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Tagjidl otnv

EAANVIKN
Koudlva

INa va ndpete wa «yevon» and EAAdda,
Oe xperdderal va TEPIUEVETE Va TIPOOTYEL-
wOBovue. H Olympic Air napovoidder

10 V€0 TG Uevow, To omoio oxediaoe yia
tnv Business Class o executive chef tng
Olympic Catering ka1 mpdedpog ths Aé-
oxng Apxiuayeipwv EAAdSag, k. MiAtog
Kapovunag. H eAMAnvikn yaotpovouia
éxel avoiel ta Qrepd TG yia ta kald...

A Journey Into Greek Cuisine.

You don't need to wait until we land in
order to get a “taste” of Greece. Olympic
Air presents its new menu, which was
prepared for its business class passengers
by the Executive Chef of Olympic Cater-
ing and President of the Greek Chef’s
Club Mr. Miltos Karoubas. Greek culi-
nary art has spread its wings for good...

aromatherapy

Aeukd MooxAato Kpaoi,
ano 1oV 0PEeIvo
2AMIMOTKO apneAva,
e ta nAovola apwpuata
NS eAANVIKNAS yNs

GARAMONDdesign

FozfAMoY

EkAektof yAukels
kar Enpof oivol anoé tn Zapo

‘Evwon Owvonointukdv

Y UvETaIpIoUMY Zapou
Madayapi, 83100 apos
T+30227 308 7511
AnokAeioukn &1GBeon:
B.Z. KAPOYAIAL ABEEN,
Ay. Ztépavos Atukns
T+30210814 1801
www.karoulias.gr

www.apolafste.ypefthina.eneap.gr AnoAauote uneuBuva
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H eAAnvikn Koudiva kai ta Tonika
MPOIOVTA tns EANddas éxouv avoiel ta grepd tous
K&vovtas tn xwpa pas évav andé tous nio idonpous ya-
OTPOVOUIKOUS NPoopIopoUs ato kbéopo. H paaotixa Xiou,
0 Kpodkos Kolavns (to 61k6 pas noAdtpo cappdv), ta
npoiovta MOr (Mpootateudpevns Ovopaaias Mpoéneu-
ons) Kal apétpnies akopa vidnies npwies UAes, kepbi-
{ouv ouvexws BaUpPaoTés, Pas eknpoownolv oto e§w-
TEPIKG Kal dianpénouv. AvapwtnBnkate Noté U KAvel td
eAnnvIka@ npoidvia 16oo Eexwplotd; Eival o 1poénos nou
kadfiepyouvtal kal napdyovtal, givar o eAAnvikds NAIOS,
T0 MIKPOKAIPA twv S1apdpwv NePIOX@V, n popponoyia
tou €6agous, ol avudpes aAnd Kal ol EUPOPES EKTATEIS,
pia yn —pe diya Adyia- nou «Sapdotnke» ota xépia Twv
EAAAvVwV napaywydv kal npooépepe 6,u KANUTEPO EiXE.

Madi pe ta npoiévta hpOav kai ol ou-
VTAYES. Yuvtayés andé vnoid affd kar tnv nneipwu-
kn EAAGda, nou népacav and yevid o€ yevid Kai egei-
xOnkav péxpl onpepa, AANEs KPATMVTAs avéyyixin tnv
napddoon kai dAles «ul0BeTDVTAsS» Mo oUYXPOova YEU-
OTUKA XOPOKINPIOTKA. L€ AUTES US CUVTIAYES KAl O aU-
1@ 10 Npoidvta, n Olympic Air 6éAnoe va anodwoel éva
@Opo upns. To véo tns pevou nou dnpioupynBnke and
évav noAvupo eknpdowno tns eAANVIKAS yOOTPOVOUI-
kns 10topias, tov k. Mifto Kapoupuna, executive chef tns
Olympic Catering kal np6edpo tns Aéoxns Apxipayei-
pwv EANGSas. Madi tou, petd ané nonnés eninoyés, 6o-
KIpés kal ouvtayés, katadh&ape o€ éva pevou pe eAnn-
VIKA Yuxh nou oepPipetal otous enifdtes tns Business
Class. Autés ival ol @ivaliot yeUoels Kal ival €TOIUES va
us dokipdoete!

