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Eraiprxo [pogi)

[otol eipaote...

H Manadnuntpiou A.B.E.E. €ival pia owkoyevelakh enwxeipnon pe €6pa tn Bgooalovikn, nou petpd oxedov 50 xpoévia
epnelpiag. Aviikeipevd pag eivat n eloaywyn, e€aywyn, epnopia, aviinpoowneia, napaywyn Kat enegepyacia pnaxapt-
KWV, apWHATIK®Y QUTWY, dustings kat npwtwyv UA®YV yia th Blopnxavia tpodipwy Kat €6ikdtepa yia t Blopnxavia
enegepyaociag kpéatog. Me oeBaopd kat aydnn ywa tov kAGdo, e€acpaAifoupe TNV NoldTNTA TwWV NPOIGVIWY Hag Kat
e€eNloodpaote pe Baokd yvapova tny dlepelivnon Kat tkavornoinon Twv avaykwy g Blopnxaviag ipo@ipwy.
Baolopévol og deBvh npdtuna nowdtntag, napaywyng kat e§unnpétnong, npopunBeloupe e otaBepdinta Kat cUVENELD T
npoiévta otoug neAdteg pag otnv EAAGSa kat oto e§wiepikd. Kepdioviag tnv euniotoalivn toug, dlatnpoUpe HaKpo-
XpOVIEG OXETELG KaL auvepyaoieg, H€ow evag kaBapou, PNKoU Kat avolxtoU Tpdnou entkovwviag.

Eykataotdoe | Mpoowniké

H etaipia pag oteyadletal o alyxpovoug BLdktntoug Xxwpoug 4.000 t.u. otn BLlMe.B. Livoou, otoug onoioug, petal dMwy
oupnepAapuBavovtal o xwpog Napaywyng, oL anoBhKeg eunopeupdtwy, o éAeyxog notdtntag, n aiBouca oepvapiwy Kat
koudivag yla tnv eknaidsuon Kat v napouaiaon véwv Npoidviwy.

To kataptopévo Npoownikd pag, eyyudtal tnv enegepyacia kat Saxeiplon twv npoidviwy, Th guvexn dlepedvnan véwy
TEXVOAOYLWV Kal Npoidviwy, aAAd Kat Tnv €ykatpn Kat oAokAnpwpévn e€unnpétnon Twv NeAatwy pag. Ot ox€oelg epunt-
otoalvng petagl twv epyalopévwy ng MNanadnuntpiou A.B.E.E. dapoppidvouv éva uyelég epyactakd neptBaiiov nou
olyoupa npoBdaAAeTal otn ox€on PE TOUG CUVEPYATEG Kal NEAATEG HaG,.
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H ETAIPEIA EINAI NIXTOMOIHMENH
LYMOQONA ME TA TPOTYNA

“irs [Q 20

Fooe e Bio Products

1SO 22000

Luokeuaaia | Mpoiévia I6lwtkAg Etkétag

Ot ouokeuaoieg pag, entheypéveg KataAMAAwWG yla ta €idn
nou neptéxouv, datnpoulv ta npoidvia pag avaloiwta Kat
avennpéacta. Ma v e€unnpétnon twv dlaPopETKWY
avaykwv tou KdBe neAdtn, ta npoidvia pag dwatiBevial og
nepLEKTEG dlapopwv TUnwv.
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H Manadnuntpiou AB.E.E., avayvwpilovtag thv avdykn
avdantuéng kat e€€NENG tng etawpiag oag, divel tn duvatd-
NT0 €QAPUOYAG NG OIKA 0ag WBIWTIKAG €TKETAg OTNV
enBupunth cuokeuaoia, SlapopPadvoviag €10t éva TeAKO
npoiév aUPPwva e TI§ avaykeg oag.
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Texvoloyia | BeAtiwan

H oUyxpovn Biopnxavia tpogipwv eival évag topéag o
onoiog anauel tn 8ikh pag eyphyopon kat BeAtiwon.
‘Exovtag oav ot6xo va BpPloKOPAoTE OTO EMIKEVIPO TWV
e€eNiewv, 010 €pyaotnpld pag npayparonoolvial ouve-
xelg €peuveg yla véa npoidvia, véa texvoloylkd péoa Kat
e€elypéveg dlabikaaoieg napaywyng.

Madi oxebia{oupe ta 6ikd oag npoidvia
MnopoUpe va oxedidooupe padi ta dikd oag kawvotéua
npotévta, NPOCAPHOTHEVA OTLG aVAYKEG TNG NAPAYWYLKAG
oag dwabikaoiag.

[Mowtnta | Blohoywka Mpoidvia

Mpotepatdtntd pag anoteAei n dlao@dAion tng notdtntag
TwVv npoidviwy nou dlaxelpt{dpacte. Tnpwvtag 6AoUG Toug
KaVOVEG UYLEIVAG Kal ao@dAelag, €xoupe avantuel Kat
epappooel Xuotnpa Awaxeipiong AopdAeiag Tpogipwyv
oUppwva pe ta npdtuna EN ISO 22000:2005, IFS kat
HALAL. Katéxoupe eniong niwotonowintiké 61aBsong Bio
npoiéviwy. Ot PaKpoXpOvieG CUMPWVIEG Hag, Me ent-
Aeypévoug oikoug tou e€wtepkoU Kal N MPOCEKTIKA
afloAdynon Twv NPOPNBEUTWYV pag, €MTUYXAavouv Tnv
Katdragn twv npoidviwyv pag oe uwnAd nowotikd enineda,
nou cupBadidouv pe TG aNALTACELG TwV NEAATWV HaG.




Mrayapika

MNpogpxoépeva anéd ano§npapéva tunpata euiwy, 6nwg UAAa, kapnoug,
@AoloUg, pieg kat AAAa, ta Mnaxapikd ivat n paytkin gupBoAn tng uong
otn yaotpovopia. H napouaia toug, av kat diakplukn g€ nogdtnta, givat
KaBopLoTIKA yia 10 TEAIKG YEUOTIKG anotéAeopa twv napackeuaopdtwy. H
Manadnpntpiou A.B.E.E. e§aopalioviag b kat xpévia tnv nowdtnta
TWV pPNaxaplkwv nou blaBétel kat a§loAoywviag PE MPOCOXA TOUG
npopnBeuté¢ NG avd tov KOGHo, QEPVEL OTa napackeudopatd oag,
apwpata Kat yeUoelg and Kabe ywvid tng yng.
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[Npoidv

‘AvBn Mooxokdapubou

Aatepoelbég Mukavioo

BaviAa Fructus

Bavikivn Kpuatahikn

lapupalo Lnupi/ Aleapévo

Nukavigo nupi/ A\eapévo

Ivbokdpubdo

Kavéha Ivbovnaiag =0ho / Aeapévn

Kavéla Ivbovnaiag =00 5, 6, 8, 15, 20, 25, 50, 70 cm

Kavéha KeGAdvng =0Ao / ANeapévn

Kavéha KelAdvng Z0Ao 5 cm

KapBLZnupi/ Aleapévo

Kapbapo Mpdowo Lnupi/ Akeapévo

Kapu Ivbuwv

Kdpu - Miypa Mnaxapikwv

Kdapu - Miypa Mnaxapikwv K6kkivo

Kdpu - Miypa Mnaxapikwv lMpdavo

Bme

[MAnBwpa ouakeuaotwv Kat peyelav.

/
/
/

Aodoloyia Juok.
Katd npotignan 1kg
Katd npotiynon 1kg
Katd npotiunan 1kg
Katd npotiunon 1kg
Katd npotiunan 1kg
Katd npotiunon 1 kg
Katd npotiunan 1 kg
Katd npotignan Tkg
Katd npotiunan 1kg
Katd npotiunon 1 kg
Katd npot{unan 1kg
Katd npotiunon 1 kg
Katd npotiunan 1kg
Katd npotiunon 1 kg
Katd npotiunan 1 kg
Katd npotignan 1 kg
Katd npotiunan 1 kg

@

OAa ta eunopedpata npogpxoviat and
NEQITTOTEPES N0 Lia XWPES.




Kupwopila Koppévn / Lkdvn

KéAwavdpo Lnupi/ Aleopévo

KUpwvo Enupi/ Akeapévo

Aeukd Mnépt Lnupi / ANeapévo

Makponinepo

MdpaBog Znupi/ A\eapévog

Maotixa Xiou / Akeapévn

Maupoonaayo

MaUpo Mnépt Lnupi / AAeapévo

MaxAént Znupi / Akeapévo

Mnkovéanopog

Mooxokdapubo nupi/ Akeopévo

Mnaxdapt Znupi/ A\eopévo

MnoUkoBo MMnépt Mukd / AAeopévo

MnoUkoBo Mnépt Kautepd / Aheopévo

MnoukoBo Mnépt Muké Kanviatd

MnoUkoBo Mnépt Kautepd Kanvioté

—

Aoaoloyia

Katd npotiunon

Katd npotiunon
Kata npotiunon
Katd npotiunon
Katd npotiunan
Katd npotiunan
Katd npotiunon
Katd npotiunon
Katd npotiunon
Kata npotiunon
Katd npotiunon
Katd npotiunon
Katd npotiunon
Katd npotiunon
Kata npotiunon
Katd npotiunon

Katd npotiunon

Bme

[MAnBwpa ouakeuaatwv Kat eyedav.

1kg

Tkg

1kg



[Npoidv

Minepdki Kokkwvo Kautepd 1-3 cm

Muinepdxt Malawi

Muinépt Avapeto Lnupi

Muinépt Cayenne

Mnépt Cubeba

Mnépt Isot

Minépt Kékkwvo Muka 50, 100, 160, 200 Asta

Minépt Kékkivo Muké Kanviotd 120 Asta

Minépt Kékkivo Kautepé Chili

Muinépt Letooudv

Minepdptla OAGKANpn / Koppévn / Akeapévn

MouA Mnwnép

Mpdaowo MunéptZnupi/ Aleopévo

Pol Mwnépt Lnupi

Lappav Kokkivo Nnpatidia

LOUGK

Youaaut AnogpAolwpévo

ruvan tnupi/ Akeopévo

Towévi Znupi / Aleapévo

@

Aodoloyia

Katd npotiunon

Katd npotiunan

Katd npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunan

Katd npotiunon

Katd npotiunon

Katd npotiunon

Kata npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunon

Katd npotiunan

OAa ta eunopevpata npogpxovrat and
NEQITTOTEPES ANO Lia XWPES.

Juok.

Tkg

Tkg

1kg

1kg

1kg

1kg




10.

Apopatika Oota

Ltnv MNanadnpntpiou A.B.E.E. 61aB€toupe pla peydAn notkihia Apwpa-
kv Qutwv. H epniotoalvn twv nehatwyv pag 6w kat xpévia, pag wbei
Kat pag divel tnv 6pe€n yla tn Sathpnon autol tou ennédou notdtntag

ota npoiévtag pag. AvakaAuyte thv dpLotn notdtnta Kal 10 PPECKO TOUG
dpwya.
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[lpoiov [Tpoiov
‘AvnBog Awapéanopog
Baotikdg ®UMa / Znaapévog Nouila OUNa
Aagvogpulra Maivtavog
AevipoAiBavo Matoupdva
Aiktapo Kphtng Mévta OUNa / Enaopévn
Audopog ®UMNa / Inaopévog Piyavn
Eotpaykév OUMa LéAepl
Bpoupnt TiMo OUAa / AvBn
Bupdpt Tod Bouvou
Aepovoxopto ®aokdépnAo

OAa ta eunopedpata npogpxoviat and

[MAnBwpa ouakeuaotwv Kat peyelav. REDIOGTEDEC a6 i XpEC 11.



[lpoiov

Ayyehikn Pica
Aykwvapa UM
Aypla Opdoula
Aypiada Pica
Aypdvio

Aypto TplavidpuAio
Abiavtog

Akakia OOMa
AMNBaia Pica
ANén

Apapnhic ®UMNa
Apdpaviog
Apnehog
Apapolu
Apythog Aonpog / Kékkwvog / Mpdowvog
Apktoatdpulog
Apviko Avbn
Apnayéguto Pila
AonepoUAa
Aanpépila
Axi\\éa Aven
AgBiua

BaAepiava Pica / Koppévn

BaMwth

Bdtog¢ ®UMa / Pica
BepBepic Pica
Beppndoko OUAa
Bepunéva

Bepovika

Bhxio ®UMa / AvBog
Biyka

Bpudvia Pica

l"aiboupdaykaBo ®UMa / KoukoUtat

["a\wo
lavébeppa
leviavn

[€ov Pia
lepdvio
lMaoepiAvbn
ltyko AikoBo
lMoxipn ®Aowdg
KaAéyka
kouapdva Lkévn
kL

[kpwiéAia

opnouAdpia ®UMa

Bme

[MAnBwpa ouakeuaatwv Kat eyedav.




