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O 2 3AAATES - SALADS

O 1 ZYMAPIKA - PASTAS

O 4 KYPIQZ MNIATA - MAIN DISHES
O 3 3YNOAEYTIKA - SIDES

\. Avapeiytn caldTa pe poka, onavdki, naaTd olka kar ypaBiépa
/" Mix rocket, spinach salad with dry figs and graviera cheese

\. Zaldra Tou Kaioapa pe koTonoulo kai Tpayavd KanvioTd pnéikov
/" Caesar’s salad with chicken and crispy bacon

\. EMnvikn xwpiaTikn caAdta
'/ Traditional Greek salad

) SaldTa kdohoou - Coleslaw salad

~ . Npaaivn cahara pe pndheg and poug Tupicv, pavtiopévn pe AaSolépovo
/) Green salad with mix cheese balls sprinkle with lemon ofive oil sauce

~ )\ Tpiloyia and ondpoug kivoa pe npdavn cadra, kohokuBdamopo kai Enpd ppouTa
/" Superfood salad with trilogy of quinoa mixed with green salad, pumpkin seeds and dry
fruits

‘ ‘) Mévveg pe néoto Baaihikol, kataikiolo Tupi kal ppéoka UNG pokag
L '/ Penne with basil pesto, goat cheese and fresh rocket leaves

‘ TopTeMivi e kpep6rdeg owg and néaTo NaoThg vTopdTag
/" Tortellini tossed with creamy red pesto sauce

‘/ ‘) Itahiké xeiponointa paPioia e Tupi ricotta oe Kpépa and @ivokio
/" Italian handmade ravioli with ricotta cheese and fennel cream

‘/ ‘) Mévveg carbonara pe Tpayavr navogra, gAéikg nappelavag kar pavitépia
/" Pennes carbonara with crispy pancetta, parmesan flakes and mushrooms

‘ BoSivo kovTpa QINETO e odhToa aypiev paviTapicv
Beef stroganoff

\‘ 20AwWHOG YNTOG oTov PoUPYO e SIAPOPA aPWHATIKG
/" Baked Salmon with herbs and spices

‘ Xolpiva QIAETAKIO e eEhagpia adhToa ninepicov
/" Pork fillet with creamy white pepper sauce

‘ Xolpiva prAeTakia pe Sapdoknva kai aakToa and koupavdopia
/" Pork fillet with prunes and coumandaria sauce

‘ KoténouAo pnoUTi aTn axapa e Bivexper and Aadohpovo kar ppéoka piyavn
/" Chicken thai with lemon vinaigrette and fresh oregano

‘ KanviaTo xoipivo gammon pe yAdoo and péh kai avavd
/" Gammon cuts with pineapple honey glaze

‘ Mévveg pe yapideg, kohokBi kar ehappid kpepdeg 0aNToa YAukoMépovou
—/" Penne with shrimps, zucchini and a fight lime creamy sauce

‘ ‘) Aalavia pe oéhtoa Mnohdviag - Lasagna Bolognaise

~\. Mikpég MNaTareg wnuéveg oTo PoUpvo e ppéaka oTava
/" Roasted baby potatoes with fresh herbs

' ) MAaep1 anoé aypio kai §avBo pudi - Wild rice pilaf

"\ T&pion FalonouAag pe adypio pUl), oukwtdkia koTénouMoU kal k&oTava
) Turkey stuffing with wild rice, liver and chestnuts

'\, Wnuéva oTo polpvo Aaxavika enoxiig e Bahodpiko Bivarpét
/" Seasonal roasted vegetables with balsamic vinaigrette

) Opeoka Aayavikd oTov aTpO - Fresh Steamed vegetables

) MoikiNia (ppeokokoppévev aAAaVTIKMY Kal TUpPIGV

) MoikiNia (ppeoKoKkoppévwv Aayavikeov

) MoikiAia pPEGKOKOUPEVWV PPOUTWV ENOXAG

) Cheesecake pe owg ané puptiNo - Cheesecake with myrtle sauce
) MavakéTa pe owg mango - Panna cotta with mango variegato

) Moug Kapapghag pe apapéro hikép - Caramel mousse with amaretto liqueur

\. Mpahiva cokohdTa pe pnéAa ano maltereser
/' Praline chocolate with maltereser topping

\. Moug Bavihiag, ferrero kar vouykativa aptySaou
/" Vanilla mous with ferrero topping and almond nugatine

"\ Mpo@itepoA e kéhuyn and cokoldra nutella
/" Profiteroles with nutelfa topping

) Mapadoaiakd AiBavediko kavTaie - Traditional Lebanese cataifi

"\, Avapokpepa e onaoTd kapapghapéva aptydala
/" Anari cream cheese with caramelized almonds

'\, XpIOTOUYEVVIATIKOG KOPHOG e voukaTivi apuySdhou kar npaiva pouvToukiou-
/" Christmas log with almond nougatine and hazelnut praline

) KaoTavo- 2okoAdra poug - Chestnut-Chocolate Mousse

\. Mavykyo-Bavihia poug kai koui and gpdoula
'/~ Mango-vanilla mousse and strawberry coulis

O CHAFING DISHES (TASTPONOMOI)

€ 5 /PEACE

* O1 napayyehieg ioxuouv yia eAayioto apiBuod 15 arépwv *

NAHPO®OPIEZ:  TnA: 99253634 « 99628028
info@ktimakousioumi.com

R SHMEIQZEIZ: oo

‘ ‘ 2 6og yalonouAag papivapiopévo and nanpika Aepoviol kai kpolota and

L ﬁéTOVG OepBIplopévo pe Od)\TOG gravy ............................................................................................................
Lemon paprika Herb crusted Turkey breast served with gravy sauce.
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