Greek cuisine and local Greek
products have spread their wings, making Greece
one of the most famous destinations in the world for
culinary arts. Mastic from Chios, Krokos Kozanis (Greek
red saffron), Protected Designation of Origin (PDO) prod-
ucts, and countless other local primary ingredients con-
tinue to gain fans, represent Greece abroad, and enjoy
great success on the supermarket aisles and the dinner
table. Have you ever asked yourself what is it that makes
Greek products stand out like they do? It has to do with
the way they are grown and produced, the Greek sun,
the microclimate across various regions of the country,
the make-up of the terrain, the arid and fertile plots of
land, and the soil that - to put it simply - was “tamed”
by the hands of Greek farmers so it could grow nothing
but the best.

And together with fine agricultural
products came phenomenal recipes.
These recipes originate from the islands and mainland
Greece, and were passed from generation to genera-
tion until they finally took their present-day form, some
preserving the tradition intact, while others “adopting”
more modern flavor selections. Olympic Air wanted to
pay tribute to these recipes and products through its
new menu, which was created by an invaluable con-
tributor to Greek culinary history, Mr. Miltos Karoubas,
Executive Chef of Olympic Catering and President of the
Greek Chef’s Club. Together, after reviewing many selec-
tions, sampling plenty of dishes, and going over tons of
recipes, we decided on a menu with a lot of Greek soul
that is served to our business class passengers. These
are the flavors that have made the cut and are ready for
your dining enjoyment.
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Xwpidukn cafdta pe wupi
@éta MOMN EAALZIONAL

Mo eAAnvikn Sev yivetal. Opéokia
viopdta pe ayyoupl, mnepid yia
va tovilel 1o oUvono Kal Kpey-
puddki. Ntpéoivyk anid, anod
napBévo enaivAado kai eAANVIKO
€i61. And ndvw t cuvodeuel pia
(PETA NOU £XEl TS MEPYAPNVES TNS:
gival MOM, énAadn Mpootateu-
6pevns Ovopaoias Mpoéfguons
nou onpaiver 6u n Géta nou
napdyetal otnv EAacodva naipvel
1600 1610iTEPA XAPAKTNPIoTIKA
and tov 1dno s nou dgv tnv
unepbevers pe kapia aAnn.

NEW MENU

Greek Salad with Feta Cheese
PDO ELASSONA

It doesn’t get more Greek

than this. Fresh tomatoes and
cucumbers, mixed together with
peppers and onions to accentuate
the taste. The dressing is simple,
made from virgin olive oil and
Greek vinegar. And to top it off,

it is accompanied by a feta cheese
that has earned an important
distinction: it is a PDO product, a
Protected Designation of Origin
product, which means that the
feta made in Elassona possesses
such unique characteristics from
its place of origin that it cannot
be confused with any other
product.

Lafdta pe téovo AAONNHIOY
la auth tn ouvtayn éva vnoi twv
Inopddwv «Badel ta duvatd toun.
H AAodvvnoos, gival éva vnodki
XxapnAoV 1dvwy, EaKOUOTO OPWS
s N natpida twv kKaAUTtEpwV...
vwv. Ta kafkia tou vnoioU
Byaivouv ota avoixtd noAnés
MPES NpIv Xapagel kai pixvouv ta
napayadia. O povadikos autos
TOVOS aQoU YapeUTEl, piAetdpetal
onws nadid, pe noAAh npoooxn
Kal peUyel oNOPPECKOS Kal Xwpis
ouvinpnukd yia va kavel to tagidi
tou otnv undoinn EAAGda.

Salad with Tuna

from ALONNISOS

This island from the Sporades
“makes a strong showing” with
this recipe. Alonnisos is a small,
quiet island that has earned fame
as the home of the finest... tuna.
The island’s fishing boats go out
to sea hours before the sun comes
up and cast their nets. After
being caught, this unique tuna

is very carefully cut into pieces

of fillet, just like in the old days,
and brought to land fresh as can
be, without any preservatives,
before being sent out to the rest
of Greece.

