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THE ART OF SLOW FOOD

Thigaterra

Kadwe eopi€ape!

H Thigaterra eivat n k6pn evég peyadlou €pwta yla ta UAKG

nou Byader n EM\nvikh yn péoa and ta onAdxva g, udveg yia tov natépa’HAio:
twpa. Eivat n k6pn nou yevwwnBnke péoa otn BaBid ayann yia
TNV OKO-yaoTtpovouia, 10 KaAd Kal dikato payntd nou o€Betal 0 HAIOZ O HAIATOPAZ
™ @Uon & 1 EMnvikég BAAaooeg. Eival n Buyatépa ing g O6uooéa EAGTNG
” (andonacual
kat Tou HAwou.
E6w, Ba anoKthoete pia Buwpatikn yvwaon Tou nayKooulou AQHIHTHE

O’HAlog 0 HAdtopag
0 NETPONAXVIBLATOPag
G 6oppnong. Alaleypéveg NPWwTeG UAEG and BLOAOYLKEG ané v GKPN TV aKPdM
: : e : katn@opdel oto Taivapo
KGMlspYELEC, apyouayelpeHEVEG omnou XpslGCETGL DwTd 'VaL 1o Anyouvi 1ou
XPUGAQL T0 NPOUVL TOU.

KwvApatog slow food péoa and t dadpopn g yeuong kat

Ba avakaAUYETE EEXWPLOTEG CUVIAYES, YEUOTIKA Navipépata 0 HAIOE
SlagopeTikwy nwv NG EANGSag, aAAd kal atéla e e
B B , B T auMNEALT KL OL XPUOEG EALEG
dnpoupynuata BpaBeupévwy PIKPWVY napaywywy nou Ba QKOUTE Ta XAUNEPLa Hou
napouatactolv oto nidro oag. Mapadoatakd uptd & alaviikg, HEOT OTA HEGNHEPLA HOU.

Kpaold & anootdypata nou dev eixate paviaotel NOTE Tov «Z'6AOUG TOUG TOMOUG KL QV YUPVE)
YEUOTIKS TOUG MAOUTO. Hovov etoUtov ayandol>

And tn péon tou eykpePoU
otn péon Tou aAoU neAdyou

To MNMavtonwAeio & 10 KeAdpl pag npoogéEpovtal va KKKV K(TpLVa onaptd
npounBeuteite KGBe Aoyng kaAoUbia, yla va oag Bupiouv Vepa npdctva Kt dnata.
10 YEUoTkO autd tagidl. «X' 6AoUG TOUG TOMOUG KL aV YUV

pévov e1oUtov ayanw!»

‘Eva ta&idL nou a&icel va 1o (elg kat va to apnyeioal.




e 20fdTec ==

--Edfnviki — 9.00c © © ®
Topativia, ayyoUpt, KpeupUdy, nineptd, eAEg, Baol\kdg, kplBapokouAoUpa, atyonpoBela Qéta,
VIPEOLvYK BaAadpiko pe ayklvapa, €.n. eAadAado «Ziro Bio Sitia».

+Movtddpt— 8.90c© 0 ©
Wntd navtddpla, kuavo PnAe tupl, néoto kapudt-paiviavou, nalatwpévo Aadogido.
--Mlpdown 2andta — 9.40c © @

MNpdowva eUAa, papoUALa, KOAOKUBOOMOPOG, PIAETO KaMVIoTOU KOTOMOUAQU,
pnéwov pgaupou xolpou, Aykwvapt upl OAUunou (npdBeta MpaBiépa naiaiwong), vipéatvyk podiou.

--2afata Slow Food —10.86c© 0 @
EMnvIkA oonptdda (elypa and 6onpla), xépta enoxng, Tapapds, naotd wapt (pwthote tov ogpBtdpo pag),
€.n. ehatvhado «Soligea».

