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Gods’ -
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Oivopayeipeio Twv Oewv

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

BPABEIA /AWARDS

www.greektastebeyondborders.com
Greek Newspaper “EAe0Oepog TUTIO]”
Magazine “Exodos Time”
www.estiatoria.gr

No1in 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)
Athens Hot Spots
10best.com
The culturetrip.com
ROCK HARD GREECE
HARLEY DAVIDSON ATHENA

We are thankful to our father Giorgos and our mother Maria for passing down their culinary
heritage. And, of course, we owe a debt of gratitude to our amazing kitchen crew
for their inspiration and devotion!
Our Chefs Evelina, Giannis, Helena,
Christina, Rus and Thalia, thank you for all the hard work!

AkoAouBelote uag /Follow us on Instagram & Facebook www.gods-restaurant.com



Kpva opektika Cold appetizers
Ywpi 200 € Bread
Tlatdikt 6,50 € Tzatziki
ytaovpTtt, oképdo, ayyoupl yoghurt, garlic, cucumber
Inéclal TupokavTePY “TwWv Oswv” 10,50 € Gods’ special Spicy Cheese Spread
TTdvw og xapourtorna&iuado, ue yAukd “Tyrokafteri” over
ToU KouTaALoU BUCCLVO carob rusk with sour cherry
Xelpotointn AsuKr) Topajocaidto 0,00 € Homemade white Fish roe spread
DABA ME KPEUMUVSAKL KO KATIOPN 10,00 € Fava beans spread with onion and caper
(Greek style of hummus)
NtoApaddkia “NnoaAovtdl” 10,00 € Grape vine leaves “Dolmades”
e PO kat TCatdikt stuffed with rice, served with tzatziki
AyYWapdaKL KATIVIOTO 9,00 € Crete’s smoked artichoke
ravpPoG HaPLVATOG 950 € “Gavros”, Greek marinated anchovies
JE puaivTavd kat oképdo with parsley and garlic
KpVa MowtiAio 29,00 € Cold Variety
ZEOTA OPEKTIKA Hot appetizers
ZkopdoPpwuo 500 %€ Garlic bread
Natdteg TRYOVNTEG 6,00 € Fried potatoes
Zayavakt Tupl 9,00 € “Saganaki”
YNTS UE TOATVEL TOUATAG grilled yellow Greek chese with tomato chutney
détaPnt 10,00 € Grilled feta cheese
UE TOUATQ, TILTTEPLD, EALEG, UTTOUKOBO & AaSoplyavn with tomato, pepper, olives, chili pepper & olive oil oregano
Tpayoavo TupoTitdpl ZKOTIEAOU 14,00 € Special crispy Skopelos’ island Cheese Pie
OTPLPTAPL, YEULOTO LE PETA, LulnBpa with feta and mizithra cheese
KO VTPECLVYK UEAL-0UL0 & honey-ouzo dressing
ZTAVAKOTUPOTILTA 8,00 <€ “Spanakopita” Spinach and feta cheese pie
MUE VTUTAKL YLAOUOTL with yoghurt dip
Kepteddkia pooxapioia “raovptiov” 14,00 € Traditional Beef Meatballs
KOKKIVIOTA JUE TTITEG & YLAOUPTL in tomato sauce with pita bread & yoghurt
Inéctal MeAr{aveg “tng yraylag Mapiag” - 12,00 € Special “Grandma Maria’s” Eggplants
KOKKIVIOTEG OTO (POUPVO, UE PETOVAQ baked in tomato sauce with feta cheese
KaAapopdke * 15,00 € Fried Calamari*
TNYaVNTO UE VTUTAKL OWE TAPTAO with tartar sauce dip
Xtamodak* Yyntdé .. 22,00 € Octopus *on the grill
UE XELOOTTOINTN AEUKT) TAPAIOCAALTA with fresh homemade fish roe spread “taramosalata”
MUSLa* axviotd 15,00 € Mussels* steamed
UE KOAOAKL KOl OKOPSO with wine & garlic
Fapideg* cayavakt 28,00 € Shrimps* “Saganaki”