Antonia & Skaraki

Maodpe Yyiewd! Maodue EAANvikA!

Meiwwvel tnv tepndova kait tnv ouAitida
[Tepropider tnv Enpootopia
Exyupvadel ta oUuAa
[Tpoobider ppeorada

THE GREEK DENTAL CHEWING GUM.

www.myelma.gr, info@mastihashop.com



Koténoudo Mnap&ouviwtiko
ané tn AAKQNIA

Yuvtayhn nou nnpe to évoud

s and t Mnapdouvoxdpia

s Aakwvias. Le autd 1o Kata-
npdaivo nepiBannov, ol vioniol
embidovtal og payeipépata pe
KOKOPA h KOTONOUAO -KOKKIVIOTO
Kal eAaPP®S MIKAVTUKO- Nou
oepBipetal ye napadooiakés
XEIPONointes xuAonites. Le kAnola
xwp1d n ouvtayn epnioutidetal
Kkar pe Aiyo wpi nou Aicdver padi
UE T0 paynto.

Koténoudo pe Alaoth
viopata ZTANTOPINHZ

H Zavtopivn dev givar 6iGonun
pévo yia tnv Kadviépa s, tnv
NQaioTelakn tNs OHopPPId Kal ta
nAiofaocifépata. Ltous KUKAOUS
v kafo@ayddwv givar noAy
YVwaoth yia tn @apa kai tn viénia
noikiAia viopdtas. ESG xpnoi-
ponoincape tn Siaonun avudpn
viopdta Laviopivns, otn Alaoth
s €kdoon.

Bardouniotiko-Style Chicken
from LACONIA

This recipe got its name from the
Bardounia villages in Laconia.
There in this plush green area,
the locals display their talents

by preparing braised - and

mildly spicy - rooster or chicken,
which is served with traditional
homemade noodles called
“hilopita.” Some villages augment
this recipe by adding a little
cheese that melts during the
cooking and adds a new twist to
the flavor.

Chicken with Sundried
Tomatoes from SANTORINI
Santorini is not only famous for
its Caldera, volcanic beauty, and
sunsets. Among gourmets, it is
widely known for its split peas
and its local variety of tomatoes.
For this recipe, we used the
famous arid Santorini tomato, in
its sundried form.

Mooxdapi cogppito

ané tnv KEPKYPA

Kd&Be popd nou npooyeiwvopa-
ote otnv 6pop®n Képkupa, pia
avoIxth Koudiva pas nepIYével o€
pia and us BEVETOIAVIKES YEITO-
viés. Eva ano ta nio diadedopéva
nidta tou vnaolou €ival 1o coPppito,
TPUPEPO KPEAs Mou naipvel yeuon
Kal Gpwpa and okdépdo, Ppeako-
KOppévo paiviavé kar Eudi.

Xoipivo yapovéppl
TPEBENQN pe odntoa
ano§npapévwv ppoutwv

‘Eva ypeBevidyuko naixvidi Aentov
YeUoEWV nou ouvbuadel tnv
yAukUtnta and ta ano§npapéva
ppouta, 6nws dapdoknva kai
Bepikoka, pE tn vooupid tou
X0IpIVOU QINETou.

Veal Sofrito from CORFU

Each year that we land in lovely
Corfu, there is an open kitchen
waiting for us in one of the
Venetian neighborhoods. One of
the island’s most popular dishes
is sofrito, a tender meat dish that
gets its flavor and scent from
garlic, freshly cut parsley, and
vinegar.

OYZO KAZANIZETO XTOYTIAKH (20

Lovodedee crv rdde oo oceppuri

AMNIETD
AKH

Pork Psaronefri (Tenderloin)
from GREVENA with
Dried-Fruit Sauce

This is a Grevena-style combina-
tion creating a delicate balance of
flavors that feature the sweet-
ness of dried fruits like prunes and
apricots with the savory taste of

a pork loin.