~i«KplUa Opektikd«=}=
-2mukn Tupokautepr — 8.20¢© © ©

®¢ta MOMT, nineptd ®Awpvag, eAEG, PnoukoBo, .n. ehatdhado «Elladaki».

-+ Mmopnd Mkavoiec — 8.90¢c 0 0 0 ®

MeAtdava, taxivi, pouvioUK, patvtavog, nita xapount,

--Mooxapiolo Kaprndtolo — 15.96e© @
lpaBiépa 24unvng wpluavong NAagou, pouvioUKL, KOKKIVN poKa, €.n. ehatdAado «Akali».

Mot EAdnvikav Tupiwv —12.86c0@ © ©
KegpalotUpt pe Kpntikd Botava, NpaBiépa kanvioth Kpntng, MnxtéyaAo Xaviwy,
Kuavo unhe tupl, BoAdkt Tnvou, papuehdda kapnoUdl-poddkivo pe dpwua nikpaplydaiou,
pappeAada dapdoknvo.

= /g0td Opekukda Mo Tn Méon =i«

-+ leuowyvwoio Edmddadou — 19.60c @ © 0 ©

Ze016 Yl (xwpldtiko & ottdpt oAKAG dAeong), 3 lapopetikd €.n. ehadAada, 3 Stapopetikol EMnvikol pelédeq.

=-H Boupywat Tou Bookoi® © @ © 4.50¢ Ay Me tiko®@
Ze0T16 YPwl (xwptdtiko & ottdpt oAKAG dheang), Martateg, Bupapt, otdka, Topativia Yntd.
onkd kptaivia, €.n. eAatdhado «Ziro Bio Sitia».

= Tupi ZoyavixL © © © 8.90¢ --Pacondbo Me Aoukdviko © @
Maotélo Xiou, yYAUKS Tou KoutaAloU pAoUba Noukdviko §16410 KpAtng, péta, kautepn
pavtapivt pe paotixa. nnepta.

' [ 9.90¢ . ,
Kscmtsoﬁumu «Thigaterrav®@ ® -~ SuRT SaBopE © @
50%-50% pooxapiolog kat xolpvog KP4, , , ,
nNepld GAwpivne, Katikt AopiokoU, Mooxoglmo oukw1 black Angus, o€Upeho,
KONOKUBLO. devipoAiBavo.

- 2TPUPTapL XopTOMTIa @ 0 O 9.20¢ o .
DUMO 6ikoKkKo «ZEAL» e xapournL, - I-IIE[;\}\MSQ, T"VP‘V"TSQ 0
Tolyaplactd xopta enoxng, faAévt tupl. [ MVIKEG PPEOKEG natateg,

KaBaplopéveg & KOUPEVEG OTO XEPL
-+ ZupopakL Affovukaoy © @ 11.90¢ - e wpi TpoBiépa @@

YaAapL agpog, EAMANvVIKG npooouto, Coppa

ano BloAoy ko Iberico, cdAtoa Ynthg Toddtag,

[paBiEpa Kpning.

- Ue OTAKO @
- UE KIpa

8.40¢

10.90¢

8.40¢

0.40¢

0.80¢
6.80¢
6.80¢

EntokepOeite 1o website pag: www.thigaterra.gr

@ vegan e

@ chef's signature

0vegetar ian el

@ deli product




'« ATOpLKEC pepidec=r-

--Kotowakt Ppikace — 14.40€ © @
AdnaBa, auyoAépovo, Natdreg Tolng, €.n. eAatvAado «E'thos».
--lavoéta Maupou Xoipou — 14.86< ©
MNoupég Npdoo-oéAvo, natdteg baby, Topativia wntd.
-+ Piloto Maponidogpo —12.00¢ © ©
ZuyoUpl KpAtng, Aepdvy, €.n. eAatdAado «Argilos».
--2youpéc Xudomitec Me Kotémoudo — 10.40e © ©

Kpépa EMnvikv tuplady, pavitdpla Agaricus, Baowopavitapa, EMNVIKO png€kov.

