Mia 6aon 6tous ApTIEAOKNATIOUS

H d@1&n tng Kevotavtivag PdxAapn otnv Koudi-
va tou Balthazar etvar évag cofapdg Adyog va e-
MOKEPTE KAVe(g Tnv Travépopen, dpooepn avAn
Tou veokAaoikoU Twv Apmedoknmiov. H Bpafeu-
PEVN O£ €XEL ETOINAOEL £VA ENTIVEUOHREVO NEVOU,
pe éppaon otig eAAnVIKEG yevoelg, aAAd kat pe é-
Ovik mveliég. Tt Oa Aéyate ya pia tdpta mpdoou
pe «mayowté» and malaiwpévo avidtupo Kpntng
Kat tpayavo mpooouto Euputaviag;

Balthazar, To6xa 27, ApmeAéknTiot, TnA. 210-
64.12.300, www.balthazar.gr

H QPA THZ «\YPAZ»

H Tpatopia nou dvoi&e niow and To Hilton

0 yevvnpévog otn Néa Yopkn Apng Beleveg
£yIve ypniyopa oTéki. Kai 6xi uévo yia tnv
unépoxn, Tpayavn nitoa Tng, aAAd Kai yia 1a
Bahaoolvd Tng, nou €pxovral and 1o Meyavn-
ol TNg Aeukddag. AuvaTd XxapTi TOU KAAOKal-
pIvou pevou Tou Vezene ival Kal PETOG Ol KO-
AOXTUNEG N «AUPES», ONWG TIC ANOKAAOUV Ol
MeyavnolwTeg. Ta 0oTPaKOdEPHA PEYAAQUP-
youUv oTn 0XApa N CUPPETEXOUV OE AOTAKOUA-
kapovadeg. Mia ékpn&n vooTiuidg o€ €va a-
né Ta nio eURANUIATIKA MIGTA TOU VEAPOU GED.
Vezene, Bpacida 11, INioiq,

TnA. 210-72.32.002, www.vezene.gr
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CARPO TOEYQAIAZTO

KaBoupdiopéva @IoTikia HOoXOBOoAOUV.
ApWHATA PPECKOKOPUEVWV KAPESWV aVa-
didovrai. Eipaote oto Carpo Twv ANEEN, Ba-
oiln kai Kwota Kovténoulou, oo aBnvai-
KO «BaCiAEIO» TwV ENPWV KaPNWV. XT1a pd-
®la ToU BPicKEl EMNIONG KAVEIG pIa EVIUNWOI-
akn noiKIAia anognpapévwy ePouTwv: and
PPAOUAEG PEXPI VEKTAPIVIA KAl Kaproug In-
no@aoug. Kai 6Aa autd o€ TIUEG MOU «aPOou-
yKkpadZovTai» TNV €Moxn.

Carpo, Kavdpn 6, Kohwvdki,

TnA. 210-36.05.617

FOLLOW YOUR NOSE

The aromas of roasted peanuts and a whole
host of freshly ground coffees bombard the
olfactory senses from every direction. This
is Carpo, a veritable treasure chest of nuts,
coffees and chocolate owned by Vassilis,
Alexis and Kostas Kontopoulos. Here one
can also find an impressive selection of
dried fruit ranging from strawberries to
nectarines and sea-buckthorn berries.
Carpo, 6 Kanari St, Kolonaki,

tel. 210-36.05.617

OASIS IN AMBELOKIPI
Konstantina Faklari’s arrival
in the kitchen of the Balthazar
bar-restaurant is reason enough
to book a table in its beautiful,
fresh garden. The award-
winning chef has designed an :
inspired menu with an emphasis = | ovbe
on Greek flavours. T~
Balthazar, 27 Tsoha St,
Ambelokipi, tel. 210-
64.12.300, www.balthazar.gr

HOT HAUNT
FOR SEAFOOD

New York-born, Aris Vezenes opened a
trattoria last year behind the Hilton Athens
which soon became one of the hottest
haunts in town, and not only for its crispy
pizza, but also for its seafood straight from
the crystal-clear waters of tiny Meganisi,
close to the lonian island of Lefkada. One
of the aces on Vezene’s summer menu is
the crayfish, or “lyres”, as they are known
locally, which are served grilled or in a
hearty seafood pasta dish.
Vezene, 11 Vrassida St, llissia,

tel. 210-72.32.002, www.vezene.gr






