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Gods’
Restaurant

Owvopayeipegio Twv Oewv

Ambassadors of
Taste for the Global Gastronomy
& Ambassadors of Greek Gastronomy

BPABEIA / AWARDS

Greek Newspaper “E\etBepog Tunog”
Magazine “Exodos Time”

www.estiatoria.gr

No1 in Acropolis since 2001
& one of the 10 best of downtown Athens

RECOMMENDED BY
Rick Steves
Lonely Planet
Food & Travel Magazine (US)
Matt Barrett (Athensguide.com)
Michael Van Horn “The Social Chef”
10best.com
The culturetrip.com

Harley Davidson Athena

AxolouBeiote pag / Follow us on Instagram & Facebook ~ www.gods-restaurant.com
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Koua opektika

Tlatlixu 4.50 €
ylaoUpTi, okOpdo, ayyoupt

Tupokautepn 7.00 €
ndvw oe xapounona&ipado pe yAukd Buoovo

Tapapocaldra 6.50 €
®Ddpa Zavtopivng

Xeporointa violpaddkia pe puQt 750 €
oepPpopéva pe tdatliki

Ayywapdkt Kprjtng 550 €
KAMVIoT6 670 AaddKL Tou

lavpog papivatog 750 €
pe o\ kat hiaotr topdta

Xtanéd Euddrto* 12.00 €
Kpua nowia 25.00
pe t¢atliky, Tapapd, Tupokauteph, Pdfa,

vioApaddkia yiahavtli, aykivapdki, yalpo,

xtanoddki Euddto, topdta, ehiég

ZeoTd OPEKTIKA

Wopi pe edég kauhadopiyavn ... 3.00€
YkopddPwpo 4.00 €
Mavitdpia oxapag Q.00 €
pe ppéoko Bupdpt kat okdpdo

Mavitdpla yepiota 10.50 €
pe kaoépy, toopifio Apdpag & Pesto owg

Zayavéki tupiotnoxdpa ... 600€
Tuporutdpt Zkonélou 10.00 €
pe odhtoa pelol kat oulou

Oéta Yt 850 €
HE Topdta, Tunepld, plyavn

“Naouptiol” Kepteddkia pooxapiowa .. 11.00 €
pe odAtoa TopdTag, yiaolptt kat ita

Opéokeg tnyavnégnatateg ... 4.00 €
Ynavakotupomta 6.00 €

HE VTUMAKL ylaoupTt

[,

Cold appetizers
Tzatziki

yoghurt, garlic, cucumber

. “Tyrokafteri” Spicy cheese spread

over carob rusk with sour cherry

“Tarama” Fish roe spread

. Santorini’s Fava Beans spread
(Greek hummus)

Dolmades “gialatzi”

handmade grape vine leaves stuffed with rice,
served with tzatziki

Crete’'s smoked artichoke

____“Gavros”, Greek marinated anchovies

with chili and sun-dried tomato

Boiled octopus in vinegar*

Cold Variety

with tzatziki, fish roe spread, spicy cheese spread,

fava beans, grape leaves with rice, artichoke, Gavros

(Greek anchovies), boiled octopus, tomato, olives
Hot appetizers

. Bread with olives & olive oil-oregano

Garlic bread

Grilled mushrooms

with fresh thyme and garlic

Mushrooms stuffed

with kasseri cheese, Greek chorizo & Pesto sauce
.. “Saganaki”, grilled Greek cheese

Skopelos’ island cheese pie

with honey & ouzo sauce

Grilled feta cheese

with tomato, pepper, oregano

Meatballs of beef mince

with tomato sauce, yoghurt and pita bread

Fresh fried potatoes

. Spinach and feta cheese pie
with yoghurt dip

o VEGGIE @ VEGAN
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Xtandd oxdpag*

Midia axviotd
e kpaol kat ppéoko Gupdpt

Kalapapdkt tnyavné*
HE VINAKL 0wg taptap™

lapideg cayavdk*
e Topdita, péta kat oulo

2aAdteg

Xwpiatikn caldta

Xwptdtikn caldta -Am\i

000

Meooyelakr caldta
AVAPEKTA MPAGIVA AaXaVIKA, HE
xapournonaéipado, ayyolpt, topdta, péta,
Sudopo, Bacihikd & cwg pooyoAépovo

o

Yaldra “Kanpéle”
HE Topativia, potoapéha pnoupdta & Addt facthikol

Yaldta pe oravakt
pdka, oUko, Alaotr Topdta & owg Balcdpiko-
pENL

Mpdoivn caldta
HE AVAPEIKTA AAXAVIKE, HaviTdpia, Topativia,
Kaapnoky, ypaBiépa & owg pooyorépovo