--Mooxapiowa Mayoua — 16.40e © @

NMoupé natdta, odAtoa yAukoU Pwpélkou Kpaatou.
--Kepmdn 2ta KapBouva — 12.90¢ ®
50%-50% pooxapiolog & apviolog KIpdg, NkAviikn odAtoa viopdtag, npoBelo ylaouptt, Kunplakn nita.

--Kapé Mnpurdéna Mapou Xoipou — 13.40¢

Wntd Aaxavika, niteg xapouniou, BoUtupo apwatiko.

2uvodsutikée Napvitoupee — 3.40€ tuvodeutikée tadtosc — 2.90€
- Tatdateg baby poUpvou pe SevipoAiBavo @ & --2dAtoa BBQ
--Matdreg nyavniéc @ @ =i+ La\toa yAukoU Pwpéikou kpaolou @ @
--lloupég natatag @ --Mouotdpda BpouBag
<=2aAdta enoxnc QP @ = Apwpatikd EMnviko Boutupo
<= Wntd Aaxaviké @ @ --Kanviotd ehatdhabo @ @

~~Kupiog Mdta Mo Tn Méon «i-
-+ Nowdia EAdnvikav Kpedtwv — 29.80¢ © @

Mnpudoha Aawou xotpwvn, kepnan 50%-50% pooxapiolog kat apviolog KIHAG, KotooouBAdKLa,
AoUKAVIKO e ypaBleépa, oukwt pooxapioto Black Angus, natdreg baby poUpvou pe devipoAiBavo,
nite¢ xapounoy, dip adAtoa BBQA.

--Mw6 Kotonourdo Wnt6 —16.40c ©@ @

YkopboBoutupo, natdteg baby, dip pouatdpdag and BpouBeg.

--Konéc Mooxaplol Kpéatog (pe to kiid) «Pdappa Nikoroldney @
EnlokepBeite tn Bupiva pag & evnpepwBeite yia tn dlaBeoudtnta. EnnéEte tnv konn tng apeokelag oag.

i Madikd Mevou ==
+Piagtakia Kotomoudou Navé Me Tnyavntée Natdatee — 7.00< @

--Aykouivi Me Kokkwn adtoa — 6.80c 0®
--Aykouivi Me Kipd — 7.80¢

e« [0 [AuKka Mac «ie

- Tipapuool — 8.90¢
YaBayldp, KpéPa apwpatopévn e Kagé Kat YAuko kpaoi, plotikt Atyivng, kakdo.
--Brownies Me Xapoumi— 8.90¢
Kapapéha BoutUpou, KapapeAwPEVO pOUVIOUKL, Kpéua EAANVIKOU kapé, npdBeto naywtd BaviAwa.
-zpokavi Mite Me Méu Ko Fopn — 8.00¢
-~ Ziporaotoc «Babasy pe Awkép Aiktapo — 8.96¢
Kpépa =Uyalo, upég poddkivo, AO{BEG ASUKNG GOKOAATAG, COPUME MOPTOKAAL - TPATOLATEAQ.

= llowilia Naywtav e Mol — 9.20c @

MNaywt6 0okoAdTa-nopToKAAL, NaywTtd AEUKN 0OKOAATA-TPLAVIAQUAND, NaywTo ylaoUpTt Je KOKKLVa ppouTta, npoBelo naywtd Bavila.

- Mowidia Zoppné MNaywtot — 9.60c @ ®

YopuNE AepOVI-BaotAlkOG, COpUME MOPTOKAAL-OTPATOLATEAT, COPUNE KAKKLVA ppoUTa.

EnitokepBOeite to website pag: www.thigaterra.gr

@vegan e @chef's signature 0vegetarian ole @deli product




@ onowc Deli..

AxoloUBnoe 1o @) oto véo pevou tou Thigaterra yia va yivelg €00 o dueoog MpeoBeuthg
twv Tonkwv lMpoidviwy g xwpag pag!

