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To Mrakai “Savacvotnvetar”

Ktipio lopanA Maocd Xav

KouBaAd Tnv 1oTtopia pag and 1o 1924, éviag enikevtpo TnG CwNG TNG NOANG Jag, and
TOTE MEXPI Kal onpepa. TaBdvia YnAd nou egpTiaxvayv dvBpwnol ue opidovteg. To ndTwa,
MAAKAKI MAAKAKI PTIAYMEVO APICTOTEXVIKA, TO dIATNPOUE Onwg TOTE. Me undyeld, KEAAPIA KAl
MUOCTIKA nmepdopaTta. Me Tnv Kpupn oTod oTo OeUTEPO UMAYEIO Nou odnyei oTov Ayio Mnvd,
Kal EAAXIOTOI YVwpEilouy. XT0 idlo onueio, €va nnyddl, To onoio €pepVve TO veEPO Tou and Ta
BABN TNG yng KAl TO MPOCEPEPE YIA TIG AVAYKES TOU NPWTOU EPYOOTACIOU UAAOUPYIAC TNG
olKoYEvelag MnevpouunnA...

Iepteyopeva Index
OpPEeKTIKA oel. 5 Starters pg. 4
Tupid, MeéTpa & DwWTIA oeh. 7 Cheese Dishes, Stone & Fire pg.6
DpEOKIEC CANATEG ocel. 9 Fresh Salads pg. 8
ZUJAPIKA, ZwTE ceh. 11 Pasta & Risotto, Sautéed pg. 10
KdpRouva & >oUBAeC oeh. 13 Charcoal Grilled & Skewers  pg.12
FAUKA oeh. 14 Desserts pg. 14

(2) it’s time to start the fire!

We do one
thing well.
Or medium.
Or rare.

 J
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Starter platter with hot and cold appetizer 13,00€
Plate with selected Greek P.D.O. cheeses (for 2 people) 11,00€
Spicy pepper grilled with olive oil vinegar 2,00€
Chtipiti (spicy cheese spread) 3,80€
Tzatziki (Spread with yogurt, cucumber, olive oil and garlic) 3,80€
White tarama (fish raw) spread 4,50€
Roasted eggplant, with feta cheese, olive oil, vinegar & garlic 4,00€
Warm Feneos fava beans spread with caramelized onions & caper 4,50€
Anchovy marinated 5,00€
Smoked mackerel in olive oil 6,50€
Zuchinni dip fry with tzatziki spread 4,90€
Sauted mushrooms with garlic, olive oil, butter, fresh lemon juice 5,80€
Variety of grilled mushrooms 6,80€

(portobello, oyster, champignon)

French Fries with salt & oregano or ala creme 3,80€ / 4,50€
Bravas potatoes with truffle and parmesan 5,50€
Fried aliment potatoes with three (3) fried eggs 8,50€
& Cretan Stakabutter

French fries with Buffalo cavourma & fried eggs at stone oven 8,50€
Pastirma (Cured beef) pies dip fried, 6,50€
served with Aivar sauce of smoked peppers

Homemade meat balls in the pan, served with Greek yogurt sause 6,50€
Stir fried pork with mustard 6,50€
Stir fried chicken with peppers 6,50€

** You must try...!

OO OO OO OO OO OO OO OO OO OO
Greek gyros 8,50€
Kebabakia of Black Boar. Grilled Black Boar meat balls, 8,50€

with Greek herbs. A traditional Florina recipe

Grilled Ewe sausage grilled with mizithra & greens 7,50€

OO OO OO OO O OGO OO OO OGO OO OO OO OB OO O OO OO OO OO OGO OO OO OO OO OO0
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OPEKTIKO

MAaTo pe pededdkia yia To EeKivnpa, pe (eoTd Kal KOUA OPEKTIKA 13,00€
MAaTté ye enmideypéva EAAnvikda M.0O.M. Tupid (yia 2 dtoua) 11,00€
KauTtepn ningpid ota KdpPouva pe AaddEudo 2,00€
XTunntn 3,80€
TZaTtdiki 3,80€
N\EUKOC Tapapdcg 4,50€
MeAitZdva oTa KapRouva, ue peta, eEAaIdAado, EUdI Kal oKOPSO 4,00€
ZeoTn pApa DeveoU, ue KAPAUEAWUEVO KPEUPUDI Kal kANapn 4,50€
Maupog papivdrog 5,00€
Kanviotdé okouunpi oto Addi 6,50€
Tpayavd KoAoKUBdAKIa oTo ThyAvl, cspRipiouéva pe TZaTdikl 4,90€
MaviTdpia owTE, ue eAAIOAAd0, AEUOVI KAl OKOPDO 5,80€