[lpoiov
Mukdpila Pida / Ikdvn
M'vagdhio AvBn
opvepa
AagvokoUkoutaa
AwokoUpua Pica
Apakdvua Pida
Exouiéto
EAd OOMa
EAixpugov AvBn
EMéBopog Pica
Ent\dBio
Eptyképov
Epvidpia
EpuBpaia
EukdAuntog
Eunatéplo
Euppalia
Exwdrola Pica
Zeviodpua Pica
HAiavBog
IBiokog
IvouAa Pida

Innokaotavéa

@

Apopatika Dota

[Tpoiov
[ud ®uMa
Kahapépila
KaAéviouha
Kaokdpa Laykpdta
Kayéla
Kédbpo
KebpokoUkoutao
Kebpdtuho
Kevtaupio AvBn MnAe
Kiogog OuAa
Kiotag
Kixawptov OuMAa
KoAuaiba
Koupapid ®UNa
Kpdtatyog ®UNa
Kubwvid Inépot
Kunaploodki
Kunapigot Zndpot
Adpoup
AdnaBo
Aandtoo
AeBavta

Aedvoupog

OAa ta eunopevpata npogpxovrat and
NEQITTOTEPES ANO Lia XWPES.

13.



[lpoiov

AeUkn Mnoupnodkt
Nopnéha

Aukiokog

Aukonébio

Mdka

MapouBio
MeAigadxopto
MnviavBog OUNa
MoAdxa MnAe / Matpn
Mouotdkia Kahapnokiou
Mnetodha OUMa
Mnoupdvila
MUptiAog

Nenéta OQUMa
Nougapo Pica
Ntapidva

Ntt{taAig OOMa
Ovwvig Pica

Nawwvia Pica
Maowhwpa

MNetaoitng Pica
Mikpapuydaho Kapnoi

Mikpdgulo

Mi\ékapnog DUNa
MAatdvyko

lMoAUywvo Pica

MotevtiAn Pica
MouApovdpia ®UANa
MptpoUAa AvBog
Mpouvéa

MpoUvoug Xmvéla Kapnoi
Pduvog Kapnoi

Patdvia Pila

PeBévu

Peikn AvBn

Pobonétala Kékkiva / Pol
PoUpeg

YaAént Pida / Aleapévo
Lapnoukog AvBn / Kapnoi
LavikoUAa

Laviahd€uho Kokkvo
rauppayka Pica
LehaywvéAa

LKouteAdpla
LKpoQouAdpla

Luopva

Bme

[MAnBwpa ouakeuaatwv Kat eyedav.



[lpaiov
LeviéMa
Lepevoa Kapnoi
Lkopbo Ayplo
Lkopniboxopto
LoAwtdyko
Lnafoxopto
Lnepaia
Lnipouliva
L1éBia UMa / Zkdvn
YOputo Pia / ®UMa
Ixuravdpa
Ixwvog OuAa
Tavatoéto
Tapatako Pica / ®UAa
TplavtdpuMha Kitpva / Kdkkiva / MoptokaAi / Pol
TpBoOAL
TpupUAAL

Towévt OUAa

Apopatika Dota

[lpaiov
Toouévt Pica
Taoukviba Pida / DUA\a
‘Yoownog
OMoKoUvL
Ooupapid
Opaykapla QUM
OpaykouAid
Oukia
OuMa Ake€avbpeiag
(OUMa Livapikng
Xapadpud
XapophAt AvBég
Xapounua Kapnoi
XeAibovio
Xévvec
Xpévo

XpuadvBepo AvBn

OAa ta eunopeupata npogpxovrat and

NEQITTOTEPES ANO Lia XWPES.

15.



16.

Combi

Ta kawvotépa npoidvia Combi, anotedoUv nAhpn piypata nou xpnatponotou-
VialL o€ NApaokeuég Kpedtwy, He otdxo tn Sikh oag yphyopn Kal MOOTIKA
e€unnpétnon. Mpdkettat yla ouvbuaopolg 6AwV TwV anapaitntwy CUCTATIKWV
yla ta €KAotote napackeudopata kpéatog, ta omnoia §exwpiouv yla tn
povadikh yedon Kat tn Asttoupyia toug. To peydAo nAsovéKTnpa thg XpAong
Toug eival n anioteutn eukoAia nou npoo@épouv, o guvbuaopd pe thv
enuuxia nou eyyuwvtal ya to anotéAeopa. Aivetat eniong n Suvatdtnta
npocappoyng Kat diapoponoinong twv piypdtwv clppwva pe TG SIkEG oag
enBupieg, dnploupydvrag £l ouvtayég yla T Napackeudopatd aag, onwg
akpLBwg ta pavtdeote.




[lpoidv

Mnptéxt

Mnuptéxt Enuko

King Mnuptékt

Mnuptékt Anpntplakwyv

Mnuptéxt Super

Mnuptéki Special

Burger

Burger California

Yout{oUKaKL

Lout{oUKAKL Zpupvailko

Leprald

[MAnBwpa ouakeuaotwv Kat peyelav.

[leptypapn

KpeppUdt, ndnpika kat piyavn cuviatouv 1o €10(o
piypa Combi yia neviavootigo UNipéL.

MAApEG piypa pe ppuyavid, Kpeppudy, paiviavd kat
pnaxapikd, yla napadootakd ontke PngTékL.

[M\Apeg piypa ya Aaxtaplaté pnigtékt. Aplotn Bdon yia
6Aa 10 napackeudopata pe BAon tov Kiud.

Movadike piypa Combi ané vipadeg Bpwpng,
KOALaVOPO, KPEPHUOL KAl NANPLKA, YA EKAEKTO PNIPTEKL
pe dnuntplakd.

‘Erowo piypa pe kpeppudy, piyavn, ninépt kat GAAa

APWHATIKAG Yo 0oUNEP-YEUTTIKG aNOTEAETHA.

AuBevukn yeuon special unigtektou. Modata yevon kat
dpwpa ané apwpatkd Qutd tng EMNVIKAG pUaNG.

‘Erowo piypa nou Ba avadei€et n Aaxtapioth yeuon tou

burger, pe kpeupUoL, piyavn kat Bupdpl

AuBevukn yeuon Apepkdvikou burger.
[6aviké yia pooxapioto Kid.

‘Erowdo piypa pe kpeppudt, okdpbdo, kUpvo nou xapilet

aniBavn yelon ata 0out{oUKAKLa.
[TAnpeg piypa yla Aaxtaptotd 0out{ouKaKLa opupvailka.

[T\ApEG piypa pe kpeppudL, okopbo Kat KUPLVO yia tnv

NapacKeUn tng napadoolakng oePTaMdc.

Aoaoloyia

1 kg kdg, 250 g Combi,
400 mlvepd A 1 kg Kidg,

125 g Combi, 200 ml vepd.

1 kg kipdg, 200 g Combi,
300 ml vepd.

1 kg kidg
130 g Combi, 250 ml vepd.

1 kg kidg, 200 g Combi,
400 mlvepd A 1 kg Kipdg,

125 g Combi, 200 ml vepo.

1 kg kidg, 250 g Combi,

400 mlvepd, A 1 kg Kipdg,
125 g Combi, 200 ml vepo.

1 kg Kiudg,

125 g Combi, 250 ml vepo.

1 kg Kidg,

200 g Combi, 300 ml vepo.

1 kg Kidg,
70 g Combi, 120 ml vepé.

1 kg kipdc, 250 g Combi,
400 mlvepd A 1 kg Kupdg,

125 g Combi, 200 ml vepd.

1 kg Kipdg,

130 g Combi, 250 ml vepo.

1 kg kidg, 125 g Combi,
200 ml vepo.

OAa ta eunopedpata npogpxoviat and
NEQITTOTEPES N0 Lia XWPES.

1 kg

Xpnan

17.
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[lpoidv

Kepndn

Kepndn 02

Kepndn Spicy

Ntovép

Kepreddkt

Mnuptékt Koténouho

Mnuptéxt Chicken

Burger Koténouho

Mnigtékt Balaoowvwv

Chicken Wings

18.

Combi

lleptypagn

‘Erowo piypa Combi pe kpeppudL, ndnpika kat piyavn

yla neviavootipo anotéAeopa.

‘Etowo piyda Combi pe kpeppUdL, nanpika kat piyavn.

‘Erowo piypa pe kpeppudy, chilies, ninéptkat GAa

apWHATIKAG Ta onoia avadelkvuouy v yeuon Tou
KpEatog.

‘Erowo piypa yia napaokeun viovép. Avadeikviet tnv

yeuan Tou Kpéatog.

Mapaboatakn yeton, nhouato ge paiviave kat dudao.

Kupwvopida, k6Alavopog kat paiviavog ouviatolv 1o
€Aelo piypa nou Ba ohokAnpwaet th auviayn yia
HMPTEKL KOTOMOUAO.

‘Erowo piypa pe kpeppudy, piyavn, ndnpika kat eAagpld

yeuon plou, yla voota Kat depéva pnipréxia
KoTénouAou.

MAnpeg piypa yla burger and kipd koténouAo.

MAnpeg piypa yla pnptéxt and xtansdLn Bpdyalo.

‘Etowo piypa pe kanvioth ndnpika kat kdpu. Mpoabidel
Aaxtaploth eggdvion Kat yedon ae prepolyes h AAa

KOPUGTLa KoténouAou.

Aoooloyia

1 kg kdg, 250 g Combi,

400 mlvepd f 1 kg Kipdg,
125 g Combi, 200 ml vepo.

1 kg kdg, 125 g Combi,
200 ml vepd.

1 kg kidg, 125 g Combi,
200 ml vepo.

E€aptdratano
v ouviayn.

1 kg kdg, 125 g Combi,
250 ml vepd.

1 kg kg,

200 g Combi, 200 ml vepo.

1 kg Kidg,
125-150 g Combi,
200 ml vepd.

1 kg Kudg,
85 g Combi, 150 ml vepd.

1 kg kd Bahagawvay,
450 g Combi, 450 ml vepo
Kat 100 ml ehatéAado.

1 kg prepolyteg koténouAou,

30 g Combi, 80 ml vepo.

[MAnBwpa ouakeuaatwv Kat eyedav.

1kg

1kg
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[lpaidv

lGpog KoténouAo

dpog Xotpwvog

MAoukaviko Bpaatd

Noukdaviko Kotonouho

Aoukdviko Kpntiké

MAoukaviko Pryavdro

MAoukdaviko Xwpidtko
pe Kpeppubdt

Aoukdaviko Xwptidtko
Tunou Tloupayldg

Aoukdviko Xwptdtiko
pe Agpévt

Aoukdviko Xwptdtiko
pe Mnepld

Aoukdviko Xwpdtiko
pe MoptokaAt

Noukdviko Xwplatko
pe Mpdoo

[eptypapn

Eyyunpévo anotéAeopa yla paviagtikn yeuaon pe 10
€too piypa Combi yla yUpo koténouAo.

‘Etowo piypa yia eyyunpéva otaBepd. yeuotkd kat

TEXVIKO anoTEAEOA.

‘Etowo piypa yia Aoukdvika. Mepiéxet OAa 1a yeuotkd,

aMG Kat ta texvohoyikd BonBhpata aAavionotiag, yia
éAelo kat otaBepd anotéheapa.

‘Etowpo piypa Combi yia eUkoAn napagkeun yeuotikou

AOUKAVIKOU KOTAMouAou.

‘Etowo piypa yia Aoukdvika, pe KUPLVO Kat ehagpu

Gpwpa kanvou. MMepiéxel 1a exvoloyika BonBnpata
aMavronotiag kat pe npoaBnkn Eudlol éxoupe 10
napadoalakd KpNTKG AOUKAVIKO.

‘Etowo piypa yia Aoukdvika pe yeuan piyavng kat 0Aa ta

exvohoyikd BonBhpata aMavionoliag yia téAeto Kat
otaBept anotéheapa.

[avikn ouvtayh yla XwpLATko AOUKGVIKO [E KPEHHUBL,
plyavn kat nénpixa.

ZEXWPLOTO ETOIHO piypa Yla NAPACKEUN TOU YVwatou
XWPLATKou Aoukdvikou T(oupayLag, e TaLpévt,
KOALaVOPO Kal KPEPPUBL.

Ndoto NAAPEC Piyua yia XwpeLATKo AOUKAVIKO pE
KPEUHUBL Kat PAoUdeg Aepoviou.

Kpeppudt, koAavdpo kat unoukoBo, 1a cuCTATKA TOU
MNIKAVTIKOU PiyHatog yia XwpLATtko AOUKAVIKO e
nnepta.

E€alpetikd €towpo piypa yia xwptduko AoukAaviko pe
KPEUHUBL Kat PAoUbeg MopToKaALoU.

Miyua Combi pe npdoo kat koAlavopo yia wtaitepa

YEUOTIKO XWPLATIKO AOUKAVIKO.

Aoagoloyia

E€aptdtat ano
myv guvtayn.

E€aptatat ano
mv guvtayn.

LUp@wva pe v
loxUouoa vopoBeaia.

1 kg kidg, 200 g Combi,
150 mlvepo.

LOpQwva pe v
loxUouaa vopoBeaia.

LOpQwva pe v
LoxUouaa vopoBeaia.

1 kg Kipdg,

200 g Combi, 150 ml vepo.

1 kg kdg,

200 g Combi, 150 ml vepo.

1 kg Kudg,

200 g Combi, 150 ml vepo.

1 kg kdg,

200 g Combi, 150 ml vepo.

1 kg Kupdg,

200 g Combi, 150 ml vepo.

1 kg Kidg,

200 g Combi, 150 ml vepo.

OAa ta eunopedpata npogpxovrat and

NEPITTOTEPES ANO Lia XWPES.

Juok.

