


Xelporointo popi 2,00
Fresh homemade bread

Garlic Bread Sticks 5,50
Ykopd8oYwo aro xe1porointo Yopti

pe apopatiko fovtvpo & ranch dressing

Fresh homemade bread sticks,

with butter & ranch dressing.



Eggs’

Eggs & Bacon’

Omelette’

Greek Omelette”

BREAKFAST
& BRUNCH

Kabnpepiva ¢wg tTig 14:00, Xappatokvplako ¢wg tig 17:00
Daily until 14:00, weekends until 17:00

IMapadoociakd avyad tTnyavitad pe eAatolado
Traditional fried eggs with olive oil

IMNapadooiakd avyd Tnyavita,
ovvodevovtal pe Awpideg pmetkov

Traditional fried eggs served with bacon

Zovpepn kK AaoikT) operéta,

ovvodeveTal pe mix caldtag Kal viopativia
Classic omelette served

with mixed salad and cherry tomatoes

Zovpepm opeAéta pe Tupt @Eta,
Ovpapt, eAartdoAado kar vtopativia.
YuvodeveTal pe avaPEIKTN caldTa
Omelette with feta cheese, thyme and
olive oil, accompanied by mixed salad
& cherry tomatoes

BREAKFAST & BRUNCH

6,00

7,00

6,50

8,00



Cheese Pie

Peinirli Florentine

Big Breakfast”

Muffins

Croissant

Yogurt & Granola

Bougatsa

Strawberry Pancakes

TvupodTmita pe oTTIKO VPP,
@¢Ta KAl @pecko Oupdapl

Cheese pie with homemade dough,
feta cheese and fresh thyme

ITeivipAl pe caAtoa precapél,
potToapéAa, OTIAVAKL COTE KAL AVYO
Peinirli with béchamel sauce,

baby spinach and soft egg

Mréikov, olpomt c@evdapov,
6vo avya Tnyavitd, yntd viopativia
PaVIiTAPLO KAl AOVKAVIKAKLA KOTOTIOVAOU

Grilled bacon with maple syrup,
two fried eggs, grilled cherry tomatoes
mushrooms and chicken cocktail sausages

YokoAata, pro 1) red velvet
Chocolate, apple or red velvet

BovutVpov 1) yeptoto pe cokoAata
Classic croissant or filled with chocolate

Ytpayyltoto yraovptl, anmoEnpapéva goji berry

& nantayia, ENpovg kaprtovg,

TMPAGC1IVo PNAo, Snuniprakd Katr pei

Greek yoghourt, dried goji berry & papaya,

assorted nuts and seeds, green apple, cereal and honey

IMapadoorakr) priovyatoa @ecoaAovikng
Traditional Greek filo pastry

filled with sweet semolina cream,

topped with powdered sugar & cinnamon

ZeoTA TAVKELKG e PPEOKEG PPAOVAEG,
O1pOTTL PPAOVAQG CAVTLYD,

apvydalo @iAg kal {axapn ayxvn

Pancakes served with fresh strawberries,
strawberry syrup, almonds, whipped cream
and powdered sugar

* ¥vvodevovial pe youti / Served with bread

BREAKFAST & BRUNCH

3,70

7,00

15,00

3,20

2,50 / 3,00

7,00

4,50

8,00



SANDWICHES
& SALADS

Ta cavrouvitg oepPipoviarl kadbnpepiva ¢wg Tig 19:00
Sandwiches are served daily until 19:00

Vegan Xelportointo yopi pe @VUAAa baby onavaxt, 5,00
ynTn peAttdava, pnrd kohokvbaxkia,
afoxavto kal meoto PLoTikt Aryivng
Fresh homemade bread with grilled eggplant,
grilled zucchini, avocado, baby spinach leaves
and pistachio nut pesto

Salmon Xelpomointo yopui pe tupi kpépa, 7,10
KQTTV1IoTO GOAOPO*, 0X01LVOTIPacOo Kal poKa
Homemade bread with cream cheese,
smoked salmon* chives and rocket salad

* kk

Omelette Xelpomointo youi pe opeAdta, 7,00
Y1t yalomovAa, ypafPiepa Nagov,

TPLVPEEPA PUAAQ OTTAVAKL KAl CAATOO VIOPATAG

Homemade bread with omelette,

turkey ham, Naxos gruyére,

fresh spinach leaves and baked tomato sauce

Turkey Xe1porointo Youi pe Prer] yaAorovAa, Kaoept, 5,80
dressing ayplopAamavo,viopata Kal oravakt

