o Stwilony

Zeo 10 XpioTtouyevvidtiko cocktail * MoikiAia arté amuse bouche *
KoaAaB1 tov ®ovpvapn (Display arté pivi pwpdkia brioche, kpitaivia o€ TtoiKiAia ye0GEwV)

Soup

BEAOUTE AYPIWV HOAVITOPIWY OPWHATICUEVH HE HOOPN TPOVEA, AdSI HaVT{OLPAVIC & MTTOTOV COAE TTapuElGvag *
MopadoCI10KK) KOTOGOUTIN IUYOAEMOVO

Cold, Cily

BoAoBav YE KPEPO OTTOVAKI, carpaccio XTaTtod100 & KOKKIVO Xapidpt * Tepiva Tov Kuvnyou pe chutney pavtapivio0 & ovioki *
Carpaccio KaTTtVIoTOU GOAOMOU pE KpEPa aivnBou o€ Baon atto hovis

Sadndy

ZoA0To UHOPIKWVY ME OTHOOC TTATIING, PPECKO KOAIOVIPO & POUTH TOU ACOULG * AVAMIKTN COAATA HE TLOLYKIK OTTO
TIPOCOUTO * ZaAdta oTtavaKi e cipolline, Kitpiva viopativia, @pEckKo podi & HavoUpl APWHATICHEVO ME EAai0 afoKdavTo *
ZOAGTO PHE PULI 3 SNUNTPIOKWVY, baby poka, attoénpapéva gpouta & avloTUPO e covadipl * ZaAdta pe iceberg, KOBoug
Trovt{ap1o0, TtPAcIvo HAAO & KATIVIOTO X€AL

Hot Dishies

MNopadocioKn TIPACOTUPOTUTA * AAAVIN IE UTTOVKIEG KOTOTTOUAOU & UTTPOKOAO * ZOU@AE peAIT{avag ME TaAayavi & comfit
VIOMATOG * PIAETAKIO KOTOTIOUAOU PE CAATOO OTTO pouatdpda dizon * Ayployo0pouvo atigpddo * Xoipivo TtpacoacéAivo *
APVOKI @PIKOGCE * AABPAKI OTHOUL G€ Bdon aTto Aypla XOPTA, TLEPIXVHMEVO HE AASOAEMOVO & aXO0IVOTIPOCO * NIOKI HE GAATOO
gorgonzola apwUATIGHEVN HE SUOGHO * MATATOVAEG XWPIATIKEG * WNTd AaXaVIKA € BOUTUPO noisette
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“OAOTTOUA O OAGKAN PN & POAO HE XPIGTOUVYEVVIATIKN YEMION

Cheese Dispplinsy

Nappeldava * Blue cheese * Mpafiépa * MavoOpl * Mekopivo
(ZepBipovtan pe TroIKIAio aTto chutney)

Vesserds

MeAopakdpova * Koupoptti€deg * AiTtAeg

DPECKOKOMUUEVOG KAWPEG PIATPOL
Migniardises

€59.00 KOT'GTOHO
Mondid 0-4 ETWV: SWPEGV * MoIdI 4-10 ETWV: 40% EKTITWON
‘Qpa TIPOCEAELONG: 21:00
AwpPEedv LTTOYEIOG XWPOC CTAOUELONG
Movuaoikn pe D)
- H tupn tepiAapBavel pia @IaAn Kpaoi (AEUKO 1 KOKKIVO) avd 300 (2) dtopa

Kpatoeig
Kng@ioiag 2A, MapoOol, 15125
T: +30 210 6801900 | E: events@civitelhotels.com
www.civitelhotels.com