1kg

1kg

1kg

1kg

1 kg

1kg

1kg

1kg

1kg

Xpnan

A¢

%%U&

A¢

R%@”

A¢

%%@4

Al

H%U&

A

%%U&
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Xtabepomomeg

[lpoidv

IM1

G100

G400

G110

G600

LtaBeponowntng yla
l"Gpo Kotoénouho

LtaBeponolntig yla
[opo Xopwo

LtaBeponointig MO1

LtaBeponointag 01

20.

leptypagri

LtaBeponolntAg yia yUpo Kat napackeudopata Kpéatog,
Au€dvel tnv anddoon Kat BEATWVEL TNV 0UVOXA TOU

yUpou.

Miypa pe avipikpoBiakn 6pdon, katdAnAo yla 6Aa ta
napackeudopata KpEatog,

L1aBeponolntig avikag yla yupo, Aoukdavika Kat
npotévia We Baon tov kiud. Au€avel tnv anddoon kat
BeAtlvel TNV oUVOXN TWV KPEATOOKEUATHATWY.

L1aBeponolnthg yla npoidvia aAagng n eveaaplopéva
npotovta.

L1aBeponotnthc yla napackeudapata kpéatog. Augdvet
v anédoaon Kat BeAtwvel tnv uph Twv
KpEaTookeuaopdtwy.

LtaBeponolntig yia yUpo koténouAo. Aptatn
OUYKOGAANGN Kat anddoon npv Kat petd 1o YAoLpo.

ItaBeponolntAg yla Gyoyo anotéAeapa npwv Kat Petd to
wAalpo.

L1aBeponotnthc yla 6Aa ta npoidvia pe BAon tov Kiud.
BeAuwvel inv ugn, npoobidoviag uwnAh auvoxn Kat
€AOTIKATNTA NPV KA JETE TO YATLUO.

11aBeponolntg yla yUpo Kal napackeudaopata kpéatog,

Hme

[1AnBwpa ouakevaaiwv Kai eyebayv.

Aoooloyia

E€aptdratand
NV guviayn.

5g/kg

E€aptdtatano
nv ouviayn.

E€aptdratand
v ouviayn.

E€aptatatano
v ouviayn.

E€aptdratand
v guviayn.

E€aptdratano
v ouviayn.

2% n e€aptdtat and
v guvtayn.

2% n e€aptdtat and
NV guviayn.

1kg

Xpnan

s
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(§\ 0000
H % N\
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(§\ 0000
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Combi Aayavikwv

[lpoidv

MnptékL Aaxavikwv

Aaxavikwv BBQ

Falafel

TopatoKetég

[eptypapn
‘Etowun o0vBean pe Aaxavikd Kat apwpatikg euid, yla

YEUOTIKO UNIPTEKL AOXAVIKWV.

M\Apeg piypa pe Aaxavika kat auBeviikkh yAukogvn
yeuan BBQ. To snack nou éxet EetpeAdvel tnv véa yevid.

M\npeg piypa ya Falafel, nAoUaoto o pnaxapikd Kat
apwpatkd euId.

M\peg piypa yia Topatokeptédeg. Mepiéxet
anognpapévn topdta kat Aaxavikd. Miolota yevon Kat
Gpwpa Topdrac.

OAa 1a eunopeduata npoépxoviat and
NEPITTOTEPES ANO Lia XWPES.

Aoooloyia

1 kA6 Combi,
2 ltvepd

1 KiA6 Combi.
2 ltvepo

1 kA6 Combi,
2 ltvepd

1 kA6 Combi,
2 ltvepo

Juok. Xorion

A‘ 0000
Tkg H % =

¢

Tkg H%Ué

A‘ 0000
Tkg H % =

Tkg %%Ué
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Maprvageg

To papwdplopa tou kpéatog eivat and tg NAAALOTEPEG TEXVIKEG NMOU ouvavIApe othv
Lotopia tng yaotpovoulkng téxvng. Xtnv MNanadnpntpiou A.B.E.E. &nploupynoape
pia oepd and Yypég Mapvddeg katdAnAeg yla kdBe €ibog kpéatog Kat tpéno
payelpépatog. Me toug owotodg ouvduaapoU HNAaxXapLKWY, aPWHATIKWV PUTWOV
kat Aadlou, ot uypég papvadeg Ba kavouv 1o Kpéag tpuPepd Katl Ba avadei§ouv tn
yeuon tou. lNpoopépoupe ennAéov pua osipd andé Mapwvddeg oe Apubatwpévn
Mop@pn. KatdAnAeg yla 6Aeg TG epappoyEG wnaipatog, anoteAolv éva and ta nio
onpavtika BonBhpata otn payeptkh. Me tnv anAf npoaBhkn Aadlol npoopépouv
éva noAU {oupepd anotéAeapa. Ba avadei§ouv th yelon Kat tnv uph kaBe Kpéatog,
npoabidoviag napdAAnia éva capn apwyaTiKG Xapakinpa.




Maprvadeg Aao100

[Tpoidv

" ropog
\' Ixapag

Meaoyelakn

" Koténouho
<

Mouatdpbag

p

' MnGpag

" Mouatdpda Méh

e

Kapu Moptokat

~ Tupuot
-

“' Mapadootakn

[AnBwpa ouakeuaaiwy Kat Leyeday.

lleptypagn

Mapwdda pe pnaxapkd kat Botava, bavikn ya
AEMNTOKOPUEVO YUPO KOTOMOUAQ Kal XOLPWVO.

Mapwvada AadloU pe piyavn kat Aegévi yia 6Aa ta eibn
Kpéatog, 1bavikh yla Phatpo ot oxdpa.

Movadikn yeuon ndnpikag kat kapu yia téhela
Hapvaplopévo Kpéag KotonouAou.

Mapwvéda nhouota oe napadootakd apwpatkd pud,
eAatéAado kat unépoxo dpwpa AegovioU.

ZexwpLoth papvada pe pouotdpda, KpeppudLKat
ondpoug alvantou, yia tAela YeuoTikd anoteAéopata.

Movabikn papvada pe yebon pnupag, kpepdudol Kat
ndnpkag, avikn yla 6Aoug 10ug IPONoUG HayeLPEPATOG.

Mapwdda pe pouatdpda kat péL 16avikn yia
KOTOMOUAQ Kal XOlpWVo.

Mapwdda pe kGpu kat puolkd Ad6L noptokaAtou.

Mapwvdda pe nhouota yelon tuploy, yla 6Aa ta gidn
Kpéarog.

['ebon eunveuopévn and tnv eMnvikn napddoaon, pe piyavn,

KpePpUoL, Bupdpt, Topdta kat eEAappl dpwpa kanvou.

@

Aooodoyia

80-100 g/kg
Kpéatog

60-80 g/kg
Kpéatog

60-80 g/kg
Kp€atog

60-80 g/kg
KpE€atog

60-80 g/kg
Kp€atog

60-80 g/kg
Kp€atog

80-100 g/kg
Kp€atog

80-100 g/kg
Kp€atog

80-100 g/kg
Kpéatog

60-80 g/kg
Kpéatog

OAa ta eunopedpata npogpxoviat and
NEPITTOTEPES N0 Lia XWPES.

Zuok.

Tkg

1kg

1kg

1kg

Tkg

1kg

Tkg

Xpnan

Ay

H %U”‘

Xy

% %U"

FAXS

% %U’é‘

XS

%%Ué‘

Xy

%%@4

FAXS

% %U’é‘

Al

%%W

XS

% %U’f

XS

%%U&

Xy

H %U”‘
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BBQ

Aukd€vn

BaothikoU Ikopbou

NanoAuév

Mapwvdda Boutipou
Apwpatkwv Qutawv

Mapwvabda Espresso

Mapvdba Picante

<
-
-
A
& o
=
<
A 4

Maprvadeg

lleptypagpn

Naxtapiotn papvdda pe tn yvwatn yedon BBA kat
Kanvioth nanpika.

[eugukn papvada yla yAUKGEWVEG NapackeuEg
KOTOMOUAQU Kal XolpvoU, 1davikh Kat yla tnyavt.

AniBavn papvada pe woavikég avaroyieg BagthiikoU,
APWHATIKWV GUIWV KAl TG ayannpévng yeuang okopdou.

Qualkn yeuon topdrag, pe voteg BaolikoU kat aképdou.

H gokoAdta ouvavid ta pnaxapikd e pla papvada nou v
VOOTULa g Hev T xwpd n paviacia. Ma 6Aa ta €idn kpéatog.

Mapwvéda pe nhouato dpwpa Boutdpou Kat yelon
EMnVIK®V apwpatikwy guimv.

AppovIK6G ouvHUAOUAC APWHATIKWY PUTWV, UNAXAPIKWY,

nAoualag yeuong Kat apwpatog auBeviikou ltaAikoU Espresso.

Mua Eexwptoth yeuatikn npétacn yia 6Aa ta e{dn kpéaroc,

Mikdvukn Mapvdda pe éviovo dpwpa nineptdc, yia 1oug
Adtpelg 16 nikdvkng koudivag. 16avikn yia Me€ikavikeg
NAPACKEUES KAL TNYAVLEG.

Hme

[1AnBwpa ouakevaaiwv Kai eyebayv.

Aooodoyia

60-80 g/kg
KpEatog

60-80 g/kg
Kp€atog

60-80 g/kg
Kp€atog

80-100 g/kg
Kp€atog

80-100 g/kg
KpEatog

80-100 g/kg
Kp€atog

60-80 g/kg
Kp€atog

60-80 g/kg
Kpéatog

JUok.

Tkg

Tkg

1kg

1kg

Tkg

1kg

1kg

1kg
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[Tpoidv lTeptypagn Aogoloyia Juok. Xprion
; i , . PR, ‘ 259 oe40ml 5
AowUaTKOV PUThY Mupwbddtn papvdda pe apwpatikd eutd Kat euxaplato ; &S5
PwH dpwpa Boutdpou, KaTGMNAN yla KB TpoMo pHayelpEpatog. A\[l]sr%({ ;fgél Tkg % % A
; : ; ‘ ; 25g0e 40 ml
, M\ouata ae yeuon papvada e ndnpwa kat Bupdpt, g ot A
Mouheptkaov bavikn yla xphan o€ NOUAEPIKA. YEPO KAl Tkg H % o
40 mlLAGoL
Yxdoda Mapwdda og okévn pe nhodato pwpa piyavng Kat 25goes0ml s
pag AepovioU yia 6Aa ta €in kpéaro,. AEEPT ;qg Tk = % s
mlAG6L

Xatoeg apooatwpéveg (Dry) yia Tyyaviég

[lpoidv leptypagn Aooodoyia JUoK. Xonon
Megovelakhc tnvavid Movabikn gGAToa pe piypa apwpatik@V QUIWY, 1avikh 60-70g
Y Gy ¢ yla yavigg. (+100 ml vepo) Tkg N
. M\oUata yelon pouatdpdag pe npoaBhkn Kpeupudlol 60-70 g
Mouatdpbag Katonépwv ovaniou. (+100 ml vepo) Tk N
Thai ["euotkn yAuké€vn aditoa e vdokdpubo, ndnpika kat 60-70¢
Kdpu, yla dnploupyieg tng tathavoEdkng koudivag. (+100 ml vepo) Tk =
P -
P - T~ P
-~ ~ — -_— e 7
> N _ S <
\ \ - ~
- / N
\ A \
Ve /
\ 1 /
( /
1 ~ / ~ Ve
! ~ . -

OAa ta eunopedpata npogpxovrat and
NEPITTOTEPES N0 Lia XWPES. 25.



[epioerg
Aaow Apopatiov oty - Mrayapikov
['evotia Miyuata oe Mopgn [Taorag

[epioelg €tolpeg yua xphon. loopponnpévn yedon yla 6Aa ta yeplotd napackeudopata Kpéatog. E§alpetika
Bepuodvtoxeg, dlatnpolv tov 6yKo toug Katd 1o yhoupo. 16avikég yia poAd xolpvé, yepLotd Kotdnoulo,
«OKENAOTA» Napackeudopata pe pnéAa, KAEPTIKO, Kal poAd Kipd.

H Manadnpuntpiou A.B.E.E. katdpepe va avadeifel pe €va dlapopetikd 1pdno ta Hovadikd XapakInplotka Twv
HNaxXaplkwV Kal TwV apwHaTIKWY QUTAV, Héoa and pla aspd Aadiav yia endAsewpn. Adda epnAoutiopéva pe
(PUOLKA EKXUAIOPATO OPWHATIKWY QUTMV Kal HNaxaplkwy, katdAAnAa yla xphon g€ napackeudopata Kp£atog.

Lelpd €0Xpnotwyv Npoiéviwy, g€ pHoppn ndotag, ya v padikh eotiaon. Aplotng noldtntag npwieg UAEG,
avapepelypéveg pe pUTIKG AAGdL, wate va Satnpolv thv ppeokada Kat 1o dpwua toug.

26.



[epioerg - Aadia Apwpatikov Qotav - Maayapikov
Tevorika Miypara oe Moper [laorag

N\

I'epioerg \

[Tpoidv lTeptypagn Aogoloyia Juok. Xprian

. ., I"a 6Aa ta €ibn pohd. E§apetkn avioxn oto yhapo. Me kapdro, . .
) ; ) . . PR Katd npotipnon.

e Aaxavikev KOKKIVN MnepLd, apard, KpeppUdL, Topdta Kat apwpatika euid. POt Tkg

[6aviké yla eoptaotikd pnougé. MNa 6Aa ta €idn podd. ECalpetn

avtoxn oto Ynato.Me kdatavo, bapdaknvo, Bepikoko, atagideg,

Katd npotipnon. 1kg

Iépon Kaotavo - Aapdoknvo

PR Kat Lloopponnpéva Unaxapikd.