To Thigaterra cupBAaMeL u€oa and 1o yaoTtpovoulké Tou apnynpa aAAd Kat geoa and g 6pAcelg tou,
va npowBel ¢ apx€g kat agleg tou naykdoulou kivhuatog slow food kal va avadelkviel pe peyadin
ayann kat oeBaoud KABe ToMko dlapdvit tng EAMAnvIKNG yng. To eotiatoplo péoa and 1o tag{dt Tou og
OAN tnv EAAGOa OnuloUpynoe 1o Deli - MavionwAeio, 010 onoio €xelg tnv eukalpia va eEepeuvnaoelg
Kal va avakaAUWYELG ToMKE npoldvia nou npogpxoviat and Kabe onpeio kat TeMo, PE ToV NPWIoYEVH
Topéa va elvalnapwv Kat va “oxedlalel” kaBe nidto oou. Avalntwvtag oto véo pevou tou Thigaterra
10 oUuBoAo , ENAEYELC TNV MO AuBEVTIKA cuviayn PE NPWTeC UAeG aneuBeiag anod to Deli -
MavtonwAeio Tou sotiatopiou pag, oto onoio kaprnogopouv kat avBidouv ta npotdvia g SIKNG oou
EMG6ag. Ot tonikol napaywyol g Xwpag “ouvouholv” Ye 0éva KAl GOU CUCTAVOUV aUBEVTLKEG
yeUoeLg Kal yvhAola apwpara.

EoU dnuoupyeic tnv Eunelpia. ..
AkoloUBnoe 10 @ ... Mayeipewe pe 1o @ ...0Onwg Aépe Deli

-« Ta Tupta Mac «i»

< QPéta NOM

Quaypévn 100% and EANVIKS, nacteplwpévo atyonpdBelo ydAa.

--Q¢éta Bapediow
Qpwdadlel otn GUOIKA TG GAUN o€ EUAWVa BapéAla.

-~[lpdBeto MNaouptL
100% npdBeto yaAa.

-+paBiépa 24pivne Opipavenc NaCou

H MpaBiépa Nagou eivat M.0.MN. (mpoidv npootateudpevng ovopaciag
npoéAeuang) okAnpd Tupl, Je To UMokitpvo xpwa. MNapaokeudletat :
and 80% ayehadvo yaAa kat' ehdxiato kat 20% atyonpoBeto yaAa kata
HEYLOTO, e TNV NPoaBnKkn Napadoolakng NUTLAG. ZKANPO Tupl PE atyo-

npoBeloydAa.

--Kegadotopt Kprtne

YkAnpd tupl pe atyonpdBelo ydAa.
“-[paBiépa Kanvioti Kprne
HE QUOLKO Kdnviopa and dypla Kpntika Bétava.

-[nxtoyaro

Eidog =wvopudhBpag tupl aAelpwdeg, xwplg OUYKEKPLUEVO OXNUa N
nepiBAnpa. Alapepel anod AAeg ZivopulhBpeg. Evad Aotnodv, n Zivopu-
{nBpa nou ouvNBwg Bplokoupe 0NV ayopad puaxvetatand 1o wpoya- . : .
Aa, Mou anopévet anad tnv Tupokounan dAwv tuplv (Mpabiépa, Ke- @ Kartikt AOHOKOU
@aloypaBiépa) pe TV NpooBnKn JIKphG Noodtntag YAAaktog, 1 Mn-
XT0yaAo €ival «npwrto tupi», kaBot gudxvetal kateuBelav and ydAa, -

npoBelo N petypa npoBelou pe Alyo yidvo.

: <=Kuavo Mnie Tupi

To Kuavé eival 1o npto EMnviké pnAe tupl kat napdyetat and Katot-
kiolo yaha. Mepiéxel ppéoko Katakiolo ydAa nou ouléyetat and Ko-
nddla nou Bdokouv eAeUBepa ota opelvd NG Kevipikhg Makedoviag.

