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LAZARO 1971

MEN U

WELCOME DRINK

Deus rosato

KAAQXOPIZMA / WELCOME

Kpépa kanviots ¢péras pe kpoutdv and kouloupl
©eocalovikns Kkal ppéoko eaidhado

Smoked feta cheese cream with crouton from Thessaloniki’s bagel
and fresh oil

YAANATA / SALAD

EMnvika Anpioupyiki pe viopdra, mnepid QAwpivns, ayyolp,
ndota eNids, kpeppudi,viakdkia xapouniol, Biveykpér ynris
viopdras, eaidhado & tnyavnroi kiBor péras

Greek Creative with fomatoes, Florina pepper, cucumber,olive
paste, dry onion, carob rusks, smoked tomato vinaigrette, olive oil &
fried feta cheese dices

OPEKTIKA / APPETISER

Mavitépia yepiotd pe kanvioth navoéra, NoAUXpwpes NiNePIEs,
kpouota and kacépl & odAtoa KanvioThs VIopATas

Stuffed mushrooms with smoked pork belly, assorted peppers,
kasseri cheese crust & smoked tomato sauce

- & —

Mnoupekdkia Kontikd pe waxvéd and koténoulo, kanviotd
andki, ypaBiépa Kpnrns & papperdba viopdras apwpatiopévn
pe appnapdpila

Cretan rolls with chicken meat, smoked apaki(traditional pork meat)
& tomato jom scented with ginger

KYPIQXZ MIATO / MAIN COURSE

Wapovépp! yepiotd oxdpas pe xaloUpt, Tuliypévo pe A6la
Kéas, odhtoa AepovoBipapou & veapés nardres Bouttpou

Stuffed grill pork Tenderloin with halloumi, wrapped with Loza
prosciutto, lemon 7 thyme sauce & buttered baby potatoes
— h/or —

Apvéki Tukixté oe apnehdpula payeipepévo otous (wpols Tou
navw oe VIoKI Tuplou

Llamb wropped with vine leaves cooked in its broth on cheese
gnocchi

EMIAOPMIO / DESSERT

MnakhaBds anoSopnpévos pe puNa kpoulotas &
kapapeAwpéva quorikia Alyivns

Baklava reconstructed with pastry sheets & caramelized pistacchio
— h/or —

MaBAoBa pe kpépa and eNnvikd Tupid, péhi & oditoa
ppdoulas

Pavlova with Greek cheese’s cream, honey & strawberry sauce

MOTO / DRINK

1 nompr IONOS Aeukd i kSKkkivo

1 glass IONOS white or red

Na karéxous Mastercard® for Mastercard cardholders
34€ / aropo 34€ / person

yia karéxous Aoindv KapTdv for other cardholders
41€ / &ropo 41€ / person
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