[MOTOMOIA XIOY ETOYTIAKH A E,, www, stoupakis-distillery,gr
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1] Naota pe @iotiki AITINHE.
2| Naota pe yiaoUptu Kai
Kkavéna.

3| Naota pe pnno Kai otapides
KOPIN©OY.

Av étav akoUte tnv A€En «ndotax»
oas épxetal 010 puanoé n KAAoikh
néota (axapondaoteiou, NpBe n
®pa va avabewpnoete. «Méaa
otnv noikiAia twv yAuk®v nou
npoogépoupe» Aéel o chef k.
Kapoupunas nou enipeAndnke

10 PEVOU, «EKTOS ANO 10 APIYDdS
EAANvika napadooiakd yAukd,
€XOoUupE ONPIOUPYNOEI Kal PId O€l-
pd ané naotes vai pev yanAikou
winou, anAd pe tn cUPPETOXN
eANNVIK®OV Np®dIwV UAdv. Me
auto tov tpédno BéNoupe va
beifoupe 60U o1 eAANVIKES NPDTES

o
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1| Pastry with Pistachios from
AEGINA.

2| Yogurt and Cinnamon
Pastry.

3| Apple Pastry with Raisin
from CORINTH.

If the word “pastry” brings

to mind the classic desserts

you would expect to find in a
traditional pastry shop, then the
time has come to expand your
horizons. “Among the variety of
sweets that we serve, in addi-
tion to purely Greek traditional
sweets, we have created a series
of pastries that may be French-
influenced but feature primary
ingredients from Greece,” says
our chef Mr. Karoubas, who
created the menu. “We chose this

Mooxapi auyolépovo pe
Kp6ko KOZANHE

Eivail to eAAnvik6 oappdv h
{apopa, 1o Nio yVwaotd YKouppé
elAnvik6 unaxapiké. Le 6nolo
nidto pnel, xapidel éva unépoxo
Xxpuod xpwua divovias dpwpa kai
YEUON Nou anoyelwvel To ouvono.
To npovépio s kanAiépyelds tou
10 éxel anokleioukd n Kolavn
anid to npovépio tns yeuons

ToU avhkel og 6Aous. Mpoépxetal
ano éva otiypa AouAoudiol nou
padevetal ye noAu poxdo yia va
ano&npavBei kal va ddoel 1o tenI-
K6 Npoidv nou polalel pe Aentés
KOKKIVES KAwOTés. Na va dnpi-
oupynBouv péAis 100 yp. kpokou
xpeldlovtal 50.000 nepinou
otiypata! e auth tn ouvtayn, 1o
Kolaviuko ocappdv &ével anéAuta
pe tnv kAaolkh odAtoa auyoné-
HOVO Kal T0 HOOXAPAKI.

2

UAes pnopouv va otaBouv enagia
otwn S1eBvi yaotpovopia kai va
BonBhooupe otnv Nnpo®bnon
tous». lia tnv npwtn ndota, n Ké-
pivBos pas Sivel to kanUtePo tns:
s otaQides tns nou peyanodvouv
ota apneAoTonIa tNs NEPIOXNs

KOl OTEYVWOVOUV KATw and tov
eAAnvIk6 NAlo. Zn Seltepn Ba ge-
xwpioete v BeAoudivn upn tou
ylaouptoU Nou «NavipeUeta» Je
10 (€06 Apwpa tns kavénas. Xinv
Tpitn, KUpiapxo pOno €xel 10 PI-
otiki Alyivns, évas Enpos kapnods
noAUTIPOS KAl KATOXUPWUEVOS WS
MO (Mpootateudpevns Ovopa-
ofas MNpoéneuons). KaAdiepyeitai
-Katd napadoon- otnv Aiyiva Kai
Slakpivetal naykoopiws yia
voaoTpid tou.

