COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 2.80
Double Espresso 4.20
Cappuccino 4.20
Cappuccino Double 4.50
Freddo Espresso 4.20
Freddo Espresso Double 4.80
Freddo Cappuccino 4.50
Freddo Cappuccino Double 5.00
Latte (Double) 4.50
Freddo Latte (Double) 4.50
Mochaccino Hot or Cold 5.50
Irish Coffee 7.00
Filter Coffee 3.90
Frappé 4.10
Nescafe 4.10
Greek Coffee 3.20
Double Greek Coffee 3.80
Cocoa 4.50
Chocolate Hot or Cold 4.50
Bitter Chocolate 4.50
Chocolate Viennois 5.00
White Chocolate with Rum 6.00
Rooster Chocolate 6.00
White / Dark Chocolate, Cinnamon & Caramel

Extra +0.50/+1.50/+1.80

(Flawours / Ice Cream / Alcohol)

Orange / Lemon Fresh Juice 4.30
Mixed Fruits Fresh Juice 4.50

Smoothie 5.80
Peach, Strawberry, Mango, Pineapple,

Exotic Fruits, Summer Fruits

Juices 3.50
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.50
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Soda, Tonic, Coca Cola - Light - Zero

Perrier 330ml 4.00
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.80 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.00
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla

Arizona Black Tea with Peach
Arizona Black Tea with Lemon
Arizona White Tea with Blueberry
Arizona Green Tea with Pomegranate
Arizona Green Tea with Honey




WORLD OF TEA*
* Served hot and cold

English Breakfast
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha

Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger

Blend with apple and ginger flavour,

with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Fruit Melange

Fruity mixture with cinnamon, carnation,
hibiscus, rose petals, pieces of apple, grape,
ripe berries, almonds, pieces of caramelized
pineapple, mango, papaya, citrus peels,
raspberry and black raisins

Cream Caramel

The famous decaffeinated South African
Rooitea, caramel pieces

and safflower

Camillo

Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Chai Tea
Black tea with pepper, cinnamon, cardamom,
ginger and carnation

Dream Dancer
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace

Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

Green Tea with Mint
Green tea with thinly cut american
mint leaves




BRUNCH (ES2Z TIZ 14.00)

English Breakfast 12.00
Avo auya patia, oepfiplopeva pe wwpi,

TPAYAvVO PIIEKOV, AOUKAVIKO, Havitdpla owte

KalL YROUVTa. Zepfipetal pe xage N QpeoKo Xupuo

Scrambled Eggs 8.00

JepPipovial oe @pUyaviouevo wwyl pe
Philadelphia, cwté omavaxl Kol Topativia

OpeAéta Rooster 8.50
Wnuevn oTo (PoUpvo e KOTOMMOUAo, ImUIEPLA,
(EPECKA Pavitapla, Topdta Xal YEOUvTa

OpeAéta Primavera 7.50
Unpevn 010 QoUpvo e Kpeppuusl,
KOAOKUBAKL, IMIIepLd, Qeta Kal sopdta

French Toast 6.50
Tpels auyoetes YeHLoTeS 1 ZauIIov,

VEOUVTA KOl PrIecauéld. Zuvodeuovtal e

POKA KAl TORATivia

Croque Monsieur 7.90
Wi pe zaumnov, potoapeia, pmnecapel

KQlL (PPECKO IMIIEPL. ZUVOSEUOVTAl 1e

POKQ KAl TOPATivia

AApupn BagAa 7.00
Me tupi, pmelkov, EPECKA pavitapla

KalL Zaumov, Juvodeuetal pe npdown caidsa

KalL yAdoo amd paupo BaAcapnko

AApupo Pancake 9.00
Tnyavntd auyo, JIELKoV, Toevtap, PAEIKS
nappezdavas, poKa Kal Xelponointn

ows OAAavdéz

®dpoutooaAdra 6.50

Me (ppoUTa EMIOXNS, VKPAVOAQ, Y1A0UPTL Kal ueAL
MIIAT'KETEZX

Mmayxkéta KotormouAo 7.90

ITavaplotd xotonoudo, ®LAadeipeld, YEOUVTA,
HOE1KOV, LOPOUAL Kal Topdta. Zuvodeuetal ue
oaAdta N PPECKLES TNVAVITES IIATATES