Aaora Apopatikov Qotev - Mrayapikwv

[lpoidv leptypagn Aoooloyia JUOK. Xorian
. . MiyHa eKXUNOPGTWY HECOYELAKWDV PWHATIKMY GUIDY 1-2%n s
Ad61 Megoyelaké ot NbL Katd npotipnan. Tkg H O
p . . . , . 1-2% 1 &5
Aadt Mnaxapikawv Miypa ekxUAloPdTwy Pnaxapikawy oe AadL. Katd nporiunon. Tkg % % —
. . . . . , . 1-2%n s
AdbL Mikaviko MKAVTIKO piypa EKXUNOPATV PNaxapikav oe Add. katd npotiunan. 1kg % —
AG5L Bouts Miypa ekXUANOPATWY apwpaTtkwy QUTWV oe AddL e 1-2%h 1k e %
aol boutupou Gpwpa Boutdpou. Katd npotiunon. g —
Jap— AG6L piyavng pe ehatdAado, £tolpo yla xpnaon otnv 1-2%n e
Aabt Piyavng KouTva. kand npatunan. Tkg i
A N , ) 1-2% o
AGbLaEN .
AadLXéNvo 461 oéAwvo €rowpo yla xpnaon otnv koudiva Kt npotinan, 1 kg % 2
. . e . . 1-2% o
Aad 8 :
A6 Bupapt abL e éviovo apwpa Bupapiou kat npotiynon. 1kg % T
7N s G000
Aadt AEVIpOMBOVO Apwpatké AddL epnAoutiopévo pe AGdL bevipohiBavou. 1-2k Tkg % % —

katd npotiunan.

I'evotika Miypata oe Mopoy Ilaotag

[Npoidv leptypagn Aoogoloyia JUOK. Xorian
. p Apwpatkn ndota akopooU, yLa OAEG TG EQAPHOYES . . o
Néota Iképbou LOYEDIKC Kotd npotipnan. Tkg H O
ya ya A i Y 3 L . ’ ISQ 0000
Ndota Bupdpt ?Ep(j;;;;auxn ndota Bupaplou, e UNEPOXO XPWHA Kal Katd npotiunan. kg % %
. , Mdota bevipoAiBavou oe AGdL, e ohokAnpwpévn yeuon , . o
Maota AevipoAiBavo Kal dppa. Katd npotipnan. Tkg = O
H yonteia tou kanviatou apwparog, Yéoa and nv ,
Mdota Kanvou gUKOA(T TG Xpang Ndotag kanvoy. Ma 6Aeg g Katd npotiunon. 1 kg % 5 e

HaYEIPIKES NAPAOKEUES.

@

[1AnBwpa ouakeuaaiwy Kat Leyeday.

OAa ta eunopedpata npogpxoviat and
NEQITTOTEPES N0 Lia XWPES.

27.



28.

Ekt6¢ ané tnv Buaitepn yedon kat vootipid nou xapifouv, ta Kapukelpata
npoabidouv eAkuotiké xpwpa Kat aniBavo dpwpa. Ltn culoyh pag Ba Bpeite
MOWKIAl0 KOPUKEUHATWY yla Napackeudopata KPeAtog, ya aAAavitkd, yla yVwotég
yeuoeLg tng eAnVIKNG, aAAd Kat tng 61eBvolq Koudivag. H npoaektikh enthoyh twv
KatdAANAWV Kapukeupdtwv gyyudtat tnv 1davikh éviacn Kat pia noAunAokoétnta
otn yedon, LKAVOMoOwvVIag ta YaoTPOVOUIKA yoUota Kal Twv Mo andltnTikwv
neAAT@V.




[lpoidv
0pog KoténouAo

opog KoténouAo
Kitpwvo

[Opog Kotdnoulo KOKKvo

opog Xoipwvdg

opog 02 Xoipuvog

Beaaalovikng

Kdpu Miypa

Kapu-Nan

Kdpu Special

Asado

Koténoulo Extra

MnaAi

MapBevawv

MoAitko

Tuploov

Tiroler

[MAnBwpa ouakeuaaotwv Kat peyelav.

Teptypapn

Mi€n ano kipvopla kat kapu yia v 1avikn yeuon oto
YUpO Kot6MnouAo.

Miypa ané kupvépula, patpo ninépt, Bupdpt katkapu ya
v €Al yelon 010 yUpPo KOTONouAo.

Mi€n and ndnpwa, kdpu, plyavn kat kirpvéplla yia v
anoAaugtikh yelon ato yUpo KoténouAo.

M{€n pnaxapkwv and patpo ninépt, Ndnpa Kat
piyavn, ya povadikn yelon ato yUpo.

Miypa pnaxapikav pe palpo ninépt, ndnpika Kat
plyavn, yla exwploth yelon ato xolpwvd yupo.

Kpeppubt, topdta kat ndnpika evavovial og éva
unépoxo piyua.

Luviayn KGpU Pe apwatikG gutd, KOAavopo Kat
Kupwoplda.

Ewbikn guvBeon unaxapikav pe Bdon 1o kapu, k6Alavopo,
KPEPpUOLYLa TV 1btaftepn MveAld aTo KPEag Tou KOTOMoUAoU.

Me kanviath nanpika kat kapu, divet e€alpetikn yeuon Kat
XPWHQ 0€ KOTOMOUAQ Kal XOLPWO.

Me piyavn, NNépLKaL QUOLKG Gpwua YntoU KPEATOG, 1bavike
yla 6Aa ta kpéata.

Zexwploth o0vBeon and ndnpwka, Bupdpt, KPePPUBL Kat
pooxokdpubo.

Me ndnpa, piyavn kat kdpbapio.
[ 6Aa ta €ibn kpedtwv.

LUvBeon Pnaxapkwv onwg Havpo kat KOKKvo ninépt, piyavn
Kal KpePPUBL yLa TéAelo anotéheopa.

MiyHa apwHaTKWVY QUIWV Kal PNAaxapikwy yla avatoAitika
napackeudopara.

KapUkeupa pe nhouato dpwpa kat yeuon twptou. [davikd yua
POAG Kal AOUKAVIKQ.

Me xapaktnplotiké dpwpa Kat yeuon, anoyelwveL ta

napackeudopata oxdpag Kat poupvou.

Aoaoloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2%

2%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2-2.5%

2%

2%

2%

0.3-0.5%

0.5-2%

0.2-0.5%

OAa ta eunopedpata npogpxoviat and
NEPITTOTEPES N0 Lia XWPES.

Juok.

1kg

1kg

1kg

1kg

Xpnon
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[lpoidv

Chicken - Curry
Decor-Spices
Delicious
Master Chicken
Poulet Plus
Roasty

Kepndan
Kepndn 02
Kepndn Plus
Kegredakia

KovtoooUBAL

5 g %
()
- g

Kotérnouho Kanvioté

Kotdnoulo LouBAag

KoténouAo LouBAag Plus

Koténouho Qoupvou

Koténouho Wn1d oxdpag

Aoukdviko Xwpiduko

HE MOPTOKAAL

30.

Teptypapn

L0vBeon yla koténouAo pe BAon 1o KapU, yla
nAoUalo YeuoTkd anotéAeopa.

LUvBeon nou @povtiel yla tnv Guoyn dlakéopnan, ala
Katyla 1blaitepeg nveiEg otn yeuan.

E€aipetko piypa anod piyavn kat kanvioth nanpika
nou Ba anoyelwoeL Ta KPEATIKG 0aC.

Miypa pe unaxaptkd kat apwpatikd gutd yla Yeuotiko
KoténouAo.

Me kanvioth ndnpika kat kapu. Aivel e€alpetiki yelon Kat xpwpa
o€ KoténouAa ooUBAAG Kat poUpvou.

KapUkeupa pe nanpika kat k6Awavopo, 1baviko yla
napackeudopata oxapag Kat poupvou.

[6avikh enthoyn KapukeUpatog yla Aaxtaploté Kat
aflo{nheuto kepndn.

KapUkeupa pe nnépt, ndnpika kat eAappld yedon akopdou Kat
plyavng.

KapUkeupa pe KpeppuoL, topdta kat ndnpika, ENAOUTIOPEVO
pe dpwpa yntou.

L0vBean and kapu, piyavn kat kGAavopo, KatdAAnAn
yla neviavéotia Kepredakla.

Movadiké piypa pnaxapikav yia t€Aela epappoyn ato
KovioooUBAL

LUvBeon and kanvioth Nanpika, Kpvopl{a kat Kapu yia
yeuon Kat pwpa Kanviatou Kotonouhou.

Mi€n ané kitpwvopila kat kapu, kpepUdL Kat Bpolunt yla 1
andéAuta yeuotikd koténouAo couBAag.

KapUkeupa pe nanpka, piyavn kat jatpo ninept. Aivet e€atpetko
XpWHa o€ Koténouha coUBAag Kat poupvou.

Me 10 guvbuaopd Kpvopl{ag, piyavng Bupaplol kat kdpu
€NtuUyxdavetat n anoéAut yelon yia 10 KotdnouAo ato gpoUpvo.

["ta haxtaptoté koténouho oxapag, npoteivoupe Wign pavpou
Kat Aeukou nneplod, Kpvopllag kat Kapu.

[M\npeg piypa yia houkdvika, pe uatkd Aadt kat §opa

noptokaAou.

[MAnBwpa ouakeuaatwv Kat eyedav.

Aoaoloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2%

2.5%

0.5-1.5%

2%

2.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

1.5-2%

0.5-1.5%

0.5-1.5%

2.5-3%
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[lpoidv

Moaoxapioto Burger

Lkopboninepo
Garlicpepper

Moptokahoninepo
Orangepepper

Aepovoninepo
Lemonpepper

Mnptéxt

Tou Xaodnn

TpkaAwv

Chorizo

Chorizo Picante

Noukaviko Kotonouho

Noukdviko MetadBou

Noukadviko Mooxapiato

Aoukdviko T¢oupaytag

Aoukdviko Xoipwvd 02

Aoukdviko Xwptduko

MNoukdviko Xwpidtko
e Aepdvt

Aoukdviko Xwpldtiko
pe minepld

Teptypapn

ZexwpLoth o0vBean and pnaxapikd yla tv Napackeun
povadikou pooxapiotou burger.

[eUOTIKO KapUKEUKA pe paupo ninépl, Jupwbddto
oKopbo Kal Patviavo.

E€aipetko piypa and patpo mnépt, avant kat
MopTOKAAL

Movadikn oUvBeon and Palpo NINEPL KAl APWHATIKES
@AoUGES AepiovioU.

Entoyn twv katdMnAwv Unaxapikay yla
LOOPPONNPEVN KAl UNEPOXN YEUAN OTO UNLPTEKL.

Luvbuaopdg and padpo mnépt, KpeppuoL Bupdpt yia Eexwploth
yeuan. 16aviko yia xwptdtko Aoukaviko.

KapUkeupa yla npaadta Aoukavika.

KapUkeupa yla houkdvika Chorizo, nAoUoto o€ nanpika.

Mikavtiko kapUkeupa yla Aoukavika chorizo, mhouato ae
nanpika.

Miypa ané nanpika, kGAavopo, Kipvoptla kat

Kdpu yla tnv napaokeun (oupepol Aoukdvikou ano
KoténouAo.

["eUOTIKO KAPUKEUPA KATAANAO yla AoUKAVIKo
Meta6Bou, nou anoteheitat and ndnpika, KOAavopo Kat
KpEUPUOL

Miypa pnaxapikwv e ndnpika k6Aavopo Kat pouatdpda, yia

€€l pooxapiola Aoukavika.

[6avikh enthoyn KapuKeUAToE yla NeviavooTo
Aoukdviko T{oupayidg.

loopponnpévo kapUkeupa yla Aoukavika ané xopwvo
Kpéag,.

H anéAutn avBeon yla xwptdtiko Aoukdviko, nou

neplhapBavel ndnpa, KOALavOPO Kat KPePUUBL.

Miypa ané nanpia, kOAavopo Kat KpeppUoL ae
ouvbuaopo pe Aepdvt, ya nio blaitepn ekdoxn tou
XWPLATIKOU AOUKAVIKOU.

LUvBeon Unaxaplk@y Kat ninepLag, yla eyyunpéva

YEUOTIKO anotéAeapa.

OAa ta eunopeupata npogpxovrat and

NEQITTOTEPES ANO Lia XWPES.

Aoaoloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2-2.5%

3%

3%

3%

0.5-1.5%

0.5-1.5%

3%

0.5-1.5%

3.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

Juok.

1kg

1kg

1kg

s

%%U&

s

%%U&

[AlY

% %U"

s

%%@4

[AXY

%%@4

s

%%@4

X8

%%U&

fAlY

%%@4

s

%%@4

s

%%U&

s

%%W

X8

%%w&

Al

%%Ué

31.



[lpoidv

Aoukdviko Xwpidtko
e npdoo

Master KapapavAidiko

Mmptéxt KoténouAo

Leptahld

Leprald Plus

YouBAdkt

YouBAdkt Plus

YouBAdkt Kotonouho

Yout{oUKaKL

Yout{oukakt Kotdnouho

Té€ac-Man

Tnyavia KoténouAo

Tnyavia Xotpvn

Xoipwé

Wn16 Ixdpag

Wnt6 Ixapag Plus

Montana A’

32.
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Teptypapn

AniBavn pi€n ynaxapkwv padl pe npdoo, yla nAodato oe yeuon
XWPLATIKO AOUKAVIKO.

