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THE ART OF SLOW FOOD

Thigaterra

Kadac eopiCape!

H Thigaterra €ivat n k6pn evog peydAou €pwrta yia ta UAIKA

nou Byadel n eM\nvikn yn gé€oa and ta onAdxva g, awdVeES yia tov natépa’HAuo:
twpa. Eivat n képn nou yevwnBnke péoa otn BaBua ayann yia
TNV OLKO-YaoTpovopia, 10 KaAd Kal dikato gpayntd nou o€Betal 0 HAIO2 0 HAIATOPAZ
™ Quon & TG eM\nVIKEG BAlaooeg. Eival n Buyatépa tng 'ng Obuaogag EAGNG
F (andonaoua)
kat tou HAwu.
Ebw, Ba anoktAoete pla BlwpatikA yvwon Tou NayKoouLou AOQHIHTHE

O'HAog 0 HAWdtopag
0 NETPONAXVIBLATOPag
G 6appnong. AlaAeyuéveg npwieg UAEG and BLOAOYIKES and v GKpn Twv akpw
e e o e katngopdel oto Taivapo
KGMlEpYSlSQ, apyopayelpepeveg ornou XpEZlGZEZTGl. Dt 'val 1o ANYoUVL ToU
XPUOd®L T0 NiPoUVL Tou.

kivhuatog slow food péoa and tn dtadpoun tng yeuong Kat

Ba avakaAuyete EexwpPIOTEC ouVTayEG, YEUTTIKA Navipéuata 0 HAIOE
Slapopetikwy tonwv g EANGSag, aA\d kal atépla e
; i , ; T QUMNEAD KL OL XPUOEG EALEG
dnuloupynpata BpaBeupévwy PIKpWY napaywywy nou Ba aKoUTE Ta XAUNEPLT HOU
napouctactolv oto nidto oag. Mapadootakd tupld & aAavikg, HEOT OTa EGNHEPLA HOU.

kpaaotd & anootdyuarta nou dev eixate pavtactel NOté 1ov «Z'6M\OUG TOUG TOMOUG KL aV YUPV
YEUOTIKS ToUG MAOUTO. povov etogtov ayancdt

Ané tn péon tou gykpePoU
oTn PEON Tou aAoU neAdyou

To MNavronwAeio & 10 KeAdpt pag npoopépovtat va KOKKIVa KiTplva onaptd
npopnBeuteite KEBe AoyAg KaAoUbla, yia va oag Bupifouv VEpa Mpdolva ki andta.
T0 YEUOTIKO auTtd tagidu. «X' 6AOUG TOUG TEMOUG KL aV YUPVE)

povov e1oUToV ayanw!»

"Eva 1a&id mou a&icel va 1o {eig kat va 1o apnyeioat.




Ta PaopLd kot to taipt Touc
+-H BOl'Jle(I 10U Bookou — 4.80c ©© 00

Ze0t6 Yl (xwpldtiko, ordpt oAKng GAeong), naguuddla xapountiou, nagipddla tpaxava, kpuoivia
OANIKNG GAeong Kat tuploy, dip Ziro bio e€alpetikd napBévo ehatdAado, avBog aAatiol, Nndota eAAG KOPWVEIKNG «Priansos».

-+ Mowdia EARNVIKV Tuptav kot addaviikov —16.40€ @@
Aepopdvoupo peBevav, kanvioth ypaBiépa Kphtng, nAe eAANVIKO tupl kuavd, atyonpdBelo yaAévt kpépa tupl,
avBotupog Kpntng, Aouda Thvou, andkt kat kanviotd xolpopépt Kphtng, kaBoupudg Leppwv, chutney oUko-avavd
Kal YAUKLAG TopdTag, naté ninepldg e Topdta Kat kapoto.