UE OAATOO TOMATAG, PETA & 0UL0

in tomato sauce, feta cheese & ouzo

ZaAdreg

XwpLatikn caldta 10,50 €
XwpELATikn caAdta - AutAn 18,00 €
MecoysLoK) 12,00 €

JUE AVAUELKTA CAAATIKA, TOUATA, ayyoUpL,
@éta, xapourtornta&iuado, BactAkd, Sudouo
& VIPEDLVYK UEA-AALU-plyavn

“Twv Oswv” 14,00 €

QAVAUEIKTA CAAQTIKA, (YNTS KOTATTOUAO, UTTAOU TOLL,
rurteptd PAwpivng, kKapudla, KOAVUTTEQL,
(PPETCKO TTOPTOKAAL & VTPECLVYK UEAL-TTOPTOKAAL

Kpntikog Ntékog 11,00 €

(Nol caAdta oTov KGOUO) e TTAELUASL, PIAOKOUUEYN
TOMATA, PETA, Aadoplyavn, EALEG & KATTAEN

Karmpéle 16,00 €

UE TouaTVLa, UOTOaPEAT MTToUPdTA,
Ow¢ Pesto & xovTpd aAdtt

Nitoa

Mapyapita 13,00 €

JUE OAATOO TOUATAG, MOTOAPEAQ, YKOUVTA, BACLAIKO

NeTtepbvL 15,00 €

JUE OAATOA TOUATAG, MOTOAPEAQ, YKOUVTA & TTETIEQOVL

Salads

Greek salad

Double Greek salad

Mediterranean salad

with local greens, tomato, cucumber, feta cheese,
carob rusk/Cretan island crouton, basil, spearmint
& honey-lime-oregano dressing

“Gods’ Restaurant”

Special with local greens, grilled chicken, blue cheese,
red sweet pepper, walnuts, cranberries, fresh orange
& honey-orange dressing

Cretanisland “Dakos”

(Nol salad in the world) with barley rusk, chopped ripe fresh
tomato, feta cheese, olive oil, oregano, olives & capers

Caprese

with cherry tomatoes,
Burrata mozzarella, Pesto sauce & sea salt

Pizza
Margherita
with tomato sauce, mozzarella,gouda and basil

Pepperoni

with tomato sauce, mozzarella, gouda & pepperoni

Zuuapilka

ZTOYYETL AALO, OALO € TIETIEPOVTOIVO 14,00 €
e Aadt, okdpSo kalt urtovkoBo

ZTOYYETL ME MOOXOPLOLO KLUA 14,00 €

Mavti, MoAitiko PaBLoAL yepuotod 20,00 €

UE LOOXAPL KAL UTTAXAPLKA, JUE OAATOA ATTO
KOKKLVI TILTTEQLA, YLAOUPTL, OKGpS80 Kat Sudouo

Atykovivi Tov Wappd 29,00 €
uUe yap(Seg, uodta, kaAauapdkl,
XTartédL o ocdAtoa ToudTag

Actakopakapovada (KtAd) 140,00 €
ue odAtoa toudtag, rapueldva & BactAkd
Awykovivt pe axBadeg 25,00 €

oe odAtoa arnd Aeukd kpaot, okopdo, AddL kat Agudvi

Pasta

Spaggeti aglio, olio e peperoncino
with olive oil, garlic and chili pepper

Spaggeti with ground beef
“Greek Bolognese”

“Manti” Greek Ravioli from Constantinople
Stuffed with beef & herbs in red sweet pepper sauce
with yoghurt, garlic and mint

Fisherman’s Linguine
with shrimps, mussels, calamari,
octopus in tomato sauce

Lobster pasta (kg.)
with tomato sauce, parmesan & basil

Linguine with clams
in white wine, garlic, olive oil & lemon sauce




“PwtnoTe MaG yla Ta mdta \/
KOl TLG COUTTEG NUEPAG”

“Ask us for the extra daily
dishes and soups”

Mapadoolaka UayeLpevTa

Napadooiakdg MovcakAag 17,00 €
UE UTTECAEA, UOCXAPLOLO KU,
ueAtdava kat maTdTa

Biykav Movcakdg 17,00 €
UE UTTECAEA GOYLAG, KLUA UAVITAPLWY,
UEATTAVQ, TTATATA

NaoTtitowo 17,00 €
UE UTTECAEA, UOCXAPLIOLO KA,
XvAortiteg kat ypaBiépa

NTOAMASEG pe apuTtEAGPUAAO 14,00 €
“Tov uraputa-rwpyn”, yeuotol
E LOOYaP(0L0 KLUA, PUCL KO AUYOAELOVO