Mmayxkétva Kanviotd ZoAouo 8.00
Kanviotos cohopos, drAadeAgera, papouil

KalL ayyoupl. Zuvodsuetal je oaidna n

(PPECKIES TNYAVITES IATATES

Mmayxkéta Meooyeiakn 6.00
deta, eld, piyavn, topdsa, ayyoupl Kal

eAmoAado. Zuvodevetal pe oaAdta n

(PPECKIES TNVAVITES TIATATES

INAK
Toot 3.00
Mepida mavates 3.00
KouBep / Wwui 1.00

BRUNCH (UNTIL 14.00)

English Breakfast

Two fried eggs, served with bread,

crispy bacon, sausage, sauteed mushrooms
and gouda. Served with coffee or fresh juice

Scrambled Eggs
Served on grilled bread with Philadelphia,
sautéed spinach and cherry tomatoes

Rooster Omelette
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

French Toast

Three french toasts filled with ham,
gouda and bechamel. Served with rocket
and cherry tomatoes

Croque Monsieur

Bread with ham, mozzarella, bechamel
and fresh pepper. Served with rocket
and cherry tomatoes

Salt Waffle

With cheese, bacon, fresh mushrooms
and ham. Served with green salad and
black balsamic sauce

Salt Pancake
Fied egg, bacon, cheddar, parmesan flakes,
rocket and homemade Hollandaise sauce

Fruit Salad

With season fruits, granola, yoghurt and honey

BAGUETTE

Chicken Baguette

Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad

or fresh french fries

Smoked Salmon Baguette

Smoked salmon, Philadelphia, lettuce and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette
Feta, olives, oregano, tomato, cucumber

and olive oil. Served with salad or fresh
french fries

SNACK
Toast
French Fries portion

Couvert / Bread

12.00

8.00

8.80

7.80

6.50

7.80

7.00

9.00

6.50

7.80

8.00

6.00

3.00
3.00
1.00



CLUB SANDWICH

Chicken Club Sandwich

Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries and
ketchup and mayo dips

Salmon Club Sandwich

Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french

fries and yoghurt dip

SALADS

Greek Salad
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil

Rooster Salad

Breaded chicken, mixed greens,
parmesan flakes, avocado, croutons
and honey vinaigraitte

Salmon Salad

Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad

Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos
Cretan barley rusk with chopped tomato,
olives, feta, onion and olive oil

PASTA - RISOTTO

Rigatoni with Smoked Salmon
With sour cream, onions and dill.
Infused with lime vodka

Rigatoni with Chicken
With sour cream, peppers and mushrooms

Rigatoni Oven Bolognese
With fresh minced meat, mozzarella and
parmesan

Rigatoni Oven 4 Cheese

With Metsovone cheese, mozzarella, cheddar,
parmesan, Philadelphia cream cheese and
basil pesto

Mushroom Rissotto
With fresh mushrooms, rocket, parmesan
and truffle oil

Chicken Rissotto
With chicken, parmesan, rocket and
cherry tomatoes

Smoked Salmon Rissotto
With smoked salmon and soya sauce




ROOSTER KIDS

Kotoumouxies n Kegptedakia Rooster
Xepormointes KOTOUIIOUKIES NI KePTedaKia,
He @PEcKLES TNYAVITES TIATATES KAl VT KEToam

