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The Culinary Center | Athens

TPONOI KPATHZHZ & NAHPQMH2Z
Qpapio Aettoupyiag 09:00-21:00 ektog eoptwyv 09:00-17:00

HAektpovikd Online

AnAWVETE TNV CUMPETOXN 0ag NAEKTPOVIKA 0To www.mathimatamageirikis.gr péow tng eldikn dOpUAG KPATNONG Kol
T(POYLLOTOTIOLELTE TNV MANPWUN oag Apeoa, pEcw Paypal, motwtikng kaptag f cashcard. To cuotnuad pog Ba cag
QMOOTEINEL AUTOUATOMOLNUEVO UAVULA EMILTUXOUG KPATnong. To epBAAAov oto omoio yivovtatl OAeg oL GUVOANAYEG LiE
TUOTWTLKA KAapTa f cashcard eivat amoAUtwe aodaléc (3D Secure) kat Staxelpiletal kateuBeiav amo tnv EBvikn Tpamnela.
M’ autd KOTA TNV MPWTN oag cuvallayr, n tpamnela Ba oo MIOTOMOLACEL YL Vo LNV €XeTe Kapia apdiBolial X
TEPLTITWON TIOU N KAPTA oag €XeL eyypadel oto mpoypappo achpadwv ayopwv (3D Secured MasterCard & Verified by
VISA), Ba petadepbeite autopata (redirection) otnv wotooeAida (website) tng ekdotpLag Tpamelag, 6mou Oa elodyeTe TOV
HUOTIKO KwSLKO cag. Metd tnv ohokAnpwon tng Stadikaoiag Oa petadepbeite ek véou (directed) otn mapoloa
LotooeAida yla tnv oAokAnpwon tn¢ dtadikaciog mMAnpwung. Mo mood avw twy €300, N TANPWHUNA UE TILOTWTLKI KAPTA 0OC
Silvel tn duvartotnta va e€odAnoeTe To OGO Pe PEXPL 6 SOOELC.

Tpanela

Av grubupeite va mMAnpwoete Pe KatdBeaon og Aoyaplaopd Tpamnelng:
EONIKH: 53320060659, AtkatoUyot: FOOD ISSUES EE

IBAN GR78 0110 5330 0000 5332 0060 659

EUROBANK: 00260251570201007244, AwatoUxot: FOOD ISSUES EE
IBAN GR27 0260 2510 0005 7020 1007 244

AQPOKAPTA
H kaAUtepn WO€a yla éva wpo eumelplog mou alyoupa kavel Thv Stadopad, eivat n dwpokdapta yia Mabniuata
Mayelpikng. MNpoodépete auth TNV LovadLKi EUTELPia OTO AyamNUEVO 0AG TIPOCWTIO N KO KAAUTEPA EKTTALOEVTELTE
podi yia va SOKLUACETE TIC SUVAUELG 00G OE LOYELPEUATA YEUATO VOOTLULEG Kol Se€LOTNTEC.

16£¢ ya éva I18Laitepo Awpo

KAavte TNV nUéEPa TWV ayamnUEVWY COC TPOCWTIWVY EEXWPLOTH, Xapllovtdg toug pia povadikn eumetpial EmléEte avapeoa
armno:

e paBnpaTa payelplkng, LoxapomAaoTIKAG A {oXaPOTEXVIKAG Tt TO TPOYPUO TOU UAva
e KUKAOUG LOONUATWY PAYELPLKAC, {oXaPOTIAOTIKAG, {aXAPOTEXVLKNG, COKOAATOC N YEUOLYVWGLlag oL omoiol
TAPEXOUV SUVATOTNTA TILOTOTOLNGNG

e Tnvmepiodo mou adopd UTIOXPEWTLKN AELTOUPYLA LE TIPO EKTTALSEVON, N E€0PYUPWON TNG SWPOKAPTAC YiVETAL PE
webinars.

e Hdwpokapta SlatiBetal KATOm MPONMANPWUNG KL LOXUEL ylot 6 LAVEG aTtd TNV NUEPOUNViO ayopag

e Je meplMTwon mou EMALEETE KATIOLA ATTO TLC TIPOYPOULOTIOUEVESG SPAOTNPLOTNTEG TOU TIPOYPAMUATOC HOC, N TLUA
elvat n avaypadopevn

e Jemeplntwon mou BéNeTe va kAeloete pia n dUo aibouoeg, n T SlapopdWVETAL KATOTILV CUVEVVONCNG

e Hdéwpokapta Sev avtaAAACOETAL UE LETPNTAL.
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The Culinary Center | Athens

EIMAZTE NANTA AINAA zZAZ

Alya AoyLa yia EpAG

EAANVikn Emixeipnon pe e€atlpetikolg eKMaLSeUTEG

Motonolnuévo Kévtpo Ala Biou MaBnong 1 pe adsla anod to Yrmoupyeio Natdeiog

Inpa MNowdtntag I1ISO 9001:2015

Recognized School by Worlds Association of Chefs Society (WACS)

Motomolnuévo E€etaotikd Kévtpo amo tov TexvoBAaoto AplototeAeiou Mavemniotnuiov (ACTA)

SN

MéETpa UYLELVAG

KaBnueplva maipvoupe HETPA YL TNV UYLELVH COC:

v' Anooteipwon aépa pe cvotnua 03 ozone generator
v" Anooteipwon xwpou pe ovotnua UVC sterilizer
v' Anooteipwon eMKiVEUVWY ONUELWV PE EYKEKPLUEVA OTTOAULAVTIKG artd Tov EOD

Kapta MéAoug
JUMITANPWOTE TNV €VTUTIN altnon eyypadng anooteillete Tn pog oto info@mathimatamageirikis.gr kat mapaAdBete tnv
T(POCWTILKA 00¢ KAPTA TNV NUEPa ou Ba Bpebeite oto xwpo pag!

Amolavote mpovopLa otnv €umnNPETNON 0aC KAl TTOVTOUG TIOU UTIOPELTE VoL e€0pYUPWOETE e UTtnpeaiec. Bpeite
OVOAUTLKA TO TIPOVOULO. KOlL TOUC TTOVTOUG 0TNV LoTooeAida pag.

EvnuepwBeite ylo TOUC TOVTOUC 0OG ATIO TNV YPAUUOTELD KOl E€XPYUPWOTE e pabrpata kot poypappato! Kabe
HAaBnua €xeL TOVTOUG AMOKTNONG KoL TTOVTOUG €apyUpwong .

AlaBaote avaAuTIKA TOUC TTOVTOUG aItOKTNONG KOL TOUC TTOVTOUC £€apyUpwaon g yLla va tapakoAouBroste Swpedv to
EKTIOLOEVTIKO QVTIKEIUEVO TNEG APECKELAC 0ag.

Enmkowwviote padi pog

MAGHMATA MATEIPIKHZ | The Culinary Center & Cookery Club

A. BouAtaypévng 299, 17343, Aylog Anuntplog, 1log 6podog Bpeite pog oto xaptn

T&F: +30 2109882378 | E: info@mathimatamageirikis.gr | I: www.mathimatamageirikis.gr

Career Office: KAeLoTO group pe epyodotec mou avalntolv epyalopevoud. Bpeite epyaoia.
Forum: ETikolvwvnote pe GAAouG Labntég Kat aveBaote dwtoypadleg amo Tig dnpoupyieg oag.

Kavte kALK 0TO €LKOVISLO Kal Bpelte pHag oTa HECA KOWWVIKAG SIKTUWONG:

o Culinary Center & Cookery Club

l@l Mathimata Mageirikis
Instagram

Mathimata Mageirikis
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The Culinary Center | Athens

KAOE MHNA zA2 ENHMEPQNOYME

KaBe prva umopoU e va o0G EVNLEPWVOUE VLA TO VEQ LOOAUATO, EKTIALOEUTIKA TIPOYPALATO KOLL OTOXEUOUEVN
ekmaidevorn. EmutAéov, el6LIKA YL EGAC, TPOCWTIOTIONUEVA, 0AG UTIEVOUUI{OUE LaBOTA TTOU QAT COTE, OEULVAPLA
ota omola BEAETE va KAVETE £yKalpn KPATNON 1 TTou €XETe bLaitepo evdladépov.

OL eEVNUEPWOELS [LaG YivovTal:
v Méow newsletter
v Me emails
v" Me eVNHEPWOELG TNAEPWVLKEG

Nwg va kAeioete padnua:
1. KAelote 10 paOBnua f To MPOYpPAUUA TTOU oag eviladEpeL
EmiAé€te e BAon TG ONUAVOELS ) TO ETIMESO YVWOEWV.
Me tnv moapakoAoUBOnon Twv cepvapiwy, {nteiote ékdoon BeBaiwong MNapakoAovOnong EKmaldeutikol
Sepwvapiov KABM1.

NEEZ EIAIKEZ ZHMANZEIZ

ENINEAO MAOGHMATOZ

A
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The Culinary Center | Athens

2EMINAPIA MATEIPIKH2
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The Culinary Center | Athens

MASTERCLASS, ADVANCED & TEXNIKA MAOHMATA MATEIPIKHZ

NEA EAAHNIKH KOYZINA AIA ZQZH2 75€

Sepwadplo YYnAng Anuoupylkng Mayelplkng mou ocuvdualel tnv mapadootakotnta tng EAAnvikAg Koulivag pe tnv
SnuLoupykn edbappoyn Twv Hayelpkwy TexVikwy. H Néa EAAnvikA Kouliva amote)el pia tpokAnon avapeoo o KAAGOLKA
TIATA KAl oUYXPOVEC TEXVLKEC TNG HOYELPLKAC HE TNV OLKELOTNTO OTLG YEUOELS, ald Kal Ty ¢vétoa ot udég. XTo
OEULVAPLO QUTO ETLKEVIPWVOLOOTE OTNV TOUN TIOU N opAd0ocn cuvavTd TV KOLWVOTOLKI TIPOooEyyLon, Slatnpwvtog oA
TOL VOOTOAYLKA OTOLXELO TNG LAYELPLKNG.

AVOAUTLKA O€ AUTO TO ogpLvapLlo Ba Soupe:

- TEXVIKN HOYELPEUATOG YO TO HESOUAL KOl TPOTIOG OPWHOTIOUATOC XWPLATIKOU Pwpol: Oa sfetaotel n Stadikaoio
MOYELPEUATOC TOU HESOUALOU, HLOG CUXVA TIOPOYVWPLOUEVNG OAAA avwTePNG Kol eKAEKTHG yevong. Emlong, Ba 060UV
TEXVLKEG YLOL TOV TPOTIO APWHATIOUATOC TOU XWPLATIKOU PWHLOU ME TO L8LaiTtePO Kat TAOUOLO ApWHa oo TO LESOUAL.

- MNpoetolpacia KUPAUEAWHEVOU XOLPLVOU Kol aVTLOPACELG HaYLAPVT: Oa €EETAOTEL N TEXVIKN ylo TNV TPOETOLUACIO TOU
KOpOUEAWIEVOU XOLpLVoU, Ttou arattel emde€lotnta kot mpoooxn. EmumAéov, Ba avaAuBolv oL avTldpAaceLg TG HayLapvT
KOl 0 TPOTIOC MOV eMNPEAloUV TN YeUon Kol TV udn Tou KPEATOG.

- 2upov kpépa pEtag: Oa efetaotel n xpnon tou owpdv otn dnpoupyila AgPLVwV KPEPWY, TPOadidovtag VEEG SLOCTACELS
otn yeuon Kol TV udn UAKWV 0w TUPLA

- Kpvo Kamviopa pmaxapikwv: AkoAouBoUpe tnv Sladlkacia mou xpnolgomoleitatl yia T dnuloupyia evdg €vtovou Kal
TAOUCLOU OPWHOTOG OE UIOYOPLKA.

- Néou tUmou KLHAG: TeXVIKEG yla TN Snploupyia kal thv enefepyacia VEwV TUTTWY KIUQA, TIOU EMLTPETOUV TN dnuLoupyia
TILO TIPWTOTUTIWV KOl YEUOTLKA TTAOUGLWYV TILATWV.