Yaldrta pe pakeg pnehovyka & tévo
HE TopdTa, eNEg, Kapdto, Aadopiyavn

Yaldrta v “Oecv”
HE KOTOTIOUAO, AVAMEKTA AaXAVIKG, Hrhou ol
eonepldoedn, moptokd, runeptd Phwpivng,
KpAvunepl, kapudia & cwg Palodpuko-péh

[litoa
Mapyapita
EN\nvikn

He @éta, Topdta, mneptd, KPePpUdL, ehiég &
plyavn

Q00

Menepowt

Inéolal
pe kotérnoulo, BBQ cwe & proudeg nappeldvag

14.50 €
12.50 €

13.00 €

18.00 €

Q.50 €

17.00 € ...

11.00 €

14.00 €

Q.00 €

9.50 €

13.00 €

12.00 €

12.00 €
13.00 €

14.00 €
14.00 €

Q VEGGIE @ VEGAN

']

Grilled octopus*

Mussels steamed
with wine and fresh thyme

Fried calamari*
with a dip of tartar sauce

Shrimps “saganaki”*
with tomato, feta cheese & ouzo

Salads
Traditional Greek salad
... Double - Traditional Greek salad

000

Mediterranean salad
with mixed greens, carob rusk, cucumber, toma-

to, feta cheese, spearmint, basil
& honey-lime sauce

o

“Caprese” Salad

with cherry tomatoes, mozzarella Burrata & basil ol

o

Salad with spinach
with arugula, fig, sun-dried tomato & balsamic-
honey sauce

Green salad
with mixed greens, mushrooms, cherry tomatoes,
corn, graviera cheese & honey-lime sauce

Tuna & Beluga Lentils salad

with tomato, olives, carrot & olive oil-oregano

“Gods” salad
with chicken, mixed greens, blue cheese, citrus
fruit, orange, sweet red pepper, cranberry, walnut &

balsamic-honey-orange dressing

Pizza

Margherita
Greek

with feta cheese, tomato, pepper, onion, olives &
oregano

OO0

Peperone

Special

with chicken, BBQ sauce & parmesan flakes
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Mnéepykep

Cheese
HE HOOXAPIOLO HIIPTEKL, UMEWKOV, TOEVTAP,
payovéla & kétoan, oepPipetal pe natdteg
Nyavnteg

EMN\nviké pnépykep
pe pooxapiolo prugptéky, eeta, topdta, tlatdiky,
eMég, oepPipetal pe natdteg tnyavntég

Old School

HE HOOXAP(OLO UIILPTEKL, UMEIKOV, TOEVTAP,
Kapapelopéva kpeppudia, BBQ owg, topdra,
tupokautepr], oepPipetal pe natdteg tnyavntég

[Naocta

Inayyéu Narmohtdva

HE potoapéla pmoupdta

2MAyYETL ME KIPA

Moutavéoka Spicy
Inayy£éTt pe topdta, ehadado, eNég, Toily,
avtlolyla & oképdo

Awykouivt tou Yapa
ME pUdia, yapideg, xtanddi, kahapdpt

Awykouivt “MUdia Zayavakt”
HE pUdia, odtoa topdtag, péta & oulo

Actakopakapovdda (ki\d)
yla 2 dtopa

Mavti (molitika pafidha)
YEUIOTA HE HOOXAPL KAl HMAXAPIKA, HE OAAToa
KOKKLVNG TUMEPLAG, ylaoUpTti-okdpdo & Sudouo

']

Burgers

12.00 € Cheese
with beef minced meat, bacon, cheddar, mayonnaise

& ketchup, served with fried potatoes

14.00 € Greek
with beef minced meat, feta cheese, tomato, tzatziki,

olives, served with fried potatoes

15.00 € Old School
with beef minced meat, bacon, cheddar, caramel-

ized onions, BBQ sauce, tomato, spicy cheese

spread, served with fried potatoes

Pasta

12.00 € Spaghetti Napolitana
with mozzarella Burrata

1200€  Spaghetti with beef minced meat
14.00 € Puttanesca Spicy
Spaghetti with tomato, olive oil, olives, chili,

anchovies & garlic

22.00 € “Fisherman’s”
linguine with mussels, shrimps, octopus, calamari

1800€ . Linguine “Mussels Saganaki”
with mussels, tomato, feta cheese & ouzo

90.00 € Lobster pasta (kg)
For 2 persons

16.00 € “Manti” (Greek ravioli)

