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	Lunch 
	Monday 
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Salads 
	Pandaisia salad with vinaigrette sauce
	Koslow salad
	Green salad with fresh onions and herbs
	Colorful salad with dill and fresh onions
	Salad white and red cabbage with carrot
	Salad with lettuce, iceberg and radicchio  
	Greek salad

	Cheeses 
	Feta cheese
	Skordalia 
	Tyrokafteri
	Olives 
	Hummus
	Tzatziki
	Feta cheese

	Appetizers 
	Mushroom soup with herbs
	Cream vegetables soup
	Genovese soup with cabbage pickle 
	Tomato soup with vegetables
	Cream leek soup
	Cream broccoli soup
	Cream potato soup

	Main dish
	Pasta with chicken mince 
	Traditional Bakaliaros fish
	Meatballs with mustard sauce 
	Fish with remoulant sauce
	Soutzoukakia 
	Pork pancetta with peppers 
	Pasta with shrimps 

	
	Spinach with rice
	Oven baked chickpeas 
	Green peas with potatoes and herbs
	Green beans with potatoes and fresh tomato
	Mushroom Fricassee
	Zucchinis a la polita
	Green peas with potatoes and herbs

	
	Baked vegetables with herbs and fresh tomato
	---------
	Barley pasta with mushrooms
	Grilled chicken
	Baked vegetables with herbs and balsamic vinegar 
	---------
	-------

	Side dish
	---------
	Potatoes
	Rice
	Potatoes with mustard
	Potato puree
	Rice
	Potato puree

	
	---------
	---------
	---------
	---------
	-------
	-------
	-------

	Desserts 
	Cakes 
	Season Fruits
	Cakes
	Season Fruits
	Cakes
	Season Fruits
	Cakes

	Breads 
	Rustic loaf, whole meal bread
	Rustic bread, multi grain scone
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread
	Rustic bread, multi grain scone
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread

	
	Flat bread
	Flat bread
	Flat bread
	Flat bread
	Flat bread
	Flat bread
	Flat bread


	Dinner 
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Salads 
	Boiled vegetables salad with broccoli and carrots
	Salad white and red cabbage with carrot
	Colorful salad with dill and fresh onions
	Pandaisia salad with vinaigrette sauce
	Greek salad
	Green salad with fresh onions and herbs
	Mixed salad

	Cheeses 
	
	
	
	
	
	
	

	Appetizers 
	Soup of the day
	Soup of the day
	Soup of the day
	Soup of the day
	Soup of the day
	Soup of the day
	Soup of the day

	Main dish
	Grilled sausages
	Chicken nuggets
	Pasta Bolognese 
	Hot dogs
	Scrambled eggs with potatoes and ham
	Pizza 
	Chicken skew 

	
	Eggplants ragu with peppermint  
	Rice with soya mince
	Baked vegetables with herbs and fresh tomato 
	Leek with rice
	Barley pasta with vegetables 
	Pasta Arabiata
	Pasta Napoli 

	Side dish
	Potatoes
	Wild rice
	-------
	Sweet potato sticks
	-------
	-------
	Potato puree

	Desserts
	Season Fruits
	Cakes
	Season Fruits
	Cakes
	Season Fruits
	Cakes
	Season Fruits

	Breads
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread
	Rustic loaf, whole meal bread

	
	Flat bread
	Flat bread
	Flat bread
	Flat bread
	Flat bread
	Flat bread
	Flat bread


Breakfast:   

· Drinks:   Fresh milk, almond milk, French coffee, tea of various flavors, orange juice
· Sweat dishes: Cakes of various flavors, cornflakes, chocolate cookies, raisin bread, apple pie, protein bars, butter, honey, chocolate spread, jam
·  Hot dishes:
Mini sausages, boiled eggs, fried eggs, bacon.

· Cold dishes:
Fruit salad, yogurt, cheese, turkey slices 
NOTES:              After consultation we can prepare your special menu e.g. (diabetic, halal menu), or special menu for nutritional needs (intolerance, hypertension, etc.). Contact us at the restaurant at 210 5294952.         
Menu week 24 to 30 of March