Tp1Aoyia paviTapiv othy oxdpa 6,80€
(portobello, nAeupwToug, champignon)

MaTtdTeg TnyavnTEGH ue alatopiyavn n ala creme
MatdTtecg Bravas, us tpoupa kal napueldava 5,50€
MatdTteg oTov TEIPTN, Ye 3 Auyd PATIA KAl OTAKA KPATNG 8,50€

MaTtdreg Tnyavntég Pe BouRBaAicio KaBoupud kai 2 auyd pdTia 8,50€
OTOV NETPOPOUPVO

MacToupuadoniTdKia, ue AiBap KOKKIVNG KAMVIOTACS MINEPIAG 6,50€
ZMITIKA KEPTESAKIA OTO TNYAVI, 0EPPIPICUEVA UE OAATOA YiaoupTioU 6,50€
Xol1pIVA Thyavid pe pouoTdpda Kal AEUOVI 6,50€

KoToTnyavid pe noAUXpwUES NINEPIES CWE HOUSTAPSAC,
pivavn & Aeuovi

*** ONnwodNnoTe va SOKIMACETE...!

Mipog xoipi1vog
Mapadoociakd Kepnandkia pavpou Xoipou, and tnv GAWpPIva

Aoukdviko npoBelo ota KApRouva ue pulnbpa & xépTa

wpa va avdyouue Tn pwTId! (5)
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Cheese Dishes

Cheese variety (kadaifi cheese, saganaki cheese & feta pané)
Grilled Talagani cheese, served with homemade bacon jam
Bouyurdi in the stone oven (as hot as you like)

Fried kadaifi cheese with flower honey and pistachios

Goat saganaki cheese with homemade tomato jam

Feta pané with sesame and honey

Feta cheese with olive oil & oregano

8,90€
6,30€
5,80€
790€
5,90€
5,70€
3,50€

| Sourdough creations
StO n e & I: | re from the stone oven

Bourek, with mushroom and melted cheese
Lahmacun with with spicy minced meat and yogurt

Peinirli with Cretan apaki
and egg omelette with Amfilochia gruyere

Peinirli, pastirma, gais cheese,
Greek yogurt and tomato sauce

Imam’s..!
Peinirli with aubergine ragou and Greek Feta cheese

Camembert cheese in a matured sourdough “nest”.
Served with homemade mango chutney

(6) it’s time to start the fire!

5,50€
7,50€
6,80€

7,80€

6,50€

9,00€

TupIO

TPINAETA TUPIWV (KavTdaipl Tuplwy, KaToikiolo cayavdkl & ®€ta nave) 8,90€

TaAaydvi Meoonvidg oTnv oxdpd, e KAnvIoTA HOPUEAGSA unéikov  6,30€

MnouyloupVvTi OTOV NETPOPOUPVO (ACO KAUTEPD ENIBUUEITE) 5,80€

TnyavnTtd KAVTAipl TUPIWV Pe avBOUENO KAl PUOTIKI Alyivng 7,90€

KaTtolkiolo cayavdAki pe onimikA HOPUEAGST VTOUATAC
DETA NAVE e coOUTAUI KAl PMEAI

déTa Aadopiyavn

5,90€
SWAOLS
3,50€

noooc@oupvia

|—| éT p O & q) CDT | (j ano Tov neTpo@oOUPVOo

MeivipAi ue paviTdpia Kai Tupid
AaxpatdoUv AvaToAAG, e MIKAVTIKO KIYA Kal YIAoUpTI

MeivipAi ye andki KpATng
KAl OJEAETA AUYWV PE YpaBI€pa AupIAoxiag

APMEVIKO MNOUPEKI HE NAacToupud Mipdy,
novTiakd Tupi Maig, yiaoUpTi Kal GAATOA VTOUATAG

Tou lpdun.. !
MeivipAi ye payou peAITAvag Kal TPIPMA PETAG

“OwAIG” and wpihdacpévo JUUAp! 48 wpwv,
ME YAAAIKO Tupi Kauapnép kal xeiponointo chutney pdvyko

5,50€
7,50€
6,80€

7,80€

6,50€

9,00€

wpEa va avayoupue TN ewTIdA! (7)




Fresh Salads

lliostalachti
Lettuce, feta cheese, grilled chicken, cucumber, honey
balsamic dressing, free range eggs, red bell pepper.

