COCO-MAT

ATHENS BC

HALF-BOARD MENU

Xepomnointo Pwpi
Juvodeletal amnod eAlEg, avBog alatiol, ehatoAado Coco-Mat Farms
P
MoAudnpog
EAANVIKT) coAdTa E VIOUATEG, ayyoupL, EALEG, TiKAQ KPEUUUSL, TaELUAaSL amd kouloUpt,
g\atolado kat péta
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MITAKLO PE KATTVLOTO TAOTOUPUA, Kaogpl, chutney peAt{avog kot moudpo viopdta
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Emiloyn o€ KUpiwg MLATO OVANECO OTO:
Maylooa Kipkn
XolpLvr) TaALATO OPWHATIOUEVN HE BOTava, cAAtoa cUKOU e d)aBKéun)\o, TIOUPEC Ao
KAmvLoTo KouvouTtidt kat crumble pavpou okopdou
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TopTeAOVL YEULOTO e KEpKUPOAIKO KOKKIVLOTO KOTOMTOUAO MAOTITOASA KOl YlooUpTL
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Navowka
- APWHATIKE HOUC KPEWUQA TUPLOY, HE KPERA AEHOVI-EAALOAASO Kot sponge LoTikioy
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COCO-MAT

ATHENS BC

HALF-BOARD MENU

Handmade bread
Comes with olives, fleur de sel, Coco-Mat Farms olive oil
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Polyphemus
Greek salad with tomatoes, cucumber, olives, pickled onion, koulouri rusk, olive oil and
feta cheese
#
Troy
Mini pies with smoked pastirma, kasseri cheese, eggplant chutney and yométo powder
#0 0
Choice of main course:
Circe
Herb-marinated pork tagliata, fig sauce with sage, smoked cauliflower purée and black
garlic crumble
#00
Or
Phaeacians
Tortelloni stuffed with Corfiot braised chicken pastitsada and yogurt
#0 0
Nausicaa
~ Aromatic cream cheese mousse with lemon—olive oil cream and pistachio sponge
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& GLUTEN & NUTS ﬁCELERY OEGG @ MILK




