Ethnic Cuisine - Ethnic Cuisine
Eunvevon napddoong...ue obyyxpovn amnoyn!
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Evépyewa | Energy:

Awnapa | Fat:

€K TwV omoiwv Kopeopéva | of which
Saturates:

YéatavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
E6wSipeG Tveg | Fiber:

NpwTteiveg | Protein:

AAdTL | Salt:

ZUOTOTLKA:

Ingredients:

Extras:

XoOpoug | Hummus

pe Taxivt Kat xoud Agpoviod

To andAvTO 0PEKTIKO HE AVATOA(TIKN KaTAYWYH!
To X00OHOUG «OL YOUPEVLIOTEC» A paoKELATETAL
ME EAANVIKA peBIBL, Tay{vt Kot xuud Agpoviol yia
VO TO aMOAQVOETE MAVW 0 YwH(, TopTiyla A
apaBLknA mita, oLvodevOTE TO PE YNTA KPEATIKA
| oav VTPECLVYK, poaBéTovTag eAatdAado,
mdvw o€ CoUAATEG.

with Tahini & Lemon Juice

The tastiest appetizer with a Middle Eastern
origin! The hummus «Goumenisses» is made
with Greek chickpeas, tahini and lemon juice, so
you can enjoy it's amazing taste on bread,
tortilla, or flat bread.

1351 k) | 326 kca

259¢

3,69

15,4 g

3,29

4,2 g

5,749

0,749

PeBi{BLa 35%, mapBévo eAatdAado, xuudc
AgpovioD, Tayivy, vepd, Cayapn, Edoua AspovioD,
aAdTL, muépt, oképdo, puBuLoTAC oELTNTAC:
KLTPLKO OED.

Chickpeas 35%, extra virgin olive oil, lemon
juice, tahini, water, sugar, lemons zest, salt,
pepper, garlic, Acidity regulator: citric acid
AAAepyLoyova: Tayive » Contains: Tahini
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Fuk6Eivn ZaAtoa Ntopdtag | Sweet &
Sour Tomato Sauce

Me Bepikoka!

«0L YOUPEVLOOEC» dnuLlovpynoav avTh TN
YAUKSOELVN gdAToa vtopdTac pe Bepikoka.

YuvdvdaoTte TNV he pOCL, KoTdmovAo i ynTd
gunlc Emc“”’”f Kpéata ] oLVOBEYTE YNTA Aayavikd.

TAYKOZINH

L TAE ‘ .
A»ﬂzéﬁs'ﬁﬁgﬁ‘m We created this Sweet and Sour tomato sauce

SOUR SAUCE

Y 9 with apricots.

iy W ‘ Combine it with rice, chicken or grilled meats or
ol I accompany grilled vegetables

Evépyewa | Energy: 719 kJ | 170 kcal
MAwmapa | Fat:
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Evépyewa | Energy:

Awmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Iveg | Fiber:

NpwTteiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

Sriracha | Sriracha

H 6ldonun odAtoa opipdtoa (sriracha) 6la
XELPOC YOLUEVIGOWVY! TNV YVWOTH TILKAVTIKN
odAtoa and tnv TaiAdvdn mov eTidyveTtal and
nAoTa KALTEPAG TMEPLEG TalAL oTNV
nopadoatakr tTNG ekdoyr, €6w Ba TNV
AMOAQUCETE PE TNV YELOTLKNA TILVEALA TTOL BAToLV
Ol YOUUEVLOOEG JE KOKKLVEG TILKAVTLKEG TILMEPLEG
cherry. H yebon tng elvat dlaitepa mkAvTIKN,
a@AvoVTOC Kal pLa vroyla YALKLAG emlyevong, yU
auTé Kot 6ooL TN HoKLUAoOoLY BEV UTOPOLY VA
TNV QVTIKATOOTHOOLVY.

The famous sriracha sauce now made by
«Goumenissas»! The reknown spicy sauce from
Thailand is traditionally made with hot chili
pepper paste but our version is made with red
spicy cherry peppers. This is spicy Sriracha has
a sweet aftertaste, that will make you want
more!

625 kJ|147 kcal

0,849

0,29

33 ¢

299

0,29

1,79

1,049

MoAtéc mnepldc cherry 35% [munepléc cherry
(EE ko €ktoOG EE), vepd, aAdTy, Cayapn, EVOL,
PLOULOTAG 0EDTNTAC: KLTPLKS 0ED, OKANPULVTIKOC
napdyovtag: xYAwplovxo acBéatio], vepd,
Cayapn, E06L, MOATOC okbpdoL ue plyavn 4%
(okdépdo, nALéAaLo, plyavn, aAdTL, PLOULOTEC
0EVTNTOC: YAAOKTLKG OED, KLTPLKS 0ED),
eKYOALOUA payldg, Tpomomnotnuévo duvAo
KOAAQUTIOKLOU, MUKVWTIKSG Héoo : KOPUL EavBdavnc,
apwHaTIKA 0AN, cvvTNPENTIKS: copBilkd KAALO.
Cherry pepper paste 35% [cherry peppers (EU
and non-EU), water, salt, sugar, vinegar, acidity
regulator: citric acid, firming agent: calcium
chloride], water, sugar, vinegar, garlic paste
with oregano 4% (garlic, sunflower oil, oregano,
salt, acidity regulators: lactic acid, citric acid),
yeast extract, modified corn starch, thickener:
xanthan gum, flavouring, preservative:
potassium sorbate.

Aev miepléxel aAAepyloydva ¢ Doesn't contain
allergens
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