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ATHENS GOURMET
EXPERIENCE

Ayopavopikdg YnetBuvog: HAiag loyog « Yg tpeg oupnepapBavete OMA kat Anpotkog
Ddpog « To AabL otig oohdreg eival AaldAado, yia To TyAviopad Xpnalpioroleitat onopéAato « To
TUpl Mou xpnotporoleital eival pEta « To KpEag Kal ta Wapla eivat ppEoka « *Katewuypévo €idog,
« To katdompa unoxpeoUtal va dlabétel Kutio mapandvwy o€ 4 yAwaoeg (GR-GB-FR-DE). O
KATANAAQTHE AEN EXEl YMOXPEQXH NA TAHPQXEI EAN AEN AABEI NOMIMO
MAPAYTATIKO (AMNOAEI=H - TIMOAQT'I0)

Responsible by the law: Elias Gogos « In prices, all legal taxes are included (VAT.
Municipal Tax). The oil is olive in salads, fried for used vegetable oil « The cheese is used
is Feta cheese Meat and fish are fresh « * Frozen Product The store must have complaints
papers in 4 languages (GR-GB-FR-DE). « CONSUMER IS NOT OBLIGED TO PAY IF THE
NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
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ATHENS GOURMET
EXPERIENCE

H koudiva pag dev eivat anAd €vag katdAoyog
A Pla eniGeIEn TEXVIKWY IKAVOTATWY
HE TN Xpnon BlapOPwWY CUOTATIKWV.
Eival n otopia pag avapepelypévn e 16€€q
KAl TEXVIKEC S1apOpwV MOAITIOHWY.

AMwoTe auto dev ival To payeipepa;

Our kitchen is not just a catalog
or a demonstration
of technical skills using different ingredients.
It is our story mixed with ideas
and techniques of different cultures.

Besides, this is cooking.
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lMapakaAoUpe va Lag eVNUEPWOETE Yia TUXOV aMepyieg
1 EIGIKEC SIATPOPIKEG QVAYKEG TIC OOIEG MPENEL va yvwpI{oUUE Katd Ty
rpogtoluaaia tou pevou nou {Ntnoare.

Please inform us of any allergies & ask for further details
of dishes that contain allergens

VEGETERIAN
MENU

PTNOTE PAG VIA TIC CAAATEG TOL KATAAOYOUL PAG,
XWPIC YAAOKTOKOUIKA
Ask us about the salads on our menu, without dairy
°
Arancini Ye UTTRIAUAK! AAXAVIKGYV
18€
Arancini with briam (traditional Greek roasted
vegetables casserole)
°
XopTOTTA e POANO ATTO XAEOULTTI
14€

Wild greens pie with phyllo dough made with carob seed flour

°
PICOTO pE KOAOKLOAKI, OTTAPAYYIA, AEUOVI KOVPI
24¢€
Risotto with zucchini, asparagus, lemon confit
°
PICOTO pE aviTapia
24¢€
Risotto with asparagus
°
Cacio e pepe, poLTLPO MIiso, crumble paviTapiwy,
TPOLPA KAl PAYOTTLPO
23€
Cacio e pepe, miso butter, mushroom crumble,
frufle, and buckwheat
°
ZOUCPIKA e EAAIOAASO KAl CAATOA VTOUATAG
14€
Pasta with olive oil and fomato sauce
°
Xeipotrointo Waoopi
OLVOSELUEVO HIE UiVI OQEKTIKO KAl VTITT
3.50€
Handmade Bread
accompanied with amuse bouche and dip