Moo xdapt MouvBEtoL 16,00 €
KOKKIVIOTO JE KPLOap kL

“Zayopitiko” MovREtol 16,00 €
(ouvtayn and Ta ZayopoxweLa,)
UE ooxaploto Kiud kat ypaBEpa

ApVAKL “KAg@TIKO” 29,00 €
UE AayQVIKA, TTATATEG KAL TUPLA

ApVAKL “TolyapLocto” 29,00 €
(KPNTLKTN) CUVTAY) QPYOAYELOEUEVO
UE AASL KAl KPAOL, UE TTATATEG TNYAVNTEG

Xotpwvo Kotot 22,00 €
KOPOUEAWUEVO,

UE TTATATEG (POUPVOU

BopelogAAaditikn

Katowopakapovada 25,00 €

UE APYOAYELOEMUEVO EEKOKAALCUEVO KATOLKAKL,
TTATTAPSEAECG, OAATOA TOUATAG KAL TTAAQULWMEVN YpaLLEpa

Kpntikd Makapovia “ZKLou@td” 19,00 €
UE KOTOTTOUAO, aVLTAOLA,
yaAouulnbpa kat Alactr ToudTa

FeMoTA, AaXaVIKA ETIOXNG 12,00 €
UE PUAL KL UUPWSIKA, TTATATEG (POUPVOU KAL YLAOUPTAKL
Zoumta Huépag 10,00-14,00 €
NowtAia/TiLatéAa

MOYELPEVTWV PAYNTWV 60,00 €
yla 2 droua

Traditional Greek cooked meals

Traditional Greek Moussakas
with bechamel cream, ground beef,
eggplant & potato

Vegan Moussakas
with soya bechamel cream,
mushrooms mince, eggplant & potato

Pastitsio (Greek Lasagna)
with bechamel cream, ground beef,
traditional “hilopites” pasta & graviera cheese

Grape Vine Leaves “Dolmades”
“papa George’s specialty”,
stuffed with ground beef & rice, with egg & lemon sauce

Beef stew “Giouvetsi”
with tomato sauce & traditional orzo pasta

“Zagoritiko Giouvetsi”
(recipe from Zagoria villages) with orzo pasta,
ground beef, tomato sauce & melted graviera cheese

Traditional Lamb “Kleftiko”
cooked with vegetables, potatoes & cheeses

Traditional slow cooked Lamb “Tsigariasto”
Cretan recipe with olive oil & wine sauce
& fried potatoes

Pork Shank
caramelized with honey sauce,
served with oven baked potatoes

Northern Greek

Goat Pasta
slow cooked boneless goat with pappardelle
in tomato sauce & aged graviera cheese

Cretan macaroni “Skioufichta”
with chicken, mushrooms, galomizithra cheese
& sun-dried tomato

Gemista, seasonal vegetables
stuffed with rice & herbs, baked potatoes & yoghurt

Soup of the Day

Variety/platter
of traditional cooked meals
for 2 persons

Kupiwg Mata (Exapac)

Towutovpa @péokia (500-550 yp.)
UE POECKOKOMEVN CAAQTA

Frapideg* Pntég
UE POECKOKOMEVN CAAQTA

KapapeAwuévo Xtamdd*
UE PABa

NuatéAa OaAacovwv
UE TOUToUPQ, yaplSeg, kaAaudpt,
XTATIOSL KAl PPECKOKOUUEVN CAAATA