Manpwa, k6Aavopo, kpeppUdL ouvBETOUY 10 TéAELD
piypa yla 10 0waotd KapapavAibiko AouKAaviko.

LUvBeon and kpeppudt, Bupdpt, kipvoptla kat kdpu yla
€QAPUOYN OT0 UNLPTEKL KOTOMOUAO.

E€alpetko Kal yeuoTikG KapUKEUWA yla NaPAgKEUN
OEPTAALAG.

M\npeg piypa yla auBevikn kunplakn oeprand.

Manpwa, Bupdpt kat kpeppUdL ouvBEToLY 10 1avikd
KaPUKEUKA YLa TO MLO YEUOTIKO GOUBAGKL.

KapUkeupa yla 00UuBAGKL EUNAOUTIOPEVO PE PUOIKG Gpwla
Aepoviou.

Me 10 ouvbuaoé Kpeppudlou, Patpou nineplou,
Kupvopldag kat Kapu enttuyxdvetat n andAutn yedon oto
00UBAGKL KotdnouAo.

AniBavn pi€n pnaxapkwv yia gout{oukdkia nou Ba
KAEWOUV TIC EVIUNWOELS.

KapUkeupa ané padpo ninépt, paiviave, kuapvoptla
Katkapu yta aniBavn cuvtayn ota 0out{ouKaKLa
Koténouho.

L0vBeon and ndnpka, Kpvopl(a kat koAavopo yia
ENuXNpévo oTUA texas ato kpéag oag,.

Mi€n and ninepoépila, Bupdpt, Kipvdplla Kat KapU yla v
bavikA yelon atnv tnyavid KoténouAo.

|dlaitepo kapUKeupa yia tn Yeuotkn anoyeiwan g
XOlPVAG TNYavLag.

Miypa peBuotikav apwpdtwy Kat Hnaxapikwy yia
10 1baviké anotéAeapa oto payeipepa 1ou xolpvol
KpEatog.

Movadikd apwpata yla e€alpetiko piyua yntou
oxdpag.

KapUkeupa 1davikoé yla oxdpa, NAUTIOHEVO pE PUOLKO
dpwpa Aepoviou.

M{En Aaxavikwv yla unépoxo anotéAeapa.

[MAnBwpa ouakeuaatwv Kat eyedav.

Aoaoloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2.5%

0.5-1.5%

2-2.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2%

0.5-1.5%

Juok.
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[Npoidv

"aAonoUAa

KotdnouAo

la ANavukd Aépog

Mnupag

Mapildxt

Bacon

Cooked Ham

Chorizo

Extra Ham

Frankfurter

Mortadella

Pariza

Prosciutto

Salami Extra

Wiener

Parizer 101

Teptypagn

KapUkeupa yla aMavtikd pe Bdon 1a NouAepika.

KapUkeupa yla aMavtkd pe Bdon koténouho.

Apwpatko piyua katdAnAo yia thv napaokeun
aMavikwy a€pog.

[biaftepo piypa apwpdtwy, anapaitno yia aAAavkd pnipag.

ApWHOTIKG piyda Pnaxaptkav yia naplldxl.

ApwpatkEG UAEG Kal UNaxapikad yla PneKov.

Miypa Kapukeupdtwy yla ahhaviika and xolpvo.

KapUkeupa pe nanpka ya aAAavika wenavikoU tonou.

Miypa yeuotkwy UA@V yla napackeun {apnov.

Miypa kapukeupdtwy yia Bpaotd Aoukdvika.

LUvBeon apwpdtwy Nou anoteAolv Xxapakinplotika
OUOTaTIKE TNG HopTadéAag.

Entheypévo piypa apwuatikmv uAwv yia v
NapaoKeun yeuotkng naptlac.

Miypa pnaxapikav yia npotévia wpipavong.

[blaitepo piypa apwpatk®y VAWV yla v Napackeun
oahaptou.

Eneypévo piypa yia tnv napaokeun Aoukdvikwv
Wiener.

KapUkeupa yla aAavtikd and xolpvd pe e€alpetikd

XaunAn 6ogoAoyia.

OAa ta eunopedpata npogpxovrat and
NEPITTOTEPES ANO Lia XWPES.

-
L

—_—

Aoooloyia

Avdhoya pe tnv
ouviayn.

Avahoya pe v
ouviayn.

Avdhoya pe tnv
ouvtayn.

E€aptatatano
10 NPOIOV.

Avdhoya pe tnv
ouvtayn.

Avdhoya pe tnv
ouviayn.

Avdhoya pe tnv
ouviayn.

Avdhoya pe tnv
ouvtayn.

E€aptdtatano
10 NPOLGV.

Avahoya pe v
ouviayn.

Avdhoya pe tnv
ouvtayn.

Avdhoya pe tnv
ouviayn.

Avdhoya pe tnv
ouviayn.

Avdhoya pe tnv
ouvtayn.

E€aptdratano
10 NPOLGV.

0.2%

Juok.
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Kapoxeopara

A1eblvng KooCiva

[lpoidv

Angus Burger

Argentina

Baharat

Beef

Berbere

Chimichurri

Curry-Madras

Decor-Spices

34.

[Teptypapn
Luvbuaopdg naxaplkwy yia TAEL0 anotéAeopa ato angus

burger.

|baitepo piypa pnaxapkwy pe pnolkoBo YAUKO,
KPEUPUBL, paiviave, yia téheta yelon ota Kpeatkd oag.

E€alpetkd kapukeupa ano nanpika, yapueario kat
pooxokdpubo.

Movadike piypa and ndnpika kat apwpatikd guid.

Ewdin pi€n and yapugparo, kdpdapo Kat YAUKAvioo
ouvLoToUV To KapUKeupa Berbere.

Ewdi6 piypa pnaxapikwv nou bivel atn odAtoa

Chimichurri to yvwotd kat 151aftepo YEUOTIKG TG XaPaKTNpa.

Miypa ané kUpwo, ninepopla kat atpo nnépt
bivel Eexwploté dpwpa Kat yeuan.

LUvBeon nou @povi{el ya v dyoyn dlakdapnon
T0U NidTou, aA\d Kat yla blaitepeg nvellég otn yeuan.

Hme

[1AnBwpa ouakevaaiwv Kai eyebayv.

Aoooloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

Juok.
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[lpoidv

Five-Spices

Garam Masala

Tikka Masala

Harissa

Herbs De Provence

Tandoori

Savana

Zaatar

[Teptypapn

["\ukdvioog, oetooudy, kavéla kat GANa pnaxapikd
dlapoppwvouv éva kapUkeupa nou divel Wolaltepo
XAPAKINPQ OT0 YEUOTIKG anotéAeapa.

KoAavopog, kUpvo, yapU@arho. Movadikég HUpwOLEG Kat
YEUOELG yla NoAAOUG payelpikoUg nelpapatiopous.

[euoTkG KapUKkeupa ano Kitpvopl{a, kOAavopo Kat olpévt,
npogpxépevo and v woikn koudva.

[baitepo kapUkeupa and chili nou divel nikavukn nwveAld
otn yeuan.

Miypa pnaxaptkav e yaAkn npoéheuon nou xapidet
€exwploth yelon ata yaoTpovopika dnploupynyata.

|6aitepo yeuotko piypa and kupvéplla, Kpeppubt
Kat ndnpka, and v wokn koudiva.

Eldkn alvBeon pnaxapikwv nou npoa@épet nolata Kat
yepamn yeuon.

Miypa ané oouadut, Bupdpt, pat¢oupdva ouviatoly 10
KapUkeupa Zaatar.

@

OAa ta eunopedpata npogpxovrat and

NEPITTOTEPEC ANO Lia XWPES.

Aoooloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%
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[lpoiov

Apvaki

MNouBétal

'KoUAag

'Kouato

Kapu Miypa

Kataoikt

Kepreddkia tng MNayldg

Mooxapdkt

Mougakdg

Mouotdpba

Mnoupbéto

Operéta

Naotutodda

MMaotitao

30.

Teptypapn

[6aviké piypa yla apvaxt.

LuvOUaopoG UNaxaplkav yla TEAEL0 anotéAeapa
010 YlouBétat.

MeBuotiké ndvipepa and ndnpika, okdpdo Kat
Kavéha yla unépoxn yeaon goulash.

Ex\ektd kapUkeupa ané piyavn, pnoUkoBo yAukd, Bupdpt,

devipoAiBavo yia anoyeiwan g yelong 10U KpEAtog.

LUVIayn KApU e apwpatika gutd, KoAlavopo Kat
Kupwoplla.

To katokiolo Kp€ag anoktd Hovadikn yeuan pe 10
piypa and piyavn, ndnpwa kat patpo ninépt.

EWdkn pi€n and pnaxapika yla kepredakia.

KapUkeupa yia tnv anoyeiwaon tng yeuong ato
pooxapiolo kpéac.

LKOpHO, KpeupUOL Kal pooxokdpubo anoteholv T
1bavikn o0vBean yla tov €Al Pouoakda.

Luvdntkat kpvéplla ouviaToUv 10 NoAU YEUTTIKG
KapUKeupa pouatdpdag.

Eldikn avvBean pnaxapikwv yia tnv andAutn ouviayn yia 1o

pnoupbEto.

KapUkeupa nou Ba dwael Pe eukohia Eexwplath yelon atny

opeAETa.

Miypa pnaxapik@v nou Ba kdvouv thv nactitodda nio
anoAauaotikA ano note.

L0vBeon Unaxapikwy yla neviavootlo naotitalo.

Bme

[MAnBwpa ouakeuaatwv Kat eyedav.

Aoaoloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%
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[lpoiov

Matdreg

MNitoa

Pi(6to

YaAdta

Lappaddkia

Logpito

Lnayy€u

Inetgogat

rugpado

TCat{ikt Mix

Tpaxavd pe Aaxavikd

®aooAdda

Wapt

Chicken - Curry

Montana A’
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leptypapn

Bupdpt, kdpu Kkat piyavn, bivouv otg natdreg pa biaftepn Kat
povadikn nvehd.

[6aviké piypa yla yeuotkn nitoa.

Miypa pnaxapikv nou Ba kdvouv Eexwplotd Kat 1o no anid
pu(6ro.

[biaftepo piypa and kohavdpo, piyavn Kat paiviavo, pxetat va
6wael 0Tn oaAdta 0ag anoAauoTikn yelon Kat pupwoid.

Luvbuaopudg naxaplkwy yia ta napadoaolakd oappaddxia.

Movadiké kapUKeupa yla TV Napagkeuh aopp(to.

Ewbikh glvBeon punaxaptkwv yla ouviayég onayyet
nou Ba §exwpioouv.

Miypa ané pnaxapika kat pupwdika nou Ba
xapioouv ato onetaopaL v anéAutn yeuan.

Miypa and padpo ninépt, Pnaxdapt kat
devipoAiBavo yla bavikn epappoyn o€ ouPaso.

Tuvbuaapdg okopdou, dviBou Kat paiviavou.
Luotatikd yla Aaxtaptotd t¢atdikL.

Ewdikh glvBean unaxaptkv Kat Aaxavikwv yla
nAoUala yeuaon otov tpaxavd.

Ta anapaitnta cugtatkd nou Ba dwoouv €viaon
Katunépoxn yeuon otn pacoAdoa.

KapUkeupa pe 6evipoAiBavo Kat paiviavé nou Ba
xap{oel o1o YapL Jovadikn yelon Kat dpwpa.

L0vBeon yla KoténouAo pe BAon 1o KapU, yla
nAoUalo YEUOTIKG anotéAeoa.

M{€n Aaxavikwv yla unépoxo anotéAeapa.

@

OAa ta eunopeupata npogpxovrat and
NEPITTOTEPES ANO Lia XWPES.

Aoaoloyia

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

JUoK.
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38.

Dpoyavieg

Auth n oglp@ npoiéviwv npooPEépetl peydAn notkiia Hiypdtwy nou §epelyouv and
1a napadootakd 6pla Kat divouv véeg HUPwOATEG MIVEAEG MOU AMOYELWVOUV Ta
napagkeudopatd oag. H yedon epnioutifetal pe HIKPEG HOOTELG APWHATIKWV QUTWV,
HMAaxapLlkwV Kat Kapukeupdtwy, evad n diadikaaia tou navapiopatog yivetat anin
Kat anoteAeopatikh. To teAké oag napaokeUaopa avaupiBola anoktd unépoxn
yelon, 8avikh upn Kat appayietal nolotka and tnv pakpoxpdvia epnelpia tng
Manadnpntpiou A.B.E.E..




