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Apnoe to mavw pag!

pwtn popa oto Flower kal Sev E€peig T1 va Staregerg;

Eexiva pe:

Pasta Salad
Apooepr] Kal eAAPPLAL.

Zvveyxioe pe:
Pizza Margherita
(Araréyerg QOpn: Itaiikr), Khaowr) 1) Deep Dish)

g

Detroit Style Pizza
H mo Deep Dish ek8oyr) tng mitoag.

Kot kAeioe pe:
\XSLPOTEOi,nTO Tiramisu

Xeipomointo yopi 2,00
Fresh homemade bread

Garlic Bread Sticks 5,50
YkopSoywpo aro xeipormointo popt

pe apopatiko fovtvpo & ranch dressing

Fresh homemade bread sticks,

with butter & ranch dressing.



BREAKFAST
& BRUNCH

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

'

Eggs™ IMapadooiaka avyad tTnyavita pe eAatoAado 6,00
Traditional fried eggs with olive oil

Eggs & Bacon™ IMapadooiakd avyd Tnyavita, 7,00
ovvodevovtal pe Awpideg pmetkov

Traditional fried eggs served with bacon

Kaseropita Xeipomointn caitoa NarnoArtavag, 4,70
KAo£PL, YAAOTIOVAQ.
Homemade Napolitana sauce
with kasseri cheese & turkey.

BREAKFAST & BRUNCH



Omelette™

Greek Omelette™

Cheese Pie

Muffins®

Croissant

Bougatsa®

Zovpepn KAaO1KT) opeAeéTa cuvodeveTal
pe mix caAdtag kar viopativia

Classic omelette served
with mixed salad and cherry tomatoes

Zovpepmn opeléta pe Tupl @eéta, Oupapt,

eAaroAado & vropativia cvvodevetal pe mix caldtag.

Omelette with feta cheese, thyme and olive oil,
accompanied by mixed salad & cherry tomatoes

Tupomita e oTmLTIKO JUPAPT,
@¢Ta Kal @pEoko Oupapr

Cheese pie with homemade dough,
feta cheese and fresh thyme

YokoAata, Mrnjho, 11 Red velvet
Chocolate, Apple, or red velvet

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

IMapabdoorakr) prtovyatoa @ecoalovikng
Traditional Greek filo pastry

filled with sweet semolina cream,
topped with powdered sugar and cinnamon

** Muvodevoviar pe popi / Served with bread

BREAKFAST & BRUNCH

6,50

8,00

3,70

3,20

2.50/3.00

4,50



SANDWICHES
& SALADS

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

—
N
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Vegan Xelportointo yopi pe @VUAAa baby onavaxt, 5,00
ynTn peAttdava, pavitapra portobello,
Pt kohokvOakia, afokdvto kal meoTo PLoTikt Avyivng
Fresh homemade bread with grilled eggplant,
portobello mushrooms, grilled zucchini, avocado,
baby spinach leaves and pistachio nut pesto

Salmon Xelpomointo yopui pe tupi kpépa, 7,10
KQTTV1IoTO 6OAOPO*, 0X01LVOTIPacOo Kal poOKa
Homemade bread with cream cheese,
smoked salmon* chives and rocket salad

*k kkk

Omelette Xelpomointo yopui pe opeAdta, 7,00
Y1t yalomovAia, 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 ayplopamavo,viopata Kal oravakt

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

SANDWICHES & SALADS



Caesar Xeipomointo yopi pe yntod kotomovAo atrfog*, 7,00
oaAtoa tov Kaicapa, mappelava flakes
KOl AVAPELKTT] CAAATA.
Homemade bread with grilled chicken breast fillet*,

parmesan flakes, Ceasar’s dressing and salad mix.

BLT Xe1poTtointo Yopi pe payrovela, PopovAL, 5,70
VIOPATA KOl TPAYQVO PITTELKOV
Freshly baked bread with lettuce,
tomato, bacon and mayonnaise

Mortadella Xe1pomointo Yopui pe cAAToa @LoTikt, 7.5€
@ptoxia potoapéAa, Italikr) poptadéia
KOl (PECKLA POKQ New
Freshly baked bread with pistachio pesto,
fresh mozzarella, Mortadella Bologna
and rocket salad

*#* To popil pog €1val Xe1portoinTo Kal VITtapyel EMLAOYT)
aro Aevko 1] oAkrg dAeong / Our bread is handmade and
there is a choice of white or whole grain.