NaiSdakia Apvicla
UE PYNTA Aaxavikd KAl TTATATEG TNYAVNTEG

Xotpwr) Mtpu{oAa
UE PNTA Aaxavikd KAl TTATATEG TRYAVNTEG

MTuptékia Mooxapiola
UE PNTA Aaxavikd KAl TTATATEG TRYAVNTEG

ZouBAakL Xolpvo
UE TTITEG, TTATATEG TNYAVNTEG,
TatliKl, TOUATA, KPEMMUVUOL

ZouRAdkL KotdTtouAo
UE TTTEG, TTATATEG TNYaAvNTES, TatdikL,
TOMATA, KOEUUUSL

Mopog Xopvog*
UE TTITEG, TTATATEG TRyavnTeg, T{atdik,
TOUATA, KPEMUUSL

Mpog KotémouvAo*
UE TTTES, TTaTATEG TNYavNTES, TatdikL,
TOMATA, KOEUUUSL

Mopog Apviclog*
UE TTITEG, TTATATEG ThyavnTag, T{atdik,
TOUATA, KPEMUUSL

ZepTtald
AP AS00LAKS EAANVOKUTTOLOKS KEUTTATT

(MoCXGPL-YOLOWVO-apVL) UE TITEG, TTATATES baby,

TOdTVEl TPLaVTAPUAAO KAt YLaoUpTL

Kepmaure*
(2 Tux. MooxApL-apVi) UE TI(TEG,

TTATATEC TNYavNTEg, T{AT{iKL, TOUATA, KOEUUUSL

29,00 €

28,00 €

29,00 €

85,00 €

22,00 €

16,00 €

14,00 €

16,50 €

16,50 €

16,50 €

16,50 €

16,50 €

17,00 €

16,50 €

Main Dishes (Grilled)

Fresh Sea Bream (500-550 gram.)
with freshly cut salad

Grilled Shrimps*
with freshly cut salad

Caramelized Octopus*
with fava beans spread

Mixed Seafood Platter
with fresh sea bream,
shrimps, calamari, octopus & freshly cut salad

Fresh Greek baby Lamb Chops
with grilled vegetables & fried potatoes

Pork Chop
with grilled vegetables & fried potatoes

Beef Burgers “meat patties”
with grilled vegetables & fried potatoes

Pork souvlaki
with pita bread, fried potatoes,
tzatziki tomato, onion

Chicken souvlaki
with pita bread, fried potatoes,
tzatziki, tomato, onion

Gyros of Pork*
with pita bread, fried potatoes,
tzatziki tomato, onion

Gyros of Chicken*
with pita bread, fried potatoes,
tzatziki, tomato, onion

Gyros of Lamb*
with pita bread, fried potatoes,
tzatziki tomato, onion

Sheftalia

Traditional Greek/Cypriot Kebab
(beef-pork-lamb) with pita bread, baby potatoes,
rose chutney & yoghurt

Kebab*
(2 skewers of beef-lamb minced meat)
with pita bread, fried potatoes, tzatziki, tomato, onion




Kupiwc Mata (Exapac)

Tolluttepykep
UE UOCXAPICLO UTTLPTEKL, TOEVTOO, UTTELKOV, TTKAEG,
UAYLOVELQ, KETOATT, HOUCTAPSA KAL TTATATEG TNYAVNTEG

EAANVIKO MTtéPYKEP
UE LUOCXAPICLO UTTLQTEKL, PETA, TOUATA, TUPOKAUTEQ!,
T¢atdiki, TKAEG KQL TTATATEG TNYAVNTEG

MuatéAa Kpeatikwv
TT{TEG, TTATATEG TNYAVNTEG,
tdatlikt kot BBQ ow¢g

Mpog* & ZouRAdkLa

TLATEAA e OOUBAGKLA XOLOLVA KAl KOTOTTOUALDLA, YUPO
XOLPWVS, apVi Kl KOTOTTOUALGLO, (UE TTITEC, TTATATEG
tnyavntég, téatdikt kat BBQ owg

Main Dishes (Grilled)

Cheeseburger
with ground beef, cheddar, bacon, pickles,
mayo,ketchup, mustard & fried potatoes

Greek Burger
with ground beef, feta, tomato, spicy cheese spread,
tzatziki, pickles & fried potatoes

Grilled Meat Variety
platter with pita bread,
fried potatoes, tzatziki & BBQ sauce

Gyros* & Souvlaki Variety

platter with pork & chicken skewers,

pork, lamp & chicken gyros, pita bread, fried potatoes,
tzatziki & BBQ sauce

Kapédeg Coffees
EAANVLKOG SITAGG Greek coffee double
Eompgco Espresso
EoTtp£co SUTAGG Espresso double
Karmoutoivo Cappuccino
Karttoutoivo SumAo Cappuccino double
Karmoutoivo Adte Cappuccino Latte
Ppévto Eomtpécco Freddo Espresso
®dpévrto Kamovtoivo Freddo Cappuccino
AMEPLKAVIKOG Americano
IpPAav8EqIKOG Irish coffee
ZokoAdta ({eoth N kpL ) Chocolate (hot or cold)

