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Youna Belouté
ue kohokUBa, yA\ukonatdra,
APWHATIKA Aaxavikd, Kpoutdv

Ak A

®péokia cardta
ue kapdIEg Aaxavikay, viopartivia, kapudia, alykAhivo Mavng,
katiki AopokoU, Biveykpét Baladuiko kal kpoutdy nappeldvag

A&

TpiAoyia (eoTcdv OPEKTIKOV
ue: + Adxavo donpo, yepioto pe kipd and pooxapdki yahaktog, pud,
PPEoKA HUPWOIKA KAl QUYOMEPOVO OPWHATIGPEVO e crispy herbs
« Mouyki yntig peAitdavag yepIoTtd Pe KPEPA TUPIY KAl OWTE AaXaviKa
« PeBuBokeptéc ndvw og appdto poug ylaouptiol e Kanviotn NAnpIka

A A

Apvaki ydotpag
apyownpévo oto poUpVo YIa 4 WPEg,
He natdteg kal ppéoko Oupdpl pe tn odAtoa tou

A& A

MoU¢ cokoAdtag yepioth
ue naywtd Bavilia Madayaokdpng

Tipn kat’ dropo: 65.00 €

't EPEX®EQX 16 - [IAAKA, THA.: 210 3249512 - 210 3218733
Wgy\ﬂlaw E: info@elaia-taverna.gr - www.elaia-taverna.gr

F: https://www.facebook.com/elaiarestaurant

tripadvisor
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NCW YCAR'S EVC

MENU

Veloute soup
with pumpkin, sweet potato,
aromatic vegetables, croutons

A&

Fresh salad
with vegetable hearts, cherry tomatoes, walnuts, syglino from Mani,
katiki from Domokos, balsamic vinaigrette and parmesan croutons

kA

Trilogy of hot appetizers
with: « White cabbage, stuffed with milk veal mince, rice, fresh herbs
and egg lemon flavored with crispy herbs.
« Baked eggplant pouch stuffed with cream cheese and sautéed vegetables
« Chickpeas on fluffy yogurt mousse with smoked paprika

Ak A
Lamb in the hull

slow baked in the oven for 4 hours,
with potatoes and fresh thyme with its sauce

kA

Filled chocolate mousse
with Madagascar vanilla ice cream

Price per person: 65.00 €
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