Homemade bread with sliced turkey ham, kasseri cheese,
horseradish dressing, tomato, baby spinach :

SANDWICHES & SALADS



Caesar Xeipomointo yopi pe yntod kotomovAo atrbog, 7,00
oaAitoa tov Kaicapa, Agikg mappeldvag Kol PapovAL
Homemade bread with grilled chicken breast fillet,
parmesan flakes, Ceasar’s dressing and lettuce

BLT Xerpormointo yopi pe payrwoveda, PapovAL, 5,70
VIOPATA KOl TPAYQVO PITTELKOV
Freshly baked bread with lettuce,
tomato, bacon and mayonnaise

* To popi pag €1val XeLPoToinTo Kal VITAPXEL ETLAOYT)
artd Aevkod 1 pavpo / Our bread is handmade and
there is a choice of white or black.

** Kafnpepiva eng t1g 14:00, Xafpatokvprako ¢ng Tig 17:00
Daily until 14:00, weekends until 17:00

SALADS

Greek Salad” Ntopata, rtafipddr Aadiol, ayyovpakt, eAiég, 10,90
Kpitapo, kamapn, kpeppvdl, povg PEtag
pe eAartoAado & Ouvpdaptr kar extra mapBevo eAardAado
Tomato, rusk, olives, cucumber, kritamo leaves,
caper berries, onion, feta cheese mousse,
and extra virgin olive oil

Salmon Salad’ MapoVUAL, KATtVioTOg colopnoc**, apokavro, 14,00
K1vOa, GX0LVOTIPACO0, PATIAVAKL KOl
Biveykpét AepOVI-TIOPTOKAAL & QPEOKO TILITEPL
Lettuce, smoked salmon** avocado,
quinoa, chives, radish and
lemon-orange vinaigrette & freshly ground pepper

Avocado Salad’ ABoxavto, katikt Aopokov, podt, viopativia, 12,50
AVAPEIKTA @UAAQ CAAATAG, POKO
KOl BiveykpeT YKPELTPPOUT-PEAL
Avocado, creamy katiki cheese, pomegranate,
cherry tomato, mixed green salad, rocket
and grapefruit-honey vinaigrette

_>

SANDWICHES & SALADS



Grilled Goat Cheese JaAdta pe PnTo KATolKiolo Tupi, TtpocovTo, 13,80
& Prosciutto Salad” KOUKOUVAPL, VIOPATIVIA, AVAPELKTN

mPAo1v caldta Kat Piveykpét Palocapiko

Mixed green salad with grilled goat cheese (Chevre),

prosciutto, cherry tomatoes, pine nuts,

and balsamic vinaigrette

Chicken Caesar Salad’ M calatag, Ynto @iALTto KoTOTtovAo otrdog, 9,80 / 11,40
viopativia, Kpoutov, mappeldva
kal avfevtikn cailtoa Kaicapa
(x®pig KOTOTTOVAO / e KOTOTTOVAO)
Salad mix, grilled chicken breast fillet,
cherry tomatoes, croutons, parmesan
and authentic Caesar dressing
(without chicken / with chicken)

Bulgur Wheat Salad” ITAvyovpt, baby omtavakt, pdoivo prAo 9,80
Kkpavurept, Svoopog, EVvopa Adp
@OVVTOVKL KOl AEPOVL-TIOPTOKAAL BLveykpet
Bulgur wheat, baby spinach leaves, green apple,
cranberries, peppermint, lime zest,
hazelnut and lemon-orange vinaigrette

Caprese Salad” MotoapéAa bufala, viopata, 15,90
poka baby, kpépa praAcGpiko
Kal otk Aadt factAitko
Mozzarella bufala, baby rocket,
balsamic cream, tomato
and homemade basil oil

* Xvvobevetar pe youi / Served with bread

_>

SANDWICHES & SALADS



Stracciatella Burrata

Tomino Cheese

Peinirli

ALL DAY

STARTERS

Tupi stracciatella pe xeipormointn caAtoca
AlaoTng viopatag

Stracciatella cheese with homemade

sun dried tomato sauce

WYnto Italikd Tupt TUALYpEVO 0€ TTPOCOVTO,
chutney viopata kat poka

Grilled tomino cheese wrapped in prosciutto.
chutney tomate and rocket

ITeivipAl pe OTILTIKT) CAATOQ VIOPATOG
potoapéAa kol PnTr) yaAortovAa

Peinirli with homemade tomato sauce,
mozzarella and roasted turkey

IIpooOtote extra avyo / add an extra egg

ALL DAY

6,80

8,20

6,00

+0,70



Burgerakia

Burgerakia

Penne alla Norma

Creamy Spinach
& Mushroom

Baked Ziti

Burgerakia tov Mafiin (Sweet Chilli Burger x2)
pe xipa Black Angus 160yp, Tupi Togvtap,