Npdowo Todt / Mavpo Green Tea/ Black

Nepad/Avaypuktika

Bottled water/ Refreshments
Duokd MetaAAko Nepd it Natural Mineral Water 11t
AvBOpakouxo Nep6 250ml Sparkling water 250m
AvBOpakovxo vepo 750ml Soda Water 750ml
Coca Cola/Zero/Light 250ml Coca Cola/Zero/Light 250ml
Fanta NopTokAAL/Asudve 250ml Fanta Orange/Lemon 250ml
Sprite 250ml Sprite 250ml
Soda Water 250ml Soda Water 250ml
Fuzetea Fuzetea
Xupoi Amita Amita juices

DPECKOG XUMOG TTIOPTOKAAL Fresh squeezed orange juice




Mrtopeg

Mythos BapéAt 300ml - Lager 5% alc. Gr.
Mythos BapéAt 500ml - Lager 5% alc. Gr.

Kaiser BapéAt 300ml - Pilsner 5% alc. Gr.

Kaiser BapéAt 500ml - Pilsner 5% alc. Gr.

®I= EAAGG500ml - Lager 5% alc.Gr. 6,50 €
NHZOZ Pilsner 500ml - Pilsner 5% alc. Gr.. ..
Carlsberg 500ml - Pilsner 5% alc.Dk. 6,50 €
NHZOZ All Day Organic 330ml -

BloAoytkr Lager, Vegan xwpig Movutévn
45%alc.Gr. .. .. 500 €

®I= Mavpn 330ml -
MavpnlLager5,2%alc.Gr. 500€

Mythos 0,0% 330ml -
Mmtopa xwpeiq aAkooA 0,0% alc.Gr. 500€

Beers
Mythos draught 300ml - Lager 5% alc. Gr.

Mythos draught 500ml - Lager 5% alc. Gr.
Kaiser draught 300ml - Pilsner 5% alc. Gr.
Kaiser draught 500ml - Pilsner 5% alc. Gr.
FIX Hellas 500ml - Lager 5% alc. Gr.
NISSOS Pilsner 500ml - Pilsner 5% alc. Gr.
Carlsberg 500ml - Pilsner 5% alc. Dk.
NISSOS All Day Organic 330ml -

Bio Lager, Vegan Gluten Free

4,5% alc. Gr.

FIX Dark 330ml -
Dark Lager 5,2% alc. Gr.

Mythos 0,0% 330ml -
Non alcohol beer 0,0% alc. Gr.

> OO

Mota

ATIAQ / ZTTEGLOA

EAAnvika arootayuata

O¥o TotrPL 50ml

MAwpapt 200ml

Mivi200ml

0vlo “12” 200ml

BapBayiavvn Npdcivo  MtAe 200ml
Toirmoupo TupvaBov otPLS0mMI
Askapdkt (xwpeig)200m!l
ToWMAY] (M YAukGvico)200ml
AylovépL Nadawwuévo 200ml
Pakéuelo motypt5SOmI

MaoTtixo 50ml

&

Beverages

Special drinks / Premium drinks

Greek Spirits

Ouzo (glass) 50ml

Plomari 200ml

Mini 200ml

Ouzo “12” 200ml

_____Varvayianni Green or Blue 200ml
. Tsipouro Tyrnavou (glass) 50ml
... Dekaraki 200ml

. Tsilili (with anise) 200ml

... Agioneri (aged) 200ml

__Rakomelo (grappa with honey) - glass 50ml

... Mastiha from Chios Island (glass) 50ml

Owopayelpeio Twv Oswv. Makpuyldvvn 23-27, AKpoTioAn. TnA: 210 9233721

Mayelpeouue e eEalpetikd apBevo eAatdAado kat tnyavifouue ue nAtéAato. Ot TatdTteg
elvat ppéokeg. OLyaplSeg, To xTATTOSL, TO KAAAUAL, O UTTAKAALAPOG, O ACTAKOG, O YUPOG
XOLPLVOGC, 0 YUPOG KOTOTTOUAO KOl TO KEMTTAUTT EIVAL KATEWUYMEVA.