- Napaokeun xelpomointwy Jupaplkwy (rEtoupa): Aladikacio MapaoKeUn ¢ MapadooLakwy (ULAPLKWV.
- 2aAtoa PntAg Topatac: Aladikaoio auBEVTIKNG OAATOOC TOUATAG LETA Ao PrCLUO KAl APWUATIOMA

- Tpayaviopa mEtoag mavoetag: Xpnowdomowwvtag tnv KolouPiavr texvikn yia chicharron, mpoetowudloue tpayava
TOUC TTAVOETAG

Npaktikég epapuoyég: Opuyaviopévo Pwul* pe pooxapiolo pedoUAL | Tpaxavac** pe KapapueAWUEVO XOLPLVO, KPEUA
dETag Kat Kamvioto prmovkofo | Kedtedakia yidag pe métoupa Kat mpoBeto tupt | FNlouPEtol pe caAtoa PnTrg TOUATAS
KoL Tpayavn mEtoa mavoetag (texvikn chicharron)
*€toluo ldog yelpomnointo
**ctoluo gldo¢

Eknawdsutig Chef: Makpupuiyaiog Tunog Eknaidsvong: Al Movtol Anoktnong: EAay. ZUppETOXA: 6
Nikog {wong 75
Huepopnvia: As 15/04/2024 MeBobdoloyia Movrtol Movo pe mpo
Eknaidsvuong: Mpaktikn E€apyvpwong: 350 TIANPWHNA
Qpoa: 17:00-21:30 (4 5 Q) Eninedo: Advanced -10% Movo pe kapta
enayyeApartia
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The Culinary Center | Athens
MASTERCLASS, ADVANCED & TEXNIKA MAGHMATA MATEIPIKHZ

CEVICHE | TARTARE | CARPACCIO AlA ZQ3HZ 44,90€

H maykoopla yaotpovopio amoteAel évav Onoaupd YEUOTIKWV TEPAUATWY, ekdpaloviag tnv TolKIAopopdila Kot Ttov
TIOALTIOMO KAOE wpag HEoA Ao TN YOUOTPOVOLKN TNG KAnpovould. Ta Mepouflava ceviche, ta FaAAKa tartare kal To ITAAKO
carpaccio fj crudo ival Tpelg e€alpeTIKEG tapadelypata autig TG moAupopdiac. To ceviche amotelel éva SnuodiAég midto
otn Adtwvikn APEpPLKN, HE KUpLla Xwpa TIPOEAEUONG Tou To Mepol. TuvnBwe amoteleital and dpéoko Papt mou "Prveral”
oToV XUMO gomepldoeldwy Kal apwpatiletal pe oAl kat Botava. To tartare eival pa YaAALKA TApaoKeUn WeE Kpeag i Papt,
TIou Ypnolpormolel tn Sidonun odAtoo tartare ywo yevon. Koatd tnv MOpaockeur] Tou, Ta UALKA YlAokoBovtal Kot
avapelyvuovtal Hetafl Toug, dnuoupywvtag éva mAovaolo cuvduacopo yeloswv. To carpaccio sival éva "crudo" muato mou
TIPOEPYXETAL amo TNV ItaAia kot amaptiletal amd wpd UALKA. YuvnBwc meplhapBavel Aemtec GETEC KpEatog | YPaplov,
ocpPlplopéveg pe elatohado, Aspdvi kat mappeldva. KaBe mudto avadelkvUel Ta EEXWPLOTA XAPAKTNPLOTIKA Kal TNV
KOUATOUpQ TNG XWPaG TPOEAEUCHC TOu, POOGEPOVTOC VOV TIOAUXPWHO KOL YEUOTIKO KATGAAOYO TMOAYKOOULWV YEUCTIKWY
EUTIELPLWV.

Kata tn Sldpkela Tou pabripatog, ol ekmatdeuopevoL Ba amoKTooUV OAOKANPWUEVEG YWWOELG KAl SEELOTNTEC OE TEXVIKEG
HOYELPIKAC TTOU aaltolVTaL YLt TV TIPOETOLMacia Tou ceviche, Tou tartare kal tou carpaccio. Auto Ba mepl\apBavel tnv
KOTOVONON TWV AMOLTOUHEVWY UALKWY, TwV SLoSIKOCLWY TIPOETOLUACLOG KAl LaPLVAPIoUOTOC Kal anapaitntwy Sladlkaclwy
00PAAELAG KOL UYLELVAG OTO O£pBIpLOHA K WUWV» UALKWV.

Npaktikég Edapoyég: Ceviche Aauvpakl* | Tartare pooyou | Carpaccio tovou*

*Evoéxetal aldayn os nepintwon un dtadeouotntog

Eknawdeutng Chef: Makpuuiyaiog TUmnog Eknaidsuong: Al Novtol Anoktnong: 55 EAay. Zuppetoxn: 6
Nikog {wong
Huepopnvia: As 29/04/2024 MeBobdoloyia Eknaideuong: Movrol E§apylpwong: 230  Movo pe tpo
MpPaKTKA TIANPWHNA
Qpa: 18.00-21.00 Eninedo: Basic -10% Movo pe kapta
enayysApartia
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The Culinary Center | Athens
MAOHMATA MATEIPIKHZ

ENOXIAKA

TO MENOY THZ KYPIAKHZ TOY NAZXA AlA ZOQZHZ 39,90€

‘Eva oAokANpwUEVO pevoU Tou TIPpoohEPEL eEALPETIKEC LOEEC yLa TNV Kuplakr) Tou Maoxa. Alyo SladopeTiko, amopakpUVETaL
armo v Aoyikr Tng ocouPAacg, ala dev €xel timota va {nAéPel, kabBwg Ba aVAOOTATWOEL KAl TOV TILO TILOTO (TnNg oxapag)
oupavicko.

To pevoU avolyel TEXVLKA HE £va EXLPETIKO OPEKTIKO, AYoudLd LSavIKR EMioNC yla KPaol Kal KEpACUATA, EVW YL TO KUPLWG
eTolualouvpe pia mapadooiakd Apyeitikn cuvtayr, OMOU TO KPEAC MALPVEL TNV MAoOUGCLA YEUCON TOU QIO TO OLyompoBelo
Boutupo. KAeivoupe eoptaotikd pe éva mio eAadpu ermdoprio mou appudlel otnv nuépa!

NpaktikéG edpappoyEG: MaTatoocaldto pe HUPWOIKA | ZUKWTAKLO opwUOTIOMEVO e SevipoAifavo | Katolkdkl o€ OTUA
UToyava UE ULIKPEC, OTPOYYUAEG matdteg polpvou | NapdE ylaoupTiol

Eknawdeutn Chef: MaAaflavakng MixaAng  Tumog Ekmaidevong: Ala  Movrol Aloktnong: 35
{wong

Huepopnvia: Na 19/04/2024 Me0BodoAoyia Movtol E§apyvpwong: 130
Eknaidsuong: Mpaktikn

‘Qpa : 18.00-21.00 Eninedo:Basic @ Chef’s choice

MEFAAO 2ABBATO AlA ZQ2H2 39,90€

Mapadoolakeg yeuoelg kat cUBoAa Tou ekdpalouv TnV TILOTN, TV AVAYEVVNON KAL TNV avaveéwaon tTng {wng o Eva TpaTelL
TIOU ANYEL LETA Ao pia pakpd nmepiodo vnotelag. Kabe £6sopa amotelel £va BpnokeuTikd cUpPoAo péca amd To
€0LOTUTIKO TpaMETL TNC AvaoTaonc.

AUTO TO paBnua e€etalel TNV amodoon Twv MAPAdoCLaKWY YEVCEWV HECA ATO TIG TLO KAOOOIKEG TMAPAOKEVEG. O OTOXOG
outol tou padnuotog gival va g€epeuvnosl TRV TTapadoon Kal TNV TIVEUUATIKA onuacia mou ouvdéetal pe to Meydho
JaBpato kat tTnv Avactacn, LEoa oo TIG YEUOELG KOL TLC TIAPAOKEVEC TWV TILATWYV IOV oepPipovtal o Eva TPAMElL HETA ATO
pia mepiodo vnoteiag.

Npaktikég epappoyEg: Auyocahdta Le yLooUpTL | ZoUTa payelpitoa e apviola cukwtapld | Mpaoomita pe ¢puAho Aadlou,
dEta Kal yAUKO Tpaxava | ZopUASeG e TOyapLOOTO KIUA

Eknawdsutng Chef: Makpupuiyadog Niko¢  Tumog Eknaibsvong: Ala Movtol Andktnong: 35
{wong
Huepopnvia: As 22/04/2024 Me0Bodoloyia Eknaidevong: Movrol E§apylpwong: 130
MpaKTKN
Qpa: 18.00 -21.00 Entirnedo: Basic @ Chef’s choice
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The Culinary Center | Athens
MAOHMATA MATEIPIKHZ

ENOXIAKA

TAPAOYMNAKIA / KOKOPETZI / ®PYTAAEAIA  AIA ZQFHZ 39,90€

H mepilodog tou Ndaoya dpépvel pa avaca amd tnv mopadoon Kal Tn yeuon ota eAAnVIKA Tpomélla. Etowpalopaote va
UTIOSEXTOUE TN YLOPTH HUE QYOTTNUEVEG GUVTAYEG TTOU avAdELKVUOUV TNV TTAOUOLA KAl YEUOTLKA Ttapadoan g xwpag pag. Me
Vv npostolpacia yla to MNdoya, €tolpdloupe ooUPAITOEG, UIKPA KOKOPETOAKLO ylo 6coug Sev €xouv Tn Suvatotnta va
oouPBAioouv, aAld kot mapadootakd yopSoupmakio Aadoplyavn. EMumA£ov, $TIAXVOUUE HOPWVASEG, XPNOLUOTIOLWVTOG
HUPWSLKA TOU YwpLoL Kol eEaoKkoUUaoTE oTo SECLUO UE Evtepal

O oT16X0C AQUTOU TOU MaBruatog sival va e€OKELWOEL TOUC CUUUETEXOVTEG HE TIC MOPASOOLAKEG YEUOELG KOl CUVTOYEG TOU
eMnvikoU tpamellol, €161k KATd Tnv meplodo tou Mdaoxa. Méoa amo TNV MPAKTIKY €pappoyr] KAACCLKWY TILATWY, OMWE
OOUPALTOEG, KOKOPETOAKLA KO yOpSOUUIAKLA, KABwE KoL TNV TTPOoEToLpacia papvadwy Kol TNV TEXVIKA Tou Seoiuatog e
£VTEPQ, Ol CUUHETEXOVTEC Ba e€olkeElwBOUV pE TIC SLadilkaoleg KaL TIC TEXVIKEG TTOU QTALTOUVTAL YLO TV TTOPAOKEU QUTWVY
TWV TAPASOCLAKWY TILATWV.

Npaktikég epappoyeg: ZouPAitosg | Kokopetoakia | Fapdoupmakia

Ekmtodevutng Chef: NaAng Nwpyog Tunog Eknaidsuong: Al Moévtol Anoktnong: 35
{wong
Huepopnvio: Ya 13/04/2024 MeBodoloyia Eknaidsuong: Mévrol E§apyVpwong: 130
MPaKTKN
Qpa: 11.00 -14.00 Eninedo: Basic & Chef’s choice
MATEIPITZA / TZIANIXOYPAA / :TAPAOYMIA AlA ZQ3HZ 39,90€

H gouma tou Meyalou ZafBatou ava tnv EAAASa. AladopeTikEG EKSOXEG TNG HLAYELPITOAC ATTO TIG TILO TTAXUPPEUCTEG
TIAPAOKEVEG OTLG OOUTIEC, OTIOU TA XOPTA ETOXNG XAPL{OUV TLG YAUKEC TOUG YEUOELG OTA LAYELPEUTA ToU Mdoya Kal S€Vouv Ue
TIG LEOTEG YEVOELG TwV evtoaBilwy!

2T0 HAONUa avakoAUTITOUE TPELG SLAPOPETIKEG COUTIEC, OL OTOLEG MOPOUGCLAIOUV Eval LOVASLKO KOWVO XApaKTNPLOTIKO: Eva
€EOULPETIKO HABNUA pe TNV TTAoUoLa yelon TnG Avdotaong.

Npaktikég epappoyeg: KAaoolkr payslpitoa pe papoUAL Kal pull | ZyapSolpia Zavropivng pe KpeppLdia kat avnbo |
To\ixoupda pe yAukadia, papoUAta, avnbo, papabo, Aanaba, cEokouAa, TPACcA, KPEUMUUSAKLO KOl KOUKAANBOPEG

Eknadeutig Chef: Mahaglavakng MixdAng  Tumog Eknaibevong: Ala  Movrol Anoktnong: 35
{wong

Huepopnvia: Me 25/04/2024 MeBodoloyia Movrol E§apylpwong: 130
Eknaidsuong: Mpoaktikn

Qpa: 18:00 -21:00 Eninedo: Basic @ Chef’s choice

@Copyright Mabfipata Mayetpikig Culinary Center | Athens Exmatdevtikd Npoypdppata 4/2024 9



The Culinary Center | Athens
MAOHMATA MATEIPIKHZ

ENOXIAKA

NTOAMAZ KAl ZAPMAZ AlIA ZQZHZ 34,90€

levoelg mou Bupilouv tnv MOAN mavra dnuloupyouv éva aloBnua vootaAyiag. Itnv MePTTWon Twv VIOARAdwy, n A&En
"oaApag" avtimpoowrneVel TIOAD MEPLOCOTEPA Ao £va amAd dpaynto. JuvdEetal Pe pla mapadoon Omou TO TUALYHO TwV
VTOApAdwV Atav mpaén tepotedeotiag, kabBwe kabe dUANO dhotEvoloe OxL HOVO pUTL Kol UmaxopLkd, aAAd Kot OAn tnv
ayann kaBe MoAitoag. H A&En "vtoAudc" mpoépxetal amo to pnuo "dolmak" mou onpaivel yeplotd. Avadépetal os
AaXaVIKA OTWC KOAOKUBAKLA, VIOUATEC, TIUMEPLEG, HeAlt{aveg ou yepiloupe. Ta yeplotd BoAacolvd Onwe, KaAopdapla
emniong, ovopalovtal VTIOAUASEG.