Caesars Salad

Variety of iceberg and lettuce, grilled chicken, smoked bacon,
dressing Ceasars, kanvioTd YneEikov, parmesan cheese, dressing
Ceasars and garlic flavoured crouton.

Greek Salad
Fresh tomatoes, cucumber, onions, feta cheese, olives, capern,
pepper pickles, oregano and extra virgin olive oil.

Popeye

Baby spinach leaves, sundry tomatoes, seasonal fruits, cran-
berries, smoked cheese chips, cranberries, black seeds and
pineapple dressing.

Three Marys
Iceberg, lettuce, bacon, chicken, parmesan, croutons, cherry
tomatoes and sweet mustard dressing.

Rockabilly
Lettuce leaves, roquette leaves, parmesan cheese, cherry
tomatoes, pastrami, and balsamic dressing.

Carob salad
with cherry tomatoes, basil pesto and Katiki (cream cheese)
from Domokos.

Beetroot salad
with orange file, blue cheese, nuts and aged balsamic vinegar
dressing.

Wild greens salad

Cool salad with seasonal greens, fresh herbs, crispy Perek leaf,
extra virgin olive oil, lemon and broken Halkidiki feta.

Vegetable pie
Seasonal green salad, fresh herbs, crispy Perek leaf, extra virgin
olive oil, lemon and Halkidiki feta.

Season steamed vegetables (winter)

“Pikantiki” Cabbage and carrot salad (winter)

(8) it’s time to start the fire!

7,70€

7,50€

8,30€

7,00€

7,50€

7,00€

7,50€

7,50€

7,50€

7,00€

6,50€

5,50€

DpeoKIEC OAAATEC

HAlooTdAaXxTn

Yyoupn caAdTa, pPECKA PYAVITAPIA, PETA TPIUPEVN, KOTOMOUAO,
ayyoupdkKl, dressing pnaAcauikou e YEAI, auyd eAeuBgpag
Bookng, kKOkKIvn ninepiq.

Kaicapa
DUAANa iceberg kal oyoupng caAdTag, KOTONouAo, dressing
Ceasars, kanvioTod pnEikov, napueldva, ckopdOOKPITCIVIA.

XwpIATIKN

DpEOKIEC VTOUATEG, ayYOUPAKI, KOEMMUSDI, PETA, MINEPIEG, EAIEC,
kdnapn, NINEPAKIA TOUPGI, piyavn kal eEQIPETIKO NapBEvo
eAdIOAado.

Mondu

DUANa baby cnavdki, Alaotn vToudTd, peouUTd ENOXNG,
chips MeToo3dve, cranberries, HAUPOKOUKI, NAIOGNOPOUG
KAl VTPECIVYK avava.

O1 Tpeig Mapieg
Iceberg, yapoUAl, hungikov, KOTONouAo, napueldva, KoouToy,
VTOUATIVIA Kal YAUKO dressing pouoTtdpdag.

PokauniAl
MapoUAIl, pUAAC poKacg, napueldva, VTOUATIVIA, HOOXAPIoIO
naoTpdul Kal dressing ynaAcauikou.

Xapouni
Ma&iuddia xapouniou, NOAUXPWUA VTOUATIVIA, NECTO BAGIAIKOU
Kal KaTikl Aouokou.

MavTtddp!l
Y aAdTa he ppeocko NavTtldpl, PIAETO NoPTOKAAIOU, blue cheese,
KapUdIa KAl VTPECIVYK NAAAIWUEVOU BAACAUIKOU.

XopToénita

Apoocepn caAdTa JE XOPTA ENOXNG, PPECKA HUPWIIKA, Toayavo
QPUAANO lMepék, eEalpeTIkO NapBEVO eAaIOAAd0, Aeudvi Kal
onaouevn QETa XAAKIDIKNG.