Avgolemono Veal with Red
Saffron from KOZANI

Greek saffron or zafora is the
most widely known Greek
gourmet spice. It gives food a
wonderful golden color and a
scent and flavor that provides a
surge of taste to the entire dish,
regardless of the type of food it is
added to. Kozani has the exclusive
privilege of growing this spice,
but everyone enjoys the privilege
of savoring it. It comes from the
stigma of a flower that is collect-
ed with much hard work and then
dried. The final product resembles
fine red threads. About 50,000
stigmas are needed to make just
100 grams of saffron. The saffron
from Kozani blends wonderfully
with the classic avgolemono sauce
and veal used in this recipe.

3|

way to demonstrate that primary
Greek ingredients can worthily
hold their own in international cu-
linary art, and as a result, we can
help promote them,” he adds. For
the first pastry, Corinth offers its
finest product: its raisins, which
are grown in the local vineyards
and dried under the Greek sun.
For the second pastry, you can
distinguish the velvety feel of the
yogurt, which is “paired” with
the warm flavor of cinnamon. The
third pastry features pistachios
from Aegina, an invaluable nut
that is labeled a PDO (Protected
Designation of Origin) product.

It is traditionally grown in Aegina
and known worldwide for its
delicious taste.

saradis



PaBavi BEPOIAL

AfAegUpI, oipyd6an, yiaolpt,
apwpa Bavidias. Autd gival pévo
pepikd and ta uAika nou eud-
XVOUV autd 10 yVwaoto olponiactd
yAuko. Aéve du Béel peydnn
Haotopid yia va netuxel kal 6An
auth n paotoplid gival padepévn
Aiyo mio pakpid ané tn Oscoa-
Aovikn, otn Bépola. Otav Bpiokel
KaVEeis 10 0wotd YEPOS Kal TN
owoth ouvtayn, 6e xpeladetal va
yaxvel dnno...

2|

1| NaoUpu pe yAluko
koutadioU tpiaviapuiio.

2| NaoUpu pe yAuko
koutaiiou Buoaivo.

Ta yAukd tou koutadioU tpwyo-
Va1 Ye pavia kai givar ané tous
nio S1axpovIkoUs EKPPACTES TS
eANNnvikAs (axaponNaoTKAs.

To yAukd tpiavidounno yivetal
ano6 ainBiva podonétaia nou
olyoBpalouv padi pe ayvo oiponi
Zaxapns, péxpi va yivouv oxebov
61apava, evd 1o Buooivo, Sivel tn
61Kh Tou EexwpIoth onitikh yAU-
ka. Kai ta 6uo taipiaouv noAd pe
10 avenaioBnta §ivé yiaoupu.

Ravani from VEROIA

Flour, semolina, yogurt, and
vanilla flavor. These are just some
of the ingredients used to make
this well-known syrupy sweet.
They say that you need a lot of
skill to get this sweet to come out
right, and all this skill seems to be
concentrated just a little further
over from Thessaloniki, in the city
Veroia. When someone finds the
right the location and the right
recipe, then they don’t need to
search any further...

Yogurt with Rose Jam.
Yogurt with Sour Cherry Jam.
Spoon sweets are a taste sensa-
tion and one of the most timeless
treats of Greek pastry making.
Rose jam is made from real rose
petals that are slowly boiled
with pure sugar syrup until they
become transparent, while the
sour cherry has its own unique
household sweetness. Both of
them go very nicely with the
mildly sour yogurt.

Mous pe paotixa XIOY

‘Onote netdpe yia 10 vnai ins
Xiou gival oav va pas tpapasl 10
peBuotkd Gpwpa tns paotixas. H
paotixa kafAigpyeital yévo ekei,
ota ovopaotd Maouxoxwpla. Or
viéniol, pe pia €161kn diadikaaoia,
EUvouv tov eAoId Twv pacTuxode-
vIpwv (nou gival yvwotd kal ws
oxivol) Kal naipvouv 1o éKKpIua
Tous, nou Ba akouoeste va 1o Aéve
Kal «6akpu tou oxivou». Autd
10... 8Akpu eival npoiov MOnM
(Mpootateudpevns Ovopaaias
Mpoénleuans) kai éxel onadous
o€ 6Aa ta pnkn kai nAdwn s
yns. H pous nou @ud&ape, eivai
pia kpépa Baviia ye 5pocepo
ylaoUpt Nou Naipvel T0 acuva-
YWVIoTo Gpwpd tns and tpIppévn
paotixa Xiou.