]
.;‘
caddtec | Kpua OpeKktika
--llpdovn Eaddra Blodoywkh — 8.40¢ © 0 © -~ Mowidia EAAnvikwv Adowpov — 7.6 ©©©

MapoUAL AOAeG NPAOLVEG KAl KOKKIVES, POKA KOKKLVN, 2nukn tupokautepn pe atyonpéBeta MOMM géta Audpy,
QUA\a pouatdpdag, plolva kKdKKvn, BaAeptava, 1¢atdikt natdaplou, poug AeukoU tapaud, yeAr¢avooaidta
VEPOKAPOAWO, HUPWVLD, KOKKIVO AAxavo, KapoTo, NOA{TIKN, peaoyelakh odAtoa Saza pe kanapn Kat BacAko.
AoU{a YEPLOTA PE YOAEVL KpEpa TUp{, pouvToUKIa,

Kpoutdv, oUko EuBolag, vinaigrette eonepiboetbwv - BouBadiocwo K[Ipl'[['ITGlO —12.40c0@ 0
He xapoundpieAo. YaAtoa hadoAépovo BpoUuBag, oUka EuBolag, KOKKIVN
. . . _ dypla poka, podL, panavakl, HUpwVLa, AOIBEC KANVIOTAG
=2oidte «2navokomto — /.20 0 © 0 voaBiepac KpAtne.

@OUMa KpoUoTag apWHATIOUEVA PE HUPWOLKA

Kpntng, pUAAa onavdkt baby, ppéako , .
KPEUMUBAKL, avnBo, patviavo, EivopulhBpa, 0 Burrata di BUfal,a - 9-203 00 ’ )
vinaigrette netué, KOUW KOUT. Egrcl)g\ﬁuto Euputaviag Ztpeppévou, KaUuKaAnBpeg, copuné
--2ofdta EAdnvikl — 7.80e 9 ® @ , . .
Topativia, ayyoUpt, KpeUUUOL, NNEPLEG MOAUXPWHEG, o Tuptap MOGXGpl
eAéC Kahapoov, eNEC KpATng, paupoc Baoikog, Black Angus — 12.80c © @
KpBapokouloUpa, atyornpdBela QETa e HUPWOIKA Kpéua tuplol katikt AopokoU, Aadt paivtavou, kéAlavdpo,
Kpntng, vinaigrette naAatwuévo BaAoauiko, péAL KEtoan and eMNVIKEG TOPATEG, pouatdpda and BpouBeg,
AvBEwv, e€alpetik6é napBévo ehatdAado Ziro bio Sitia. 10418¢, odyLa, TolAL, ppuyavid eptddupo.

Zeota Opektka
-+ Tpuloyio and Mmoupékt — 6.80c ©O @

MMOUPEKL PE XWPLATIKO PUAND OAKNG GAECEWG TUALYUEVO e atyonpdBelo Tupl @€Ta, UNoupEKL P YpaBLépa,
MAoUPEKL he ulhBpa Kat ppécko BUGOWO, MEAL JaupoooUaapo.

--Kaoépt Zayavaki Beppiou — 7.60c © 0 @

KpoUaota Enpuiv Kapmwy, PHoug TRLAVIAPUAND, YAUKO TOU KOUTAALOU TPLAVTAQPUAAO.

- Ppkaoé Mavitdpin —7.20c 00O 0
Mavitdpla NAEUPWTOUG, MOPTOPMNEND, aykap{koug, HapoUAa, pupwvia, dvnBo, onavakl, uTké Tupl apwuaTloPévo Pe AdLy,
eCalpetko napBévo ehatdhado Zkoutdpt.

--Aadomta Kipodou — 9.80c © 0 ©

Zea16 QUpdpL, ppéaka topativia confit, mineptég, KpeppUdLa, adAtoa yla nitaa «Saza», eAld npdouvn, ypaBiépa Kpntng, eUAa Bacl\ikoU.

--PeBuddda — 8.80c @

Totyaplaotd ylaxvepd, peBUBla Aepovdrta, kanviotd okouunpl, eptalupo Wwl.