Stuffed with beef and spices, with red pepper
sauce, yoghurt-garlic & spearmint

O veceie @) veean

V)
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[Napadootiakd payeipeutd Traditional Greek cooked meals
Moucakdg 14.00 € Moussakas
HE OTUTIKA MMECAUEN, KIUd, Aaxavikd with béchamel cream, beef minced meat,
Kal Matdteg veggies and potatoes
@ Vegan Moucakag 16.00 € Vegan Moussakas @

NtoApadeg auyolépovo 12.00 € Grape vine leaves stuffed
e pooxapioto Kipd kat pulL with beef minced meat and rice, in egg-lemon sauce
Mooxdpt youBétot 13.00 € Beef stew with orzo pasta
Zayopitiko yloufétot 1250 € Zagoritiko giouvetsi
pe kpBapdky, pooxapicto kipd & nalaiwpévn with orzo pasta, beef mince & aged graviera
ypaBiépa cheese
Apvi «K\éptikon 20.00 € Lamb “Kleftiko”
pe Aaxavikd, tupl kau natdteg cooked with veggies, cheese, potatoes
Katokdxkt apyopayelpepévo, Kokkiviotd ... 20.00 € Goat slow cooked
pe manapdéleg, mneptd & nalawwpévn ypaBiépa with tomato sauce, pappardelle pasta, peppers &

aged graviera cheese
Kékopag «nacttoddar» 17.00 € ___ Rooster “Pastitsada” from Corfu island
HE XOVTPO HAKAPOVL KAl KEPANOTUPL with tomato - red wine sauce, macaroni &

kefalotyri cheese

YKIOUPIYTA pHaKapovia 17200€ _ “Skioufichta”, Cretan macaroni
ME KOTAMOUAO, pavitdpla, AlaoTr) TOPATa, KpEpa with chicken, mushrooms, sun-dried tomato &
yahopulnBpag galomyzithra cream cheese
lepuotd, Aaxavikd emoxrig 1000€ . “Gemista”, stuffed vegetables
pe pUQL, pUpwdikd, matdteg polpvou & yiaoUpTt with rice & herbs, baked potatoes & yoghurt

MNow\ia/matéla payeipeutodv payntwv 40.00 € Variety/platter of traditional cooked meals

yla 2 dtopa for 2 persons

éé Pwtrote uag éé Ask us
yla ta mdta » for the extra
Kal TIGC ooUTMEeg daily dishes

nuépag 99 and soups 99




Kupiwe Mdara (Zydpac)
Dpéokia totmoupa (450-500 ypap.) ...

oTN oX4PA, Pe Aayavikd emoxig

lapideg Yntég*

pe calaTikd NUEPAG

Kapapehwpévo ytanddi*
pe pdPa Zavtopivng

MNowia Balaccivev
m\atd yia 2 dropa - TomoUpa, Kahapdpy, xTanddy,
yapideg pe calatikd nuépag

Maiddkia apviola, ppéoka
HE MATATEG TNYAVATEG Kal Aaxavikd

Xoipivr) pnpiloha

ME TATATEG TNYaVNTEG Kal Aayavikd

Mooyapiola Inakopnploha

ME MATATEG TNYAVNTEG Kal AaXavikd

Mrugptékia pooyxapiota
HE MATATEG TNYAVATEG Kal Aaxavikd

YouB\dkt kotéroulo
pe natdteg tyavntég, mitta, tatdiky, TopdTa, KOEHUL

YouPAdkt xoipvod

HE Matdteg thyavntég, mita, tlatdiky, Topdta, Kpeppuidt

[Upog xopvog*

e matdteg thyavnteg, rita, tlatdiky, Topdta, Kpeppidt

[Upog kotémoulo*
e matdteg thyavntég, mita, tdatdiky, Topdta, Kpepuddt

[Upog apvi*

pe natdteg tyavnteg, mitta, tatdiky, TopATa, KPEHHUSL

Vegan [Upog
YUPOG AaXQVIK@V HE MATdTes Thyavntég, ritta, péfa,
TOpATa, KPEPUUSL

Kepnaprn*
ApHEVIKOU TUTOU (HOOXAPLI-XOIpIVE-apVi) pHE MATATEG
nyavntég, nita, tdatdiky, topdta, KpeppUdt