Ta mata mou mepAapPfdavouv mepltuAlypa GUAAWY, Onwg GUANA aumélou 1 GUAAA Adyavou yUpw amod pLo YEULON
ovopalovtal oappadeg, av kot og TOAMEC yAwooeg n Slakplon cuviBwe Sev yivetal. Ol copuddeg mpoépyovtal and 1o
TOUPKIKO prua “sarmak” mou onuaivel «tuliyw». ANAeg mapaArlayeg onwe to "kiraz yapragl sarma" (yepiota ¢puAa
KepaAoLoV) Sev €xouv aUTH TN cuyxuon.

JTOX0C eival n efolkelwon Pe TNV TAPACKEUN TWV VIOAUASWVY KOl TwV CapuAdwy péoa amo Siadopeg maparlayEg Kot
VEUOTIKEG €kBOXEG. OL ouppeTéxovteg Ba efolkelwBoUV TOCO HE TNV MOPACKEUN TWV YEUIOEWY, 000 Kal UE To (8lo TO
VEULOUO KAl TUALYUA, KABWCE Kal e TNV TEXVLKA TIAPACKEUT] TOUG.

Npaktikég epappoyeg: NToApadeg o Sladopeg ekboxég | Zapuadeg oe Slddopes ekSOXEG

Eknawdeutng Chef: MaAng Nnwpyocg Tunog Eknaideuong: Ala Movtol Anoktnong: 35 EAay. ZUMpETOXNA:
{wong 6
Huepopnvia: Tp 09/04/2024 MeBobdoloyia MNovrol E¢apylpwong: Movo pe mpo
Eknaideuong: MpakTikn 130 TANPWHNA
Qpa: 18:00 -21:00 Eninedo: Advanced
+& etar,
EAAHNIKA XOPTO®MATIKA OPEKTIKA “ AIA ZQ3HZ 34,90€

Xoptodaylkd OpeKTIKA Hag xapilouv TIG GPEOKEG YEUOELG TWV AAXAVIKWV O EEALPETIKEG CUVTAYECG TIOU Eedelyouv amod ta
kAaoowka! Amo tnv datpodn tou Mubaydpa ota onpepwva Kwvnupata Tou Veganism, OAO Kal MEPLOCOTEPOL AvOpwToL
amokAgiouv yla Adyoug BN to Kpéag amo tnv {wn toug. H 18€éa tn¢ anotofivwong Kal Tng VNOTELOG, WOTOCO UMOpPEL va
amoteAel kat pia oAU elysvotn wotopla.

ErutAéov, AOyw tnG peyaAng {Atnong, OAO KOl TIEPLOCOTEPEG ETUXELPHOELS PAXVOUV VEEG LOEEC va EVIAEOUV OTO LEVOU TOUG
TIEPLOCOTEPA XOPTODAYLKA TILATAL.

310 HABnua autd mpooeyylloupe cUVTAYEC TTOU SIvouv AaXTAPLOTEC YEUOELG KAL ETOLUALOUE:

Npaktikég epappoyeg: KoukouvapooaAdta pe peAtiaveg | Xoptokedteédeg e xoUHoUg AlaoTh ¢ TopdTag |

MavtlapoduAda kat mavtlapla pe pePibla kat tayivl | Xelpomointeg miteg

Ekmtodeutn¢ Chef: Malaflavakng Tunog Eknaidsuong: Ao {wong Movtol Anoktnong: 35
MuxaAng
Huepopnvia: Tp 16/04/2024 MeOodoAoyia Eknaidsvong: Novtol E€apyupwong:
MPOKTIKNA 130
‘Qpa: 11.00 -14.00 Eninedo:Basic @ Chef’s choice
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OAAAZZINA - WAPI

o etarfa
WAPOzOYMNEZ “ AlA ZQZHZ 39,90€

H yapocouma anotelel évav amod Toug Bnoaupoulc TNS YOL.OTPOVOULKAG KANPOVOULAG HaG, AVTUTPOCWIEUOVTAG TNV tapadoan
KOL TNV TIOALTLOTIKN TAoUGLA KANPOVOULA TNG XWPAE MOC. To mapadoolakd autod ¢ayntod OVIKATOMTPLlEL TN oxéon Twv
avOpwnwv pe tn BAA0CCoA KAl TV Ayarnn Toug yla TNV ommAOTNTA Kol TV auBeviikotnta Twv yeloswv. Nopadootakd ot
Papooouneg Ntav to dpaynto tou Papd. Mia papuita pe {wpo and uikpd PpapLa Kot Ao)aviKa emoXNG.

310 mAaiolo autol Tou oepLvapiou, eEEPEUVOULE TIG TPELS PACIKOTEPEC TEXVIKEC LEOOSOUG MOPAOKEUNG TWV TILO KAOGLIKWY
Papoocounwv. Kabe pia and autég tig uebodoug dpépvel oto dwe SLadopeTIKEG YEUOELG KAl UPEC, avTikatontpilovtag tny
TolKIAopopdia Tou EAANVIKOU YAOTPOVOLLKOU TTAOUTOU. 2TO OEULVAPLO AUTO EKMALOEUOUAOTE OTIC TPELG BACIKOTEPEG TEXVIKES
peEBOSOUG MOV AMALTOUVTOL YLO TIG TILO KAQOOLKEC PapooouTeG. EEnyol e TOV TPOTO TTAPACKEUNC KOl OVOKAAUTITOULE TIG
Sladopec Toug.

Npaktikég edpappoyEg: EAANvikN Kakafla (matdta, Topdrta, Kpeppodt) | Wapooouna auyoAépovo (o€Avo, kapdto, pull) Tng
MNatpou | Kpntikn Yapdoouma He XOpTa Ko AaXovIKA

Eknadsutng Chef: MaAaflavakng MixaAng  Tumog Ekmaidsvong: Movtol Anoktnong: 35 EAay. ZUMUETOXR: 6
Awa Lwong
Huepopnvio: Tp 23/04/2024 MeBodoloyia Movrol E¢apylpwong: Movo pe mpo
Eknaidsvuong: Mpaktiky 130 TANPWHA
Qpa: 11:00 -14:00 Eninedo: Basic © Chef’s choice
& eta%
FAPIAOMAKAPONAAEZ “ AlA ZQ3HZ 39,90€

AvumépBAnTn n yevon tng ayamnuévo Balaoowvo, MoAUSLACTOTO HOyelplkd UAIKO! Méow SLadopeTIKWY TEXVIKWY
HOYELPEUATOC KAl EKAEMTUCUEVWY CUVSUOHUWY, OL EMOYYEALATIEG SnLoUPYOUV TILATA TTOU avaSelkvUouV TNV afemépaotn
yelon Kal molotnTa tnhe yapidag, evioyuovtag £ToL TNV BEoN TNG 0T YAOTPOVOULQ.

To pABnua €xeL otoxo va pog ekmoldeloel Téco otnv Slaxeiplon Kal to KaBApLopa Tou ooTPaKkOSEPUOU, OGO KAl OTLG
QIMAPALTNTEG LAYELPLKEG TEXVIKEG TIOU pag Xapilouv 3 eEalpeTIikEG Kal SLapopeTikEG yapldopakapovades. Ekmaldeuopaote
oTNV TPOETOLACIO KAL TIG HAYELPLKEG TEXVIKEG (OWTE, BPaoTEG), otnV odAToa yapidag (umok) kat o€ 3 Tudto {UHAPLKWV
OToU N yapida mpwTaywvVLoTEL.

Npaktikég edappoyEg:  Imayyett (Aeukn) yapideg kabaplopéveg owte, Asukd Kpool, pawtoavdg, omavakt | Matodta
(kOkkvn) yapideg Bpaotég (koup pmouylov), ehatdhado, okopdo, topativia, prok | MAsgouda f Itpotoaméptt (KpEua
okOpS0o) e AMOOTEG TOUATES, KPEUUUSL, poTtoapEAa, BACIAKO, TalAL, TampLKa

Eknawdsutng Chef: MaAalavakng MuxaAng Tumnog NoévtoL AnoKtnong: EAaX. ZUMMETOXA: 6
Eknaidsuong: 35
Ao wong

Huepopnvio: Me 18/04/2024 Me0BodoAoyia Novtol Movo pe mtpo MANPWUA
Eknaidevong: E€apyUpwong: 130
MpPaKTLKA

Qpa: 18:00 -21:00 Eninedo: Advanced
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EMNIKENTPQMENA ZE TEXNIKEZ AIAAIKAZIEZ

TEXNIKA

CARBONARA AIA ZQ3H2 34,90€

H Carbonara, éva amod ta TLO eKASTITUCHEVA LTOALKA TiLATa Tou avadeixBnke otn Sidpkela tou 2000 alwva, amoteAsl
KAOLOOLKO TTOp ALy LA yaoTpovoUiaG Tou cuvSUAleL TNV AMAOTNTA e TNV EKAETITUCHEVN YeUon. To Ovoud Tng emBepatwbnke
to 1950 amo tnv roAwkn ebnuepida La Stampa, meplypddovtog Thv we TLATo ou o£pBlpav ot Apepkavol aflwpotikol petda
™ Zuppayikn AnteAeuBépwon tng Pwung to 1944,

H kAaown Carbonara amoteleital and técospa PBACLKA CUOTATIKA: AUYO, Tupl, Xolpwvo, Kal pavpo mutépl. Mapolo mou
OPXLIKA TIAPEUELVE TILOTH) OE AUTAV TN oUvBeon, £€xel UTOOTEL MPooBnkeg kot mopaAlayeg and diaonpoug chefs onwg o
Antonio Carluccio, o Gualtiero Marchesi, kat o Luciano Monosilio, yvwotoc kat w¢ "Bacthag tng Carbonara". Ou mapaAAayeg
QUTEG dNULoupyolV évav KaAALTEXVIKO Kaupa yeloswv. Me tn Xxprion movoétag i guanciale, pe mekopivo 1 mappeldva Kat tTnv
MPoobnKkn Twv auywv otnv apxn N oto téAog, n Carbonara avoiyel Tov SpOUO yLO L0 YOOTPOVOLKA TEPLTETELA. AUTO TO
TLATo, ToU £Xel TalSEPeL o OO TOV KOGHO, TTAPAUEVEL VA APLOTOUPYNHO TTOU QVTLKATOTTPIleEL TNV TAoUacLa Lotopia Kot
KOUATOUpQ TNG LTOALKAG Koulivag,.

To pabnua otoxelEeL otnV eKUABNON TNG BACIKAG TEXVIKAC apackeung tng Carbonara, mepthapfavopuévng tng emhoyng
OUCTOTLKWY, TNG TIPOETOLUACLOG KAl TNG HayElpERATOG. EutAéov, otoxeUel otnv evBappuvan tNg SNULOUPYLIKOTNTOC TWV
HOBNTWV, TMPOTPEMOVTOC TOUG VA TELPAMATIOTOUV He ta Sladopa otolxela tng Carbonara kal va Snuioupyrcouv
TIPOCWTILKEG EKOOXEG TOU TILATOU.

Npaktikég epappoyeg: Khaoowkr Carbonara Kol ULKPEG YEUOTIKEC TtapaANyEG

Eknawdeutng Chef: NaAng Nnwpyog Tunog Eknaidsvong: Ala Movtol Anoktnong: 35 EAay. ZuppETOXN:
{wong 6

Huepopnvia: No 05/04/2024 Me0Bodoloyia Movrtot Movo pe mpo
Ekmaideuong: MpaKTikn E€apyUpwonc:130 TIANPWHNA

Qpa: 18:00 -21:00 Eninedo: Basic © Chef’s choice

PASTA FRESCA — ZYMAPIKA ME FEMIZH AIA ZQ3HZ 34,90€

H ttaAiki mapddoon twv xelpomointwv ¢peokwv {UHAPIKwY amoteAel évav Beoud otn yoaotpovouia kal dlaitepa otnv
ETUKPATELD TNG MTOAOGVLOC, OTIOU Tal YeULOTA {UPapLKA amoteAolV Thv Baocikr] emloyn ota pastificio, Ta ltaAkd payolld mou
el8kevovtal otnv wAnon ppeokwv Jupapikwy. H mpoetowacia tng pasta fresca sival pio téxvn mou petadidetal anod yevid
o€ yevld otnv ItaAio. OL cuVTayEG Kal oL TEXVIKEG TAPAOKEUNG SladEpouv avaAloya HE TNV TIEPLOXI KOL TLG OLKOYEVELAKEG
napadooels. Qot600, 0 PACIKOC KAVOVAG TOPOUEVEL O (O6LOG: AMAG CUOCTATIKA, OYATN Kol HEPAKL yloL TNV TEXVN TNG
Tapackeung dayntou.