--Kepreddria Thigaterra— 9.80c © @

Kepteddkia npoBativag, odAtoa topdta, unecapel peAtddva, chips kohokuBlou.

--Miato pe Aoukdvika — 9.40¢ © ©
Aoukaviko Euddto Kphtng, Aoukaviko KotdénouAo, Aoukdviko BouBaAiolo, dip xoUpoug aBokdvro,
pouotdpda and BpouBeg, Aaddnita Bpdkng.

--Maotédo Xiou oxdpoac — 7.86c 00 ©

Wntég topdrteg, Baolkog, kKpépa xapounopeAo, chutney yAuklag kohokuBag.

- Hnewpwtkn Kyadomra oxdpoac — 8.20c @
Xolpvog KIWAG, taxivi, unaxaplka poucakad, ypaBilepa, cdAtaa ylaouptioU pe podL, patviavo.

- PaBo Peveoll —6.40c @@

Chips oUykAwvo, toudta confit, ayoupéAalo 2nteiag.

--Mloatdree Tnyavntée — 3.26c O®
- Me pi ypaBiépa— 3.68e@® -+ Me cartoa topdrac— 4.48€ @ ® @ -- Me odhoa otdkac— 4.40e @
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Zupapikd & Pidoto

--Xuromtak pe kotomouro — 8.60€ @
Kp€pa eMNVIKQOV TUPLADY, pavitdpla MoptopneAo, EANVIKO UNEIKOV TPEUPEVOU.

--Zyoupéc xufomiteg «Melimay — 9.80¢ @@
EMNVIK6 unhe tupl kuavo, BouBaAiolo kpéag apyownpévo pe Kpépa tupl.
--P1ddto onavakt —11.86c 00

DETo PapovEPPL taupou xolpou pe kpoUaota PLotikl Ayivng, moudpa paupng eAdg, naiatwpévn ypaBiépa.

--KpWapdxt Mofitko — 10.66e @

BouBaAlolo kepteddki, Topdta, ppéoka Hupwdikd, Kovkaoé Aaxavikd, Enpdg avBdtupog Kpntng.

Mayeipeutd Payntd
--Knéguko lda —12.66c ©

[6a KOKKIVIOTA, Aaxavik@ enoxhg o€ KapBEA Wi,

- Kotémouro guiéto yepuoto pe Kanpiké — 10.80<©
Kpéua pudhBpa, aypla poka, noupé papaboplla.

--llopkéta Xopwh — 12.60c ©@

[€PIoN pavitaplv Kal Kanviotng ypaBlepag, chips yAukonatdtag, 0aAtoa pouctdpda ano BpoUBeg kat JEAL.

--Mooxapiowr Mayouan — 14.40¢ @

YdAtoa AgukoU otpddou, gnocchi pwB natérag BoutUpou, KpNTKE HUPWOIKA.

--Short Rib — 20.60¢

Apyoynpévo yla 4 wpeg oTo poupvo, MAouaola odAtoa Kpeatog, tortellini pudhBpag.

Kpéata 2xapac
-~ Apviowo kepman M0MN pappag EAacodvac —11.60¢

Aadonuta Bpakng, ppéoKieg Natdteg nyavnteg, dip ylaouptiou.

--Xopwri Tomahawk «Ev EARGdw —15.40¢ @

Kaotavé pud, dip pouotdpdag and BpouBec.

- Apviow naidakwa oxdpoc —14.80¢ @
Matdta ot pe EUyalo.

-~ Mix grill o kovtoooiBi —13.86c @

XolpWvo QIAETO, PIAETO KOTOMOUAO, AOUKAVIKO EUATO, 0QTEC NATATES, EAALOAABO, PPETKA HUPWOLKA.

< lowudio eddnvikwv kpedtwv — 26.80¢
Kepnan apviolo, npdBelo couBAdKL, Aoukdviko BouBaAioo Pépuag EAacadvag, kotérnouho otnBog,
navoéta paupou Xolpou, PPECKES TNYavNTEG NATATES, MITOUAEG oxapag, dip t¢atdKL.