BpaoTd Aaxavikd (UOVO TO XEINWVA)

MKAVTIKN (UAVO TO XEIPWDVA)

wpa va avdPouue Tn pwTId! (9)




Pasta & Risotto

Barley (orzo) with Siglino from Mani,
Graviera cheese, Chanterelle mushrooms
and homemade sanguine oil

Linguini with cretan apaki,
wild mushrooms, cream fresh and Parmesan

Papardelle alla Bolognese with beef cheeks

Rigatoni Al Freddo
Chicken fillet, garlic, parsley, cream and pecorino

Linguine aglio e olio
Qil, garlic, pepperoni and parsley

Mushroom risotto
with fresh truffle

Chicken risotto
with Krokos (Safran) from Kozani and parsley oil

Sautéed

Corfu style Sofrito with Sirloin beef steak tagliata,
served with ricotta stuffed ravioli

Caramelized pork chops
with french fries

Chicken schnitzel with panco
served with potato salad and sweet chilli

Chicken schnitzel with panco a la creme,
served with french fries and sour cream

Sweet & sour chicken
with chilli sauce and vegetables

(10) it’s time to start the fire!

9,50€

8,90€

8,50€
8,50€

6,50€

8,90€

8,90€

11,90€

10,90€

9,50€

11,00€

9,80€

ZUUAPIKO

Kpi18apdéTo pe cUykAilvo Mdvng,
vpaBigpa Au@IAoxiag, yaviTdpla KAOVOApPEAEC
Kal Xelponointo AddI caykouivi

AIVYKouivi hE KpNTIKS andkl,
Aaypla gavitdpla, Kpgua YAAAKTOG Kal napueldva

MnoAovel pe nanapdEAeg & pooxapiold uAdyouAd

Alfredo ue piykatovi,

PIAETO KOTOMOUAO, OKOPSO, UATVTAVO, KPEUA YAAAKTOC & NEKOPIVO

Aglio e olio ye Aiykouivi,
AABI, okOPdO, MEMEPOVTOIVI KAl JaATvTavo

P1Z610 pE NoIKIAia AypiwV JAVITAPIWV
Kal ppeokKia Tpoupa

P1Z61O pE KOTONMOUAO,
Kpoko Koldvng kail AddI paivtavou

> WTE

KepKupaikd coppiTo UE KOVTPA PIAETO OKaAAonivi,
oePPBIPICUEVO PE PARIOAI YEUIOTA PE PIKOTO®

KapaupeAwpéva xoipivd unpiloAdkia
pE NATATEC TNYAVITEG

2ViToeA KOTONOUAO PE panco,
oepBipeTal ye natatoocaAdTa kal sweet chilli

2vitToe\ koTénouAo Pe panco a la creme,
oepfBipeTal ye NATATEC TNYAVITEC KAl KPEUA YAAAKTOG

FAUKOEIVO KOTONMOUAO
pe odAtoa chilli kar Aaxavikd

wpa va avdyouue Tn pwTId! (11)




Charcoal Grilled & Skewers

Greek traditional kiofte 7,80€
Served with paprika and onion

Giaurtlou 9,30€
Traditional kiofte, tomato sauce, Greek yogurt,

served on pita bread

Beef burgers 9,30€
with homemade mashed potatoes

Beef “Mpakal” 1000gr, 26,00€
with seared bacon, roasted tomatoes,

melted cheddar, and 3 egg yolks..!!!

Chicken burger with homemade mashed potatoes 8,80€
Pork pancetta with Bravas fries 8,30€
Slow cooked pork tenderloin (sous vide), 13,50€
with grilled vegetables

Pork steak 500g4r, 11,90€
with grilled potatoes and aromatic butter

Grilled chicken thighs 8,30€
with Bravas fries and mesclan salad

Grilled chicken breast / ala creme, with wild basmati rice 8,50€ / 9,50€
Chicken fillet, stuffed with soft cheeses, 11,50€
sun dried tomatoes, mushrooms and herbs.