KYPIQE IIIATA

®1A€T0 KOTOIIOUAO
Kotonoudo pe wntd Aaxavika N puzl
KalL ows peAlou

7.00

14.00

KotomouAo Rooster 11.00
Awpides KOTOMOUAOU, NAPWAPLOPEVES e
mAIpIKA KAl okOpd0, mavaploueves oe
peiypa ano @puyavid Kal Snuntplara,
pe ows pellou. JuvodeUusTtal e (PPETKLES
TOYAVITES TIATATES

P1AETO ZoAOUOU 15.00
Mapwaplopévos coAopuos e IOPTOKAAL
Kal pouotdpda. Zuvodeuetal pe puzl
¥nta Aaxavika 8.50
XpwnatloTes MIIeples, PPEeoKa pavisapla,

koAorUBaxi, pelitzava, viopasivia, pe,

eAmoAado, kpepa PaACALKO KL VT avBOTupo

BURGER

Chicken Burger

TIavaplotd KOTOIOUAO, UIIELKOV, TOPATA,
HapoUAl, xapapeAwpeva Kpeppusdia Kal ows
peAloUu. Zuvodeuetal pe (PPEoKLES
TOYAVNTES TIATATES

12.00

Mooxapiolo Burger 12.00
Mapouhl, topdta, xapapeAwpéva
Kpeppudia, JIIelKov, Toevtap, nayloveza
KalL ows bbg. Juvodstetal pe QpeoKrLeES
TOYAVITES TIATATES

Burger Aaxavikwv 10.00
ATTAO PIIUPTERL AQXAVIKWY, LapoUAL, Topana,
HavITapla KaL ows ylaouptlou. Zuvodeuetal

He (QPPETKLES TNYAVIITES TIATATES

IIITZEA
Pizza Mapyapita 9.50
ZaiAvoa topdtas, plyavn Kau potoapeia
Veggie Pizza 10.00
JaAvoa topdatas, povoapeia, eAes,
Topavivia, xpeppudl, mIepld KaL @eta
Pepperoni Pizza 11.00
ZaAtvoa Topatas, PotoapeAa Kol Ienepovl
Special Pizza 12.00
JaAvoa Topdtas, PoToapeAd, PIIELKoV,
IIIIEPLA KAl PPETKA pavitapla
Pizza KoTOmIouAo 13.00
Aeuxn oalvoa pe Philadelphia, kotsomoudo,
LOE1KOV, LOoToapéAa Kal KapapeAwpeva Kpeppusdia

Pizza Kjua 12.00
Me @peoKko pooxapiolo Kipd, ocaivoa

Topdras KAl potoapeia

Pizza BBQ 12.00

Me x0lpwo anaxl, KapapeAwpeva Kpeppusdia,
mmeropivo Kol BBQ ows

ROOSTER KIDS

Rooster Chicken Nuggets or Meatballs
Homemade chicken nuggets or meatballs,
with fresh french fries and ketechup dip

MAIN DISHES

Grilled Chicken Fillet
Chicken with grilled vegetables or rice
and honey sauce

7.00

14.00

Rooster Chicken 11.00
Chicken stripes, marinated in paprika and

garlic, breaded in a mixture of

oats and cereals with a honey sauce.

Served with fresh french fries

Salmon Fillet
Breaded salmon with orange and mustard.
Served with rice

15.00

Roasted Veggies 8.50
Multicolor peppers, fresh mushrooms, zucchini,
eggplant, cherry tomatoes, honey, olive oil,

balsamic cream and anthotiro dip

BURGER
Chicken Burger 12.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with fresh french fries

Veal Burger 12.00
Lettuce, tomato, caramelized onions,
bacon, cheddar, mayonnaise and bbq sauce.