--Mmuprékw oxdpac Black Angus 108% — 13.60¢

Dip odAtoag EM\nVIKwv TupLidy, pPECKEG TNYAVNTEG NATATEG.

- Komée pooxapiotou kpéatog (pe to Kild) @
T-BONE / RIB-EYE / PORTERHOUSE / TOMAHAWK STEAK / SIRLOIN STEAK / FLAP STEAK / SYKQTI

(eniokepBeite t Bupiva pag kat evnuepwoeite yia ) Siabeodtntal

2uvodeutikée yopvitolpec — 2.00¢ 2uvodeutikée oaritoec — 1.20e
-+[Tatateg baby poUpvou % Mouotdpda pe PEAL
pe GevipoAiBavo. <~ Mouotdpba BpouBac.
- Kaotavé pudl < T¢at{{kt navtdaplou.
pe Alaoth toudta, KAoloug, - YaAtoa Pepper.
=X aAdTa EMOXNC. - YaAtoa BBQ onutikA.
--MpEoKeEG NATATEG TNYAVNTEG, -+ [laouptAoU.
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Motdko pevou

- Qidgtdki Kotomoudou mové — 4.60e
Tnyavntég natdreg, Aaxavikd eMoxnG.

--Znayyéu pe KOkkwn oditoo — 4.60¢
- ZTOYYETL Pe K — 4.80e

Ta rﬂU‘K('I poce

--Iepotiyavo Thigaterra — 7.60c © ®
Kpéua yYAUKLag pudhBpag, PEAL KavéAa Kal GOPHNE AEUOVL.
--ToAoxtopmoupeko — /7.408¢
QUM TPLaVIAQPUAAO Kal COPHNE MOPTOKAAL
-“-EKpéR —7.40e ®
YOKOAQTa, Kavtalpl pUOTIKLOU, Naywtd kaldv vuni.

--Moelleux cokordtag — 7.80¢
[€pwon aApuph KapapéAa Boutdpou Kat Naywtd 0OKOAATa e MOPTOKAAL

--Mnépa Kopudomac— 6.80c®©

Kpéua Bavihiag apwpatiopévn pe Tonka kat passion fruit eAé, naywtd ylaoUptt e ppouta

@ onwc Deli...

AxkolouBnoe 1o @) oto véo uevol tou Thigaterra yia va yivelg €00 o dueoog MpeoBeutig v Tonkdv Mpoidviwy g xwpag pag!
To Thigaterra cupBaMeL péoa and 10 YaoTpovouLKo Tou apriynua aAAd Kat géoa and TG 6pdoelg tou, va npowBel g apxEg Kat agieg
ToU noyKéoplou kwvhpatog slow food kat va avadelkvuel ye peydAn aydnn kat oeBaopd kéBe toniké Sapavit mg EAMNVIKAG yNG.
i - MNavionwAeio, 010 0roio EXeLG TNV EUKAIPIO Va EGEPEUVNOELG Kal

To eonatdpio péoa ano o &bt tou ae 6An v EMGba dnptodpynae to Deli -
va avakaAUYELG TOMIKG MPOTGVTa Mou Mpogpxovial and kaBe onpelo KaLTGMO, HE TOV MPWTOYEVA ToEa va elval Napdv Kat va "oxedlagel” kaBe

néto oou. Avadntaviag oto VEo pevoU Tou Th|gaterra 0 oupBvo@ ENINEYELG TNV M0 aUBeVTIKN ouvTayh pe NPTeG UAEG aneubelag
MavtonwAeio tou eotiatopiou pag, oto onoio kapnogopoUv kat avBiouv ta npoidvia tng Sikng oou EAAGSaG.

and to Deli -
Ot Tonkol napaywyol NG Xwpag “cUVOUINOUV” HE GEva Kal 00U CUCTAVOUV dUBEVTIKEG YEUOELG Kal Yvhola apdpata