Served with wild Basmati rice

Variety of grilled meats for 2 people, 18,50€
Handmade sausage, traditional soutzoukaki,

chicken legs & pork belly

Variety of grilled skewed for 2 people, 21,50€
Pork, chicken, mutton skewed & politiko kebab on the sword

Eve or baby lamp chops 27,00€ /Kg

(depending on availability)

*** CHARCOAL GRILLED BEEF

(Please ask for availability)
Bisteca alla Fiorentina
Tomahawk beef steak

Beef steak (boneless) Omaha Angus (350gr)

39,00€ / kg
37,50€ / kg

* %%k CHARCOAL GRILLED SKEWED ooo0oooooooooooooooooo0oooooooooooooooooooooooooooo

(Please ask for availability) portion
Skewed pork 9,30€
Skewed chicken 9,30€
Skewed Ewe (female sheep) 9,30€
Traditional skewed Kebab with Beef, 9,30€

and sweep meat and spices of the East

Kokoretsi (600gr)

per 1Kg

/ 2500€
/ 25,00€
/ 2500€

(12) it’s time to start the fire!

KdpRouva & 20URAeC

Mapadociakd couTouKkdakia
ME NAMPIKA KAl KOEUMUDI

MaoupTAoU
Mapadooiakd couTlOUKAKIA JE OAATOA PPECKIAG VTOUATAG,
vIaoUpTl, cepPIpIcUEVA O XEIponoinTo NiITapoudi

MnipTEKAKIO HOOXAPICIA ue SMITIKO NOUPE NATATAG

MnpTéKl “MnakdaA”’ 1000yp,
e EepoPnueéva uneikov, PUNTEG VTOUATEG,

MnipTéKI KOoTONOUAO,
UPNwPEVO Pe napueldva Kal KANvIoTEG nineplec PAwpivng,
oepfBipeTal ye oniTIkO NOUPE NATATAC

MavoeTdkia xol1pIvd ue ThyaviTéG naTtdTeg Bravas
Wapovéppl GlyopayeIpepEVo o€ sous vide, ye UnTd Aaxavikd

ZnalounpildAa xoipivi 500vyp,
ME NATATEG 0XAPAG KAl ApwWUATIKO BoUTupo

MnouTdkia KoTénouAou
ME TNYAVITEC NATATEG Bravas Kal caAdTa YEOKAAV

®DIAéTO 0TRBOG KOoTAnouAo / ala creme, pe dypio pud basmati

MnaAoTiva KoTOnouAou YEUICTA UE TUPIq,
AlQOTA VTOUATA, HaVITAPIA KAl ApWHATIKA BoTdvia.
YepBipeTal ye dyplo pudll basmati

MolkIAia KPpEATIKWV oTa KApRouva yia 2 dtouaq,
Aoukdviko xelponoinTo, Napadociakd couTlOUKAKIQ,
MMOUTAKIA KOTOMOUAOU Kdal XOIPIVA NMAVTOETAKIA.

MoikiAia couBAag ota kKdpRouva yia 2 dTouda,
KovToooUBAI XoIpIvo, KOTOnouAo, npoRelo
& NOAITIKO Keundn oTh ondba.

dpéoka naiddkia npoPaTivag N apvioia YAAAKTog,
(PwTthoTe pag via Tnv d1aBeciudTnTa)

i

(PwtnoTe yag via Tnv diaBeciydTnTa)

Bisteca alla Fiorentina

Tomahawk péoxou

ZnalounpildAa dveu ootoU Omaha Angus (350vp.)

and Jooxapioclo Kal NPoReIo KIPG & pnaxapikd AVOTOAAG
KokopeTodKi (600gr)

50\

8,30€
13,00€
11,90€

8,30€

8,50€ / 9,50€
11,50€

27,00€/xkINO

39,00€ / kg
37,50€ / kg
24,50€

g ¥*¥* KONTOZOYBAI ZTA KAPBOYNA TOY MITAKAA  cocccceooceocosccoccs
(PwTrioTe pag via tnv diabsoiydtnta) pepida KIAG
KovTtoocoUBAl xoipivo 9,30€ / 25,00€
KovToocoUBAI KoTénouAo 9,30€ / 25,00£€
KovTocouUBAl npdfeio 9,30€ / 25,00€
Keundn noAiTiko otnv ondoa, 9,50€

16,90€

wpa va avdyouue Tn pwTid!l (13)




[ AUKO

MNpopITEPOA

2OUPAE coKOAATAG
pe naywTto Bavidia Madayaokdpng

ZUPNWTO and Tov NETPOPOUPVO UE COKOAATA,
pnavdva kal naywTto Bavidia Madayaokdpng