210 MAaiolo autod, oL epappoyES ival apETpNTEG KO TIOLKIAEG, avadelKvUOVTAG TO THAEVTO TOU HAYELPO KOL TNV OYATN yLa TV
napadoon dnuloupynBnkav maTa pe yeplotd {Upaplka, onwg ta Girasoli, Ta Ravioloni kal ta Torteloni, omou n dpéokia
0N kOPetal o SLOPOPETIKA OXAUATA KoL EUMAOUTIZETAL e TTAOUCLA YEULON, QTTOYELWVOVTAG TN YEUOTIKN amdAauon. Ot
pHabntég Ba amoktoouv MANPN KATAvoNnon tng SLadlkaolag Kal TwV TEXVIKWY THow amd TNV TIAPACKEUN TwV GpEoKwV
veulotwy {upaplkwy Kat Ba eivat o B€on va edappocouV QUTEG TIG YVWOELG OTO POYEIpEUQ.

Npaktikég epappoyEg: Girasoli, Ravioloni, Torteloni | Xelpomointn Zopun | F€pon TupLoy, KPEATOG, OTIAVAKL-PLKOTA

Eknawdeutng Chef: MaAaflavakng MaAng  Tumog Ekmaidevong: Webinar  Movtolt Amdktnong: 35

Huepounvia: Tp 30/04/2024 MeBodoloyia Eknaidsuong: Névrol E§apylpwong:
MPOKTIKN 130
Qpa: 17:00 -21:00 Eninedo: Basic @ Chef’s choice
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TEXNIKA

MIMPIZOAA AlA ZQ2HZ 36,00€

H pmplldla sival évo e€alpetikd SNUOPIAEG KOUUATL KpEATOG Yo YPAGLUO Kol N EmLTUXio TNG MpoeTolpaciag g eaptatal
oo MoAAOUC TTAPAYOVTECG, CUUMEPAAUBAVOUEVNG TNG ETILAOYNG TOU KPEATOC, TNG TEXVLKAG YNOLUOTOC KOL TWV CUVOSEUTIKWY
oToElWV. Mo va TIPOETOLUACOUHE TNV TEAeLa UmpLlOAa, n emAoyr ToU KOATAAANAOU KOUUATIOU KPEATOG Eival ouolwdng Kal
EMNPEATETAL TOCO A0 TO €180¢, TO MAXOG 1 TNV Happapwdn vdn. T

3T0 padnua autd mPoeTolualoupe SLadOPETIKA KOUUATIO UTPL{OAAC XPNOLUOTIOWWVTAS SLUPOPETIKEG TEXVIKEC (OWTE,
VKPLYLE, pOTL) wote va e€eTAcoUE TNV anddoon tou Pnaoipatog kat tnv BeATiotonoinon tTwv S£€LOTATWV HaC.

ErtutAéov, mapaokeuA{OUHE YOPVITOUPEG KAl XELPOTIOINTEG OAATOEG YLO VOL CUVOUACOUE KOL VO OTTOYELWOOUE TN YeLon
™¢ UnploAag. MEow QUTWVY TWV CUVOSEUTIKWV OTOWXELWV, Tipoadidoupe £va emumAéov eminedo mAovaolag yelong Kal
vodng, evioyuovTag TNV OAOKANPWHEVN amoAauaoh Tou YeULATOC.

Npaktikég Edappoyég: Mmplloha owte | Mmpldda ykpyté | MmpldAa Poti | Mapvitolpeg & Twg

Eknoseutig Chef: Mahaglavakng TUnog Eknaidsuong: Al Movtol AnokTnong: EAay. ZUMHETOXNA:

MuxaAng {wong 6

Huepopnvia: MNe 25/04/2024 MeBobdoloyia Novrol E¢apylpwong: Movo pe mpo
Eknaideuong: MpaktTikn TIANPWHNA

Qpa: 11:00 -14:00 Eninedo: Basic
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APTOMNOIIA

MPQINO | KOYPOY APTOZKEYAIMATA AlIA ZQ3HZ 39,90€

Ot miteg koupoU amattolv TeXVIKN emdeflotnTa kal adooiwaon otnv mpoestowacio Toug. H moAudidotatn ¢puon toug
nipoodEpel eupeia MolkAla emdoywy yla To Mpwivo, evBapplvovtag Tov apTomolo va eepeuvnoet SL1adopeg CUVTAYEG Kal
npooeyyioelg. H mepitexvn enefepyacia tng UUNG AMALTEL XpOVO, UTIOMOVH KAl EUMELPLN, WOTE KABE APTOCKEVAOUA LIE
{OUN KOUPOU VO QTOKTNOEL TO XOPAKTNPLOTIKO Ttoug &nAadn TOu TpayavoUu, XPUCOKITPLVOU €EWTEPIKOU Kal TOU
Boutupéviou eocwTEPLKOU.

JTOXOC TOU HABAUOTOG €lval n ovamTuén TEXVLIKAC yVWong Kal SNULOUPYLKOTNTAG OTNV TApAywyl OPTOCKEUACHATWY
KoupoU péoa amo SLAdopeG CUVTAYES Kol TIPOCEYYLOELS, TIPOKELUEVOU va SnuloupynBolv mpoidvta moldtntog mou Ba
LKOVOTIOLOUV KOl SLOKPVOVTAL yLa TNV YEUOTLKN TouG ala Kal Tnv alodnTikh Toug moapoucia.

Npaktikég epappoyEg: Texvikn Atadikaoia NG koupou pe ehatddado| Texvikn Atadikaoia {OUng Koupou pe BouTupo |
Texvikn Aladikaoia (OpNG koupoL He ylaoUptl | Fepioslc Tupltwv, AAAQVTIKWY, AAXAVLKWV

Eknawdeutng Chef: Makpuuiyaiog Tunog Eknaidsvong: Ala Movtol Anoktnong: 35 EAayy.
Nikog {wong ZuppeToxn: 6
Huepopnvio: As 15/04/2024 MeBobdoloyia Névrol E§apylpwong: Movo pe mpo
Eknaideuong: Mpaktikn 130 TIANPWHNA
Qpa: 11:00 -14:00 Eninedo: Advanced -10% Movo pe
Kapta

s, enayyeApartio

NHITIZIMEZ NITEZ AlA ZQ2H2 29,90€

3 vnotiolheg, Tpayaveég Kal otpldpteg mIteg He Baolkd UALKA To omavakl, ta Siadopa XOpta €mMOXNC KAl To YAUKO TPAco
yeUilouv To Tpamél TnG vnoteiag. EMAEYOULE TIC KAAUTEPEG TiiTEG Ao SLddopeg ePLOXECG TNG EAAASAG KAl LETADEPOUE TNV
TEXVIKN Topadoon oto oguwvdplo autd. Ol BAayol pag pabBaivouv va ¢tidyxvoupe miteg. AyyAoL apXaloAoyol Tou
emokéPOnkav tTn Zapapiva MpeBevwv xapaktnpilouv tnv PAaxikn mita wg «Bplappo tng PAAXLKNG LAYELPLKAGY. ITLC TIEPLOXES
™¢ AltwAoakapvaviag, n mapackeun Slapopwv 6wV Mitag anoteAel dtatpodikr poutiva, EVW OL TEXVLKEG TOUC OITOTEAOUV
MEPOC TNC KABNUEPVOTNTAG. Ta UMOUUMAPLA» £ival pla YAUKLA vnoTiolun mita pe facn to omavakl. Exel kablepwBel wg
£€6eopa tnG vnoteiag tng MeydAng Zopakoothg, KaBwe To SLACTNUA QUTO CUMIITITEL XPOVLKA E TNV ETIOXA TIOU yiveTal To
OTIOVAKL T TIEPLBOALA. ZUEPQ, ETELSH UMOPOULE VO £XOULE OTIAVAKL OAO TOV XPOVO, N tapackeun tng ev meplopiletal oto
capavtanuepo, e€akolouBel OPWE vo CUVSEETAL KUPLWCE LIE TLG VNOTELEG.

Exnawdevopaote oto xelpomointo ¢UANO, oTa HUCTIKA TNG {UMNG Kol otov Lbavikd Xpovo Ynoipato¢ mou xapilel to
XPUOOPEVLO XpWHA TTOU eMIBUUOUUE, AN KAl TNV TPAyavVOTNTA TTOU AAXTAPALE O pPla mapadoolakn mita.

Npaxktikég epappoyEg: BAaxkn mita pe xopta | Npacdmita AttwAoakapvaviag | Mmouumndapla Meydpwv

Ekrtawdeutn¢ Chef: MaAaélovakng Tumnog Eknaidsvong: Ala Movtol Anoktnong: 20
MuxdAng {wong
Huepopnvia: Te 17/04/2024 MeOodoAoyia Eknaidevong:  Movrol E§apyVpwong: 80
MpaKTIKN
Qpa : 11:00-14:00 Eninedo:Basic @ Chef’s choice
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AAMYPEZ NITEZ 11 AIA ZQ2H2 31,90€

To 6eUtepog UEPOG TOU TOAU evlLapEPOVTOC OepVapiou cuVeXIZEL va ETILKEVIPWVETAL OTO AVEEAVTIANTO KOUMATL TNG
EMnvikng Nitag. Ito padnua outd Ba e€epeuvrOOUNE HEPIKEG AKOMO OYATINUEVEC TOPASOOLOKEG EAANVIKEG TUTEG,
TipocoBEtovtac VEEC YEUOELC KOl OPWHATIKA OTOLXELD 0TO HevOoU. I€ auTo To pabnua, Ba udbete 3 cuvduaopoug mou
Xapilouv KaAoKalpLv VOOTLULA OTLC TITEG Kol Ba avakaAUWETE WG UMOPEITE VA TIPOCAPUOOCETE TIG GUVTAYEG AVAAOYQ IE
TIC TIPOTLUNOELS Oa.

210 TEAOG TOU HOBAUATOC, OL CUHETEXOVTEG Ba £X0UV ATTOKTNOEL TNV QUTONENOolBnon kot Tig §€€LOTNTEG OV amaltouvTal
yla va Ttopaokeualouv eUKOAEG TILTEC TTOU EVIUTIWOLALOUV LIE TIG AUOEVTLKEG EAANVLKEG YEUOELG TOUG.

Npaktikég edpappoyEg: NTtopatomnita pe TkAvTkn ypaBLépa kal ¢péta, Tupdmita pe yloouptt kat Suoopo, Matatonita pe
npAco

Ekrtawdeuth¢ Chef: MaAaéiovakng Tunog Eknaidsuong: Ala Movtol AnokTnong: EAaX. ZUMMETOXA: 6

MuxaAng {wong 35

Huepopnvio: As 29/04/2024 MeBobdoloyia Mévrtol Movo pe mpo

Eknaideuong: Mpaktikn E€apyVpwonc: 130 TIANPWHNA

Qpa: 18:00 -21:00 Eninedo:Basic -10% Movo pe
Kapta
enayyeApatia

ALL DAY CLUB SANDWICHES AlA ZQ3HZ 36,50€

‘Eva HovadIKO OEULVAPLO TIOU aPpOUYKPATETAL TIC EUTTOPLKEG AVAYKEC TWV KATAOTNUATWY TIou ipoadépouv snacks. ITdxog
elval n ekmaibevon kat avaAucon ywa tnv mopaywyn clubs sandwiches mou 6Siadépouv amd ta ocuvnBlopéva
npoodepopeva. Ta club sandwiches amoteAoUv to MO SUVALIKO TILATO e e€aipeTeg SuVATOTNTEG yLa TTAPAANAYEG TTOU
propel va katavoAwBel omoladnmote wpa TG NUEPAC KOl OAEC TIG €mMOXEC. Ekmaldeuopaote ot TeXVIKEG mou Ba
TPOCSWO0OUV YeEUON o€ KABE pia amo Ti§ yeploelg aAAA Kal TG EVOAAAKTIKEG TOUG avAAoya TOV XpOvo Tou SLabétel kabe
ETXELPNON OTNV SnULoupyia Toug.

Tpia Stadopetikd clubs pe tnv prhocodia Toug, To KOO TTou Ta ETIAEYEL OAAG KOl T avAAoya UALKA yla KABe wpa tne
nuépag. Etolpalouvpue breakfast, lunch kat dinner club*

*To Pwul 6ev amoteAel PEPOC TNG EKMALOEUTIKAC MposTolaciag. Elval ndn mopaokeuaopévo yla TIG OVAYKEG TOU
paBnpatog

Npaktikég epappoyeg: Ranch Club (breakfast) pe Bdon tnv opwvupn cwg Kat to Pntd kotdmouAo

Ravigote Club (Lunch) pe Bacon tnv OLWVURN 0WE Kal COAOUO

Budha Club (Dinner) pe Bdon tnv opwvun owe Kal tnv Yntr mavoEta

Eknoseutig Chef: Mahaglavakng Tumnog Movrol Andktnong: 35 EAay. ZUMMETOXNA:

MuxaAng Eknaidevong: Al 6
{wong

Huepopnvia: No 26/04/2024 Me0Bodoloyia NMovtol E§apyupwong: Movo pe mpo
Eknaidsuong: 130 TANpWUA
MPaKTLKA

Qpa: 11:00 -14:00 Eninedo:Basic @ Chef’s choice
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ANAZTAZIMEZ NMITEZ AlIA ZQZHZ 34,00€

Tnv nuépa tN¢ Avaotaong, oL TITEG amoTeAoUV QVATIOOTOOTO KOUWATL TNG mapadoong Kal TG YLOPTIVAG YEUGCTLKNAC
amoAauong os OAn tnv EAAGSa. Amo TIC yepioeslg ota pupwdikd, ot dolpvol pooxopupilouv updpl YEULOUEVO HE
Sladopetikég dapoec. ITo UABNUA QUTO aVAKOAUTITOUME TPEL TTeg OnMwg mapackeudlovtal otnv Kpntn, oto lovio
(Kedbatovia) kat otig KukAadeg (TAvog).