@&teg prigikov, vropata kat sweet chilli mayo.
Yvvodevetal pe @ovpvioteég matateg baby & caldta
Mavili’s Burgers (Sweet Chilli Burger x2)

Black Angus beef patty 160 gr, cheddar cheese,
bacon, tomato and sweet chilli mayonnaise
accompanied with roast baby potatoes & salad

Burgerakia tov MafpiAn (Basil Burger x2)

pe xipd Black Angus 160yp, potoapéAa,

viopata, ontavakt baby, payiovéda factiikov,
Yvvodevetal pe @ovpviotég matateg baby & caldta
Mavili’s Burgers (Basil Burger x2)

Black Angus beef patty 160gr, mozzarella,

tomato, baby spinach basil mayonnaise sauce
accompanied with roast baby potatoes & salad

[T¢veg pe cGAtoo viopatag, eAlEg,
TIOAVXPWHEG TILTIEPLEG, KATIAPT], PETA KAl peAttdava
Penne with homemade tomato sauce,

olives, mixed peppers, capers, feta cheese and eggplant

II¢veg pe omavaxkt baby, pavitapla,

Kpépa yalaktog kat Tupi mappeldva

Penne pasta with baby spinach, mushrooms,
cream and grated parmesan cheese

IT¢veg pe KAMVIOTT) TAVoETA, TTappedava,
potoapéAa o KUPovg, Kpepa YAAAKTOG
Kal Addt tpovgag. TepPipetar oe HALVo oKeVOG

Penne with smoked pancetta, parmesan cheese,
mozzarella, cream & truffle oil. Served in a clay pot

W

ALL DAY

17,00

17,00

12,20

12,70

12,70



Pepperoni

Mushroom

Margherita

Margherita
Aglio e Olio

Vegetariana

PIZZ A
&
DEEP DISH
PIZZA

Aerteny ItaAkr) {Opn (I) / KAaowkr) {Opn (C)
Italian thin crust / Classic crust

‘o

o2

YmTikr) cGAtoa viopatag,
potoapEAa Kal TMEMePOVL
Homemade tomato sauce,
mozzarella and pepperoni

YmTIKr) CAATOQ VIOPATAG, LOTCapPEAQ,
pavitapia, viopativia, Oupapt

AaBL okopdov kal Tpippévn Ttappelava
Homemade tomato sauce, mozzarella,
mushrooms, cherry tomatoes,

thym, garlic oil and grated parmesan

YmTikr) cGAToa viopatag,
potoapéAa kKar @PEoKog PAcIALKOG
Homemade tomato sauce,
mozzarella and fresh basil

YmTiKr) CAATOQ VIOPATAG, PLOToapEAQ,

Back to basics!

Margherita
Aglio e Olio

13,70 / 14,20

12,60 / 13,10

11,20 /11,70

11,50 / 12,00

mappeddva, Aabt ckopdov kal peckog factiikog

Homemade tomato sauce,
mozzarella, garlic oil and fresh basil

Pesto amod @uotikt Avyivng, pnen pehtdava,

mrepld PAwpivng, Ppeoko mpaco,

16,20 / 16,70

PPEoKO KOAMAVEPO KAl PPECKO PLOTiIKL Aryivng
Pistachio pesto, grilled eggplant, grilled red peppers,

fresh leek, coriander and pistachio nuts

—

PIZZA



I / C

Greca YmTikr) cGAToQ VIOPATAg, HOToapEAQ, 12,20 / 12,70
@ETA, KPEPPVSL, TIIEPLEG, EALEG, KAL plyavn)
Homemade tomato sauce, mozzarella,
feta cheese, onion, peppers and oregano

Di Stefano TIMITIKT] GAATOQ VIOPATAC, poToapeia, 12,70 / 13,20
pavitapia, meepld Kot yaAormovAa
Homemade tomato sauce, mozzarella,
mushrooms, peppers and turkey ham

BBQ Chicken Delight BBQ owg, potoapéla, KotomovAo otr|fog 14,10 / 14,60
Kpeppvdt kar @peoko KOALavépo
BBQ sauce, mozzarella, grilled chicken
breast fillet, onion and fresh coriander