- -Bofldkt Trivou

YndAeuko, palakd, napadootakd tupl e BaBu dpwpa Kat yeuon pe-
OTA, Nou Napdyetatanoé nacteplwpévo ayehadvo yaAa.

<= Aykwvapt Tupt 0AGpmou
H avoxtéxpwun 6yn tou kpUBeL xpdvia. Kat dpwg, 1o Aykwvapt sivat

pla nepitexvn npoBeta Npabiépa, pe U0 0AdKANpa xpdvia naAaiwaong
otnv NAdTN ToU.

<=lafévt Tupi

To FaAévt, otnv TEAKN Tou Jop®hn w¢ Kpntikd tupl kpéua.

HuiokAnpo tupl ané 100% Kpntké ayonp6Belo naoteplwpévo yaha, --Maotédo Xiou

Qudxvetal otn Xio anokAewotkd ano tov Kwvotavtivo Toupadlo. Opé-
OKO MANPEG XWDTIKO ayeAadivo kat Katalkiolo yaAa. H AéEn Maaotelo,
otnv kuploAe€ia onpaivet tov EUAIVO KGO0 Nou xpnaolonolovoav yla tn
ouMoyn Tou YéAaktog kat eivat Evetikhg npoéheuang (Mastelo).

Mapdyetat oty neploxn tou Aopokou tou NopoU ®Bwwtdag, and
100% ayvo atyonpdBeto yaAa, akohouBvtag nota v napadootakn
OUVTaYN TOU PEXPLKALONPEPQ.

*Y1¢ oaldreg pag xpnoiuonotoUue anokAelotikd e€alpetikd napBévo eAaiéAado and uikpou¢ EAMnveg napaywyodg.
*To 95% twv npoidviwv pag npoépxetat and EAAnveg napaywyoug.
*Epapuddouue NoMEG npaktikég Biaiung KUKAIKNG avdntuéng, avakukAwvoviag noAAd and ta npoidvra pag.
[NpoonaBouye va peiwaoupe Ta anoppiupata Hag Kat va JEWOOUKE T XIAOUETOIKA anéataan npounBelag twv npoioviwy uag.
*0 karavaAwtn¢ 6ev urioxpeolrtal va NANPwWaEL To OXETIKG avTitiuo av 6ev xel NapaAdBet 1o vopio napaotatiko andbeéng.
O tipég nepu\adevguv 0 véﬁuyo QOpo 24% yia ta aAkooAouxa rotd Kat to VAo popo 13% yia 1a 1po@iua Kat ta un aAkooAouxa notd.

TNapaka,

W EVNUEPWOTE ag Kard tnv napayyeAia oag yia 1o av embuueite ékboon tioAoyiou.

MAPAKAAQ ENHMEPQXTE TO MPOXAOMIKO MAX I'lA TYXON AAAEPTIEL 'H AYXANE=IEX MOY MIOPEI

NA EXETE KAI ZHTHZTE TO EIAIKO MENOY AAAEPTIOFONON

- So, - MAAAKOZTPAKA -- MAAAKIA -- TAAA -- ZHPOYZ KAPTOYX -- APAXIAEX -- ZOYZAMI -- ZEAINO
-+ ZINAI -- AYT'O - AOYTINO - TAOYTENH -- ZOrl'IA - WAPI

Ayopavopik6g YnedBuvog: EpypavounA Bo{tkakng
Chef: Eppavounh MnAepévog| Consulting Chef: Ztalpoc Kapnabiwtdkng

EntokepOeite 1o website pag: www.thigaterra.gr
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THE ART OF SLOW FOOD

Thigaterra

Kalos esmixame!*

Thigaterra** [Thigaterra] is the daughter of a great love for the materials that Greek earth
brings out her womb for centuries now. She is a daughter conceived in a deep love for
eco-gastronomy, good and fair food that respects the Greek nature and seas.