Dpoyavieg

e
-
-
-
— - -
[Tpoidv leptypagn Aoooloyia JUok. Xpran
, ; Tpippa MaAétag pe uwnAn anoppo@nTKGTNTa, LBAVIKN E€aptétat and
l'aAéta Tpwppévn yla npoidvta Kipd. v ouviayh Tkg s
3 ; , Tpippa MaAétag pe uwnAn anoppo@nTKGTNTa, LBAVIKN ) ’
l'aAéta xwpic Moutévn yla npoidv Kiud xwpig Moutévn. Katd npotiunon Tkg U"‘
. . . , , . E€aptdrat ano
M AT,
MlYpG (DpUYOVlaq YHa gpuyaviag yla epappoyn og 0aAdTeg 10w ouvayh 1 kg —
) . . E€aptatatano
16 hamb :
Opuyavid Rusk avIké yta hamburger kat npoidvia Kpéatog, 1w cuviayfh 1kg —
. EhagppU & tpayavd npoldv donpou xpwpatog, havike yla E€aptatat ano
Opuyavid Panko hamburger kat navdptopa. v ouviayn Tkg =
Opuyavid Texturizado Opuyavid yla uynAa anddoan. Mpoabdidet Gyko ota G 6
puy puy yuauy p Y EEapmrmar]o 1kg
4850-B hamburgers kat ota npoi6via kpEatog. mv ouviayh J
, . . ) A , E€aptdratano
T A :
Tpippa Aptou pippa ané Ywpi yla GAeg UG XpNoeLg v ouvioy 1kg _—
Tempura ‘Etowo piypa yia napaokeun Tempura. Katd npotipnon kg —
, . Miypa yla KoupkoUTL, yla NapacKeun NEVIavOOTIHOU . .
KoupkoUtt yia Ivitoeh oviel Kard npotipnon 1kg _—

@

OAa ta eunopedpata npogpxoviat and

[MAnBwpa ouakeuaotwv Kat peyelav. REDIOGTEDEC a6 i XpEC 39,



0

R ®
—

Dpoyavieg yia llavapiopa

[lpoigv

Opuyavia Mavé

Opuyavid Mavé
pe Anpntplakd

Opuyavid Mavé «Ari
pe Apwpatikd Qutd

Opuyavia Mavé
«Mexico» Mikavikn

Opuyavid Mave «Acapulco» Taléta pe kpeppUL kat palpo MAEPLYLA UNEPOXO

pe Apwpatikd Outd

Opuyavia Mavé
pe Zouadpt

40.

leptypagn Aoooloyia

E€aptdratano

["aléta yia OAeq TG XPATELS. v ouviayh

Mavdplopa nou anoteAeitat ané gpuyavid kat corn-flakes, E€aptdratano
10 onoio bivel blaitepn kat tpayavn eNKAAUYN oTo KPEQC, v guviayn
» . , . .
zona [aAéta pe dlaitepa apwpatkd uid. Katd npotipnon
["aAéta pe piyavn kat chili. Kartd npotiunan

. ) ) Katd npotipnon
anotéAeapa, YEUOTIKG Kal EJQaviaLakd. ata npotpno

Movabiké piypa epuyavidg pe pnkovoomnopo Kat couadpt. Katd npotipnon

Aiati@ovim ota €€ns xpwpata:

Zuok.

Tkg

1kg

O O @ O @ O

Aonpn  Kitpivn lMoptokoAi  Xpuon  Aixpwpn Tricolore

Hme

[1AnBwpa ouakevaaiwv Kai eyebayv.

Xprion

W

U"‘

U"‘

ﬁ

ﬁ

ﬁ



_ - Dpoyavieg

Dpoyavieg Plus

(Aev eivat anapaitntn n xphon Koupkoutiou)

[Tpoiov lTeptypagn Aogoloyia Juok. Xprion
Opuyavid lMave Plus MAAPEC piypa navapiopatog Je Pnaxapid, 1040 yia xphan. Katd npotiunon 1kg —
Opuyavid Mavé «Arizona»  Miapes piypa navapiopatog pe Blaitepa apwHaTKa GUTA, L
Plus 010 Y10 Xphan. Katd npotipnon 1kg =
Opuyavid Mavé MAApeg piypa navapiopatog pe piyavn kat otk étoio
. ) ' Katd npotipnon Tk —
«Mexico» Plus yla xpnon. Poy g

M\Apeg piypa navapiopatog pe kpeppUdL kat patpo nnépt

Opuyavida Mavé «Acapulco» L
Plp Y P YL0 UNEPOXO aNOTENEDHA, YEUOTIKA KAl EPPAVLOLAKA, ETOLO Katd npotipnon 1kg —
us yla xphon.
Opuyavid Mave pe M\ApES piypa navapiopatog Je couadpt Kat
Kard { Tk —
Louadut Plus nanapouvoanopo, €100 yia xpAan. aranpotiinan g
Opuyavia Mavé M\ApES piyua navapiopatog pe Wpi Kau apwHatka puid
, Katd oot 1k
Tupwwv Plus £101P0 Y10 XpAoN. ata npotipnen g — .D

Aiati@ovim ota €€ns xpwpata:

O O @@ O @ O

Aonpn  Kitpivn MoptokcAi  Xpuon  Aixpwpn Tricolore

L00THHA Y10 TPAYAVES KOTOUTOVKIES

[Npoidv leptypagn
Bnpa 1.
KapUkeupa yla kotopnoukiég M\npeg ouotnpa papvapiopatog, pre dusting, kat navap{opatog yla g no 1payaveg

KOTOUMOUKLEG XWpIG xphan elbIkAG @puédag.

Bnpa 2.
Miypa yla KOTOMOUKLES

@

OAa ta eunopevpata npogpxovrat and
NEQITTOTEPES ANO Lia XWPES. 41,



42.

Bontinmikeg Yheg Tpogpinawv

H ouotnpatonoinon tng napaywyng tpodipwv anattei yphAyopn Kat agpaAn
napagkeuh TEAIK®V Npoidviwy, KaBE Kat cuvexn evnPEPWon yia Ti§ VEEG OVAYKEG.
rtnv lManadnpntpiou A.B.E.E. bivoupe anavihoelg otig nNPokANOEL Kal ot
anaitnoelg Twv MNEAATOV pag, He th peydAn Kal gtoxeupévn enloyn twv
BonBntikwv YAwvV Kat twv npdoBetwv cuotatik@v nou anattei n Biopnxavia
TPOPipwy.




[poidv

Corn Flakes
Guar Gum
Ham Brine

HVP Type Roast - Beef

HVP Type Roast - Chicken

Mix Special 0,5%

Mix Special 1%

Paprika Sweet Oleoresin 100.000 s.u.

Paprika Hot Oleoresin 1M scv

SAPP.

STP.P.

AheUpt

Appwvia ArtavBpakikn
‘Apuho ApaBoaitou
Apulo MedpnAwv
Apwpa Kanvou og gkévn
Apwpa Aepdvi og okdvn
Apwpa Mnéwov og gkdvn
Apwpa TuploU o€ akdvn
AokopBié Natplo

Auy6 MARpeg Lkdvn

I"dha Makpdg Awdpk. 7,5%
Moutapwviké Movovdtplo

["aAakuké Ndrtplo

Bme

[MAnBwpa ouakeuaaotwv Kat peyebav.

Il &

Aoaoloyia

L0pQwva e v
LoxUouaa vopoBeaia.

L0pQwva e inv
LoxUouaa vopoBeata.

LOHQwva e v
oxUouaa vopoBeaia.

L0pQwva pe v
LoxUouaa vopoBeaia.

L0pQwva e inv
LoxUouaa vopoBeatia.

L0Qwva e v
LoxUouaa vopoBeatia.

LUppwva e v
loxUouoa vopoBeaa.

L0Qwva Pe v
oxUouaa vopoBeaia.

L0pQwva e v
LoxUouaa vopoBeaia.

L0pQwva e inv
LoxUouaa vopoBeata.

L0pQwva Pe v
oxUouaa vopoBeatia.

L0pQwva e v
LoxUouaa vopoBeaia.

L0pQwva e inv
LoxUouaa vopoBeatia.

L0HQwva e v
LoxUouaa vopoBeaia.

LUppwva e v
loxUouoa vopoBeaa.

L0Qwva e v
oxUouaa vopoBeatia.

L0pQwva e v
LoxUouaa vopoBeaia.

L0pQwva e inv
LoxUouaa vopoBeata.

LUHQwva Pe v
oxUouaa vopoBeatia.

L0pQwva e v
LoxUouoa vopoBeaia.

L0pQwva e inv
loxUouaa vopoBeatia.

LUPpwva e v
loxUouoa vopoBeaa.

L0pQwva pe v
LoxUouaa vopoBeata.

L0Qwva Je v
LoxUouaa vopoBeatia.

@

OAa ta eunopedpata npoépxovrat and
NEPITTOTEPES NG Lia XWPES.

43.
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[Tpoidv

Ae€ipoln

EpuBopBikd Nétplo

Zehativn

Kappivio E-120

Kaleiviké Nartplo
Kapayevdvn

Kupikd 0€0 Evubdpo / Avubpo
Kpepodpto / Cream of Tartar
Mayid zepn

Mahtobe€ipivn

Mehavt Lountdg

Miypa yua Kpéna

Miypa ya Kpéna OAng
Miypa yia BdgAa

Mnéwuw [Mdouviep

Opég dAaktog Lkévn
Moupég Matdrag Flakes
Mpwreivn Loyiag (Isolated / Concentrated)
Pokavibia Kanviopatog
2oya Kuudg

X06a ArtavBpakikn
Tpononotnpévo Apulo yua Zeoth kat Kpua Xpnon
Yypog Kanvag

Ouukéglveg

44.

~
~

~

Bonbtinmikeg 'YAeg e

Bme

[AnBwpa auokeuvaaiwv Kat peyebuyv.

Aoaoloyia

L0pQwva e v
LoxUouaa vopoBeata.

L0pQwva e inv
LoxUouaa vopoBeatia.

L0Qwva e v
loxUouaa vopoBeaia.

L0pQwva e v
LoxUouoa vopoBeaia.

L0pQwva e inv
loxUouaa vopoBeata.

LUHQwva Pe v
LoxUouaa vopoBeaia.

L0pewva pe v
LoxUouoa vopoBeaia.

L0pQwva e inv
loxUouaa vopoBeatia.

LUHQwva Pe v
oxUouaa vopoBeaia.

L0pQwva e v
LoxUouaa vopoBeaia.

L0pQwva e inv
toxUouaa vopoBeatia.

1 kg piypa, 1.3 1t vepod
1 kg piypa, 1.7 lt vepd

1 kg piypa. 900 g vepd
LUHQwva Ye v
oxUouaa vopoBeatia.

L0pQwva e v
LoxUouaa vopoBeaia.

L0pQwva e v
LoxUouaa vopoBeatia.

LUQwva Pe v
oxUouaa vopoBeaia.

L0pQwva e v
LoxUouaa vopoBeaia.

L0pQwva e inv
LoxUouaa vopoBeata.

LUpQwva e v
oxUouaa vopoBeaia.

L0pQwva e v
LoxUouaa vopoBeaia.

LUppwva e v
LoxUouaa vopoBeata.

L0pQwva e v
LoxUouaa vopoBeatia.



Bonbimiég Yieg [0 54
11

Eolaxia y1a covflaxia

[Npoidv

21,50 cm X 3,50 mm

21,50 cm X 4,00 mm

24,00 cm X 4,00 mm

30,00 cm X 4,00 mm

15,00 cm X 3,00 mm pe xelporaBn

24,00 cm X 4,00 mm pe xelpohaBn

16,00 cm X 3,50 mm xwpig putn

20,00 cm X 4,00 mm xwpic potn

Aiytoa y1a polo

[Npoidv

3-12 Kokkivo

3-14 Kokkivo

3-16 Kokkivo

3-12'Aanpo

3-14Aanpo

3-16 Aaonpo @

DAa 1a eunopeduata npoépxoviat and
NEQITTOTEPES NG Lia XWPES.

43.



4e.

Dustings - [Ipoiovta Emimaong

Mpoiévra oxedlaopéva wate va kKaAuntouv pe tnv péBodo tng eninaong 6AEG TLG aNALTACELG
yeUogwyv, apwpdtwv aAAd kat eggaviong o€ snack kat §npolg kapnoug. Ta npoidvta autd
pnopoUv elkoAa va tpornonotnBolv wote va KaAUNTouv akpLBE Tig anatthoeLg tou NeAATn
Hag ya kaBe npoidv Eexwplotd.




[Tpoidv

Bacon

BBQ

Chilies

Pizza

Mavudpt

Manpwa

Piyavn

navaki-Tupi

Lnipouliva

Topdta-Piyavn

Tupl

[MAnBwpa ouakeuaotwv Kat peyelav.

lleptypapr

Dusting pe xapaktnplotikn yeuon kat Gpwpa Bacon.

Mukégwvo Dusting pe khaaoikn yeuon Apepikavikng BBQ.

Dusting pe duvatn yelon ndnpikag kat Botdvawy, nou
ouvobeuetal and wopponnpévo nikaviko chili.

Dusting pe XxapaknpLotikn yeuon Kat dpwpa [TaAkng
nitoag.

‘Evtovn yelon kat Gpwpa pavitaptou.

Dusting pe buvath yedaon, dpwpa, Kat xpwya ndnpiag.

Auvatn yedon kat puatkoé dpwpa EMnviKAg piyavng.
Auvath yelon onavakiol Kat pUAkd dpwpa tuplou.
Auvatn yedon kat éviovo Npdatvo xpwpa.

Ynépoxn yeuon Topdtag kat uatko dpwpa piyavng.

Auvatn yedon kat puatké dpwpa uplol.

Bme | @

Aoooloyia

E€aptdratand
NV EQappoyn.

E€aptdratané
v epappoyn.

E€aptatatand
NV EQapHoyn.

E€aptdratano
v epappoyn.

Katd npotipnan.

E€apratatano
v epappoyn.

Katd npotipnon.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnon.

OAa ta eunopedpata npogpxoviat and
NEQITTOTEPES N0 Lia XWPES.

Juok.

47.



48.