*** Omelette Sandwich Kadnpepiva ¢ng tig 14:00,
Yappatoxvprako ¢wg Tig 17:00 / Daily until 14:00,
weekends until 17:00

SALADS

‘Oleg o1 caAateg cvvodevovial pe Yopi
All salads are served with bread

Greek Salad Ntopata, rmafipddt Aadriov, ayyovpakt, 10,90
eAigg, kpitapo, Karnapn, Kpeppvol, eéta
& extra mmapBevo eAardoAado
Tomato, rusk, olives, cucumber, kritamo leaves,
caper berries, onion, feta cheese & extra virgin olive oil

Salmon Salad M caldtag, Karnviotog coAopoc*, apokavro, 14,00
K1voa, GX0LVOTIPACO0, PATIAVAKL KOl
Brveykpet Aepovi-mopToKAAL & @PECKO TTLITEPL
Mix salad, smoked salmon* avocado,
quinoa, chives, radish and
lemon-orange vinaigrette & freshly ground pepper

_>

SANDWICHES & SALADS



Halloumi Salad M caidtag, Yynto xalovpt, TOLg PocovTo, 12,00
TPLPIEVO @OVVTOVKL, Svooog
Kol vinaigrette @paoviag
Mix salad with grilled halloumi cheese,
prosciutto chips, grated hazelnuts,
peppermint and strawberry vinaigrette

Pasta Salad ITévveg pe pesto Genovese,flakes mappelavag, 13,00
flakes mpoocovto, vtopativia & poka.
Penne with pesto Genovese, parmesan flakes,
prosciutto flakes, cherry tomatoes & rocket.

Chicken Caesar Salad/ M calatag, Ynto @LALTO KOTOTIOVAO oTr0og*, 12,00 / 10,00
Without chicken vtopativia, kpovtov, rappelava

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 I[TAvyovpt, baby omtavakt, rpdoivo prAo 9,80
Kpavurept, Svoopog, EVopa Adp
@OVVTOVKL Kl AEPOVL-TIOPTOKAAL BLveykpeT
Bulgur wheat, baby spinach leaves, green apple,
cranberries, peppermint, lime zest,
hazelnut and lemon-orange vinaigrette

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

SANDWICHES & SALADS



Halloumi Portobello

Mozzarella e mortadella

Peinirli

Penne Napolitana

Baked Ziti

ALL DAY

Try our
new dish

Mozzarella &
Mortadella

Wnto xalovp, ynra pavitapia Portobello,
kol vinaigrette faAcapiko

Grilled haloumi cheese with grilled
Portobello mushrooms and balsamic vinaigrette

dpéoxkia potoapéAa, ItTalikr poptadéia,
viopativia, gpéokio poxa

Fresh mozzarella, Mortadella Bologna, New
cherry tomatoes and rocket salad

ITeivipAl pe oTLTIKT) CAATOQ VIOpATag,
potoapéAa kol Pnr) yaAortovAa

Peinirli with homemade tomato sauce,
mozzarella and turkey ham.

IIpooO¢ote extra avyo / add an extra egg

IT¢vveg pe caAtoa viopatag & nappelava
Penne with homemade tomato sauce
& parmesan cheese.

[T¢veg pe xamnviotr) mavoéta, mappedava,
potoapéAa oe KUPovg, KpEPa YyAAAKTOG
Kal Aadt tpov@ag. LepPipetarl oe mriAtvo okeVOGg

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

W

ALL DAY

7,20

8,00

6,00

+0,70

11,00

12,70



PIZZ A
&
DEEP DISH
PIZZ A

Aerteny ItaAkr) {Opn (I) / KAaowkr) {Opn (C)

Italian thin crust / Classic crust
Back to basics!