Kuriplakég oepraliég
eMNVIkS kepndun (pooxdpt-xotpvé-apvi) pe nita,
natdteg, ylaoUptt & TodTvel Tplavtdpullo

Mixed Grill kpeatikav
r\até yia 2 dtopa - pe TiTteg, MATATeG TNYaAvNTEG,

tCatlikt & BBQ cwg

Mow\ia MNpog-ZouPAdkt
m\atd yia 2 dropa - pe yUpo xopwvd &
kotomoulicto, couAdkia xolpivd & kotomouliola,
niteg, natdteg tnyavnteg, tlatlikt & BBQ ocwg

[,

2200 €

19.00 €

24.00 €

60.00 €

18.00€

16.00 €

25.00 €

11.50 €

14.00 €

14.00 €

14.00 €

14.00 €

15.00 €

17.00 €

14.00 €

15.50 €

45.00 €

Main dishes (grilled)

Fresh Sea Bream (450-500 gr.)
grilled, with daily greens

Grilled shrimps*
with daily greens

Caramelized octopus*
with Santorini’s fava beans spread

Seafood variety
platter for 2 persons - sea bream, calamari,
octopus, shrimps with daily greens

Lamb chops (fresh Greek baby lamb)

with fried potatoes and veggies

Pork chop

with fried potatoes and veggies

Beef Chuck Eye Steak
with fried potatoes and veggies

Beef burgers

with fried potatoes and veggies

Chicken souvlaki (skewer)
with fried potatoes, pita bread, tzatziki, tomato, onions

Pork souvlaki (skewer)
with fried potatoes, pita bread, tzatziki, tomato, onions

Gyros of pork*

with fried potatoes, pita bread, tzatziki, tomato, onions

Gyros of chicken*

with fried potatoes, pita bread, tzatziki, tomato, onions

Gyros of lamb*

with fried potatoes, pita bread, tzatziki, tomato, onions

Vegan Gyros*
gyros of vegetables with fried potatoes, pita bread,
fava beans, tomato, onions

Kebab*

Armenian style (beef-pork-lamb mince) with fried
potatoes, pita bread, tzatziki, tomato, onions

“Sheftalia”, Greek Kebab

traditional meat from Cyprus (beef-pork-lamb mince)

with pita bread, potatoes, yoghurt & rose chutney

Mixed Grilled meat variety
platter for 2 persons - with pita bread, fried
potatoes, tzatziki & BBQ sauce

Souvlaki & Gyros Variety
platter for 2 persons - with pork & chicken Gyros,
pork & chicken skewers, pita bread, fried potatoes,
tzatziki & BBQ sauce

Al

O veceie @) veean
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[Aukd
MnakAafdg

Kapuddémta

pe cokoldta

Kiouvepé nolitiko
HE maywtod

Tapalt

pe paotixa Xiou

MNaoupt
pE péN-kapUdia

MNaywté (1 pndla)
Bavilia/cokordta/kiouvepé

6.50 €
6.50 €

9.00 €

6.50 €

5.50 €

3.50 €

Desserts

Traditional baklavas

Walnut cake

with chocolate

Kunefe kadaifi

with cheese, pistachio, honey & ice cream

Samali cake

with semolina & Chios’ masticha

Yoghurt

with honey-walnuts

Ice-cream (1 scoop)
vanilla/chocolate/kunefe
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EN\nvikég povég

EMN\nvikég Sumhdg

Eonpéoo povog

Eonpéoo duim\dg

Kanoutoivo

Karnoutoivo Su\é

Kanoutoivo Adate

Dpévro Eonpéoco

DOpévro Kanoutoivo

Dpévto Kanoutoivo Adrte

Opanég

lMa\\ikdg

Apepikavikog

IpAavd£qikog

Yokolata ({eoth ) kpUa)

Aeukn Zokoldta ((eotinkpla)

