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THE ART OF SLOW FOOD

Thigaterra

“-Menu Addepyloyovmv--
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- Kpuo Opektika

[NokAia EAAnvIKwv AAopwov
Carpaccio Navtdapt

BouBaAiolo D\éto Alpvng Kepkivng
Taptap Owéto Mooxdpt Black Angus
MAat6 EMnvikwv Tuptov
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<= 2addtec
2aAdta «Xnavakonra» = IKx -
2aAdta EAAnvikh
Mpdacwvn LaAdta

<= Zeot OpekTikd

H BoUpyla tou Bookou “ie =
AAuUpd «[ONaKTOPMOUPEKAKLO» = R -l s s
DOpkacé Mavitdpla i
Aadénuta KiuwAou
Xelponointo Tnviaké AOUKAVIKO o
Tpayaveg Mnoukiég KouveAlou - = i
Kepteddkia «Thigaterra» i il "
Maaotéo Xiou Ixdpag
DaBokepteddkia Xxivouoag -
Mactouppadonttdkia il - 5 o
Yukwtu XaBépe :
MNatdreg Tnyavntég
MNatdteg Tnyavntég e tupi ypaBiépa o
MNatdteg Tnyavntég pe odAtoa Toudrag
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MAPAKAAQ ENHMEPQLTE TO NPOZOMIKO MAZ NA TYXON AAAEPTIEX 'H AYZANEZIEZ MOY MIOPEI NA EXETE




“-Menu Addgpyloyovmv--
B

2youp€¢ XuAoniteg e KotdnouAo

Pul6to Xnavakli

Xeponointeg PaBidAeg Xapouniou

Pil6to laponidago (Xaviwtikn ekdoxn)

PoAd Kipd KotdénouAou yepiotd pe Kanpikd
Mooxapiola MdayouAa

Kétol Xolpvéd

AanaBovtoAuadeg e Katolkdakt

Flap Steak Black Angus pe ®poUta tou Adooug
DOWéto AaBpdkt -
KovtogoUBAL KotériouAo
MowkAia EMinvikwv Kpedtwyv
Xolpwvh Tomahawk «Ev EAAGO1» ol
Apviowo Kepndn M0MN «®dppag EAacobvacg» ol ol ol

Konég Mooxapiolou Kp€atog e 0 KNG
«@appa NikoAoudng»
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-- 2uvodeutikée Napvitolpeg
[Natdreg baby @oUpvou pe devipoAiBavo
2aAQTa €NOXNG -
Dpéokeg natdreg TNyavniég
Chips yAukonardtag
MNoupég oeAvopllag e i
Aaxavika oxapag

-= Luvodeutikée tantoec
Mouotdpba pe JEN 5 -
Mouaotapba BpouBag -
Tat{iki nat{aplou
2GAtoa Pepper ol A3
YaAtoa BBA onutkn o | ote KN
[tlaouptAol o 8
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== [lodiko Mevo
DO\etdkia Kotérioulou lNMavé s - . -
xnayyén pe KOkkivn XaAtoa & i
nayyéu pe Kipd i iis

= Ta [duka poc

EkpéK Kavraipt ole | e ol .
Namelaka pe Kékkiva Opouta = e i i
Tapta pe Agudvt oo | ot o8 o

[AAGKTOUNOUPEKO oo | ol e e
=epotiyavo «Thigaterra» oo | ot K e oo
Xpaklavh nita Xapourit oo o KN K
Mow\ia MNMaywrtov og MmoA =] oo

Ayopavouik6¢ YnedBuvog: EypavounA Bo{ikdkng | Chef: EypavounA MnAepévog
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THE ART OF SLOW FOOD

Thigaterra

“-Allergen Menu <

-- Cold Appetizers
Platter of Greek Tapas Starters
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Soy

Fish
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Beetroot Carpaccio
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Lake «Kerkini» Buffalo Fillet
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Black Angus Beef Fillet Tartare

Greek Cheese Platter
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-- Salads
«Spinach Pie» Salad

Greek Salad

Green Salad
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-- Hot Appetizers

Shepherd's Handbag

Boureki Trilogy
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Mushrooms Fricassee

Oil Pie of Kimolos

«Sympetherio»

oot
ol

Meatballs «Thigaterra»

Grilled «Mastelo» Cheese of Chios

Schinoussa Island Fava (Split Peas)
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Fried Potatoes

Fried Potatoes with graviera cheese

Fried Potatoes with tomato sauce
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Grilled Octopus in Oil Pan

Squids like «Spaghetti»
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Fried Shrimps in «Kataifi» Phyllo Dough

PLEASE INFORM OUR STAFF OF ANY ALLERGIES OR INTOLERANCES YOU MAY HAVE




“-Allergen Menu-i-

Shellfish
Molluscs
Milk
Nuts
Peanuts
Sesame
Gluten
Soy

Fish

S0,

<= Main Dishes
Curly Cretan Noodles with Chicken s -
Spinach Risotto K :
Handmade Carob Raviola i o
Risotto «Wedding Pilaf» (Chania recipe) s o g
Minced Chicken Roll tuffed with «Kaprico» (smoked { s e

Beef Cheeks

Pork Knuckle - i
Sorrel-Dolma with Goat Kid o . .
Flap Steak Black Angus with Forest Fruits e s
Sea Bass Fillet o o .- ==
Chicken «Kontosouvli» o o
Greek Meat Variety t s i
Tomahawk Pork Steak «En Elladi» e
Grilled Lamb Kebab PDO of «Elassona Farm» i o =
Beef Meat per kilo from «Nikoloudis Farm»

-- Side Dishes (garnishes)
Baked baby potatoes with rosemary
Seasonal salad -
Fresh fried potatoes
Sweet potato chips
Celery root purees = o
Grilled vegetables

-- Side Dishes (sauces])

Mustard with honey o 3 G
Mustard from greens N
Beetroot tzatziki i
Pepper sauce
Homemade BBQ sauce = e -
Giaourtlou s -

Breaded Chicken Fillets 7 s s s
Spaghetti with Red Sauce KX KR
Spaghetti with Minced Meat e o

-« Desserts

Ekmek Kantaifi

Namelaka with Red Fruits
Lemon Tart

«Galaktoboureko»
«Xerotigano» Thigaterra
«Sfakian» Carob Pie

Variety of Ice Creams in Bowls
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Manager in case of market inspection: Emmanouil Vozikakis | Chef: Emmanouil Mplemenos