Served with fresh french fries

Veggie Burger 10.00
Double vegetable burger, lettuce, tomato,
mushrooms and yoghurt sauce. Served

with fresh french fries

PIZZA
Margharita Pizza 9.80
Tomato sauce, oregano and mozzarella
Veggie Pizza, 10.00
Tomato sauce, mozzarella, olives, baby
tomatoes, onion, pepper and feta cheese
Pepperoni Pizza 11.00
Tomato sauce, mozzarella and pepperoni
Special Pizza 12.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms
Chicken Pizza 13.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions
Minced Meat Pizza 12.00
With freshly minced meat, tomato sauce
and mozzarella

BBQ Pizza
With pork “apaki”, caramelized onions,
pecorino and BBQ sauce

12.00



FINGERFOOD
& persons / 4 persons

Cheese Platter 13.00 / 20.00
Metsovone, graviera, gouda,

cheddar, mozzarella sticks, pepper

stuffed cheese croquettes, onion

rings and pita bread. Served with

sweet chilly dip

Cheese & Charcuterie Platter 13.00 / 20.00
Breaded chicken, sausage, meatball,

bacon rolls, metsovone, graviera,

gouda, cheddar, mozzarella sticks,

pepper stuffed cheese croquettes,

onion rings and pita bread.

Served with sweet chilly dip

Fingerfood Variety

Torpedos shrimps, spring rolls, vegetable
cheese pies, breaded chicken, mozzarella
sticks, pepper stuffed cheese croquettes,

onion rings and pita bread. Served with

sweet chilly dip

DESSERTS

Fresh Baked Waffle
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake
Handmade, with strawberry marmalade

Handmade “Ravani”

Sweet semolina cake, served with one ice
cream scoop of your choice

(Extra ice cream scoop +1.50)

Chocolate Souffle

Hot and melting, Served with one ice cream
scoop of your choice

(Extra ice cream scoop +1.50)

Handmade Banoffee Pie

Brownies

Handmade hot and melting brownies with
three different chocolates and Oreo cookies.
Served with one ice cream scoop of your
choice (Extra ice cream scoop +1.50)

Pancakes
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

Pancakes with Creme
Pancake filled with homemade creme
patisserie, cinnamon and powdered sugar

French Muffins
Caramel / Chocolate

Ice Cream Scoop

Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramsel /
Madagascar Vanilla




Simple

Special
Premium
Simple Shot
Special Shot
Premium Shot
Pitcher

Simple Bottle
Special Bottle
Premium Bottle

BEERS

Bottle
FIX Hellas 330ml
Mythos 330ml
Mythos ICE 330ml
FIX Anef (non alcohol beer) 330ml
Guinness (can) 440ml
Mythos Radler 330ml
Corona 355ml

Draught

330ml / 500ml
Kaiser 4.00 / 8.50
Carlsberg 4.00 / 5.50
Grimbergen Blanche 330ml 5.80
Grimbergen Double 330ml 5.50

TRADITIONAL GREEK PRODUCTS

Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.

Authentic greek recipe with mediterranean

herbs and spices

Ouzo EPOM Mitilinis 5.00
Tsipouro Apostolakis without anise 5.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 6.00 / 7.00 / 8.00 / 12.00
3%/ B* /7 /[ 13*




SPARKLING WINES - CHAMPAGNES

Prosecco Glass

Prosecco Bottle

Moscato D’ Asti Glass
Moscato D’ Asti Bottle
Moét Brut Imperial 750ml
Moét Ice 750ml

Somersby 330ml
Apple / Watermelon / Mango
High quality sparkling cider

WHITE WINES

Domaine Gerovasiliou Bottle
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass
Moschofilero Mantineia Bottle

RED WINES

Domaine Gerovasiliou Bottle
A combination of three greek varieties,
Limnio, Syrah xal Merlot

Domaine Vivlia Chora Bottle
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass
Agiorgitiko from Nemea Bottle