New York cheesecake
pE 0dAToa Ayplwy GPOoUTWY

Mapadociakoi AOUKOUUAdECG

ME MEAI KAl MAYWTO KAVEAD

A aAANIXG,

ME AIWPEVN COKOAATA

Kal naywTd Bavidia Madayaokdpng

Desserts

Profiteroles

Chocolate souffle
with Madagascar vanilla ice cream

Sourdough with chocolate,
banana and Madagascar vanilla ice cream

New York cheesecake
with wild fruit sauce

Traditional Greek doughnuts

served with Greek honey and Cinnamon ice cream
or,

Chocolate and Madagascar Vanilla ice cream

4,90€

4,50€

4,50€

6,00€

6,50€

4,90€

4,50€

4,50€

6,00€

6,50€

AANAEPYIOYOVA NPOKEIUEVOU VA SIACPAANICOUUE
TNV OUGIACTIKA EVNPEPWON TWV MEAATWV UAG
E€XOUME dNPIOUPYNGCEI NIVAKEG ME TA NPOTOVTA
Mou NEPIEXOUV AAAEPYIOYOVA. ZUNPWVA UE TNV
1o0xU0ouca eUpwnaikn vouoBecia Ta cucTATIKA
rnou dUvaTal va NPOKAAECOUV AAAEPYIEG gival Ta
akoéAouba:

01. AHMHTPIAKA MOY MNEPIEXOYN FAOYTENH
(SnAadn citdpl, kpIBdpl, Bpwun, oi KAM)
Kal NpoidévTa Nou €xouv wg Bdon autd T1o
SNUNTPIAKA

02. KAPKINOEIAH

(SNAQdN OCTPAKOEION NX YAPISEG KAM).

03. AYTA

Kal npoidvta ue Bdon To auyo.

04. WAPIA

Kal npoidvta ue Bdon ta Ydpia.

05. APAXIAEXZ

(SnAadn apdnika QICTIKIA)

Kal NpoidvTa he BAon TIG apaxideq

06. ZOl'1A

Kal npoidvta ue Bdon Tnv coyia.

07. TAAA

Kal NPoidvTa YAAAKTOG (CUUNEPIAAUBAVOUEVNG
TNG AAKTOZNG).

08. KAPMOI ME KEAY®OZ

(SnAadn Enpoi kapnoi énwg apuydaia, kapudia,
(POUVTOUKIA, PICTIKIA, KAM KAl MPOIiovTa TOUQ).
09. ZEAINO

KAl NPOoidvTa NPogPXOUEVA and GEAIVO.

10. ZINAMI

npEoidvTa Npoegpxopeva and auto,nx pouotdpda.
11. ZMNOPOI ZOYZAMIOY

Kal NpoidvTa Nnpogpxoueva and ocncdpl.

12. AIO=EIAIO TOY ©OEIOY & OEIQAEIX
ENQZEIZ

(ouvTNPENTIKO MOU NEPIEXOUV KAMola TPOMIUA,
ONwg Nx TO KPAGH).

13. AOYTINO

(@uTS cav donplo) Kal NPoIdvTa Tou.

14. MAAAKIA

(SNAadn xTanddI, KAAAUAPI KAM)

Kal NpoidvTa TOUG.

* OI NaTATEG €ival PPECKOKATEWUYHEVEG
* Ta paBioAia eival PecKOKATEWUYHUEVA

2TIG CAAATEG MAG XPNOoluonoloUue
€E€Tpa napOEévo eAaidAado

H KaTtavdAwon aAKOOAOUXWY NOTWV and VEOUG
KATW TwV 17 €TWV, anayopeueTal and To VOUo.

To KATACTNUA UnoxpeoUTal TNV €Kdoon
SINAOTUNWY ANodeiEEWV N AVAAUTIKWY
anodeiEewv pnxavng Bewpnpévwy and tn A.QLY.

O KATAVAAWTAC BEV €XEl UNOXPEWON VA
nANpwoel edv dev AABel TO VOUILO NAPACTATIKO
OTOIXEIO (ANADEIEN N TIMOASYIO) .

To KaTdoTNUa unoxpeoUuTal va SIaBETel EvTuna
deATia o €131k OkN dinAa oTnv €€0d0 via Tn
dlatunwon onolacdnnoTe dlIauaPTUPIaG.

Ayopavouikog unelubuvog:
Nikog KokkivonAiTng