210 mAaiolo Tou paBnpatog, eEepeUVOUE TPELG ATO TIG TILO KAOOLKEG OVAOTACLEG TITEG TTOU dTLdxvovTal o€ dLAdopeS
TEPLOXEG TNC EANGSAC, KaBlotwvtag TG €va apadoolako AVTIKELHEVO PMEAETNC Kal avaluong. ElSikotepa, mapouoldloupe
NV KpeaTomnita TG Aaumpng, pia mita tg eMOPeVNE NUEPAG - TTOPOOKEUACUEVN GUVABWCE HE TOL KPEOTA TIOU ATTOUEVOUV aTtd
TO QVAOTAGCLUO TPATE]L, KaBWC Kol U0 eKSOXEC TTAC PE KLUA, pia pe HupwSIKA Kot puTL amod TiIg MePLOXEC TNG KpAtng Kot pia
HE kaTaywyr tnv Kedalovid.

Npaktikég epappoyeg: Kpeatomita tng Aaumpng | Kupadomita Kpntng | Mita pe kipd Kepoahovidg

Eknadsutng Chef: MaAaflavakng Tunog Eknaideuong: Ala Moévtol Amoktnong: EAay. ZUppETOXA: 6
MuxaAng {wong 35
Huepopnvioa: Ma 26/04/2024 MeBobdoloyia Mévrol Movo pe mpo
Eknaidsuong: Mpaktikn E€apyVpwong: 130 TANpwHUA
Qpa: 18:00 -21:00 Eninedo: Basic -10% Movo pe
Kapta
enayysApotia
A etar’[”o
NAMMPONITEZ & NAZXAAINA MITAKIA @ AIA ZQ3HZ 29,90€

KAaoowég miteg mou Tig dpridyvoupe to Maoya oe 0An tnv EANGSA, pe apKeTEC MapaAAOYEG amod TOmo oe Tomo. AMNeG PpopEg
TIO AAMUPEG, AAAEC TTLO YAUKEG, TO Olyoupo £lval mwg TIG TITEC AUTEG £ival SUGKOAO va LNV TLC Ayt OELG.

@Ouayvoupue to Lupapt, avoilyoupe GpUAAO TOPACKEVATOUME TN YEULON KoL TIOPVOULE oo Twpd TIG LUPpWAELEG Tou MNdaoxa.
NpaKtkéG ePappoyEG: AOUTTPOTILTEG AVOLYTEG e JUMAPL yLooupTloU Kat YEULlon avBotupou kal pétag | MaoxaAva mitakio
(kaAtooUlvLa) pe YAwpo Tupl Kol CoUCAL

Eknadeutng Chef: Japafag MiyaAng Tunog Eknaidsvong: Ala Movtol Andktnong: 20
{wong
Huepopnvia: Tp 30/04/2022 MeBodoloyia Eknaidsuong: Mévrol E§apylpwong: 80
MPaKTIKN
‘Qpa :11.00 -14.00 Eninedo:Basic @ Chef’s choice
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APTONOIIA

MMEIFKEA (BAGEL) AlA ZQ2H2 34,90€

Ta bagels eival e€elbikeupéva aptomotipota Griaypéva pe alelpl, poyld Kal {axapn, TOPACKEUAOUEVO HE Uia povadikn
teXVIkn. H mpoéheuor] toug odeiletal otig EBpaikég kowotnteg Tng MoAwviag, aAld €xouv kaBlepwBel w¢ €va amod ta o
SnuodAn Ywud otn Néa Yopkn. To Eexwploto ota bagels gival otL mponyeital éva otadlo Bpacpol yia 1-2 Aemtd mpwv
PnBouv oto polpvo PEXPL va aTmtoKToouV xpuoadi xpwua.

JTOX0C Tou padnuoatog sival va sfolkelwBolpe pe tn Stadlkaocla mapackeung twv bagels, akoAouBwvtag tn Hovadikn
TEXVIKN TIOU armatteital ya tn dnuloupylo Toug, va amokTAOOUHE TG amapaitnteg g€lotnteg oto Yoo Toug Kal va
TPOCSWOOUE YEUOELG TIOU TO EUMAOUTI(OUV.

Npaktikég epappoyég: Bagel pe ehaodado, ¢pta, eAég | Bagel pue apokavro, kpgpa tuplov Kal ondpoug chia | Bagel pe
KATIVIOTO OOAOMO Kal oxowomnpooco | MMukd Bagel pe apuydaloBoutupo kat pmavava | Mukd Bagel pe dppdoudeg kat
poapueAada | FAuka Bagel pe pikdta, péAL kal kapudia

Eknawdeutng Chef: MiyaAng Zapafag  ToOmog Eknaidsuong: Ata {wong  Movrol Aléktnong: 35 EAay. ZUMPETOXA: 6

Huepopnvia: As 22/04/2024 Me0Boboloyia Eknaidsvong: NMovtol E§apyupwong: Movo pe Tipo
MpPaKTKA 130 TIANPWHNA

Qpoa: 10:00-14:00 Eninedo: Basic @ Chef’s choice

NATANEZ & ANOIDEZ AlA ZQ3HZ 34,90€

Aayava, Bewpeitat 0 alupog apTog Kal mapadootakd Tov GTidyvoupe otny EAAASa o pépa Tov xpovo. EAANVK6 Nnotiolpo
Tpaméll xwpic Aayaveg kat EAANVIKEG xelpomointeg aloldeg dev yivetatl! To amoAuTo ouvodeuTIKO Tou PwiLoy, KABe emoyn).
AANBLVA OpwWG TL KAVEL TG EAANVIKEC aloldég va Eexwpilouv Kal mwe Ba avamapayAyou e TIG auBeVTIKEG YEUOELG?

E€aokoUpaote o 3 SladopeTikeg eKSOXEC TNC Tapadoolakng Aayavag Kol mpoodEpoupe eva evieAwe SladopeTikd mpoiov
avaAoya HE T AVAYKEG HaG. AVOKAAUTITOUME TA MUOTIKA Tiiow amd pia ¢apa mavipepevn, SnULOUPYOUUE TNV KATIVLOTH
yevon mou taplaletl os pia peAttfovooalata, SOKUAOUKE TNV KAAUTEPN TAPAUOCAAATA, amodIS0UHE cwaoTd TV ppéoKla
yeuon otn moavt{apooaldta pe kapUSL Kol eTolpdlovpe pepakAibiko tZatlikt yia va cuvodeloouv KABe Kuplwg mLATo Kal va
Swoouv yelon oTo TPATETL LoG. Oa To AMOAAUCOUUE E OTIUTIKO, LUpwddto okopdoPwo!

Npaktikég edpappoyEG: Aayava KAaooLkr Kal tapadootakn ocuvtayn Aayavag | Aaydva pe Alaotr) Topdta Kal KpePUUSL tou
xapilouv omiptada Katl yevon oto Pwul | Aayava oAlkng aAéoswg e pavpo mumept | Aayava pe taxive | @aBo mavipepévn |
MeAttZavooahdata | Navi{apooaAdata | Tapapocaidta

Eknawdeutng Chef: MaAalavakng TUnog Eknaidsuong: Al Movrol Anoktnong: 35 EAay. ZUppETOXNA: 6

MuxdAng {wong

Huepopnvia: Te 24/04/2024 MeOodoAoyia Eknaidevong: Movrol E€apyvpwong: Movo pe ipo
MpPaKTIKN 130 TIANPWUN

Qpa: 17.00-21.30 Eninedo: Basic @ Chef’s choice
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MAOHMATA ZAXAPOIMNAAZTIKHZ

Jepwapla ylo e§aoknon dglotitwv mou aneuBuvovtal o epacttéxveg (eninedo basic) kat emayyeApatieg (advanced,
masterclass)
ADVANCED — TEXNIKA

HIGH CLASS PETIT FOURS AIA ZQXHz | DEMONSTRATION 55€

Mikpa yAuka ta omola ovopalovral kot mignardises kal dtaywpilovrtal ota petit four sec kat petit four frais! Quoka n
Snuloupyla Toug amotélecs mpolov avaykng otav tov 180 kat 190 alwva, oL aptomolol §téBetav Tepdotioug polpvoug
amd ToUPAQ, ol omoilol amattovoav TOAU xpovo yla va leotaBoulv, ald kal ylwa va kpuwoouv. OL aptomolol
xpnoLlpomnoinoav toug ¢olpvoug eKUeTAAAEUOUEVOL TNV amoBnkeupévn Bepuotnta PeTd ta Bacikd YPnoipata ylo to
Yoo oung. Autd to eibog¢ Pnoipatog ovopdotnke a petit four (kuplolektikd "oe pikpd dolpvo") xdplv otnv
xaunAotepn Bepuokpacia mou enétpee tn dSnuloupyia tng LOUNG.

E€eldikeupévo pabnua {oxapomAaoTiknG TO omoio eotlalel os tpia ekKAemTuopéva vPnAng Sefloteyviag petit fours péoa
oard SladOopPOTMOLNUEVEG TEXVIKEG Kol Vol €ELPETIKO AmMOTEAEopa. OL ekmaldevopevol Ba amokToouv e€ELOLKEVEVEG
TEXVIKEG 0TN {oXOPOTIAQLOTIKI) OUUTTEPIAABAVOUEVWY TNG SLAKOOUNONG KAl TNG tapouaiacnc.

Npaktikég epappoyeg: Paviova Lime Raspberry | Milk Chocolate Peanut Butter | Coconut Mango Passion

Eknadeutn Chef: Asutépng Tootpag TUnog Eknaidsuong: Movtol Amoktnong:55 EAay. ZUMpETOXNA:

(Pastry Chef Electra Palace) Awa Lwong 6

Huepopnvio: Me 04/04/2024 MeBodoloyia Mévrol Movo pe mpo
Eknaibevong: E€apyVpwaong:230 TIANPWHI
MpPaKTKN

Qpa: 17:30-21:00 Eninedo: Advanced @ Chef’s choice

VERRINES AND GLASSED DESSERTS AIA ZQ3HZ | DEMONSTRATION 55€

Ta verrines kat ta glassed desserts amoteAoUv pla cuvaPMACTIKY €kdoxn TNG {aXOpOTTAACTLKAC TTOU £XEL ELOBAAAEL Ue
SUvopn otov KOGHO TNG YyaoTpovouiog. AUTEC oL povadikég Snuloupyieg mou mapouaotalovral pe Koppotnta og yudaAlva
motnpla 1 verring, amoteAolv o €kbpaocn Snuoupylkotntag. To va amoAopBavel Kaveic €va verrine eival pa
TMPAYUATIK eUNEelpla aloBrnoswy, KabBwg Ta oTpwpATA YEUONG avakotevovtol Pe Kouo Tpodmo, mpoodépoviag pia
artdhavon mou sival e€locou apTioTIKN e KOL YOOTPOVOULKA aféxaoth.

Ta emdopnia avtda oxedlalovral, SnuioupyolvTal Kot cuvtiBevtal el8ika yla oepBiplopa o yudAlva mothpLa. Texvika Sev
StadpEpouv amo aAlha emdopria, wWotdoo n emituxia €ykeltal TOO0 OTO va MPOodEPOUV LKOVOTIOLNON UE KABE KOUTAALG,
oAAG tapdAAnAa va amoteAolv éva KopPOoTEXVNUA yla Tov KOAEoPévo. To pabnua meplhappavel tpla €atlpetikad Kal
olyxpova emSOPTILA OE YEUOELG TTOU SLAKPLTLKA cUYKAovilouv.

JTOXOC TOU OepvVapiou glval va amoKTnoeTe eEELOLKEVMEVEG YVWOELG oTa verrine desserts, TG SLapOPETIKEC OUVBEDELC,
OAAG Kal otoug 1o ¢ivoug cuvduaopoUg YEUOEWV.