ROSE WINES

Melissomantra Calliga Glass
Melissomantra Calliga Bottle

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle
White Semisweet Wine

Dogkas Sayene Glass
Red Semisweet Wine

Dogkas Sayene Bottle
Red Semisweet Wine

Sangria Glass

6.00
30.00
6.00
30.00
100.00
120.00

4.50




CLASSIC COCKTAILS

Daiquiri Strawberry / Mango / Passion Fruit -1V L 10.00
Havana Club Aﬁejo 3y.0., lime juice, sugar syrup

Mojito Strawberry / Mango / Passion Fruit 10.00
Havana Club Anejo 3y.0., lime juice, sugar syrup, mint leaves, soda water

Caipiroska, Strawberry / Mango / Passion Fruit 10.00
Absolut Vodka, lime juice, sugar syrup

Margarita Strawberry / Mango / Passion Fruit 10.00
Olmeca Tequila Silver, triple sec, lime juice

Porn Star Martini 10.00
Absolut Vokda, Passoa, passion fruit puree, vanilla syrup, lime juice

Negroni 10.00

Beefeater London Dry Gin, Martini Rosso, Campari

Old Fashioned 10.00
Four Roses Bourbon, orange bitters, sugar syrup

Aperol Spritz 10.00
Aperol, Prosecco, soda water

Mai Tai 10.00
Havana Club Blend of Rum, triple sec,
orgeat syrup, pineapple juice, lime juice

Zombie 10.00

Havana Club Blend of Rum, Peach Schnapps, passion fruit puree, lime juice, grenadine

Long Island Iced Tea 10.00
Havana Club Anejo 3y.0., Absolut Vodka, Beefeater London Dry Gin,
Olmeca Tequila Silver, triple sec, lime juice, Coca-Cola

MOCKTAILS

Virgin Mojito Strawberry / Mango / Passion Fruit / Blackberry 6.00
Lime juice, sugar syrup, mint leaves, soda water

Virgin Paloma 6.00

Grapefruit juice, agave syrup, lime juice, soda water

Exotic Ginger 6.00
Pineapple juice, ginger syrup, lime juice, soda water

Pineapple Cobbler 6.00

www.apolafste.ypefthina.eneap.gr AnoAauote umeuBuva



Pineapple juice, strawberry puree, lime juice, soda water

ROOSTER TALES

London Passion 12.00
Beefeater London Dry Gin, passion fruit, elderflower, orgeat, lemon juice

Mastic Spa 12.00
Beefeater London Dry gin, masticha, Apple Sourz, lime juice

Teddy Boy 12.00
Absolut Vodka, passion fruit, strawberry, bubblegum, cinnamon, lime juice, lollipop

Jungle Bird _ 12.00

Havana Club Anejo 3y.0., Campari, pineapple juice, lime juice, sugar syrup

Despacito 12.00
Olmeca Tequila Silver, Passoa, passion fruit, mango, lime juice

Greek Taste 12.00
Ouzo, lime juice, sugar syrup, mint leaves, soda water

Pink Love 12.00
Beefeater Pink, masticha, tonic water

Spicy Mind 12.00

Olmeca Tequila Reposado, Aperol, triple sec, tabasco, pepper, cinnamon, lime juice

Wild Blueberry 12.00
Absolut Vodka, Maraschino liquer, lime juice, sugar syrup, blueberry

Sex in the City 12.00
Havana Club Blend Of Rum, peach schnapps, orange juice, pineapple juice,
cranberry juice, orange bitters, grenadine

Rooster Fashion 12.00
Havana Club Blend Of Rum, passion fruit, mango, blueberry, ginger, lime juice

Palomino 12.00
Olmeca Tequila Silver, Campari, agave syrup, grapefruit juice,
lime juice, soda water, Himalayan salt

Armnayopevral n karavaAwon aAKo0A Kdtw twv 18 etwv /
Consuming alcohol is prohibited under the age of 18

www.apolafste.ypefthina.eneap.gr AnoAauote uneuBuva



OYZIEE & IIPOIONTA IIOY IIPOKAAOYN

AAANEPI'IEX ‘H AYZANEEIEZ
Jupoewva pe tn Nopofeoia EK 1169/2011 o
KATOVAAWTNS IIPEIEL VA eival eVNepwEvVos Via
TA IPOiOVTA Kal TLS OUCies IToOU IIPOKAAOUV
aAAepyikes avtidpaoels. IIapakatw oUvoyizovtal