Agooatoueva Aayavika

Aaxavika og Koppdtia, okévn, pUAa Kat oe ondpouq. Meuatikég eknAMEELG Kat
apwyata, divouv pe eukoAia otig dnploupyieg oag tn yedon Kat tn Stak6apncn nou
enBupeite. Me tv KatdMnAn cuoKeuaoia Kal Th owOTh CUVINPNOh TOoUuG, Td
Agubatwpéva Aaxavikd Statnpolv avaAloiwTo 10 dpwHd Toug yia HEYAAo XpoviKo
Sudotnpa. H noAuethg ouvepyaaia tng Manadnpntpiou A.B.E.E. pe eneypévoug

oikoug tou efwrepikol, €§aopaAifel tnv dplotn notétnta TwvV aPUSATWHEVWY
AGXAVIK®V.




\
I
/
N 7
N 7 7
7 N -~
-~ \~___/

[lpoidv

Kapdto kévn / Flakes

Kpeppdt Zkovn / Granules / Flakes

Miyua Apubatwpévwv Aaxavikwov

Mavtdapt Lkovn / Flakes

Mneptd Kokkwvn Granules (Red Bell Pepper)

Mwnepid Mpdavn Granules (Green Bell Pepper)

Mwnepid Mpdovn Jalapeho

Mpdoo Aonpo kat [pdaowvo

LéAwvo Inépog/ OUNa

LkOpbo Lkovn / Granules / Flakes

navdkt tkovn / ®UAa

Lnapdyyt Zkévn

Topdta Lkévn / Granules / Flakes

Topdta Awaoth

Bme

[MAnBwpa ouakeuaotwv Kat peyelav.

Agooatwpéva Aayavika

@

OAa ta eunopedpata npogpxoviat and

Aooodoyia

Katd npotipnon.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnon.

Katd npotipnan.

NEQITTOTEPES N0 Lia XWPES.

Juok.

1kg

1 kg

1kg

1kg

Xonan

s %U&

a8

H%U&

a8

H%U&

a8

%%W

s

% %U"‘

fAlY

g%@‘é

s

g%@‘é

s

%%U’é

fAXY

%%U’é

s

%%U”

s

%%U’&

s

= %U&
Faly

%%U&

%U&
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50.

0o |

Gourmet lpoiovra

Avayvwpifovtag tov Topéa tng HayelpIKng, oav pia aképa téxvn, SlaBétoupe yla
€0dg povadikd UAIkd Kat ondavia €idn aAatou, nou Ba aveBdoouv Tig Snploupyieg
0ag o€ uYnAd yeuotkd enineda. Xtn Gourmet ouMoyh pag Ba Bpeite entnAéov
ano§npapéva gpolta kat §npolg kapnodg pe nAolala yelon, cuokeuaapéva and
v €talpia pag pe tov KatdAAnAo Tpéno wote va datnphcouv ta povadika toug
XAPAKTNPLOTIKA.




Alati-ITimépr Mepioeg

[Tpoidv
AMNGu pepida 2 yp.

Minépt pepida 1 yp.

Alati

[Tpoidv

Celery Salt

Salt & Herbs

Salt & Spices

Agpog Akatiou

Apwpatkwv Outwv Flakes
IpaAdiwv Fine Mediterranean Herbs
IpaAdiwv Fine

luaAdiwv Granules Pepper Mix
luaAdiwv Granules

Kanvioté

Kokkivo XaBang

Kunpou Flakes

Mepokd Mnhe

Bme

[MAnBwpa ouakeuaaotwv Kat peyedav.

Gourmet Ilpoiova |

@

-

Aoooloyia

Katd npotipnan.

Katd npotipnan.

Aoooloyia

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnon.

Katd npotipnon.

Katd npotipnan.

Katd npotipnan.

-

-~
-

Juok.

1000 tux./K(B.

1000 tux./K(B.

1 kg

1 kg

OAa ta eunopedpata npogpxoveat and
NEPITTOTEPEC N0 Lia XWPES.

Xpnan
%U’é‘
%U’”

g

Xpnan

s

g%@‘é

s

=S el
= &
& =0
& =0
& =0
& =0
& =0
O [E]
{ 5B
{ 55

a8

%%U&

s

%%Ué
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N7, ”
fgﬂ”}%%% Gourmet [Ipoiovta
L8k
g

Berries-Seeds

[Npoidv

Chia

Cranberries

Goji Berries

Inca Berries

Apwvia

Innogpaég

Kwoa Acnpn / Kékkwvn / Madpn / Tricolore

Koukouvdpt

52.

Aoooloyia

Katd npotipnon.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Bme

[MAnBwpa ouakeuaatwv Kat eyedav.




/
/

/
7 Gourmet Ilpoiova

[lpoidv Aoooloyia Juok. Xorian

Aepévi Apudatwpévo oe Oholba (Granules) Katd npotipnon. Tkg I

s

MoptokaAt Apubatwpévo oe OAolba (Granules) Katd npotipnon. kg o S

s

Nupddeg Bpapng Katd npotiunon. 1kg T

s

Mitoupo Bpapng Katd npotfunon. 1kg o 5

s

Ltagiba Zaven Kad npotiunan. Tkg o 5

s

Ltagi6a Madpn Katd npotipnon. 1kg o 5

s

Dayénupo Katd npotiunan. 1 kg g % —

Xapoundakovn Katd npotiunan. 1kg y % —

@

OAa ta eunopevpata npogpxovrat and
NEQITTOTEPES ANO Lia XWPES. 53.



Toar

To naykoopiwg Siadedopévo pépnpa pe otopikh npoéheuon and thv Kiva, épxetal
ywa va Kavornothael OAeg TG YEUOTIKEG MPOTIHACELS KAl apwHaTIKEG enBupieg.
E€epeuvnote ta nAolala ap@pata tng GUAAOYAG Kal Ta EKAENTUOHEVA OUOTATIKG TwV
NolKIALYV, oppaytopéva navta pe v notétnta ing Manadnpntpiou A.B.E.E..

OIATPA

TYATIOY YEPBIPONTAI
SLIM & & KPYA

EXTRA SLIM

54.



[lpaidv

Todunpdatvo pe yeton
KavéAa-noptoKaAL

Todunpdowo
goji-nnopagg

Todunpdotvo pe yeuon
Aepovi

Todu npdavo pe yeuon
MopToKaAL

Todu npdawvo pe yeuan
ayploképaco

Todunpdowo Earl Grey

Todu npdowo «Brazil Mate»

Todu npdawvo viekageivé
Sencha Kivac

Todunpdowo Sencha Kivag

Todu npdawvo Matcha

[leptypapn

Todu Kivag Sencha, hoUbda noptokaAou, avBog
poAdxag, safflower, nétaka nAiavBou, apcpara.

Todunpdatvo, Aepovoxopto, NNoQatg, goji-berry,
apwpara.

ToduKivag Sencha, pAoUda Aepoviou, Aepovoxopto,

apwpara.
Todu Kivag Sencha, nétaha noptokaAiou, apwpata.

Todu Kivag Sencha, kpdva, (dxapn, gutikd éAata,
apwpara.

ToduKivag Sencha, nétaka pédou, apwpara.

Todunpdowvo Mate.

Todunpdotvo Sencha viekageive.

Todunpdatvo Sencha.

Todunpdatvo Matcha.

Bme | @

[MAnBwpa ouakeuaaotwv Kat peyedav.

Aoaoloyia
12-15g

oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

OAa ta eunopedpata npogpxoveat and
NEPITTOTEPEC N0 Lia XWPES.

Juok.

1kg

1kg

Xpnon
3-4 \emd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 \emtd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 \emtd
otoug 100°C

3-4 \emtd
otoug 100°C

3-4 \emtd
otoug 100°C

53.



Todt ppoltwyv pe yeuan
(NNOQagg

Todt ppoUtwy pe yeuan
phAo-Batdpoupo

Tad ppoutwv
Kepdol-pnavava

TadL ppoutwv
HAA0-NOpPTOKAAL

Todt cocktail KOKKIVWV
@polTwv

Todu ppoutwy Tou HAgoug

Todt ppoUtwy pe yeuan
AepovL

Tadu ppoutwy e yedon
@pdoula-Batdpoupo

50.

€npolg kapnoug.

MnAo, dyplo TpLavidpuilo, 1Biokog, Aepovoxopro,
(NNoYag, goji-berry, apwpata.

MnAo, Biokog, oapnoUko, ayplo TpLavidpuiio,
Batépoupo, kepdat (Guulo aftou), ppapnoudd
nno@a¢g, otagida, apwpata. Mepiéxet Belwon.

IBiokog, avavag. ppaykootdgulo, punavdva, kepdat,
apwpara.

IBiokog, nandyta. uhAo, Kuvépodo, NoptokdAL, avavdg,
Innopaég, nétaia tplaviduAlou Kat nAiavBou, atapida,
apwpata. Mepéxet Bewwdn.

IB{okog, oapnoUkog, NNoQatg, ppaykootdpulo,
otagida. apwpata. Mepiéxet Bewwdn.

IBiokog, unAo, oapnoUkog, dyplo TpLavidpuAio,
@papnoudl Batépoupo kapnoi kat GUAAG, LNNOPAES,
®pdouda, atagida, apwpara. Mepiéxel Belwdn.

MnAo, dyplo tplaviapuiro, pAauda Aepoviou, pAouda
NopPToKaAoU, AepovOXopTo, KITPIKG o€V, apwpata.

MnAo, nandyta, capnouko avBag, avavdg, Biokog,
Batépoupo, apéoupo, apwpata.

Bme

[MAnBwpa ouakeuaatwv Kat eyedav.

Aoaoloyia
12-15g

oe 1 ltvepd

12-15¢
oe 1 ltvepd
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[lpaidv [eptypagpn
., Todu Kivag Sencha, avavdg, {axapn, t¢ividep. 1(ivoevyk,
Todut(ivoevyk apGpaTa.
MnAo, pAoUda noptokdAL, 1Biokog, eUMa Batdpoupo,
Todt ppouta tou yapUeaMo, Wvilep. yAUKGVIo0G, Kapyda, Kavéha,
«XEWVa» pdpabog, apuybdao, otagida, apwpata. Mepiéxet Bewwdn,

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepo

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

1 kg

1 kg

Xorion

3-4 hemtd
otoug 100°C

3-4 hentd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 \emtd
otoug 100°C

3-4 Aemd
otoug 100°C

3-4 hemd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 hemtd
otoug 100°C

3-4 \emtd
otoug 100°C

3-4 hemtd
otoug 100°C



[Npoidv

Todt ppoltwv
«Christmas Tea»

Todt ppoltwy pe
yeuan noptokaAt

Todt ppoltwv
aypLoKEPATO-KPAvHNEPL

Aeukd Todu Kivag Pai Mu Tan

Todu Matpo

Todu «Noxteg AvatoAng»

ToduMaUpo e yeuon
@poUta tou 6dooug

Todi Rooibos pe yeton
Bavikia-kavéla

Todt Rooibos pe yedon
AepovioU

Todt Rooibos Choice Grade

Todu Rooibos pe yeuaon
avavd-kapuba

leptypagn

IBiokog, nandyta. uhAo, kuvépodo, NoptokdAL avavdg,

Innopaég, nétaAa tplaviduAlou kat nAiavBou, atapida,

kavéha Kebhdvng, apwpata. Mepiéxet Betwdn.

®AoUba noptokahou, pnho, apwpata, Biokog, dyplo
TpLavid@uAro, Buaalvo, kpdvunepL.

Ayploképaco, kpavunept, phouda noptokahoU, phio,
apwpata, WBiokog, dyplo pLavidpuiio.

ToduAeuko.

Todu padpo.

Todu padpo, 10dt Sencha, otapida, nandyta, (axapn,
nétaha pédou, vBn poAdxag, nétaha nAiavBou,
apwpara.

Todu padpo, kapnog capnoUkou, Batdpoupo,
Ppapnoudl apwpata.

Rooibos, 10t patpo, nétaha nAiavBou, safflower,

apwpara.

Rooibos, pAoUda AepovioU, Aepovoxopto, apwpata.

TodtRooibos.

Rooibos, avavdg, axapn. kapubda, nAiavBog, apwpata.

OAa ta eunopevpata npogpxovrat and
NEQITTOTEPES ANO Lia XWPES.

Aoooloyia

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢g
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢g
oe 1 ltvepd

12-15¢
oe 1 ltvepo

12-15¢g
oe 1 ltvepd

12-15¢
oe 1 ltvepd

12-15¢
oe 1 ltvepd

Toa

Xprion

3-4 \emtd
otoug 100°C

3-4 hentd
otoug 100°C

3-4 \emtd
otoug 100°C

3-4 \emtd
otoug 100°C

3-4 Aemd
otoug 100°C

3-4 hentd
otoug 100°C

3-4 \emd
otoug 100°C

3-4 hentd
otoug 100°C

3-4 Aemd
otoug 100°C

3-4 hemd
otoug 100°C

3-4 Aemd
otoug 100°C
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58.

Miyuata y1a {opoog

Ot {wpol anotehoUv nAéov Baoiké ouotatiké ae KABe yaotpovopikn Snpioupyia,
KaBwg epnAoutifouv tn yeuon kat xapi{ouv noAunAokétnta. Xuvbudaloviag ta
noloTika UAIKG pe tnv noAueth epnelpia, Snploupyhoape pia oelpd Mypdtwy ya
ZwpoUg oe Ndota kat Ikévn pe povadikég yelaelg Kal apwpata, nou Ba nai§ouv
KaBopLotiké poAo otn Snploupyia evég nAouctou og yedon anoteAéopatog.