Margherita
Aglio e Olio

‘o

62

Pepperoni Ymitikr cdAtoa viopatag, 13,70 / 14,20
potoapEAa Kal TMEMePOVL
Homemade tomato sauce,
mozzarella and pepperoni

Mushroom YmTiKr) cAATOQ VIOPATAG, LOTCapPEAQ, 12,60 / 13,10
pavitapia, Aadt okopbov, vropativia,
Ovndapt, Tpippévn mappedava
Homemade tomato sauce, mozzarella,
mushrooms, garlic, cherry tomatoes,
thyme, grated Parmesan.

Margherita Ymitikr cdAtoa viopatag, 11,20 /11,70
potoapéAa kKar @PEoKog PAcIALKOG
Homemade tomato sauce,
mozzarella and fresh basil

Margherita TIMITIKT] CGAATOQ VIOPATAg, PoToapeia, 11,50 / 12,00
Aglio e Olio mappeddva, Aabt ckopdov kal peckog factiikog

Homemade tomato sauce,

mozzarella, garlic oil and fresh basil

Mortadella Pesto aro @uotikt Avyivng, @peokia potoapeia, 15,90 /16,40

ItaAikr) poptadéia kar Evopa Aarp
Pistachio pesto, fresh mozzarella, Mortadella Bologna

and lime zest New

—

PIZZA



I / C

Vegetariana Pesto amd @uotikt Avyivng, pnen pehtdava, 16,20 / 16,70
mnepld PAwpivng, @péoko paco, Ppecko KOAavSpo,
@ptoko @rotikt Awyivng & @péoko eAartdoAado
Pistachio pesto, grilled eggplant, grilled red peppers,
fresh leek, coriander, pistachio nuts & olive oil

Greca YmTikr) cGAToQ VIOPATAg, HOToapEAQ, 12,70 / 13,20
@ETA, KPEPPVSL, TIIEPLEG, EALEG, KAL plyavn)
Homemade tomato sauce, mozzarella, feta cheese,
onion, olives, garlic oil and oregano

Di Stefano TIMITIKT] CAATOQ VIOPATAC, poToapeia, 13,50 / 14,00
pavitapia, meepld Kat yaAorovAa
Homemade tomato sauce, mozzarella,
mushrooms, peppers and turkey ham

Prosciutto YmTikr) cAAToa VIOPATAg, HoToapEAa, 15,90 / 16,40
TIPOCOVTO KAl POKQ
Homemade tomato sauce, mozzarella,
prosciutto and rocket salad

Bacon & Maple Syrup Kpépa tappeldvag, potocapeia, Pretkov, 14,40 / 14,90
KapapeA®pPEvVo Kpeppvon,
O1POTTL OPEVEANO0V KAl PPECKO TILTTEPL
Parmesan cream, mozzarella, bacon,
caramelised onion, maple syrup and ground pepper

Pancetta YmTiKr) cAATOQ VIOPATAG, PLOToapEAQ, 15,10 / 15,60
KQTIVIOTT| TIAVOETA, KAPAPEA®PIEVO Kpeppvot,
viopativia kat @pEokog PactAlkog
Homemade tomato sauce, mozzarella,
smoked pancetta, caramelised onion,
cherry tomatoes and fresh basil

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. prpacpévng {VPUNGg, Yrnpevn oe taywi pe eAardAado
YlQ TNV IO TPAYQAVT] KAl A@pAaTn mitoa mov gayate rmote!
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 Ternepovy
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 Kal @pEokog PactAlkog
Homemade tomato sauce, mozzarella,
smoked pancetta, caramelised onion,
cherry tomatoes and fresh basil

Greca JTLTIKT) CAATOO VIOPATAG, HoToapEAQ, 13,10
@E¢Ta, Kpeppvdl, TTeEPLa, eAlEg KoL piyavn
Homemade tomato sauce, mozzarella,
feta cheese, onion, peppers, olives and oregano

PIZZA



Carrot Cake*

Tiramisu

Profiterol

Sweet Calzone

(ZkenaoTh nitca/
Folded pizza)

SWEET
THINGS

Kéik pe kapoTto, KpEpa Tuplov, KaveéAAa, 7,50
pooxokapudo, yapv@ailo,kapdia & ota@ideg.

Cake with cream cheese, carrot, cinnamon, nutmeg,

clove, walnuts & raisins.