Npaktikég epappoyEg: Verrine pavpng cokoAdtag pe kepdot | Verrine Aeukn¢ cokoAdtag pe blueberries | Notipt pe
unodaég, cokoAdTa YAAaKToG Kat brown butter

Eknawdeutng Chef: Asutépng Tootpag Tunog Eknaidevong: MovtoL Anoktnong:75 EAoy. ZUppETOXA:

(Pastry Chef Electra Palace) Ao Lwong 6

Huepopnvio: Me 18/04/2024 MeBodoloyia Mévrol Movo pe mpo
Eknaidevong: E€apyUpwong:350 TAnpwpn
MpPaKTKN

Qpa: 17:30-21:00 Eninedo: Advanced & Chef’s choice
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MAOHMATA ZAXAPOIMNAAZTIKHZ

HIGH CLASS COOKIES AlIA ZQ3Hz | DEMONSTRATION 55€

To High Class Cookies ogpvaplo ZaxopomAaotikig anoteAel pio povadikn sukotpia va e€epeuvioete tnv uPnAn téxvn
Twv cookies YEoO amo pLo YAUKLA, YEUOTIKA TEPUTETELA. 2TO TAALOLO aUToU Tou oepvapiou, Ba €xete TNV gukalpla va
e€epeuvnoete T XpNon UYPnAAG MoLoTNTAG UALKWV KOL CUCTOTIKWY, TNV £dappoy TPWTIOTUTIWY TEXVIKWV KOL TN
Snuloupyla povadikwy yeloswv Kol upwv. Oa pabete mwg va dnuloupyrioete cookies ou Ba Eexwpllouv yla TNV
LN TN TOoUg, T yeUon Toug Kot TV VP NAR TTOLOTNTA TWV UALKWY TIOU XPNOLLOTIOLOUVTAL.

Y10 mAaiolo autol tou cepvapiou, Ba pabete mwe va dSnutoupynoste cookies uPNANE moldTNTAG OV Eexwpilouv yla Ttnv
TIOLOTNTO TWV UALKWV Kal TNV KopPotnTa TG Mopousiocng Toug.

Npaktikég epappoyég: Peanut Butter Raspberry | Orange Dark Chocolate Madelene | Chocolate and Caramel Sable
Cookie | Almond and White Chocolate Soft Cookie

Eknawdsutng Chef: Asutépng Tootpag Tunog Eknaidevong: MovtoL Amoktnong:55 EAoy. ZUppETOXA:

(Pastry Chef Electra Palace) Awa Lwong 6

Huepopnvia: 05/2024 MeBodoloyia Moévrtol Movo ue mpo
Eknaidevong: E€apyVpwonc:230 TAnpwun
MPaKTKN

Qpoa: 17:30-21:00 Eninedo: Advanced @ Chef’s choice

Alya Adyia yia tov Aeutépn Tootpa...
O Aeutépncg Tootpag yevvnBnke otnv Néa Yopkn kat ueyaAwaoe otnv Adnva.
To 1999 amopoitnoe amo tnv ZxoAn TouploTIKWY enayyeAudtwy AvaBuooou LE TNV eLOIKOTNTA TOU ZaxaportAaotn.
210 ekivnua tou epyactnke otnv Melissa Fine Pastry kat Emeita CUVEXLOE TNV MOpPELa Tou wc pastry chef oto Elouda Resorts kat Saint
George Lycabettus.
Ao 2012 wg 2021 dnutovpynaoe kat EMUEANTNKE Ta yYAUKA oto kapé-{ayaponAaateio Bake otov AAwuo.
Ao to 2021 uéxpt ko onuepa eivat oto dSuvaiko tou ouidou Electra Hotels .
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Jepwapla ylo e§aoknon dglotitwv mou aneuBuvovtal o epacttéxveg (eninedo basic) kat emayyeApatieg (advanced,
masterclass)
ADVANCED — TEXNIKA

NAPAZKEYEZ ®POYTQN A NPQINO AlIA ZQZHZ 39,90€

TeXVIKO OEULVAPLO TO OTOLO ETIKEVIPWVETAL 08 GUOIKEC Sladlkaoieg petamnoinong Twv ¢poUTwv o YAUKEG, XELPOTIOLNTEG
TIAPAOKEVEC, LOAVIKEG YL TpWIVA oepPipiopata. To 8laltepo avilkeipevo tng (oo POTAACTIKAG TEXVNG TIOU ovVoUaleTal
KovdLoepl CUYKATAAEYETAL OE pio amo TG Mo KAOOOIKEG UeBOdoug payelpépatog dpéokwv GpoUTWV OE KOUTOOTES,
papueladeg kal jellies pe peyalo nedio epapuoywv.

310 oeuvaplo eEetalovrtal ol Mapadoolakeg TEXVIKEG emefepyaciag, aAAG Kol n Xprnon £l8IKWY apWUATIKWY, OTIWE Kal 0
TPOMOC CUYKEVTPWONG {axapng KoL 0 EAEYXOC TNG uypaciag oto TEAKO amotéAsopa. Ol cuppeTEXOVTEG Ba €olkelwBoUY
HE TLG TEXVIKEG PETAMOlNoNG TwV dpolTWV 08 YAUKEG MOPOOKEUEG e erubeflotnta Kal Ba sival og Béon va pmopouv va
KOTAVONOOUV TNV XPHoN TOUG O€ TOLWKIA LD YAUKWY TTOPOOKEU WY TIOU £lval LOAVIKEG yLa TpwLvd oepPlplopata.

NMpaktikég epapuoyeég: Koumoota | Mapuehada | Zelé (gelees)

Eknawdeutig Chef: MakpupixaAog Tunog Eknaidevong: Movtol Anoktnong: 35 EAay. ZuppETOXN:
Awa Lwong 6

Huepopnvia: As 08/04/2024 MeBodoAoyia Movtol E§apyupwong: Movo pe mpo
Eknaidsuong: 130 TANPWHA
MPaKTIKN

‘Qpa: 11:00 -14:00 Emtinedo: Basic @ Chef’s choice

ENTREMET KOPMOZ AlA ZQ3HZ 49,90€

EKAENMTUGOUEVOG KOPUOC avwTEPNS {aXapOTIAQCTIKNG HE SLOPOPETIKY SLOCTPWHATWON KoL TEXVLKEG TTOU TipoadEpouv Babog
yelong Kal MOAUTIAOKOTNTA O0TO YAUKO. ZEUWVAPLO LOAVIKO ylo OC0UC €XOUV YVWON Kal gUTeLpio otnv {oXapOmAAOTIKN
TEXVN LLE ETIKEVTPO TNV KAOOOLKN popdn EVOG KOPUOU.

JTOX0C Tou ogpwvapiou n ekmaibeuon o SLACTPWHATIKA YAUKA OUVOETWVY YEUOEWV TIOU aAmaLtolv emdeflotnTa OTo
anotéAeopa. To ogpvaplo meplhapfavel Stadopetikol eldoug yeloelg o Uniokoui oavg dapiv pe Baon toug Enpoulg
KaPmoUC OMWG TA HAKOVTEULO KAl TO prpadidlov vatg, ekmalbelel og xelpomointeg SLoSIKACIEG Yla KAOTAPVT PE yelon
TEPYAUOVTO, avykAall ¢poUTwV Kal KapvT cokoAATag Kol eonepldosldwyv. Méca amo To HadBnua avakaAUMTOUE emiong
v Stadikacio mapaokeung LeA€ kat adePrUaTOG ApWHATIKWY OTOoLXElwy, amapaitnta yla tnv evioxuon Twv yeUoEWV TOU
KopuoU.

Texvikég epapHoyEG: MTOKOUL Xwplg aAelpl TeEKOY, HOKAVIEMLO, UTpollhtav vatg | FéULon KOoTapVT MEPYOUOVTO |
Avyholl dpoUtwv | Kapvt cokoAdta Kal eomepidoeldn

Ekmtodevutng Chef: MakpupixaAoc Nikog Tunog Eknaidsuong: Névtol Anoktnong: 55 EAay. ZUMPETOXNA:
Awa Lwong 6

Huepopnvio: Tp 30/04/2024 MeBodoloyia Névrol E§apylpwong: Movo pe mpo
Eknaidsuong: 230 TANPWHA
MPaKTKN

‘Qpa: 17:00 -21:00 Eninebo: Advanced © Chef’s choice
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ENOXIAKA

MAZXAAINA TZOYPEKIA AlIA ZQ3HZ 34,90€
MpooBétovtag €va ayylypa Aaumpotntag otnv MaoyxaAwvr) mepiodo, auto To PABNUA ETKEVIPWVETAL OTN dnUloupyila Twv
TOOUPEKLWY TNS AUTPNC - mapadoolokd aptomoinua mou etolpdletal cuvnBwg and tn MeydAn Néumtn yla to Bpddu tng
Avaotoong kal tnv Kuptaky tou MNdoxa. e autdé to HABNUa, OSNULOUPYOUHE XELPOTOINTO TACXOALVA TOOUPEKLA,
pood£povTag ULa IoLKIA Lo cuvtaywv TIou SladEPouv amo eKelveg Twv Xplotouyevvwyv. OL YeULOELG, TILO MOPASOCLAKESG AUTH
™ ¢dopaq, Mpocdidouv évav €opTaOTIKO Yopakthpa. Ekmalbeudpaote oe Slddopa SMAwpATE Kol HaBaivoUupe TG TEXVLKEC
TLAPOOKEUNG TNG KAQOLKNG LUNC.

J€ QUTO TO HABNUa TLAXVOUUE XELpoTtoinTA Ao AALVA TooUpEKLA TTou Ba pag cuvodéPouv atnv MeyaAn lMNoptn tou MNaoyo.
OL ouvtayég Sladépouv amd QUTEC TwV XPLOTOUYEWWY, UE TIC yeploslc va Slodopormololvtal os Mo mopadooLaKEG.
Etolpdloupe tnv kKAaootkn 0N Kal ekmotdeuopacte o SladopeTikd SuTAwUATA.

Npaktikég epoppoyEg: Tooupékl KAaoolko os TAeéolda otpoyyulr] | TooupékL pe pappeAdda Kol KopUSLOL 08 KAVOVIKN
mAe€olda | TooupéEkL pe AEUKH GOKOAATOL

Eknawdeutig Chef: Zapafag MiyaAng Tunog Eknaidevong: Novtol Anoktnong: 35 EAoy. ZUppETOXA:
Ala Lwong 6

Huepopnvio: Te 24/04/2024 MeBodoloyia Novrol E§apylpwong: Movo ue mpo
Eknaidsuong: 130 TIANPWHNA
MPaKTKN

‘Qpat: 10:00 -14:00 Eninedo: Basic @ Chef’s choice

MAZXAAINA TAYKIZMATA AlA ZQ2HZ 31,90€

H auBevtikdTnTo TWV MACXAAWVWY KOUAOUPLWVY QVTIKATONTPIEL TNV MAoUaola mapadocn, amoTuniwvovTag Tn yelon Kal Tthv
OPWHATIKN auBevtikotnTa KABe meploxnc tng EAAASag. H maoyxaAwvr) cuvnBela TG MAPACKEUNE XELPOTIOLNTWY KOUAoUpLWY
elval évag 6eopog pe To mopeABOV Kal pla mapadoon mou dladidetal and yevid og yevid. H TEXVLKN TAPAOKEUN amaltel
T(POCOXI OTN AEMTOUEPELA, LE OTOXO TO €SALPETIKO amoteAeopa. KaBs kouloUpl TpEmeL va lval tpayavo amo €€w, arld
TOUTOXPOVA 0PPATO KOL YEUOTLKO ECWTEPLKA, SLATNPWVTAC TOV MOPASOOLOKO XOPAKTH PO TOU.

Me tpelg SLadOPETIKEG CUVTAYEG, EUMVEUCUEVEG amo Slddopeg Teploxeg tng EANGSag, avadelkvUOUE TN YOOTPOVOULKN
TIOWKIALQ TN Ywpag. Ao Ta opupvailka kouAoupla e tnv blaitepn yevon, ota aveBatd mou cuvdualouv TNV LYLELVH TIAEUPA
Xwplic BoUTUPO Kal auyd, PEXPL TN AQUMPOKOUAOUPO UE TO KOKKLVO OUYO, TO HEVOU €lvol pLa mavdaloia opwHATWY Kal
yevoswv. OL MPaKTIKEG edapuoyEG mepthapBavouv tv eufabuvon otn Sladkaocio TAPACKEUNE TWV KOUAOUPLWY, EVW N
coBapn mpoaoéyylon tou Bpatog StaocdaAilel TNV moLOTATA KAl TV AUBEVTIKOTNTA TOU Tapadoalakol autol eSE0UATOC.
Npaktikég epappoyEg: Zpupvailka kouhoupla | AveBatd (xwplg BoUTtupo Kal avyd) | AapmpokouloUpa e KOKKLVO AUyO

Ekntadeutng Chef: Japafag MiyaAng TUnog Eknaidsuong: Movtol Andktnong: 35 EAaX. ZUMPETOXNA:
Ala Lwong 6

Huepopnvia: Na 05/04/2024 Me0o6oAoyia Novtol E§apyvupwong: Movo ue mpo
Eknaidsuong: 130 TANpWUA
MpaKTKN

Qpa: 18:00 -21:00 Eninedo: Basic © Chef’s choice
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ENOXIAKA

NAPAZKEYH ZOKOANATAZ & MAZXANINEZ AlA ZQ2HZ WORKSHOP 44,90€
AHMIOYPTIEZ

Movadikd pabnua mou oTldlel oTtnV amoAuTh adooiwaon MPoG TNV TEXVN TNG COKOAATAS, ard Thv apx KEXPL TO TEAOG TNC
Sladikaoiag mapaywyng. AutO TO EKMALSEUTIKO TpOypappa avodelkvUeL TNV MOAUTIAOKOTNTA Kal tThv Koppotnta mou
OTTALTOUVTAL YL VA TTAPO.OKEUAOTEL Kot va StapopdwBOel n cOKOAATA O£ ATMOAAUOTIKEG TTOLOYOALVEG SNULOUPYLEG.