She's the daughter of Earth and our Sun.

Here, you will obtain a live emotive experience of the global slow food movement through
the senses of taste and smell. Our vegetables, olive oil and herbs are carefully selected
from organic crops & companies, slowly cooked where necessary.

You will discover special recipes, creative food combinations from different places around
Greece, but also goodies from award-winning small producers that will be presented on
your plate. Greek PDO cheeses & cold cuts, wines & spirits with exquisite taste richness.

In our Grocery store “Pantopolion” & Cellar [containing more 100 Greek wines] you will
discover many bio products, in case you would love to buy and take with you something,
so as to remind you this delicious trip.

A journey worth living and narrating.

*Kalos esmixame!
A Cretan phrase to express your joy when you welcome someone in the same company _ It is nice
to be together / to come together

** Thigaterra is a combination word for Thygatera [=daughter in the Cretan dialect] and terra
[=earth in Latin]



-i=Salads -
- Greek Salad — 9.60<® 0 ©

Cherry tomatoes, cucumber, onions, colorful peppers, olives, basil, Cretan rusk «Kritharokouloura»,
«Feta» goat and sheep cheese with Cretan herbs, aged balsamic vinaigrette with artichoke,
extra virgin olive oil «Ziro Bio Sitia».

--Beetroot Salad — 8.90< ® 0 ®

Roasted beets, Greek «Kyano» blue cheese, walnut-parsley pesto, aged olive vinegar.

--Green Salad — 9.40c ©@ @

Green leaves, lettuce, pumpkin seed, smoked chicken fillet, bacon from Black Pork,
«Agkonari» cheese from Olympus, pomegranate dressing.

-~ Slow Food Salad —10.86<© 0 ®

Greek «ospriada» (a mix of legumes), seasonal greens, cod fish roe, salted fish (ask our waiter),
extra virgin olive oil «Soligea».

--Cold Appetizersei-

--Homemade «Tyrokafteri» — 8.260c® ® ©

Barrel-fed «Feta» cheese, red peppers from Florina, olives, red pepper flakes, extra virgin olive oil «Elladaki».

--Baba Ghanoush —8.90c 0 0 0 ©

Eggplant, sesame paste, hazelnut, parsley, carob pie.

--Beef Carpaccio —15.90¢ © @

24 months aged cheese «Graviera» from Naxos island, hazelnut, red arugula, extra virgin olive oil «Akali».

-- Greek Cheese Plater —12.80c © @ ®
«Kefalotyri» cheese with Cretan herbs, smoked «Graviera» cheese from Crete, sour cream cheese
«Pychtogalo» from Chania, «Kyano» (Greek blue cheese), «Volaki» cheese from Tinos island,
watermelon and peach jam with bitter almond, plum jam.

-.«Hot Appetizers To Sharee-

--0Olive Oil Testing —15.60c ®© 0 @

Hot bread (rustic and whole wheat), 3 different extra virgin olive oils, 3 different Greek tapas.

--Shepherd's Hadbag ® ©® @ ® 4.00¢
Warm bread (rustic and whole wheat), homemade
bread sticks, extra virgin olive oil «Ziro Bio Sitia».
--«Saganaki» Cheese ® © @ 8.90¢

«Mastelo» cheese from Chios island, traditional
spoon sweet from Chios tangerine peel with mastic.

--«Thigaterra» Meatballs ® ®
50%-50% beef and pork minced meat, red pepper,
Greek cream cheese «Katiki» from Domokos,
zucchini chips.

--Cretan Pie With Greens 0 ©®
Leaf from carob «ZEAS», seasonal wild
greens, Cretan cream cheese «Galeni».

--Dough With Cold Cuts ® ®
Salami, Greek Prosciutto, Coppa from organic
Iberico, roasted tomato sauce, Cretan «Graviera»
cheese.