ZILTIKO TIPAPLo0V 7,50
Tiramisu
Yov* pe yépion kpépa Paviliag 8,00

Kol TAOVo1a CAATOA GOKOAATAG
Choux pastry ball* filled with pastry cream
garnished with chocolate sauce

New

I'epioto pe Tupl mascarpone 12,00
KAl AlOpEvn paAiiva @ovvIovkKiov, {axapn axvn.

Filled with mascarpone cheese and melted hazelnut praline,
powdered sugar.

DESSERTS



COFFEE
& DRINKS

COFFEE CHOCOLATE & TEA

Espresso 2,90 Hot Tea 4,20

Espresso Doppio 4,50 Hot Chocolate 55% 6,00

Cappuccino 4,00

Cappuccino Doppio 5,00 “Tensai Tea” (330ml) 6,50

Latte 5,10 IIpaoivo toal, Aepovt & Elderflower

Flat White 4,60 Green tea, lemon & Elderflower

Caffee Amer!ca no Single 3,00 e Tl e s

Caffee Americano Double 3,70 Matcha tea & pévra

Greek Coffee Single 2,80 Matcha tea & peppermint

Greek Coffee Double 3,20 B -

Freddo Espresso 4,70 i 6,50
P . ’ Sparkling herbal tea (330m/)

Freddo Cappuccino 5,00 Green tea & red fruits

Freddo Latte 5,40 [paowvo tot & KOKKLVA (PPOUTA

Extra Coffee shot +0,80 “Naked Swim” 6,50

Extra Almond milk +0,80 Sparkling herbal tea (330m/)

Todal tov fovvol pe Aepodove
Mountain tea with lemon

FRESH JUICES
& HOMEMADE REFRESHMENTS

Fresh Orange & Pomegranate (soom/) 5,70
Fresh Orange Juice (300m) 4,70
Fresh Pomegranate Juice (300m/) 5,20

Homemade Lemonade (350m)

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

—

COFFEE & DRINKS



WATER & SOFT DRINKS

Bottled Water (L) 1,50
Zivé Nepd DAwpivng / Sparkling Water 3,20
(250 ml)

Zivé Nepd PAwpivng / Sparkling Water 5,00
(750 ml)

Mastiqua Sparkling Water (330m!/) 4,10
Schweppes (Indian Tonic Water) (200m/) 3,50

Coca Cola (250mi) 3,30
Coca Cola Light (250mi) 3,30
Coca Cola Zero (250ml) 3,30

Fanta (250ml)

Orange 3,30
Blue 3,30
Sprite (250 mi) 3,30

PREMIUM BEVERAGES

Three Cents (200ml)
Three Cents Tonic Water 3,40
Three Cents Pink Grapefruit Soda 3,80

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 m/ & 750 ml)

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

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

Diamantakis, Prinos,
malvasia & chardonnay (Crete)

Red Wine (150 m/ & 750 ml)

ITavaywwtomovAog, IIpdéocwmra, 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 ml & 750 ml)

INavaywwtomovAog, [Ipdéocwmra, 7,00 / 26,50
merlot & syrah (ITVpyog)

Panagiotopoulos, Prosopa,
merlot & syrah (Pyrgos)

Sparkling Wine (150 m/ & 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)

BEER & CIDER

NUpen / Nymfi Lager Draught (s00ml) 6,50
Erdinger Weiss Draught (s0omi) 7,00
ABnvéo / Athineo Fresh Draught IPA 7,00
(500ml)

Heineken Alcohol Free (330m/) 5,00
Heineken Mnoukd&Ai (330m/) 5,00
Strongbow Apple Cider (330ml) 5,50
Strongbow Berries Cider (330mi) 5,50

COFFEE & DRINKS



SPIRITS
&

COCKTAILS

SPIRITS (60m)