EaU dnuoupyeic tnv Epnetpia. ..
AkolouBnoe 1o @ ... Mayeipeye pe 1o @ .. Onwc Aépe Deli

-0t Zuvepyatece poc =
OINOTEKA -- CELLAR DOOR (BY OINOTEKA) -- Z/R0 SITIA -- COCA-COLA TPIA EWIAON -- CRETAPLUS -- VISION GROUP
CAVA CELLAR -- OINOMOIEIO METAZAPH -- NATURE’S GOLD -- AMARI -- MOUNTAIN BEER -- OAYMMIAKH ZYBONMOIIA A.E.

Aev propei vo undpéet otkoyevelnkd Aypoktnpa edv 6gv undpxet n otkoyévela

Cretan
B l k A H Lotopia g owkoyevelakng enxeipnang «NIKOAOYAHX. exceptional meat» Eexwvd 1o 1970, otav o lewpytlog NikoAoubng
a C n g u S He ™ oUCuyo Tou Euayyeia anogaotlouv va Xtioouv TG NpWIeg OTABAKEG £yKATAOTAOELG BOpELa Tou Kapnou g Meooapdg
Alyo votdtepa tou xwplou g FaAdE. Exel apxifouv va aoxoAoUvTal ENayyeEAUATIKG LE TV EKTPOPN KAl NAXUVON HOOXAPLAY,
VW) PEPIKA XPOVLa apYOTEPQ EMEKTENVOUV TIG EYKATAOTACELG KAl SNPIOUPYOUV O NAPAKEIIEVO XWPO, PUPHES EKTPOPNG
XOIPVAOV KL MOUAEPIKAOV, NAPGMNAT €YKAVIGLOUV T0 SO TOUG KPEOMWAEID WOTE va EGA0PAAITEL TNV apesOTNTa

' otn 81dBeon v npoidviwy toug. Ta abéAgta Navog kat Mavvng NikoAoudng nou £AaBav T OKUTAAN TNG EMIXEPNANG AUTAG,
€GEALEQV KaL ENEKTEVAV TNV OIKOYEVIAKN aUTH GapHa, GG KaL TOUG XPoug eNegepyaciag, unonoinong Kat nwAnong

NIKOAOYAHZ TwV BIKWY TOUG MPOIOVIWY. EMKEVIPWVOUV MAEOV TNV EKTPOPN TNG OLKOYEVELAKNG PAPHAG OTIG MIO EKAEKTEG PATTEG (WY,
Onwg tng e€atpetng patoag pooxaptiv Black kat Red Aberdeen Angus nou nprol épepav oto vnot pag. Méoa and
OUYXPOVEG GANG GKPWG PUOLKES PEBOBOUG EKTPOPNG E XPNON PUOLKWY BIOAOYIKWY GMOAULAVTIKMV UAKOV OMWE aTtanoulyin,

CeOABOU Kal EVEPYMV UIKPOOPYAVIOHOV (EM) kat Baotfopevol Kupiwg O€ TPOPES NG KPNTIKNG YNG OMwG altnpd, EAALOTPOYPES,
YAUKoKOAOKUBa Kat apBova x6pta, nou ot (5lol Mapayouv, anookonodv otV Napaywyn KPEATWV GaIPETKNG BLATPOPLKAG

Kat YUOTpOVO}JlKnC GE[OQ UHOALGOUEVG pETN V€U0ﬂ mng KpnTlKnQ yng Kattn (PpOVTlGG Twv OlKOYEVElOK(,LJV mng I'IGp(]&OOE(,OV

Y10 «Thigaterra» acnaf6pevol anéAuta t goocopla Toug oag Napouctaloupe pe nepnpavela
Ta npoidévta toug, divoviag toug tov Slow Food xapakthpa uag.