9.90¢

9.20<

11.90¢

--Eggs With «Stakar® @
Potatoes, thyme, Cretan cream butter cream
«Staka», roasted cherry tomatoes.

--Bean Soup With Sausage ® ®

Traditional Cretan sausage with vinegar,
«Feta» cheese, hot pepper.

--Savore Pork Liver ® ®
Black Angus beef liver, rosemary,
«oxymelon»(combination of honey with vinegar].

--Fried Potatoes ® @
(The potatoes are local, fresh,
cleaned and cut by hand)

- With Grated «Gravieray cheese® @
(Cretan yellow cheese)

- With «Stakan®

(Cretan cream butter cheese)

- With Minced Meat

8.40¢

10.90¢

8.40¢

0.40¢

0.80¢

6.80¢
6.80¢

visit our website:

www.thigaterra.gr

@ vegan e

@ chef's signature

Qvegetarian oo Qdeli product




= Main Dishes -
--Goat Fricassee — 14.40c® ®

Laphata (wild green), egg-lemon sauce, potato chips, extra virgin olive oil «<E'thos».

--Black Pork Pancetta —14.80c ®

Leek-celery puree, baby potatoes, roasted cherry tomatoes.

--Risotto «Wedding Pilafy — 12.00¢ ® ®

Young Cretan lamb, lemon, extra virgin olive oil «Argilos».

-+Curly Cretan Noodles With Chicken — 10.40e¢ @ ®

Cream of Greek cheeses, Portobello mushrooms, Agaricus mushrooms, Greek bacon.

--Beef Cheeks —16.40c® ®

Potatoes purees, sweet wine sauce.

--Grilled Kebab — 12.90c

50%-50% beef and lamb minced meat, spicy tomato sauce, sheep yogurt, Cypriot pie.

--Black Pork Steak (French Cut) —13.48¢

Roasted vegetables, carob pies, flavored butter.

Garnishes — 3.40€ Sauces — 2.90€
--Baby potatoes with rosemary @ ® --BBQ sauce
--Fresh fried potatoes @ ® --Sweet wine sauce @ ®
- Potatoes purees @ =-Mustard from greens
--Seasonal salad @ ® <=Aromatic Greek butter
--Roasted vegetables @ @ =-Naturally smoked olive oil@ ®

-i» Main Dishes To Share =i+
--Greek Variety Meat —29.80c® @

Pork steak, kebab (50%-50% beef and lamb minced meat), chicken souvlaki skewers,
sausage with Gruyere cheese, Black Angus beef liver, baked baby potatoes with rosemary,
carob pies, dip BBQ sauce.

--Half Roasted Chicken —16.40¢® ®

Garlic butter, baby potatoes, dip mustard from greens.

--Beef Meat (per kilo) from «Nikoloudis Farmy @
Visit our display fridge and check the availability. Choose the cut you like.

=Kids Menu ==
--Breaded Chicken Fillets With Fresh Fried Potatoes — 7.00c @
--Linguine With Red Sauce— 6.80¢ 0®
--Linguine With Minced Meat And Cheese —7.80¢

- Jur Desserts -

--Tiramisu — 8.90<
Savoyard, cream flavored with coffee and sweet wine, pistachios, cocoa.

--Carob Brownies — 8.90¢
Butter caramel, caramelized hazelnut, Greek coffee cream, vanilla sheep ice cream.

--«Sfakianiy Pie With Honey And Pollen — 8.80¢
--Syrupy «Babas» With Diktamo Liqueur — 8.90¢

«Xygalo» cream, peach, white chocolate flakes, orange-straciatella sorbet.

--Variety Of Ice Creams In Bowl — 9.20¢ @

Chocolate-orange ice cream, white chocolate-rose ice cream, yogurt ice cream with red fruits, vanilla ice cream from goat milk.