AvBotupos OELIANIAL

Aguk6 kal pafakéd ayannpévo
Twpi nou tpwyetal noAU euxd-
PI0TA OKETO YIA VA PNOPECEI VA
anokaAUyel tnv UPH ToU Kal

T S1aKPITKA ToU yeUon and
npoPeio, kataikiolo h aryonpd-
Beio yana. dudaxvetal og didpopa
pépn tns EAAGSas, aind tns
©¢eooadias gival nio eRaepy, oav
€va oupnayés oUvvePo tuplou.

IpaBiépa NAZOY

O1 AdTPEIS TV TUPIDOV TNV KAta-
tdooouv ota kanutepa eANNVIKG
wpId. Eival MOM yiati yévo otn

Ndé€o katapépvouv va pudouv
€va T€1010 KiTpIvo Tupi, and aye-
Aadivo —avti yia npdBeio- yana,
nou vooupelel 600 wpIpadel.

Mousse with

Mastic from CHIOS

Whenever we fly to the island of
Chios, it is as if we are drawn in
by the intoxicating fragrance of
mastic. This product only grows
there, in the famous Mastic
villages. The locals follow a special
procedure to scrape off the bark
from the mastic trees (also known
as the “schinia” tree) and take its
resin, which they often refer to as
the “schinia’s tear.” This... tear is
a PDO (Protected Designation of
Origin) product and has aficiona-
dos from all over the world. The
mousse that we serve is made
from a vanilla cream with refresh-
ing yogurt, which gets its unri-
valed flavor from the bits of mastic
from Chios that are added to it.

Anthotyros from THESSALY
This popular white and soft
cheese is great for eating alone
so as to discover its texture and
distinctive taste. Made from
sheep or goat’s milk, or a combi-
nation of the two, it is produced
in various areas of Greece, but
Thessaly’s is lighter, like a solid
cloud of cheese.

Graviera from NAXOS

Cheese lovers rank it among
Greece's top cheeses. It is clas-
sified as a PDO product because
a yellow cheese like this is only
made in Naxos from cow’s milk
- instead of sheep’s milk — which
makes it tastier as it ages.

Antonia @& Skaraki

ce/eérate t/Le senses!

Spiri
mastihasho

goods for the senses. mastihashop.com
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O avepwnos
nicw ano T1o
MEVOU

O k. MiAtos Kapoupnas €ival
o executive chef tns Olympic
Catering kai Mpo6edpos tns
Aéoxns Apxipayeipwv EA-
Aadas. Tov Bpnkape eni 10
épyov, va Badel us tefeutaies
niveni€s oto véo pevou...

MNoia gival n piAocopia
nou kpuPetal nicw anoé to
véo pevou tns Olympic Air?
N®ds npoékuye n 6An 16€a;
H Olympic Air otnpicel tnv
eAnnvikn yaotpovopia kal us
Tonikés npwres UAes. Avave-
WOApE 1o pevou pas Sivovias
€U@AcN OUS AYANNUEVES
YEUOEIS Kal CUVTAYES TNS
ednnvikns unaiBpou.
Ivwpifoupe 6ol éu ol
yeuaels tns eNANVIKAS
yaotpovoyias gival agenépa-
0TS anod 6noIo YEWYPAPIKO
Siapépiopa kar av npoép-
xovtal. Anploupyhoape €va
pevou pe cuotatukd anod v
Kpntn péxpr tnv Addvvnoo
kar ané v KépivBo ws tn
Makebovia, Baciopévo o€ na-
padooiakés ouvtayés. H véa
pas npétaon, og ouvduaoud
pe ta eAANVIKG Kpaoid nou
NPOCMENPOVTAI, AMOYEIWVEI
YEUOTKG TOV €nIBdtn.
Anfdwote éva agponopikd
pevou npénel va kauntel

US YEUOTKES NPOTUPNCEIS TNS
nAgIOVOTNTAS Twv ENIRATOVY,
Aappavovtas Guaoika undyn
0V NPoopIcud, Tov Xpovo
nthons, akéun kai us Bpn-
OKEUTIKES OUVNDBEIES.