EXCEPTIONAL MEAT

*MapakaA eVNHEPWOTE TO MPOCWNIKG HAG Yia TUXGY aMepyieg h buoavegieg nou pnopel va xete
"G 00AGTEG PaG XpNatonoloUpe eEalpeTko napBévo eatdrabo ané pikpoUs EMnveg napaywyoug,
*0 katavaAwthg Gev unoxpeoutal va NANPWOEL To OXETKO aviito av dev éxel napaAdBel to v6uyo napaotatko anoddeigng.
*Ot Tpég nepthapBavouy 1o VOPLUO POpo 24% yia Ta aAkooAoUxa notd Kat 1o VOO0 gpépo 13% yia 1a Tpo@Lda Kat 1a pn aAkooAoUxa notd.
*MapakaAw evnpepate pag Katd tnv napayyeiia oag yla 1o av entBupeite ékdoon tpoAoyiou.

Ayopavouiké¢ YnedBuvog: EpypavounA Bo{ikdkng

® veoan - @chef's signature - @vegetarian < @bio health < @deli product
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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]



Our breads & their matches
--Shepherd's handbag — 4.80c 000

Grilled bread (rustic, whole wheat), carob rusk, frumenty rusk, whole grain cheese breadsticks,
dip «Ziro Bio» extra virgin olive oil, salt blossom, Koroneiki olive paste «Priansos».

--Platter of Greek cheeses and sliced cold meats — 16.40¢© ®
«Aeromanouro» cheese of Grevena, smoked Cretan Cheese «gruyere», Greek blue cheese «Kyano»,
sheep and goat's cream cheese «Galeni», Cretan cream cheese «anthotyros», Louza of Tinos, Cretan apaki and smoked ham,
Kavourmas of Serres, chutney fig-pineapple and sweet tomato, pepper paste with tomato and carrot.

Salads | Cold Appetizers

--Organic Greek Salad — 8.40c @ © ® -- Platter of Greek tapas starters— 7.60c©®®

Lettuce, green and red lola lettuce, red arugula, Homemade «Tirokafteri» (spicy cheese dip) with sheep and

mustard greens, red mizuna, valerian, nasturtium, goat's PDO feta cheese «Amari», beetroot tzatziki, white fish

«myrons», red cabbage, carrot, Louza stuffed with roe mousse, eggplant salad «politiki», mediterranean sauce
«Galeni» cream cheese, hazelnuts, Fig of Evia, «Saza» with capers and basil.

vinaigrette from citrus fruits with carob honey.

-- Buffalo Carpaccio — 12.40¢ © @

. . . Lemon-olive oil herb, Fig of Evia, wild red arugula,
. «SpmaCh Pie» Salad - 72000 pomegranate, radish, «<myrons», peels of Cretan smoked
Crispy layers of dough flavored with Cretan herbs, «gruyere».

baby spinach leaves, fresh onion, dill, parsley, sour
«Myzithra», vinaigrette grape molasses, kumaquat.

-~ Burrata di Bufala —9.20c @ ®

Prosciutto of Evritania «Stremmenos», hartwort, melon sorbet.

--Greek Salad — 7.80c ©®®

Cherry tomatoes, cucumber, onion, colorful peppers, -~ Black An us
Kalamon olives, Cretan olives, black basil, Beef fillet tartare —12.80c © ®
«Kritharokouloura», sheep and goat's feta with Cream cheese «katiki Domokou», parsley oil, coriander,
Cretan herbs, vinaigrette aged balsamic, blossom ketchup from Greek tomatoes, mustard from greens, chives,
honey, extra virgin olive oil «Ziro Bio Sitia». soy, chili, «eptazimo» (seven-dough) toast.
)
® @

Hot Appetizers

--Boureki Trilogy — 6.80c ©0 @
Boureki with rustic whole grain Phyllo crust wrapped with sheep and goat's feta cheese, honey,
black sesame, Boureki with «gruyere», Boureki pe «Myzithra» and fresh mint.

--Saganaki «Kaseri» cheese of Vermion —7.60c © 0 ®
Nut crust, rose mousse, rose spoon sweet.

