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MENU

Tpaxavoéro pe Bacihopavitapa
KAl YoaRIEpa ZApeiag
Trahanoto with porcini mushrooms
and gruyere cheese from Ziria

*Viognier LxoUpag / Skouras Viognier

FOUPOUVAKI CIYOUQYEIQEUEVO OE KOEUA CEAIVOPICAG
e OANTOO OTAPUAIY Kopiveiag
Slow cooked suckling pig on celery root cream
with Corinthian grape sauce

*AyiopynTiko 14 -18, laia / Agiorgitiko 14 -18, Gaia

N1p€doupa pE NaywTtd AoukoUu! lepaveiny
Kal OAATOQ EAANVIKOU KAPE
Ntredoura with loukoumi Geranium flavor
ice cream and Greek coffee sauce

*Tpeic Mdyicoeg Mnapapdka / Treis Magisses, Barafaca

Ty kar’ Atopo
Price per Person |€ 40,00

i [ ] Motip! kpaoT / Glass of wine
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#THE CORINTHIAN FOOD FESTIVALe