[éd\a apuyddhou

Mpdocivo Todu / Mauvpo / Mepyapdvio

Nepd/Avaguktika

AYPA Quoké MetalMukd Nepotlt

AvBpakouyxo Nepd 250ml

AvBpakouyo vepod 1lt

Coca Cola/Zero/Light 250ml
Fanta MNoptokd\/Aepévi2soml

Sprite 250ml

Soda Water 250ml

Fuzetea

Xupoi Amita

Opéokog xupoég moptokdAt

3.00 €
3.50 €
3.00 €
3.50 €
4.50 €
5.00 €
5.00 €
4.00 €
4.50 €
5.00 €
4.00 €
4.00 €
3.50 €
7.00 €
6.00 €
6.00 €
050 €
3.50 €

Co}fféﬁ

Greek coffee single

Greek coffee double

Espresso single

Espresso double

Cappuccino

Cappuccino double

Cappuccino Latte

Freddo Espresso

Freddo Cappuccino

Freddo Cappuccino Latte

Frappe

Filter coffee

Americano

Irish coffee

Chocolate (hot or cold)

............. White Chocolate (hot or cold)

Almond milk

Green Tea / Black / Earl Grey

Bottled water/Refreshments

... AVRA Natural Mineral Water 1lt

Sparkling water 250ml

Soda Water 1lt

Coca Cola/Zero/Light 250ml

... Fanta Orange/Lemon 250ml

Sprite 250ml

Soda Water 250ml

Fuzetea

Amita juices

.............................. Fresh squeezed orange juice
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MuUBog Bapelioa 500ml - Lager 5% alc. Gr. 550 €
MuiBog Bapeliowa 330ml - Lager 5% alc. Gr. 450 €
OIE EN\&g 330ml - Lager5%alc.Gr. ... 450€
OIE Madpn-Lager5%alc.Gr. ... 450€
OIE Aveu - o5% alc. Gr. 4.00 €
K&wlep 500ml - pilsner 5.2%alc.Ger. ... 550€
[lota

Am\d / Inéotal 850€ /14.00 €

EAAnvikd anootdyuarta

Oulo notript 50ml 5.00 €
Mopdpt 200ml .00 €
Mivi 200ml 1.00 €
Oulo “12” 200ml .00 €
MatapéAin 200ml 1N.50 €
Mnapnatdip 200ml N.50 €
BapBayiavvn Mpdowvo  Mm\e 200ml N.50 €
Analapiva 200ml 12.00 €
Mixoadr 200ml 12.00 €
Toinoupo TupvdBou notipt50oml ... 500 €
Aekapdkt (xwpig) 200ml .00 €
Mnapnatlip (xwpig)200ml ... 1.00 €
To\AA (pe yAukdvico)200ml ...~ 1.00 €
Ayovépt Malaiwpévo200ml ... 12.00 €
Paképelo 5.00 €
notrpt 50ml

Maotixa 50ml 6.00 €

Beeﬁ‘

Mythos Draught 500ml - Lager 5% alc. Gr.
Mythos Draught 330ml - Lager 5% alc. Gr.
. FIX Hellas 330ml - Lager 5% alc. Gr.
FIX Dark - Lager 5% alc. Gr.

FIX 05% alc. Gr.

... Kaiser s500ml - Pilsner 5.2% alc. Ger.

Beverages

... Special drinks / Premium drinks

Greek Spirits
Ouzo (glass) s5oml

Plomari 200ml

Mini 200ml

Ouzo “12” 200ml

Matarelli 200ml

Babatzim 200ml

Varvayianni Green or Blue 200ml

Apalarina 200ml

Pitsiladi 200ml

_.. Tsipouro Tyrnavou (glass) 50ml

Dekaraki 200ml

Babatzim 200ml

Tsilili (with anise) 200ml

Agioneri (aged) 200ml

Rakomelo

(grappa with honey) - glass 5oml
Masticha from Chios Island(glass) 50ml
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H «puxri» kau n kapdid tou ectiatopiou The heart and the soul of the restaurant



Epeic ot 'EN\nveg tg Xapég pag TG
£XOUME OUVOECEL HE TO OTUTIKO PAYNTO,
10 TOOTIKG Kpaol kKat TNV Kol mapéa.
KAnpovépot thg mlouciétepng otov KOGHO
yaotpovopiag, TAoucloTEPNG Ot  UNIKG,
TPOMOUG HAYEIPEUATOG, TOAMTIGHO, aAAA Kat
cogia, avalnrolpe navia éva Kakd GTEKL,
HLO «TIPOEKTACH» TOU oTiTIoU Mag, TO onolo
Ba pépel atpdopaipa owkeia kat apdpata
and tnv kouliva tng papdg.