Prosciutto Ymitikr) cdAtoa viopdtag, potoapeia, 15,90 / 16,40
TPOCOVTO KAl POKQ
Homemade tomato sauce, mozzarella,
prosciutto and rocket salad

Bacon & Maple Syrup Kpé¢pa mappeldvag, potoapeia, Preikov, 14,40 / 14,90
KapapeA@pEvo Kpeppvot,
O1POTTL OPEVEARO0V KAl PPECKO TILTTEPL
Parmesan cream, mozzarella, bacon,
caramelised onion, maple syrup and ground pepper

Pancetta YmTikr) cAAToa VIOpATag, poTtoapEia, 13,70 / 14,20
KATTVIOTT] TTAVOETA, KAPAPREA®PEVO KPEPPVOL,
viopativia Kol @peokog PactAtkog
Homemade tomato sauce,mozzarella,
smoked pancetta, caramelised onion,
cherry tomatoes and fresh basil

Piccante TMITIKT) CAATOQ VIONATOC, POTOAPEAQ, 13,30 / 13,80
mepleg jalapefio kal spianata romana
Homemade tomato sauce, mozzarella
jalapeno peppers and spianata romana

Meat Lovers YmLTIKr) CAATOO VIOPATOG, POTOapEAQ, 15,10 / 15,60
@ptokia caloitola, spianata romana,
PITELKOV KOl KATTVIOTT] TTATIPLKQ
Homemade tomato sauce, mozzarella,
fresh salsiccia, spianata romana,
bacon and smoked paprika

Tartufata YaAitoa Tartufata, potoapéia, 16,00 / 16,50
Aadt Tpovgag kal SevépoAifavo
Tartufata sauce, mozzarella,
truffle oil and fresh rosemary

—

PIZZA



DEEP DISH PIZZA

300yp. wprpacpévng COPNG, YNEévn o tTawi pe eAatoAado
YlQ TNV IO TPAYQAVT] KAl A@pAaTn mitoa mov gayate mote!
300gr of our 72h pizza dough baked in a small pan with olive oil
to create the best pizza crust you have ever tasted!

Detroit Style Tpayavr Kpovota ard PoToapEAa, 14,00
OTILTIKT] CAATOO viopdtag,
mappeddva Kal Tternepovy
Detroit style pizza with homemade
tomato sauce, crunchy mozzarella crust,
pepperoni, and parmesan cheese

Margherita TIMITIKT] CAATOQ VIOPATag, potoapeia, 12,00
Kal @pEokog PaoiAtkog
Homemade tomato sauce,
mozzarella and fresh basil

Di Stefano TMITIKT) CAATOQ VIONATOC, POTOAPEAQ, 13,50
pavitapia, meepld kat yaAorovAa
Homemade tomato sauce, mozzarella,
mushrooms, peppers and turkey ham

Pancetta YmTiKr) 6AAToOQ VIOPATAG, LOToapPEAQ, 14,50
KQTTV1OTT| TIAVOETA, KAPAPEA®PIEVO Kpeppvot,
viopativia Kat @PEokog PactAlkog
Homemade tomato sauce, mozzarella,
smoked pancetta, caramelised onion,
cherry tomatoes and fresh basil

Piccante JILTIKT) CAATOO VIOPATAg, poToapEAaq, 14,10
mepleg jalapeno kal spianata romana
Homemade tomato sauce, mozzarella,
jalapeno peppers and spianata romana

Meat Lovers YTk cAAToQ VIOpATag, potoapsia, 15,90
@peokla caloitola, spianata romana,
HTELKOV KAl KATTVIOTT) TTATIPLKA
Homemade tomato sauce, mozzarella
spianata romana, fresh salsiccia,
bacon and smoked paprika

Greca YmTiKr) cAATOQ VIOPATAG, LOToapEAQ, 13,10
@PETA, KPEPPVSL, TIIEPLA, eAlEg Kal piyavn
Homemade tomato sauce, mozzarella,
feta cheese, onion, peppers, olives and oregano

—

PIZZA



Carrot Cake”

Profiterole

Sweet Calzone

Pizza Biscotino

SWEET
THINGS

Try our

Sweet

— Calzone

Kéwk pe kapoto, kpepa Tuplol, KaveéAAa,

pocxokapuvdo, yapv@aAilo, kapvdia kal ota@ideg

Cake with cream cheese, carrot, cinnamon,
nutmeg, clove, nuts and raisins

Yov* pe yépion kpépa Paviliag

KOl ETMIKAAVYT TTAOVGLOG COKOAATAG
Choux pastry” filled with pastry cream
garnished with chocolate sauce