Vodka 9,00 Tequila 9,00
(Nemiroff) (Topanito Blanco, Topanito Reposado)
Vodka Premium 11,00 Tequila Mescal 13,00
(Belvedere / Chopin) (Topanito)
Gin 9,00 Brandy 9,00
(Brokers, Bulldog, Bickens, Tanqueray 0%) (Metaxa 5 & 7)
Gin Premium 11,00 Cognac 11,00
(Sipsmith) (Remy Martin)
Rum 9,00 Liqueur 9,00
(Angostura 3, Angostura 5, (Italucus, Disaronno, St. Germain)
Wray & Nephew Overproof)
Vermouth (9om) 9,00
Rum Reserve 11,00 (Noilly Prat / Punt € Mes)
(Appleton Estate Signature,
Appleton Estate 12, Kinston) Digestive (som/) 5,50
(Maotixa ¥ / Mastiha W)
Whisky 9,00
(Famous Grouse, Johnnie Walker) Oﬁ(o / Ouzo (60ml / 200ml) 5,00 / 9,00
(Artahapiva)
Whiskey 10,00
(Tullamore, D.EW, Jack Daniels, TO'I'HOUpo / Tsipou ro (60ml) 5,00
Jameson Black Barrel, Flaming Pig) (Agkapakt MovortolKIALaKO)
Single Malt 11,00 Xepnvakia / Shots 5,00
(Glenfiddich)
Bourbon 11,00

(Wild Turkey, Woodford Reserve)

SPIRITS & COCKTAILS

-



COCKTAILS

Cosmopolitan 12,00
Vodka, lime, orange liquer,
cranberry juice

Dry Martini 11,00
Vodka / gin, dry vermouth

Bloody Mary 11,00
Vodka, lime, tomato mix, spicy mix,
worcestershire

Manhattan 12,00
Rye whiskey, sweet vermouth,
angostura bitter

Sazerac 12,00
Rye whiskey, sugar, peychaud’s bitters

Old fashioned 11,00
Bourbon, sugar, angostura bitters

Whiskey sour 12,00
Whiskey, lime sugar, sour mix,
angostura bitters

The bishop 11,00
Flower’s signature way
of a cold & refreshing sangria

Mulled wine 10,00
Flower’s signature way
of a hot wine cocktail

Mojito 11,00
Rum, lime, sugar, peppermint,
sparkling water

Daiquiri / Pineapple Daiquiri 11,00 / 12,00
Rum, lime, sugar/ rum, lime,
sugar, pineapple puree

Mai Tai 11,00
Dark rum, lime, ogreat, orange liqueur,
angostura bitters

Rum Fashioned 12,00
Rum, sugar, Angostura bitters

Cuba Libre 9.00
Rum, lime, coca cola

Margarita 12,00
Tequila, lime,orange liquer, agave syrup

Paloma 11,00
Tequila, lime, agave syrup

Pornstar Martini 11,00
Vodka, lime, agave syrup,
pink grapefruit soda

Espresso Martini 12,00
Vodka, espresso coffee liquer, sugar syrup

Caipis 11,00
Vodka, rum, cachaca, lime sugar

APERITIF COCKTAILS

Aperol Spritz 9,50
Aperol, Cinzano Pro Spritz,
sparkling water & orange bitters

Campari Spritz 10,50
Campari, Prosecco,
sparkling water & orange bitters

Limoncello Spritz 10,50
Limoncello, Prosecco,
sparkling water & Pegchand’s bitters

Perfect Gin & Tonic No1 12,50
Sipsmith gin, premium tonic,
cucumber, cardamon & bitters

Perfect Gin & Tonic No2 12,50
Sipsmith Gin, premium tonic,
grapefruit, basil leaf & Angostura bitters

Americano 10,50
Campari, sweet Vermouth,
Cinzano to Spitz & sparkling water

Negroni Sbagliato 10,50
Campari, sweet Vermouth
& Cinzano to Spitz

Negroni 11,50
Campari, Gin,
& sweet Vermouth

COCKTAILS



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 tig 08:00 "\‘J

IMapakalovpe OOG PAG EVIIHEPDOOETE YLA TUXOV aAAepyieg.

* Ta tpoidvTa avTa gival Katepyvuypeva

yia va Statnprjcovv avaAAoimTn Tnv yevon kat tTnv dour) tovg.
To AG8t oV XPMOLPOTIOLOVHE OTIG TTAPACKEVEG PAG

Kal oTig calateg eival extra mapBévo eAardAado.

O Tipég eivan oe evp® kal evdexetatl va al agovv xwpig tpoeidomoino.

Ytig Tipég ovpmepriapfavetar PITA & Snpotikd téAog.

O katavalwtrg dev éxel Sikaiopa va tAnpooel

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