‘Otav o kup-Tiwpyng, o natépag pag, padi
Me Tt pntépa pag Mapia, anogdoilav otig
QPXEG AUTOU TOU AUL@VA KAl HETA arno 50T
Melpa 010 XWPO TNG MAYEIPIKAG KAl TNG
gotiaong, va npoxwproouy otn dnuoupyia
tou «Owopayepeiov twv Oeidvr, dev Ba
pnopolUcav va pn cegfactolv autég Tg
apxég. Ma véa peydln owoyévela eixe
MOAg yevvnBet...

&

We, Greeks, have associated our pleasures
with homemade food, quality wine and
good company. Heirs of the richest gastron-
omy in the world, richest in materials, in way
of cooking, culture and wisdom, we always
search for a good hangout, a special spot,
an “extension” of our home, a place where
we can have intimate atmosphere and ma-

ma’s kitchen aromas...

When Mr. George, our father, along with
our mother Maria, decided at the begin-
ning of this century and after more than 50
years of experience in cooking and restau-
rant business, to create “Gods’ Restaurant”,
they couldn’t have not respected these
principles. A great new family had just been

born...

OO

Owopayelpeio twv Oedv. Makpuyidvvn 23-27, Akpénoln. ThA: 210 9233721

Mayetpetoupe pe efaipetikd napfévo ehatdhado kat tnyavifoupe pe nAiélato. Ot natdteg eival ppéokeg. Ot
yapideg, to xTanddy, To Kakapdpt, o Pnakaldpog, o actakdg, o yUpog Kat To KepnAum eivat kateuypéva. ‘Omnou
* 010 pevoy, onuaivet étt eival kateuypévo. To fapndy eival wpomhdtn. 2tg tpég oupnepapBdvovtat dAeg ot
véupeg emBapivoetg, frot: service 13%, A.D. 2%, O.MM.A. 13%, 24%. ‘O\eg ot Tipég unoloyilovtal oe eupo.

Ayopavouikég unetBuvog: Odhiag Eudyyelog.

O katavalwtig dev €xel unoxpéwon va minpwoel, av dev Adfel To vouo napactatikd ctoiyeio (andden -
TIpoASy10). To katdotnua SiaBétel Seltio mapandvawv.

MapakahoUpe evHEPDOTE TO MPOCWTIKS TNG eMiXelpnong yia Tuxdv alepylec rj Sucavefieg mou pnopei va éxete.

Gods’ Restaurant. Makrigianni 23-27, Acropolis. Tel. +30 2109233721

We cook with extra virgin olive oil and we fry in sunflower oil. The French fries are fresh. Shrimps, octopus,
calamari, codfish, lobster, pork gyros and kebab are frozen. The signal * at the menu means it's frozen. The
ham is pork shoulder meat. Prices include all legal charges, namely: service 13%, C. Tax 2%, VAT 13%, 24%.
All prices are calculated in euros.

Responsible by the law: Falias Evangelos.

The consumer has no obligation to pay if the legal document (receipt - invoice) has not been received. The es-
tablishment has special forms for the formulation of any eventual complaints.

Please let us know if you have any food allergies or special dietary needs.



H owoyéveia eivai to kUttapo tou mohiticuod  Family is the nucleus of civilization

H owkoyéveia Ddhia otnv eAAnvik yactpovopia and to 1964
(3£1d otn PwT6 0 alnopdvnrog natépag pag)!

Falias family in Greek gastronomy since 1964

(our memorable father on the right)!

Mntépa kat natépag npwtaywvictoly otny kouliva. O Bayy#\ng pe tov Sidonpo kilapiota tou Mrnov TSP, Pitot
Mother and father, the stars at the backstage. Yapndpa. Vagelis, the Boss, with the Hall of Famer guitarist of
Bon Jovi, Richie Sambora

1st International Hellenic
Gastronomy Conference 2018
Greek taste beyond borders

Conference 2018

e heyond borders

GoLp
G QJALITAYLA'I{QE D
2018

Me 1o @ilo pag, Ndvvn Avietokolvurno. BpaBeia ané tov eAAnviké Timo yia to 2017, 2018,
Mad{ propotpe va kataktcoupe ta navral 2019,2020,2021,2022. To No1 otnv Akpdémnoln.
With our friend, Giannis Antetokounmpo, the “Greek Freak”. Awards of quality & taste for 2017, 2018, 2019, 2020,2021,2022.

Together we can conquer everything! No1in Acropolis.