(Zkemaotn mwitoa) lepioto pe tTvpi Mascarpone
Kol AlopEvn rpaiiva @ouviovuklov

(Folded pizza) Filled with Mascarpone cheese
melted hazelnut praline

YaAtoa Mascarpone, pmokota Oreo
mPAaAiva @OVVTOVKLOU KAl @PEOKEG PPAOVAEG
(Aerter) ItaAkr Jopn / KAaowkr) {opn)
Mascarpone cream, Oreo crumble

hazelnut praline and fresh strawberries
(Thin crust / Classic crust)

DESSERTS

7,50

7,10

12,00

11,60 / 12,10



COFFEE
& DRINKS

COFFEE CHOCOLATE & TEA
Espresso 2,90 Hot Tea 4,20
Espresso Doppio 4,50 Callebaut Hot Chocolate 35% 6,00
Cappuccino 4,00 Callebaut Hot Chocolate 55% 6,00
Cappuccino Doppio 5,00
Latte 5,10 Ice Tea “Botanical” (330m/)° 6,50
Flat White 4,60 Mountain tea, thyme,
Caffee Americano Single 3,00 ;age Rty N
Caffee Americano Double 3,70 oal Tov BOUVOU.’ PAOKOPNAO,
. poAoxa kat Bupapt
Greek Coffee Single 2,80
Greek Coffee Double 3,20 Ice Tea “Botanical” (330m/)" 6,50
Freddo Espresso 4,70 Moémtam (EEEL, AT BEGE
. anda rosa canina
Freddo Cappuccino 5,00 , \ ,
Toda Tov fovvovl, Aovida,
Freddo Latte 5,40 PEVTOL KO ALYPLO TPLOVTAPUAAO
Extra Coffee shot +0,80 . . = 5
U +0.80 Ice Tea “Botanical” (330mi) 6,50

Mountain tea, lavender,
chamomil and krokos kozanis
Todl Tov fouvvov, XapopTAL,
Aefavta kar kpokog Kodavng

FRESH JUICES
& HOMEMADE REFRESHMENTS

Fresh Orange & Pomegranate (3oom/) 5,70 * FepPipovtal pe mwayo kal pia @Eta Adin
Fresh Orange Juice (300ml) 4,70 Served with ice and a slice of lime
Fresh Pomegranate Juice (300m) 5,20

Homemade Lemonade (350ml)

Plain 6,00
With Extra Ginger 6,50
With Pomegranate 6,50
With Pineapple 6,50 _}

COFFEE & DRINKS



WATER & SOFT DRINKS

Bottled water (11) 1,50
Sparkling water (250mi) 3,60
Mastiqua Sparkling water (330m1/) 4,10
Tonic water (200mi) 3,50
Coca Cola (250m) 3,30
Coca Cola Light (250m/) 3,30
Coca Cola zero (250mi) 3,30
Fanta orange (250ml) 3,30
Sprite (250 ml) 3,30
3 Cents Tonic Water (200m/) 3,40

3 Cents Pink Grapefruit Soda (200m/) 3,80

BEERS

Heineken Lager Draught (soomi) 6,50
Erdinger Weiss Draught (soom/) 7,00
Athineo Fresh IPA (sooml) 7,00
Heineken Alcohol Free (330m/) 5,00
Strongbow Apple Cider (330m/) 5,50
Strongbow Berries Cider (330m/) 5,50

SPIRITS (6omi)

Vodka 9,00
Vodka Premium 11,00
Gin 9,00
Gin Premium 11,00
Rum 9,00
Rum Reserve 11,00
Cuba Libre 9,00
Whisky 9,00
Whiskey 10,00
Single Malt 11,00
Tequila 9,00
Tequila Anejo 13,00
Brandy 9,00
Cognac 11,00
Liqueur 9,00
Vermouth (9om/) 9,00
Digestive (30mi) 5,50
Oulo / Ouzo (60ml / 200m) 5,00 / 9,00
Toinoupo / Tsipouro (60mi) 5,00
Zpnvakia / Shots 5,00

NON ALCOHOLIC DRINKS
Crodino (175ml) 7,00

Virgin Mojito 7,00
Homemade lemonade, ginger,
lime and peppermint

Virgin Mary 7,00
Tomato mix, hot sauce,

Worcestershire sauce, lemon,

celery salt & pepper

Virgin Cherry Aperitivo 7,00
Crodino non alcoholic aperitivo,
Maraschino cherry, peppermint

and homemade lemonade

Tanqueray, Alcohol Free 0.0% 8,00

WINES

White Wine (150 mi & 750 mi)