3To a PEPOC Tou padnpatog e¢etaloupe OAa To Brpata mopaywyng HE MPOKTIKO Tpomo: pupiloupe kat ayyiloupe toug
KOPTIOUG TOU Kakaodevtpou, adalpol e TOUG omoOpouc kakao pall pe tnv YPixa mou touc meptBariel. KaBoupdiloupe kot
Prjvoupe otnv KataAAnAn Beppokpaocia mou Ba avadelfel to dpwpa Kol TO XPWHO TOU KAKAO Kol cuveyiloupe tnv
Stadkaoia pEXpL va TIAPOUE TV PEUCTH COKOAATA.

1o B’ MEPOC TOU HOBAUATOG XPNOLUOTIOOUUE TNV GOKOAATA ylo vo. GTIAEOUE COKOAATEVIEC TIOOXAALVEG SNULOUPYLEC:
£TOLUALOUE TTAAKEG COKOAATEG O TMAOXAALVA OXESLAL.

Npaktikég epappoyEg: Zokohatevia {wakla | Auyouldkia o TTAAKA 0OKOAATOC | MaoyaALATIKA OXESLA COKOAATOG

Ekrtadeuthg Chef: AlopavtomouAog Tumnog Eknaidsvong: Ala Movtol Anoktnong: 55
Itédavog {wong
Huepopnvioa: Ma 26/04/2024 MeBodoloyia Eknaidsuong: Movrol E§apyVpwong: 230
MPaKTIKN
Qpoa: 17:00-21:00 Eninedo:Basic @ Chef’s choice
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MAOHMATA ZAXAPOIMNAAZTIKHZ

MNAPAAOZIAKA ZIPOMIAITA

KANTAIO®I | KIOYNE®DE | EKMEK AIA ZQZH2 31,90€

JEULVAPLO TIOU ETILKEVIPWVETAL O 3 ayanmnuéva YAukiopata mou éxouv tnv dla Baon- to Kavtaidl, To KlouvedE Kal To
EKUEK OTO OTOLO TOPOUGCLATOVTOL TEXVIKEC TIOPOOKEUNG KOl Ttapouciaong, pe éudaon otnv Kown BAcn twv TpLwv
YAUKLOPATWVY KOL TIC LOVASLKEG EKEOXEC KABEVAG.

To Kavtaidl, yvwotd kat wg "kataidl', amotehel éva ekAemtuopévo yAuko tadlou pe pileg otn Mikpa Aocia.
Xapoaktnpiletat and pa bk 0PN wwdoug popdng, n omoia dnuloupyel éva MAOUGLO UGOVTO, TIOU TIAPEXEL ML
povadikn aiobnon oto otopa. TuvnBwe yepiletal pe dLotikt kot PEAL, mpoodidovtag pia tpayavn Kol eEaLpeTIKA YAUKLA
yeuon.

To Kwouvedé, éva amd to ekKAemtuopéva yYAukiopata, cuvbualel tn yevon tou Kavtaidl yeplotol Ue KPEPWOEC Tupl,
EUMOTIOPEVO e BoUTUPO Kal OLPOTIL. 2TV KwvoTtavtvoUToAn, xpnotponoleital éva Aeuko, ehadpwg alpupd Tupl, evw
otnv EA\ada, cuvnBwg xpnolpomoleital Tupt kpgpa r pulnbpa, kabwg To aubevtiko tupl gival SucesvpeTo.

To Ekpék amoteAeital and éva ei60¢ Pwlov mou meplEXel BouTupo, yaAa kat auyd. H apxkn ocuvtayn neplAapBavel tv
Baon pe emuTAéov KAIPAKL Kal olpomL. Qotoco, otnv EANGSa, €éywve dnuodAng n mapaAAayr mou meplhapBavel kavraict
oth Baon, KpEUa oTn HECN KOL OaVTLYL oTtnV Kopudn.

To oepwvaplo Ba emSLwEeL va eEepeUVNOEL TLG TEXVIKEG TTIAPAOKEUNC KAL TTOPOUGLOoNG TWV 3 GLPOTILACTWY YAUKLOUATWY UE
£éudaon otnv kowvn Bdon toug. Ot cuppetéxovieg Ba pabouv tn Sladikacia dnuioupylog tng UUNG KoL TWV YEUIOEWY,
KaBwg Kal TIG SLapOPETIKEG TTAPAANAYEG KAL TEXVIKEG TIOU WIOPOUV va ePappootolV yla Tt Snuloupyla povadikwy
YEUOEWV KAL UPWV.

Npaktikég epappoyeg: Kavraidl | Kiouvedé | Ekpéx

Eknawdeutng Chef: Zapafag Tunog Eknaidevong: Ala Movtol Anoktnong: 35 EAay. ZuppETOXN:

MuxaAng {wong 6

Huepopnvia: Tp 30/04/2024 MeBodoloyia Movrol E¢apylpwong: Movo pe mpo
Eknaideuong: MpaKktikn 130 TIANPWHA

‘Qpa: 17:00 -21:00 Emtinedo: Basic @ Chef’s choice

TOYAOYMMAKIA | KOYPKOYMIINIA | AlA ZQ2HZ 29,90€

ANOYKOYMAAE2

E€apeTiko Habnua mou e€epeuvel TNV MOALTIOULKNA agla TpLwV MapadooLlaKWY YAUKWY, TIG TEXVIKEG TTOPACKEVUEG TOUG Kol
™V auBevTikoTNTA TIoU Ta SLETEL. To Ovopa TouAoUUTa daivetal MwE MPOEPXETOL Ao TV oBwpavikr kouliva, evw otny
KUmpo to cuvavtdpe Kol wg MOUna, mou onuaivel avtAia. H {Oun €ekwvdel otnv KatoapoAa Kol TEAELWVEL O Hiep.
Tnyaviletal oe Aadt kat opormidletal. To amoAapBavoupe kpUo f {E0TO Kol TapadooLlakd NTav To ayonnueévo os OAa to
{axopomAaoteia. H texvikn lval va mapapeivel tpayovo pe (oUPEPO TO E0WTEPLKO TOUC. KOUPKOUUTLVL, UIKPO OLpOTILAoTO
pe dUAAO Kpouotag, vnotiolo YAUKO. H AEEn mpoépxetal amo tnv AATwvikh cucurbito, ou onuaivel vepokoAokuBo, Aoyw
TOU OXAMOTOG. H Tpayavr Toug yeUon Ta KAVEL VO [NV UMTOPEIC VA OTOUATHOELC LOVO O £va. AOUKOUUASEC, UTTOUKITOEG
YAUKWV TTOU TIG oUVaVTAUE o€ OAn T Meadyelo! Mpokettal yia Pikpoug, {oUHePOUG Kal TpayavoUg afilykouc, Toug omoioug
tnyavilouv Kal oTn CUVEXELA TOUG KAAUTITOUV e {dxapn, OLPOTIL 1] AKON KoL HEAL.

Katd tn Oldpkela Tou pabApatog, ol cuppetéxovie¢ Ba efokelwBolv pe TG TAPASOCLAKEG TIPOAKTLIKEC TNG
{oxapomAaotikng kal Ba amoktricouv J8e€lotnteg yla TN Snuloupyiad TwV TOUAOUUMOKLWY, KOUPKOUMTILVLWY KOl
Aoukoupdadwv. To amotéAeopa gival n Katavonon tng MOWKIALOG TOUG Kal N avadelen Twv HOVASIKWY XOPAKTNPLOTIKWY
TouC.

Npaktikég epappoyEg: TouAoupmakia | Koupkouumivia | Aoukoupddeg

Eknadeutig Chef: Zapdfog Tunog Eknaideuong: Al Movrol Anoktnong: 20 EAay. ZUMMETOXNA:

MuxaAng {wong 6

Huepopnvia: Mo 05/04/2024 MeBodoloyia Movrol E¢apylpwong: Movo pe mpo
Eknaideuong: MpaKkTikn 80 TANPWUA

‘Qpa: 11:00 -14:00 Eninedo: Basic @ Chef’s choice
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MNAPAAOZIAKA ZIPOMIAITA

MMAKAABAZ XE 3 EKAOXEZ AlA ZQ2HZ 39,90€
To ogpLVAPLO OUTO OPLEPWVETAL OTOV HImakAaBd pe pia MPWTOTUTN TPOCEYYLOoN, e€epeuvwvTog TPELG SLadOPETIKEG EKSOXEC
TOU ayamnuévou YAUKoU. 3TO o LEPOC ETILKEVTPWVOUAOTE 0TNV mapadootakr pEBodo mapaokeun, eotialovtag otny mAovaola
Boutupévia kpouaoTa, ot YeUOoN TWV ENPWV KAPTIWY TOU €TUSEXETAL OTN YEULON KoL OTO OPWHATIKA OTOLXELD, OTO OWOTO
Yoo Kal olpomLoopua. 2To B UEPOG MOPOUGCLAIOUME HLla EVOAAOKTLKI) TTPOCEYYLON Tou pmokAaBa omou n diadopomoinon
TOU £VYKELTAL OTNV VEULON KoL €MIKAAUYPN HE AEUKI) COKOAATA YL VO TIPOCOWOOUHE HLO VEQ yeuoTiky Sldotacn. Emiong
e€epeuvoU e TNV OAUPH TTAEUPA TOU pmakAaPd pe Tupl.

Katd tn S1apKeLa TOU OGEULVAPIOU, OL CUMUETEXOVTEG Ba £XOUV TNV EUKALPLO VO EKTTALSEUTOUV OTNV TEXVN TNG MOPOOKEUNG TOU
UokAaBA, va yeUloouV e VEEG LOEEC Kal va SOKLUAOOUV TLG SLadOPETIKESG YEUOTIKEG EKSOXEG.

Npaktikég epappoyeg: MmakAaBag KAacolkog | MmakAaBdg pe Asukn cokoAdta | AALUpog MmakAafag pe tupl

Eknawdsutig Chef: apafag Tunog Eknaidevong: Ala {wong MovtoL Anoktnong: EAay. ZuppeTOXN: 6

MuxaAng 35

Huepopnvio: Ya 13/04/2024 Me0BoéoAoyia Eknaidevong: Movrot Movo ue Tipo
MpaKkTikn E€apyVpwonc: 130 TAnpwur

Qpa: 10:30 -14:30 Eninedo: Basic @ Chef’s choice

ZKAATZOYNIA | IZAl | POZEAEX AlIA ZQ2HZ 36,50€

Ta okoAtooUvLa gival yYAUKLOPA TTou €XOUE cuvnBioel va mpoodépetal TV neplodo mpv anod to MNaoya, aAld oto mapeABov
Oev €\eune Kol amo TG NUEPEG vnoteiac. Me yéuion papuehadag r yAuko moptokaAiloU, n EAAASa €kAsloe TV povadiki
yevon oe éva tpayavo {upapl. Ta movtiakd IoAl (f ItoAl) sival olpomiactd YAUKO TOU TAPACKEUALETOL OTNV EUPUTEPN
neploy amod tov Autiko Movio £€wg tnv Karmmadokio tng Mikpdg Aciag kol to omolo mpoodEpoviav we KEPACU TWV
KapapavAndwv tng meploxng (toupkodwvol Xplotiavoi opBodool) tnv emoxn Twv XpLotouyéwwyv. H Snuoupyla toug ntav
plo kevtnt téxvn amd povn tne. To padnua meplthapPavel emniong polédeg apuyddiou amo ta Kubnpa mou cuvhBwg
MPOoohEPOVTAL WE KEPACA OE YIOPTEC KOl YALOUC.

O otoX0G ToU Ogpvapiou eival va pag ekmaldeoeL oTnV TMOLKIALY TwWV MAPASOCLOKWY YAUKIOUATWY QUTAE TNG teplodou
HEoa Ao TIC MAPASOOLOKEG TEXVLKEG KAL CUVTOYEG YLO TNV TAPAOKEUH TOUG.

