)

Xol1p1vé KOVTOOOURBAI
Pork “kontosouvli”
(marinated spit-roasted pork)

MnoUTI KOTONoUAO PIAETO HE AIAOCTA VTONATA
Chicken thigh fillet with sun-dried tomato

ZePTAAIEG HE PPECKA HUPWIIKA
“Sheftalies” (Cypriot grilled minced meat rolls)
with fresh herbs

MaTtarteg poUpvou HE apwHATIKO BoUTupo
Oven-baked potatoes with aromatic butter

PUJI pe Aaxavika
Rice with vegetables



EMIAOPIIA | DESSERT

MoikiAia ané ciponiaocTd
Assortment of syrupy sweets

AEUKN COKOAATA HE PIOTIKI Alyivng Kal BUccivo
White chocolate with pistachio and sour cherry

Moug COKOAATAG ME POUVTOUKI Kal ppdAdouia
Chocolate mousse with hazelnut and strawberry

EKMEK KaVTdipl HE HACTIXA
Ekmek kataifi with mastic

ZIVTPIBAVI COKOAATAG
Chocolate fountain

DpoUTAa ENOXNAE KOMHEVA
Seasonal sliced fruits

HAPPY

e
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65€ Kar’ dropo | 35€ yia naidid (5-11 eT@V).
65€ per person | 35€ for kids (5-11 y.0.).