--Mushrooms Fricassee —7.20c ®© 0 ®
Pleurotus, portobello, agaricus, mushrooms, lettuce, «<myrons», dill, spinach, vegan cheese
flavored with lime, extra virgin olive oil «<Skoutari».

--0il pie of Kimolos — 9.80c ©0 ®
Fresh and hot dough, fresh confit cherry tomatoes, peppers, onions, «Saza» pizza tomato sauce, green olives,
Cretan «Gruyere», basil leaves.

<-Chickpea Stew — 8.80c ©®

Sauteed greens, lemon stewed chickpeas, smoked mackerel, «eptazimo» (seven-dough) bread.

--Thigaterra Meathalls —9.80¢ ©®

Ewe meatballs, tomato sauce, eggplant bechamel, zucchini chips.

--Plate with Sausages — 9.40c @@
Rustic Cretan sausage with vinegar, chicken sausage, buffalo sausage, dip humus avocado,
mustard from greens, oil pie of Threce.

--Grilled «Mastelo» cheese of Chios —7.86c @ 0 ®

Grilled tomatoes, basil, carob honey cream, sweet pumpkin's chutney.

--Grilled minced meat pie of Epirus —8.26c @ ®

Pork minced meat, tahini, mousaka spices, «Gruyere», yogurt sauce with pomegranate, parsley.

--Split peas of Feneos — 6.40c @@
Chips, smoked pork «Syglino», tomato confit, green olive oil of Sitia.
--Fried Potatoes — 3.20¢ O ®

<-with grated «Gruyere» cheese — 3.60€@@ -- with tomato sauce— 4.40c @ © @
-with «staka» (Cretan butter & flour cream) —4.40€ ®

® veoan - @chef's signature - vegetarian < @bio health < @deli product




Pasta and Risotto
- Mini Cretan Noodles with chicken — 8.60c ®

Cream of Greek cheeses, Portobello mushrooms, Greek bacon «Stremmenos».

--Curly Cretan Noodles «Melimay — 9.80c © @

Greek blue cheese «Kyano», late cooked buffalo meat with cheese sauce.

--Spinach Risotto —11.80¢ ©®

Tenderloin fillet of black pork with Aegina pistachio crust, black olive powder, aged «Gruyere» cheese.

- «Politikoy Kritharaki — 10.60< ®

Buffalo meatball, tomato, fresh herbs, canned vegetables, Cretan dry cheese «Anthotyros».

Raw Food
-- «Kleftiko» with goat meat —12.60¢®

Tomato goat stew, seasonal vegetables in a loaf of bread.

-~ Chicken fillet stuffed with «Kaprico» smoked pork —10.80¢ ®

Sheep and goat's cream cheese «Myzithra», wild arugula, fennel pure.

--Porchetta — 12.60c © ®

Mushroom and smoked «Gruyere» stuffing, sweet potato chips, sauce from mustard greens and honey.

--Beef Cheeks —14.46< @

White stew sauce, purple butter potato gnocchi, Cretan herbs.

--Short Rib — 20.60¢

4 hours slowly cooked in the oven, rich meat sauce, fresh stuffed tortellini pasta with «Myzithra».

Grilled Meat

-~ Grilled lamb kebah PDO of «Elassona Farmy, —11.68e

Oil pie of Thrace, fresh fried potatoes, dip giaourtlou.

--Tomahawk pork steak «En Elladi» — 15.40e @

Brown rice, dip mustard from greens.

--Grilled lamb chops — 14.80¢ @
Baked potato with «Xygalo».

--Mix Grill in «Kontosouvliy — 13.80< ®

Pork fillet, chicken fillet, rustic sausage with vinegar, baked potatoes, olive oil, fresh herbs.

--Greek meat variety — 26.80¢
Lamb Kebab, ewe skewer «Elassona Farm», Buffalo sausage «Elassona Farm»,
chicken breast, black pork pancetta, fresh fried potatoes, grilled pita bread.