OAEes 0l oUCies IoU eUIIepLEXoVTalL 0Ta IIpoiovTa
1. Anpntplaxa mov neplexouv yAoutévn, dnAadn: owwdpt,
oixaAn, xpBapl, Bpwun, 6Aupa, ownpo kamut n uppLdikes
nolklAies Tous K mmpoiova pe Baon ta Snuntplakd autd,
EKT0s amd a) olpoma yAukozns pe faon to owdpt,
oupneplAapfavopsvns tns deEtpozns, P) paAtodeEupives pe
Pacel o owapl, y) opoma yAUKOzns pe Bacel to kpueapt, 3)
SNUNTELAKA IOU XPNOTHONOLoUVTAL VA TV Iapaywyn
QAKOOAOUXWYV QAIIO0 TAYRATWY, CURIEPLACUBAVOIEVIS TS
WOUAKNIS QAKOOANS VEWPYIKNS IIPOEAEUONS.

2. Kapxwoeldn kal mpoidvia pe Baon ta KapKwoelsn.

3. Auya xa mipoidvta pe Baon ta auyad.

4, Wapia xal mpoiovsa pe pacn ta wapla extos amnd a)
ZzeAaTivn Wapuwv IoU XPNOolIomoleital ws popeas
OKEUAoPATWY Brauwuv N Kkapotevoeldwv, B) zeAativi
wapLwv N 1xBUudkoAAa mIOU Xpnoylonoleital ws Slauyaotiko
péoco oe pmipes ral oivous.

B. Apaxides (apamxa Quotikla) kol mpoidvua pe Baon Tis
apaxides.

6. Zoyw xa mpoiovia pe faon tn cdyla eKtos ano: a)
TANPWS PAQPWAPLOPEVO COVEAMO KAl ALTIN IIOU IIPOEPXOV TAL
ano coyia (I), B) ToropepoAes TIOU €X0UV avapelxtel pe
Quolko tpono (E306), @uolkn D-AApa TOKOQePOAN, QUOLKA
D-GApa oBIKIN TOKOPepOAn, Quolkn D-GA@a NASKTIPLKN
TOKOQPEPOAN QIO omIepua ooylas, V) QUTOOTEPOAN KAl
(UTOO TAVOAOCTEPA TIOU MAPAVETAL A0 QUTIKA £Aqlo Ario
odyla, 8) YUTOOTAVOAEO0TENPA TIOU TIAPAYETAL AmId T TEPOAES
QUTIKWV eAaiwv amd oméppa ooylas.

7. T'dAa xal mmpoiovta pe faon 1o yaia
(oupneplAapBavopevns tns AQKTOzNs), KOS amo: a) Tov
0pO VAAQKTOS IIOU Xpnolponoleital yia tnv Iapaywyil
aAKO0AOUXWV QMO0 TAVIATWY, oUpnIeplAaufavopevns tns
QBUAKNS AAKOOANS VewpyIKAS mpoeAeuons, B) AQKTIOAND.
8. Kapmoi pe xeéAupos, dniadn: auuydalda, QOUVTOUKLa,
Kapudia, Kapudla kaolous, Kapudia merav, xapudla
BpaziAias, QuUOTiKIA, KApUdla paravtaua N xapudia
KouivoAavt xa mpoiovia pe PAcn ta avwtepuw, SKTos amo
KOPIIOUS P& KeAUPOos TIOU XPNOHIOIoL0UV Tl Y1d THV
IAPAYWYIl AAKOOAOUXWY A0 TAYPATWV
oupneplAauBavouevns tns alBUAKNS AAKOOANS VEWPYIKNS
IPo&AeUoTSs.