Botter, sauvignon blanc, 6,50 / 22,50
Veneto (Italy)

Avapavtaxkn, Prinos, 7,00 / 26,00
malvasia & chardonnay (Kprjtn)

Diamantakis, Prinos,
malvasia & chardonnay (Crete)

Red Wine (150 m/ & 750 ml)

INavaywwtomovAog, IIpdécwmra, 7,00 / 23,00
cabernet sauvignon & merlot

(ITvpyog)

Panagiotopoulos, Prosopa,

cabernet sauvignon & merlot (Pyrgos)

Finca manzanos, rioja joven, 7,50 /28,50
tempranillo, grannacha
& mazuelo (Spain)

Rose Wine (150 m! & 750 mi)

INavaywwtonovAog, IIpdécwmra, 7,00 / 26,50
merlot & syrah (ITvpyog)

Panagiotopoulos, Prosopa,
merlot & syrah (Pyrgos)

Sparkling Wine (150 mi & 750 ml)

Cuvee Spumante 7,50 / 28,50
Millesima De Angeli,
extra dry, Veneto (Italy)

La Morandina, 7,00 / 25,50
Moscato D’ Asti (Italy)

COFFEE & DRINKS



COCKTAILS

Pimm’s Cup

Mojito

Daiquiri

Pineapple Daquiri

Caipis (Vodka, Rum, Cachaca)
Old Fashioned

Rum Fashioned

Aperol Spritz
Aperol, Cinzano Pro Spritz,
sparkling water & bitters

Campari Spritz
Campari, Prosecco,
sparkling water & bitters

Limoncello Spritz
Limoncello, Prosecco,
sparkling water & bitters

Perfect Gin & Tonic No1
Sipsmith gin, premium tonic,
cucumber, cardamon & bitters

COCKTAILS
11,00 Manhattan
11,00 Margarita
11,00 Dry Martini (Vodka or Gin)
12,00 Cherry Blossom Espresso Martini
11,00 The Bishop
11,00 Muled Wine
12,00 Paloma

APERITIF COCTAILS

9,50

10,50

10,50

12,50

Perfect Gin & Tonic No2
Sipsmith Gin, premium tonic,
grapefruit, basil leaf & bitters

Americano
Campari, sweet Vermouth
& sparkling water

Negroni Sbagliato
Campari, sweet Vermouth
& Prosecco

Negroni
Campari, Gin,
sweet Vermouth & Prosecco

COCKTAILS

12,00
12,00
11,00
12,00
11,00
10,00
11,00

12,50

10,50

10,50

11,50



PIZZA BAR

I"LOWIER BEST PIZZA IN TOWN

EST. 1973

ENJOY FLOWER
Coffee - Breakfast - Pizzas & more

WITH OUR GIVE US A CALL VISIT OUR WEBSITE

DELIVERY & TAKE AWAY 210 6465 029 www.flowerathens.com
Check your favourite options

DOWNLOAD THE FLOWER IF YOU LOVE PIZZA AS MUCH AS
PIZZA APP WE DO, CHECK OUR SOCIAL MEDIA
@flowerathens f

'Qpeg Aertovpyiag Kabnpepiva and 1ig 08:00 "\‘J

IMapakalovpe OOG POG EVIIHEPDOOETE YIA TUXOV AAAepyieg.

* Ta tpoidvTa avTa gival Katepyvuypeva

yia va Statnprjcovv avaAAoim®Tn Tnv yevon Kat tTnv dopr tovg.
To AG8t oV XPNOLPOTIOLOVHE OTIG TTAPACKEVEG PAG

Kal oTig calateg eival extra mapBevo eAardAado.

O Tipég eivan oe evp® kal evdexetarl va arAlagovv xwpig tpoeidomoino.

Ytig Tipég ovpmepriapfavetarl gra & dnpotikd téNog.

O katavalwtrg dev éxel Sikaiopa va IAnpooel

eav dev Aapet To voppo mapaoctatikd otoixeio (armoderEn-tipoAoyto). N 4
N

To kataoTnpa gival vitoxpewpévo va drabéter évrvna deAtia TRADE
yia tnv Statvnwon ormoracdrtote Srapaptupiag.

() ®
Ayopavopikog Yrevbvvog: Anurtpng Avayvaotov Helneken

MARK
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