H Olympic Air épxetal, Aol-
név, va dael pia tautdtnta
070 yeUpa MOU NPOCPEPETA,
Baoiépevn Kupiws otnv
eAANnvikn koudiva, nou ival
NayKoopiws avayvwpiopevn
yla tn yeuon tns, tnv noikidia
wv npoiéviwv afid kai yia
v nAovaoia 81atpoPIKA TNs
a&ia.

O avepwnos ni-,
oW dno To JEVOoU
O k. MiAtos Kapoupnas givai
o executive chef tns Olympic
Catering kai Mpdedpos s
Néoxns Apxipayeipwv EA-
Aadas. Tov Bpnkape eni to
€pyov, va Badel us teneutaies
niveni€s oto véo pevou...

MNoia gival n pilocopia
nou kpuRetal nicw ané to
véo pevou tns Olympic Air?
Nds npoékuye n 6An 16€a;
H Olympic Air otnpider tnv
eAAnvikN yaotpovopia kai ts
TOMIKES Npwtes UAes. Avave-
Woape 1o pevou pas Sivovtas
€UPAcN OIS AYOANNPEVES
YEUOEIS KAl OUVTAYES TNS
ennnvikns unaiBpou.
[vwpiloupe 6or ét ol
yeuoeis tns eAANVIKNS
yaotpovouias gival aenépa-
OT€S anod Onolo YEWYPAPIKO
Slapépiopa kal av npoép-
xovtal. Anploupynoape €va
pevou pe ouotatkd anod v
Kpntn péxpr tnv Addvvnoo
kar ané tnv Képivbo ws tn
Makedovia, Baciopévo o na-
padooiakés ouvtayés. H véa
pas npétaon, oe cuvduaoud
pe ta eAAnvIKa Kpaoid nou
NPOC@EPOVTAl, AMNOYEIMVEI
YEUOTIKA TOV EMIBATN.
AnAwaote éva agponopikd
pevou npénel va kanuntel

TS YEUOTKES NPOTUMNCEIS TNS
nAglovoTNTas twv eNIBAtwy,
AapPBdvovtas uaoikd unodyn
OV NPOOPICUO, TOV XPOVO
nthons, aképn kai us pn-
OKEUTIKES OUVNOEIES.

H Olympic Air épxetal, Aol-
név, va dwael pia tautdtnta
010 YeUPa NOU NPOCGEPETal,
Baoildpevn kupiws otnv
enAnvikn koudiva, nou gival
NayKoopiws avayvwpiopgvn
yla tn yeuon tns, thy noikidia
twv npoiévtwyv anid kai yia
v nAouaoia 81aTPoPIKN NS
a€ia.

@ OLYMPIC
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Méya Kepman I'aodptui® Mega Kebab Yoghurt®

H napddoon anoyeioveral mdAr.

ITAdoape ohAdéPpeoxo Kipd

and apvi ka1 pooxdpi

He ayvd pup@dixkd

ka1 Oaiaoo1véd ahdr

Kdal 100ppOIoajle 11 ommpT1dda Tou
yepizovtdg Tov pe ayvo

EAAviKO y1a00pTi!

H véa éxmAngn ot yevor) éxel xal IdA1
v vroypa¢n rov Méya I'bpov.

megas gyros

Tradition takes off again.

We mixed fresh

lamb and veal minced meat
seasoned with fresh herbs

and sea salt

and balanced this piquant taste
with pure

Greek yoghurt!

The new surprise in taste is once again
guaranteed by the “Megas Gyros” signature.

UEYOLC
YVQOC

WWW.megagyros.gr

Mia Sokipg... 0a oag Prijoe1!

Just try it to taste the difference!