Miynata y1a {wpoog oe Lxovy

[lpoidv

Miypa yua Zwpé Kétag

Miyua ya Zwpé
Kétag Special

Miypa ya Zwpd
Aaxavikav

Miypa ya Zwpd
Aaxavikwv Special

Miypa ywa Zwué Bobwvou

Miyua ya Zwpé
Bobwvou Special

Miyua yia Zwpé Wapiod

[leptypapn

[6aviké yeuotiko piypa yia (wpd kotdnouAou ae akovn.

["a {wy6 pe nhouata yeuon Kat Gpwpa KoténouAou.

euotikd Aaxavikd kat jupwoikd ouvBEtouy éva
piypa yla (wpo, o Hoppn okovng.

Zwp6g pe nhovala yeuon. Behuwvel tnv yelon, 10
dpwpa KaL Ny ePEAVLON TwWV AOXaVIKWV.

Aoagoloyia

20g/1 ltvepou

20g/1ltvepol

20g/1 ltvepou

20g/1 ltvepou

Miypa yia {wpd oe Joph okdvng pe éviovn yeuon

Bpactol Bodwvou.

20g/1 ltvepou

Zwpog pe nhovala yeuon kat dpwpa Bodvou. 16avikeg

yla xphan g€ 0GAToEG,

Zwpog Pe nAodala yeuan. 15avikég yla xphon og 0GAOES.

20g/1ltvepol

20g/ 1 ltvepou

Juok.

1kg

1 kg

1 kg

1kg

Miyuata y1a (opoog o€ [laota

[lpoidv
Miypa yua Zwpo
Kétag Special

Miypa ya Zwpé
Aaxavikwv Special

Miypa yua Zwpo
Bobwvou Special

leptypagn

Miypa og popen ndotag yla {wpo Ye evioxupévn yeuon

KOTOMouUAoU.

Miypa yia {wpo entheypéviov Aaxavikwv Kat
HUPWBIKWY 0€ HopPh Naatag, katdAAnAo yia nAnBog

€PAPHOYWV.

Miypa yia {wpd Bodwvou pe duvatn yeuan,
OUHNUKVWHEVN 0 Hop®n NAoTac,

Hme

[1AnBwpa ouakevaaiwv Kat eyedayv.

Aoooloyia

20g/1ltvepol

209/ 1 ltvepou

20g/1ltvepou

@

Juok.

1kg-9kg

1kg-9kg

1kg-9kg

OAa ta eunopedpata npogpxoveat and

NEPITTOTEPEC N0 Lia XWPES.

Xpnon

%ﬁ

s

%%ﬁ

s

%%ﬁ

s

% %W
s

%%ﬁ

%ﬁ

(§§ 0000
% % N\

Xpnan

(§§ 0000
H % N\

s

%%ﬁ

s

%%W
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60.

Aooatopéveg 2oomeg

Belouté, Sauyeiq kat Sepéveg, ol Apudatwpéveg Lolneg kavornoouv 6Aeg TG
npotgnoelg Kat anoteholv Bavikh enthoyn yia KaBe enoxh tou xpdévou. H
Manadnpntpiou A.B.E.E. ppovtilel ya tnv peydAn gukoAia othv napagkeuh Toug
Kal ta Hovadikd MoloTiKa XapaktnploTikd toug. H yeuoukn unepoxh Toug
ouvbuddetal pe TV §eXwPLOTh UPH Kal EPPAVION Kal To anotéAeopa sivat anoAltwg
Aaxtaptoté.




[lpaidv

Kotéoouna

Kpeppubdoouna

Mavudpt Kpépa

Mwveatpdve

MnpdkoAo Kpépa

Mupwbikwv

LéAwvo Kpépa

rnapdyyt Kpépa

Topdtag

Agooatwpeveg Xoomeg

leptypapn

EAappwg depévn colna koténouhou, Pe eEatpetikn
yeuaon Kat egpdvion.

Awauyhg oolna kpeppudLoU He ekAekth yedan.

Youna e Behouté uen Kat tn voatipid tou yavuaplod.

Ynépoxn coUna Aaxavikwv pe UHapIKA.

leuotikn BehoUdivn colna pe koppatdkia and avBoug
HNPGKoAOU.

Belouté yeuatikh aolna pe entheypéva Jupwdikd kat
aPWHATIKA QUTA.

Kpepwdng anoAauctikh golna pe mhouata yeuon
o€Avou.

Zexwploth Behouté colna pe dpwpa Kat yeuon
onapayytou.

Aaxtaploth coUna KpEpag pe Peatn yeuon Topdrag.

OAa ta eunopedpata npogpxoveat and
NEPITTOTEPEC N0 Lia XWPES.

[MAnBwpa ouakeuaaotwv Kat peyedav.

Aoaoloyia

70 g/ 1 tvepou

80g/1ltvepou

80g/1ltvepol

90 g/ 1 ltvepou

85g/1ltvepou

80g/1ltvepol

80g/1ltvepol

80g/1ltvepou

100g/ 1 ltvepou

JUoK.

1 kg

Xonon
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62.

Agooatopéveg ZalToeg

Ou odAtoeg anotehoUv avandéonacto OTOXEID OTN HAYEWPLKA TEXVN, HLAG Kal
oupneptlapBdvovtal oe ekatoviddeg ouvtayég. Méoa and yeuotikoUg nepapa-
Topoug, dnuloupynoape pia peydAn nowkihia and odAtoeg, oL onoieg Slakpivoviat
yla tnv e§alpenikh Toug noldtnta, Tnv eUKoAia atn xphon toug, aAAd Kat to diebvn
TOUG Xapaktnpa, Kabwg epnveuothkape and yeloelg Kat apwpata 6Aou Tou
k6apou. Ot Apudatwpéveg LdAtoeg pag anoteAolv Tnv 16avikh AUan yla yphyopeg
epappoy£g, xapidoviag £va TEAEL0 YEUOTIKG Kal aloBntiké anotéAeopa.




[lpaidv

A la cream

Béarnaise

Demi-glace

Hollandaise

Rham-kpépag

Kappnovapa

Kapu

Mavuaplov

MneoapéA

Lagppdv

Tuplaov

Wn1ou Gravy

[MAnBwpa ouakeuaaotwv Kat peyedav.

Agooatwpeveg Zaltoeg

[eptypapn

Aeukn BehoUbvn 0dAtoa e XapakInPLoTKG Gpwua
KPEUQG.

Kpepwong 0GAtoa e XapakInplatikn yeuaon £0Tpaykov.

[Mouata okoUpn odAtaa kat@AAnAn yla 6Aa ta €idn
Kpedtwy.

Miypa yia €towun odAtoa Hollandaise, pe nAnBwpikh
yeuan.

La\toa okoUpag KPEUQg He anoAQUOTIKEG vOTeEG wntoU
KpEatog.

Aaxtaploth Aeukh gdAtoa apwpatlopévn pe Tupl Kat
HMNEKOV, e TaAIKO Tanepapévio.

LANoa KpEpag e Kapu.
Anahn odhtoa kpEpag Pe unépoxn yedon pavitaplou.

LaAtoa pnecapéA.

Exkhektn odAtoa pe xapaknplatikn yelaon Kat Gpwya
oappav.

LaMoa kpépag e nAolota, yepdn yedon Kat Gpwpa
WpLWV.

[eviavéatun odAtoa pe anoAauotikn yedon Kat €viovo
dpwpa wntoU Kpéarog.

Bme | @

Aoaoloyia

120 g/ 1t vepou

150 g/ 1 It vepou

100g /1 lt vepol

150 g/ 1 It vepou

130 g/ 1 ltvepou

160 g/ 1 It vepou

130 g/ 1 ltvepol

120 g/ 1 lt vepol

200-220 g/ 1 lt vepou

130 g/ 1 ltvepol

140 g/ 1 It vepou

80g/1ltvepou

OAa ta eunopedpata npogpxoveat and
NEPITTOTEPEC N0 Lia XWPES.

Juok.

1kg

1kg

1 kg

1 kg

1 kg

Xonan

&S [E
&S =0
i
&S 0
& =0
& =0
& =0
& =0
&S =0
&S =0
&S =0

%W
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64.

Bi
Linv MNanadnuntpiou A.B.E.E. iaBétoupe niotonolntiké CUPHOPPWONG yla TNV

epnopia BloAoyikwv npoidviwv. Enpgévoupe otnv uynAh notdtnta tTwv NpPoidviwv
Hag kat ppovtifoupe va ouvepyalOHacte HOVO HE MLOTONONPEVOUG NPOUNBEUTEG.

H ouMoyh pag pe Blohoykd npoidvia epnAoutidetal ouvexwg Kat dlapoppwveral
avaloya pe TG avayKeg Twv NEAAT®V pag.




Mrayapika
Xap

[Tpoidv

MapugpaMo Lnupi/ Aleopévo

Kdpwo Lnupi/ ANeapévo

Kavéha Akeopévn Ivbovnaiag

Kavéha AAeapévn KelAdvng

Kupwvopila Aheopévn

Kohavbpo Lnupi/ AAeopévo

Aeukd Minépt Xnupi / AAeapévo

Madpo Minépt Xnupi / AAeapévo
Mooxokdpubo Akeopévo

Minépt Kékkwvo Muké 50, 100, 160, 200 Asta
Munépt Kékkwvo Muké Kanviotd 120 Asta

Munepdpila Aleapévn

Aogoloyia

Katd npotipnan.

Katd npotipnon.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnon.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Katd npotipnan.

Xpnon

%W

s

H %Ué

Al

%%U”

X3

%%U&

FaXs

% %U"‘

faXy

%%Ué

A

% %U&
%U&

Al

H%U&
‘ %U&

A¢

% %U&

Al

%%W

8@
OAa ta eunopedpata npogpxoveat and

[MAnBwpa ouakeuaaotwv Kat peyedav. REDIOGTEDEC a6 i XpEC 65.
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Apopatika Pota
[Npoidv Aoooloyia Xorian
Bao\ikog Katd npotipnon. % %ﬁ
AevipohiBavo Katd npotipnon. % -, ﬁ
Audopiog Katd npotipnon. g %W
Maivtavdg Katd npotiunan. % %W
Piyavn Katd npotipnon. % %W

Home

66. [1AnBwpa ouakevaaiwv Kai eyebayv.



Agooatwpéva Aayavika

[Npoidv

Kpeppdt Ikovn / Granules / Flakes

1kOpbo Zkovn / Granules / Flakes

Toai

Tadi Mpdawo Gunpowder

Aoooloyia

Katé npotipnan.

Katd npotipnon.

Aoaoloyia

Katd npotipnon.

@

OAa 1a eunopeduata npoépxoviat and
NEQITTOTEPES ANO Lia XWPES.

Xonon

%W

(3\ 0000
H % =

Xonan
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68.

Apopatireg YAeg

H Manabnpntpiou A.B.E.E. cuvepyaletal pe peydhoug Eupwnaikolg
oikoug napaywyng apwpdtwv, yla 6Aeg TG katnyopieg tpopipwy. H
ugnAh nowdtnta Kat apwpatikh anédoon Ttwv npoidviwv pag, oe
ouvbuaopd pe v xapgnAh dogohoyia xphong, efaocgaAifouv pua
§exwploth Kal tautéxpova OLKOVOULKA AUON yla TOV OpWHATIOHS TwV
TPOPIHWV.

Ta apwpata nou avagépovtal atov KatdAoyo ival evieiktikd. AlaBétoupe
apwpata ya 6Aa ta tpdpa Kat pnopoUpe va KaAUWoupe OAeg TG
avAYKEG TV NEAATWV HaG.




Apopata Ilotomotiag

[Tpoidv
Apapéro
Mnpdvu
Mnipa
Akép

TQv

[Tpoidv

Polpt
Tekiha
Ouiokt
Boétka

Kpaai

Apopata Ppootev

[lpoiov
MnAo
Bepikoko
Mnavdva
Batdpoupo
Kepaat

Buoaowvo

[lpoidv
Aepdvt
Mendwt
MoptokaAt
AxAdabt
Avavdg

Opdouha

OAa ta eunopedpata npogpxoviat and

[1AnBwpa ouakevaaiwy Kat Leyeday. . .
NEPLOTBIEPES a0 Lia XwWpPES.
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Aptolayapomdaotikng

70.

[Npoidv
Apiybaho
Kagég
Kapapéha
QouvioUkt
Ouotikt
BoUtupo
Kpépa
lMaoupu
Mniokéto

YoKOAdTa

[Mpoidv
Cola
Cookie
MéN
Ltagpida
Wawpl
Baviha
Ké
Tiramisu
BagAa

Tupi

Hme

[1AnBwpa ouakevaaiwv Kai eyebayv.




Apopatikwy Qotev-Aayavikov-Mrayaptkov

[poidv
Baow\kog
Pesto
Bupapt
AevipoAiBavo
Kavéia
Muinépt
Mouatdpba

LKopbo

[lpoidv
Mavurdpt
Kpepp bt
Topdra
TCivicep
Kapéro
E\a
LéE\vo

Mpdaoo

Apopata Savory

[lpoiov

Mnéikov

BBQ

Moaxapt

Kotdnouho

Ham

[Npoiov
Apvi
Kanvag
Wapt
Mouatdpba

Maylovéla

@

OAa ta eunopevpata npogpxovrat and
NEQITTOTEPES ANO Lia XWPES.
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