9. ZeAwo xal 1Ipoidva pe BAcn o 08AWO.

10. Zwam xau mpoiovta pe Bacn to owarl.

11. ¥mopol onoauot Kal Ipoidovia pe BAcn Tous omopous
ONoauLou.

12. To BioEeidlo tou Beiou kAl oL Belwdels evwoels oe
ouykevipwoels avw twv 10mg/kg n 10ml/litre
egne@pacpéva ws SOR mou unoAoyizovial ota mpoiovta IIou
TIPOCPEPOVTAL ETOWPA V1A KATavAAWON 1 IOU avaoUuoTRenKav
OUpPQWVa 1e TS 0dNyies ToU KataoKEUao Il

13. AoUmwvo xal 11poiovsa pue pdon to AOUmIWO.

14. MaAdgla Kal Ipolovea pe faon ta paidxia.

T'IA OIIOTAAHIIOTE IIAHPO$O0PIA
IIAPAKANOYME AIIEYOYNOEITE ZTO
ESEIAIKEYMENO IIPOZQIITKO MAZ KAI
EIAIKOTEPA ZE IIEPIIITRIEIZ AAAEPT'IAZ
‘HAYZANESIAZ.

SUBSTANCES & PRODUCTS THAT
MAY CAUSE ALLERGIC REAC-

TIONS OR INTOLERANCES
In accordance with the law EU
1169/2011 consumers should be aware
of products & substances that cause
allergic reactions / intolerances. Below
is a list of substances contained in the

products
1. Cereals containing gluten, namely: wheat,
rye, barley, oats, spelled, kamut cereal or
hybridized strains and products based on these
cereals, except: a) glucose syrups based on
wheat, including dextrose, b) maltodextrins
based on wheat, ¢) glucose syrups based on
barley, d) cereals used for making alcoholic
distillates including ethyl alcohol of argricultur-
al origin.
&. Crustaceans and products based on crusta-
ceans.
3. Eggs and products based on eggs.
4. Fish and products based on fish, except: a)
fish gelatine uses as a carrier for vitamin or
carotenoid, b) fish gelatine or isinglass used as
fining agent in beer and wine.
5. Groundnuts (peanuts) and products based on
peanuts.
6. Soybeans and produects thereof, except: a)
fully refined sobyean oil and fat from soy (I), b)
tocopherols mixed naturally (E306), natural
D-alpha tocopherol, natural D-alpha tocopherol
acetate, natural D-alpha tocopherol succinate
from soybean, ¢) phytosterols and phytosterol
esters derived from vegetable oils from soybean
d) plant stanolester produced from vegetable oil
sterols from soybean sources.
7. Milk and milk-based products (including
lactose), except: a) whey used for making
alcoholic distillates including ethyl alcohol of
agricultural origin, b) lactitol.
8. Nuts, namely: almond, hazelnuts, walnuts,
cashew nuts, pecan nuts Carya Illinoiesis,
walnuts Brazil, pistachio, macademia nuts and
Queensland nuts and products of the above,
except for nuts used for making alcoholic
distillates including ethyl alcohol of agricultural
origin.
9. Celery and products based on celery.
10. Mustard and products based on mustard.
11. Sesame seeds and products of sesame seeds.
12. Sulphur dioxide and sulphites at concentra-
tions above 10mg/kg or 10ml/litre expressed as
SOR calculated on the products ready for
consumption or as reconstituted according to the
manufacturer’s instructions.
13. Lupine and products based on lupine.
14. Mollusks and products basen on mollusks.

FOR FURTHER INFORMATION ABOUT
OUR PRODUCTS, YOU ARE KINDLY
REQUESTED TO ASK OUR STAFTF,
ESPECIALLY IN CASE OF FOOD
ALLERGY OR FOOD INTOLERANCE.