Ortou * oto uevoy, onualvet ot eivat kateuyuevo. To {auTtdv eivat WUOTIAATN. ETIC TUUEG
ouurteptAauBdvovtat GAeG ot VOULUES eTTLRAPUVOELS, NToL: service 13%, A.D. 2%, O.M1.A. 13%,
24%. OAec ot TEG uTtoAoyilovTat og VP .

Ayopavotkdg urtevBuvos: @dAiag EudyyeAog.

O KATAVAAWTAC SeV EXEL UTTOXPEWON VA TIANPWGEL, av Sev AdBEL TO VOO TTAPACTATIKO
oTtolyelo (ArtdSetén - TiUoASYLO). To kKatdoTnua SLaBETEL SEATIO TTAPATIOVWYV.

MNapakaAoUUE EVNUELWAOTE TO TIPOCWTTIKO TNG ETILXELONONG VLA TUXOV AAAgpYieg
Suoaveéieg TTov UTToPEl VoL EXETE.

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, chicken 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 establishment has special forms for the formulation of any eventual

complaints.

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




The heart and the soul of the restaurant

H “Puxr) kat n kapdLd Tou ecTLlatopiov”

Epeiq oL EAANVEG TLG XOPEG MOLG TLG EXOUME
GUVBEGCEL ME TO OTILTLKO (POYNTO, TO TIOLOTIKO
KPOOL KoL TV KOAY TtapEat.

KANnpovouoL TnG TTAOUCLOTEPNG GTOV KOGHO
YOO TPOVOULAG, TTAOUGLOTEPNG O VALKA,
TPOTIOUG MAYELPEUATOC, TIOALTLOMO, AAAA KoL
coia, avalnToUUE TIAVTA VO KAAO OTEKL,
MLOL «TTPOEKTAGT)» TOU OTILTLOV MAG, TO OTIOL0
O PEPEL ATMOCPALPOL OLKELDL KOLL OLPWOLTAL
attd TNV kouliva TG MAMAG.

'Otav o kup-Twpyng, o tatépag pag, podi

Me T unTépa pag Mapia, arodoi{av oTig
OPXEG OUTOV TOL OLWVAL KOl META arttd S50sTH
TIELPOL OTO XWPO TNG MAYELPLKTG KOL TNG
£0TLAONG, VO TIPOXWPENOOLVV GTN SnpLovpyia
TOU «OLVOMAYELPELOV TWV Oswv», Sev Oa
MTToPOVGAY VAL T CERACTOUV OUTEG TLG
OPXEG. MLa VEa UEYAAN OLKOYEVELDL ELXE MOALG
YEVVNOEL...

We, Greeks, have associated our pleasures
with homemade food, quality wine and

good company. Heirs of the richest
gastronomy 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
mama’s kitchen aromas...

When Mr. George, our father, along with our
mother Maria, decided at the beginning of
this century and after more than 50 years

of experience in cooking and restaurant
business, to create “Gods’ Restaurant”, they
couldn’t have not respected these principles.
A great new family had just been

born...




H otkoyévela eivatl To KUTTALO TOU TTOALTIOUOU Family is the nucleus of civilization

—
.

H owoygvela QAAa oTny EANNVLKY) YyaoTpovopia arod to 1964
(Be&Ld 0TN PWTO 0 AANCPOVNTOG TIATEPAG UAG)!

Falias family in Greek gastronomy since 1964

(our memorable father on the right)!

O Bayy£Ang e tov Stdonuo Kibapiota twv Mrov TLORL,
Pitol Zaumopa.

Vagelis, the Boss, with the Hall of Fame guitarist of Bon Jovi,
Richie Sambora.

A
MNTEPQL KL TIATEPOG TIOWTAYWVLOTOVY O TNV KoulivaL.
Mother and father, the stars at the backstage.

GOLD Awag

O Ty Takyy
28

Me 1o (Ao pag, MAvvNn AVTETOKOVVUTIO. Bpaeio arod tov eNnviké TUTo yia to 2017, 2018, 2019,
MNnwpyog (o tatepag), Nnavvng & Nikog. 2020, 2021, 2022. To vo.1 oTnv AKPOTIOAN.
With our friend, Giannis Antetokounmpo, the “Greek Freak”. No 1restaurant in Acropolis. Awarded, many years now,

Giorgos (Dad), Giannis & Nikos. by the Greek Media for its quality, tradition and taste.