--Variety Of Sorbets In Bowl — 9.60c 0®

Lemon basil sorbet, orange-stracciatella sorbet, sorbet with red fruits.

visitour website: www.thigaterra.gr

@vegan e @chef's signature 0vegetarian ole Qdeli product




@ as we say Deli...

Follow @) in this new Thigaterra's menu to become the Ambassador
of the local products of our country!

Thigaterra contributes through its gastronomic narrative and the same time with its actions to
promote the principles and values of the global slow food movement and with great love and
respect to highlight every local diamond of the Greek land. The restaurant through its journey all
over Greece created Deli — Grocery where you have the opportunity to explore and discover local
products that come from every spot and land, with primary sector being present and designing

every plate of yours. Looking forward into new Thigaterra's menu the symbol

@ . you choose

the most authentic recipe with raw materials directly from Deli-Grocery of our restaurant, in
which fructify and flourish your Greek products. Country's local producers chat with you and they
recommend authentic flavors and genuine aromas.

You create the Experience....
Follow the @ ... Cook with the @ ... As we say Deli

--Feta Cheese P.D.0.

Made 100% from Greek, pasteurized, goatand sheep milk.

--Barrel Aged Feta Cheese

Matures inits naturalbrine in wooden barrels.
--Sheep Yogurt

From 100% sheep milk.

--24 Months Aged Graviera Cheese Of Naxos

Naxos Graviera is P.D.O. (Product of Protected Designation of
Origin) hard cheese, with a pale yellow color, made from 80%
cow's milk as a minimum and 20% goat's milk as a maximum,
with the addition of traditional rennet.

--Kefalotyri Cheese Of Crete

Hard cheese from goat's milk.

--Cretan Smoked Graviera Cheese

Semi-hard cheese from 100% pasteurized Cretan goatand sheep
milk, with natural smoking from wild Cretan herbs.

--Galeni Cheese

Galeniis aCretan soft sour cream cheese.

'« Qur Cheeses -

--Pichtogalo P.D.0. Chanion

It is a fresh soft cheese which is produced exclusively in the
prefecture of Chania in Crete. It has a soft creamy texture and a
slightly sour taste. Itis produced by pasteurized sheep and goat's
milk.

--Kyano Blue Cheese

Kyano is the first Greek blue cheese and is produced from goat's
milk. It contains fresh goat's milk collected from flock of goats
that graze freely inthe mountains of Central Macedonia.

--Volaki Cheese Of Tinos

Off-white, soft, traditional cheese with a deep aroma and sweet
taste, produced from pasteurized cow's milk.

--Agkonari Cheese From Mount Olympos

Its pale appearance hides years. And yet, Agkonariis an elaborate
sheep Graviera, with two full years of aging.

--Katiki Cheese 0f Domokos

Itis produced in the area of Domokos, the Prefecture of Fthiotida,
from 100% pure goat and sheep milk, faithfully following its
traditional recipe untilour days.

* We use extra virgin olive oil for our salads.
*The 95% of our supplies come from Greek producers.
*We apply many sustainable circular development practices by recycling many of our products.
We strive to reduce our waste and reduce food the mileage of sourcing our products.
* The consumer is not required to pay the relevant fee unless they have received the legal proof of receipt.
* Prices include 24% legal tax on alcoholic beverages and 137% legal tax on food and non-alcoholic beverages.
*Please let us know if you want an invoice during your order.

PLEASE INFORM OUR STAFF OF ANY ALLERGIES OR INTOLERANCES YOU MAY HAVE AND ASK FOR THE SPECIAL

ALLERGEN MENU

-+ S0, “-SHELLFISH --MOLLUSCS --MILK --NUTS --PEANUTS --SESAME --CELERY --MUSTARD --EGG
-=LUPINE -- GLUTEN -- SOY -- FISH

Manager in case of market inspection: Emmanouil Vozikakis
Chef: Emmanouil Mplemenos| Consulting Chef: Stavros Karpathiotakis

visitour website: www.thigaterra.gr

www.visionadv.gr | 2810 314919