Npaktikég epappoyeg: Zkaltoouvia | oAl | Polédeg

Eknodeutig Chef: Zapdfog TUnog Eknaidsuong: Ala {wong Movtol Améktnong: EAa). ZUMPETOXNA: 6

MuxaAng 35

Huepopnvia: MNe 25/04/2024 MeBodoloyia Eknaidsuong: Movrol Movo ue Tipo
MpaKkTikn E€apyVpwonc: 130 TAnpwur

Qpa: 11:00 -14:00 Eninedo: Basic @ Chef’s choice
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MAOHMATA ZAXAPOIMNAAZTIKHZ

MNAPAAOZIAKA ZIPOMIAITA

KONErXArH-meAAXPOINH AIA ZQZH2 29,90€

2 ayamnuUEVeG ekGOXEG OLPOTILOCTWY YAUKWVY He KapUdia. H Komeyxdyn amotelel éva yAUKO To omoio GTLAXTNKE PO TLUAV
tou Baow\la A Fewpyiou f Mpiyknma FouAtéApo Tng Aaviag, Tou omoilou n Kataywyr €6waoe to ovopa oto YAUKO. To YAUKO
A€oV gival pia mapadoon otnv neployn tng EVBolag katl amoteAeital and Boutupwuéva GUANA e TTAOUOLO KPEUOL KOl
opwuoTa KAVEAOG KOl KOVLAK Yopilouv pia Stadopetikn yevon amod autr the Kapudomtag. H Seltepn exkdoyn sival n
KAaoolkn pelaxpivn, pla ekdoxn tng kapudomitag e Kakao, kavela yapidalo, apwpa moptokaAlol, kapudla Kol GLpOoTL
TIOU TNV cuvavtaue oAl otnv reploxn tn¢ Kapditoag kal twv TpikaAwv. Kat ta Vo YAUKA amoteAouv TAEOV Oy ATINUEVEG,
EVOANQKTIKEC ETILAOYEG GlpoTLacTWVY!

Npaktikég epappoyEg: Komeyyayn | Mehayxpolvi

Eknawdsutig Chef: Japafag MiyaAng Tunog Eknaiéevong: Ala NovtoL Anoktnong: 35
{wong
Huepopnvia: No 12/04/2024 MeBodoloyia Eknaidevong: Movrol E§apyVpwong: 130
MpaKTKNn
Qpa : 11:00-14:00 Eninedo:Basic © Chef’s choice
PABANI ZE 3 EKAOXEX AlA ZQ3HZ 31,90€

MaBnpa ZaxapomAaoTIKAC yia To pePavi péoa amd 3 povadikég ekSoxec. To pePfavi, Tou Sev MPEMEL VA GUYXEETAL UE TO
oAQuaAL, eival pa apadootakn cuvtoyn Tou avadelkvOel TV amAr, aAAd oAU vooTiun yevon tou. ITo pabnua
OVAKAAUTTOULE TIC SladopEG Kol EKMOLGEVOUAOTE O€ TIAPAAAAYEG TIOU TOU TIPOodiSouv évav aEPATO XOPAKTHPA.

O 0oTtoX0G TOU HABAUATOC €ival va £EOLKELWOEL TOUC CUUUETEXOVTEC UE TO pePavi Héow TPLwV SLadOpPETIKWY eKSOXWY,
BeAtuwvovtag tig JoxapomAaoTikéG Toug 6e€lotnTeC. OL cUpPETEXOVTEG Bal pABouv Tn owoTr MposTollacia Kal YProLuo,
evw Ba e€epeuvrioouv véeg yeUOELC KOl TEXVIKEC. Me tnv evBdappuvon tng dnuioupykotntag, Ba avamtuéouv tnv
LKOVOTNTA TOUG VO TIPOCAPHOTI0UV CUVTAYEG KOL VA SNLOUPYOUV LOVASLIKEG YEUOTIKEG EUMELPLEG.

Npaktikég epappoyEg: Papavi kKAaoowko | PaBavi pe yiaouptt kot aplydada | Papavi pe moptokaAt kat apurapoptla

Eknawdeutng Chef: Zapafag Tunog Eknaidevong: Ala {wong Movtol Anoktnong: EAay. ZuppeTOXn: 6

MuxaAng 35

Huepopnvia: MNe 1705/2024 MeOodoAoyia Eknaidsvong: Movrtot Movo pe Tipo
MpaKkTikn E€apyUpwong: 130 TAnpwpA

‘Qpa: 18:00 -21:00 Emtinedo: Basic @ Chef’s choice
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TOYPTEZ — NAZTEZ

CHOCOLATE DESSERT AIA ZQZH2 34,90€

E€0PETLKO OEULVAPLO TIOU ETILKEVIPWVETAL O SLAPOPETIKEG TEXVLKEG GOKOAATOC OL OTtoleg Péoa amod TNV SLOCTPWHATWON] TOUG
o€ uio ouvBeon SnULoUpPYoUV £Va ATTOAQUCTLKO ATOTEAECUA. 4 TEXVIKEG — 3 TIAOUGLEG WPEG LoXOPOTIAAOTIKAG e 1 €OUPETIKO
anotéAeopa. To ev AOyw ogpLvaplo amoteAel pia e€alpetikn sukalpla yia toug eviladepopevouc va eE0IKELWOOUY PE TNV
oOKOAdTa

JTIG TIPOKTLKEG edapUoYEC mepAapPdavovtal n apackeurp cokoAatéviou sable breton kal biscuit san farine, pia amohn
Kapapéla Le Enpouc Kapmoug Kol €vVag Loug cokoAatag 70%. Katd tn SLApKELD TOU CEULVOPLOU, OL CUMMETEXOVTEG Bal £XouV
Vv gukatpia va e€aoknBoUv 08 AUTEC TG TEXVIKEG KAl VO AVOKAAUPOUV HUCTLKA THoW armo Tn Snpoupyla cOKOAATEVIWY
YAUKLOPATWY. Méoa améd Quthv TNV EUMELPIO, OL CUMMETEXOVIEG OVASELKVUOUV TO TAAEVIO TOUG KOL QITOKTOUV TNV
ouTomnemnoiBnon yla va emtuyouV oTov KOOHO TG {aXapOTAQOTIKNC.

Mpaktikég epapuoyEg: Zokolatévio sable breton | ZokoAatévio biscuit san farine | Aol kapapéAa pe Enpolc Kapmoug |
Moug cokoAdta 70%

Ekmtodevutng Chef: AlapavionouvAog Tunog Eknaidsvong: Ao Noévtol Anoktnong: EAay. ZUMMETOXA: 6

Ytédavog {wong 35

Huepopnvio: Ma 19/04/2024 MeBodoloyia Movrtol Movo pe mpo
Eknaidsuong: MpaKktTikn E€apyvpwong: 130 TANPWHA

Qpoa: 18:00 -21:00 Eninedo: Basic @ Chef’s choice
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CAKES/ TAPTEZ/ MNIZKOTA/ZYMEZ

FAYKIZMATA ME XAPOYMI AIA ZQ2H2 26,90€

Quokd yAuKavtiko pe gladpld ailobnon cokoAdtag mou TPoEpXETaL amd To GACOAL TNG XOPOUTILAG. MaAld &v Koupw
TIOAEOU TO ovopalav Kal WG «n 0OKOAATO Tou GTWXOU» 1 TO «KOKAO TNG KAToXAG». MAEOV, QUTO TO HOVASIKO UALKO Hag £XEL
XOploel OPETPNTEG YEUOTLKEG LOEEC KaL €XEL ETMAVOKTAOEL TN GAKN TOU WG VO UYLELVOG KAl VOOTLUOG EVOAAOKTLKOC TPOTIOC
yla YAukiopata mou Sev mepléxouv Autapd r {axapn.

To pdBnua oToxeVEL OTNV AMOKTNON YWWOEWV Kal Se€lotAtwy Slaxeiplong evog 1000 TOAUTIHOU UALKOU OTWE TO XOPOUTIL
péoa amnod 3 KAAOOIKEG — BAOLKEG EDAPLIOYEG.

Texvikég Emdopriou: Cake xapoumioU | Cantucci xapoumoU | Tapta xapourioU e vegan GOKOAAT

Eknawdsutng Chef: Zapafag MiyadAng Tumog Eknaidsvong: Ala NovtoL Anoktnong: 20 EAoy. Zuppetoxn: 6
{wong
Huepopnvia: As 29/04/2024 Me0Bodoloyia Eknaidsvong: MNovrot E§apyvpwong: 80  Movo Ue mpo
MPAKTLKA TANpwHUA
Qpa: 11:00-14:00 Eninedo: Basic €€€ Low Price
AMEPIKANIKA COOKIES AlA ZQ3HZ 31,90€

Ta cookies 8&v aVAKOUV OTNV KATNyopila UIMLOKOTO, TOPOAd auTd TolnTkn adeia XpnolponoloUe Tov Opo Umokoto. Ta
Apepkavika cookies €Xouv KAToLa KOLWVA XapaKTNPLOTIKA TTOU KOG £XOUV KAVEL VAL TAL AYQTTH|OOUKE: elval adpdta Kot HaAaKd
otnv udn, akoAouBouv TNV SLKA TOUG TEXVIKI TIAPAOCKEUN Kol mavta meplhappavouy SladopeTiké YeUOELS KAl UALKA OTO
E£0WTEPLKO TOUC.

2TO HABNUa autd peBodeUoupEe TNV TEXVIKN WOTE va anmodwooupe ota cookies Tov BacLkod XapaKTHpa MOV apECEL 0 OAOUC:
pila obotoon PetagV umiokotou Kat cake mou ta kavel adpata kat Alyo tpayavd, evw Eexellilouv amnod diddopeg yeUoEeLG.

Cookies pe ¢puotikoBoutupo koL kKOKKwa ¢polta acoug | Speculoos kapapéhag | Cookies pe ¢pouvtoUki, Koppdtia
GOKOAATOG KOl KOAQLUTTOKL

Eknawdsutig Chef: AlapavtonouvAog Tunog Eknaidsvong: Ala Movtol Andktnong: 35
Ytédavog {wong
Hupepopnvio: Na 12/04/2024 MeBodoloyia Eknaideuong: Movrol E§apyvpwong: 130
MpaKTKNn
Qpa: 11:00-14:00 Eninedo:Basic @ Chef’s choice
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ZHMANTIKEZ NAHPO®OPIEZ
NA THN KAAYTEPH EZYNHPETHZH 2A2

v SuvbeBeite ) EloéNBete oTo pdBnpa oag touldyiotov 5 Aentd vwpitepa. Ta pabnuato EKkvolv oTnv wpa
ToUG. Agv glval EUKOAO yLa TOV eKTIOULSEUTH va EMAVOAAUPBAVEL ATO TNV ApXN TO LABNUa.

v H oxoArj «MaBrpata Mayetpikrc — The Culinary Center» Statnpei to Sikaiwpo va akupwoet | v petaBéost
£€V0L CEMLVAPLO OE TIEPLTITWON TIOU:

@  Sev oupTANPWOEL 0 AMAULTOUHEVOC OPLOUAE EKTTOUSEUOUEVWV

@ vy Adyoug avwtépag Biag (Bépata vyeiog, KapoU, TEXVIKA TIPOBAAUOTA, EMELYOVOEC CUVTNPHOELG
Kot Eodvikég emBewpnoelg). e auth tnv Tepimtwon yivetol MARPNG emotpod XPNHATWY Of
Aoyaplacuo nou Ba pag umodeifete.

v H oxoA «MaBrpata Mayeikic — The Culinary Center» éxet to Sikoaiwpa vo oAAGEeL ekmoudeuth oe
padnuoata.

v O xpovo¢ kdBe pabripotog svdéxetal va auénBel | pewdel, avdAoyo pe TO eMinNeSO YWWOEWV TWV
OUUUETEXOVTWV.

v’ Tpadrteite otnv Membership Card yia neploodtepa mpovopla & Swpedv padrpata. Ta TpovopLa oog LoxUouv
ouoTnPA amno tnv eyypadn cag 6TV KAPTO Kol LETA.

v OL akupwoel Xwpi¢ mposidonoinon, ot pallkéc eyypadEC Kal ol HallKEC AKUPWOELS HoBnudtwv, Sev
SleukoAUvouv otnv ¢uoLKkn Asttoupyia Tou Xwpou, otnv Sldbeon Twv BECEWV O CUUUETEXOVTEG O Waiting
list, otnv dnuwoupyia GAlkwy TLHwY, aAAAG Kol otnv peiwon tou SkoU pog Koéotouc. Bonbrote pog va
SLOTNPOUHE TIG XOUUNAEG TLUEG pag. MapakaAOUE OTIWG LOG EVINUEPWVETE O€ TEPIMTWON AKUPWONG TG B€ong

000G TOUAGXLOTOV 2 NUEPEG TIPLV TNV £VapPEn TOU UEUOVWUEVOU paBnuatog. Ze SladopseTikA nepintwon dgv

yivetal emotpodn XPNUATWVY | avIlKataotacn Hadipatoc.

v’ 3ta padipotoa mou éxouv tnv €vdelln, n Béon ocag oxUsl pOvo HE KpATnon Héow TOU NAEKTPOVIKOU
CUOCTAMATOC TOU HaBUoTog 1 HUE MPOTANPWHA KAl £WC KAl 5 NUEPEG TPV TNV £vopén Tou. Y& SLadopeTikn
TePUMTWOoN N Kpdtnon Sev Ba LoyVEL.

v MopakohouBeiote ta padipaTo pe TNV EvEELEn emunmédou mou TotpLdlel KAAUTEPO OTLC LKAVOTNTES OOC.

v Ta «MaBfipata Mayetpikig —The Culinary Center» §gv urtoxpsoUvtal Vo avortAnpwvouy padhipata ta onoia

npaypatonotidnkav al\d Sev mopsup£Onkav oL pabnTec.
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