--Grilled burger (no bread) Black Angus 1800% —13.60¢

Dip sauce of Greek cheeses, fresh fried potatoes.

-- Beef Meat (per kilo)®
T-BONE / RIB-EYE / PORTERHOUSE / TOMAHAWK STEAK / SIRLOIN STEAK / FLAP STEAK / LIVER

(visit our butcher's showcase and find out about our availability)

Side Dishes (garnishes) — 2.00¢ Side Dishes (sauces) — 1.20e
-~ Baked baby potatoes - Mustard with honey.
with rosemary. - Mustard from greens.
+-Brown rice with - Beetroot tzatziki.
sun dried tomatoes, cashews. - Pepper sauce.
--Seasonal salad. -+ Homemade BBQ sauce.
--Fresh fried potatoes. -+ Giaourtlou.

® veoan - @chef's signature - vegetarian < @bio health < @deli product
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Kid's Menu
--Breaded chicken fillets — 4.60¢

Fresh fried potatoes and seasonal vegetables.
-- Spaghetti with red sauce —4.60e
--Spaghetti with minced meat— 4.80¢
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Desserts
--«Xerotiganoy» Thigaterra —7.60c @@

Sweet «Myzithra» cream, honey, cinnamon and lemon sorbet.

--«Galaktobourekoy — 7.40¢
Rose crispy phyllo crust and orange sorbet.

--Greek «Ekmeky — 7.40c ®

Chocolate, «Kataifi» phyllo dough and ice cream kazan-dibi.

--Chocolate Moelleux —7.80¢

Filled with salty caramel and chocolate ice cream with orange.

--Nut Pie Bar — 6.8 ®

Vanilla cream flavoured with Tonka and passion fruit gel, yoghurt ice cream with fruits.

@ onwc 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 0.
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

<-0Qur Partners--

OINOTEKA -~ CELLAR DOOR (BY OINOTEKA) -- 2/RO SITIA -- COCA-COLA TPIA EWIAON -- CRETAPLUS -- VISION GROUP
CAVA CELLAR -- OINOMOIEIO METAZAPH - NATURE’S GOLD -- AMARI -- MOUNTAIN BEER - OAYMMIAKH ZYBOMOIIA A.E.

Cretan
Black Angus

¥

NIKOAOYAHX

EXCEPTIONAL MEAT

You can not have the family farm if you don't have the family...

The story of the family business «NIKOLOUDIS exceptional meat» begins in 1970, when Georgios Nikoloudis and his wife
Evangelia decide to build the first stable facilities north of the champaign of Messara just south of the village of Galia.
There they start to work professionally with the breeding and fattening of calves, while a few years later they expand the
facilities and create in the adjacent area, farms of pork and poultry, at the same time they open their own butcher shop to
ensure the immediate availability of their products.

The two brothers, Pavlos and Giannis Nikoloudis, who took over the baton of this business, developed and expanded this
family farm as well as the areas for processing, standardization and sale of their own products.

They now focus on raising the family farm with the finest breeds of animals, such as the excellent Black kat Red Aberdeen
Angus calves that were first brought to our island.

Through modern but highly natural breeding methods using natural biological disinfectants such as attapulgite, zeolite and
active microorganisms (EMJ and based mainly on Cretan foods such as cereals, oilseeds, pumpkin and plenty of grass,
which produce the same meats of exceptional nutritional and gastronomic value grafted with the taste of the Cretan land
and the care of its family traditions.

At «Thigaterra» fully embracing their philosophy, we proudly present their products, giving them
our Slow Food character.

*Please inform our staff of any allergies or intolerances you may have.
* We use extra virgin olive oil for our salads.

* 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 13% legal tax on food and non-alcoholic beverages.

*Please let us know if you want an invoice during your order.

Manager in case of market inspection: Emmanouil Vozikakis

® veoan - @chef's signature - @vegetarian < @bio health < @deli product
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