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Ta npoiévta crown
(our best sellers)

To npoidv ye autn Tnv
€vOeIgn €ival vegan.

g

To npoidv pe autn Tnv €vOeiEn

eunepiexel €ETpa napBOévo eAaidAado.

(XVO)

"‘\\ “‘HNOJ,
<
@n

O1 undpeg dNUNTPIAKWYV
€ival wuEg.

AkoAoubnoTe TIG odnyieg Tou
KABE npoidvTog yia Thv wpa
ynoiparog & andéyuéng.

Gy

ApnaoTe 10 Npoidv va Eenaywoel o
Beppokpaocia dwariou. (25°C)

555
10

000

TonoBeTNOTE TO NPOIOV GTOV
aTPOUdYEIPA Kal ATUIOTE.

== ooo

= =

TonoBeTnoTe To NPOIdV oTn
Aapapiva Kal YnoTe oTov agpal.

@

O apiBuoég Twv NPoidvTwv
ava KiBwTio.

/

O apIBuég Twv TEPAXiWY
ava display.

B,

Eod

O apiBuég Twv KIBWTIWV
avd naAgra.
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PANINIZEO

K233

PANINIZEO OVAL ?
1306 @ 2o Gy
21Tux. 56kB. 30-40’
K519
. PANINIZEO OVAL ?
90g @ % @"
30Tux.  56KIB. 30-40’
Me npolUpi kal €ETpa NApBEVo
€AAI6AQD0, apync wpiuavonc.
K479 K706
> PANINIZEO XL ? PANINIZEO RUSTIC <
" 180 @ 2o OG 1w © 2 OG
24Tux.  28kB. 30-40’ 30TUx.  56KIB. 30-40’
B K 059 K 729
J,-'*? PANINIZEO % PANINIZEO CAREE CLUB )
(L Bl | BURGER BO
WP [ § - = 150 @ (3
&2 ‘_‘ﬁ‘;— > A 90g @ % @e 35Tux.  56KIB. 30-40°
30Tpx.  56KIB. 30-40’
‘O)a 1a Paninizeo yrvovral ‘OAa 1a Paninizeo ynvovral
MEOAIPETIKA YIa 2-3 AenTd. NPOAIPETIKA YIa 2-3" AenTa.
I lovin’ bread I I lovin’ bread I




lovin’ bread

POTATO BUNS & ROLLS

K751

SUBMARINE POTATO $
@ L

40Tpx.  56KIB. 40’

K747

PRE-CUT PATATU BUN

© 2 OG

481ux.  56KIB. 30-40’

SRR E R (@R @) € SHIERCERREE SIS

To puUoTIKG TOU NATATOWWUOU KPURBETAI 6TO AAEUPO NATATAC KAl TOV NOUPE NATATAC NOU NPOGCTIOETAI
otn ¢UuUN. H natdara 6x1 uovo KAVEl TO Wwpi Mo JOAAKO Kal appdTo, aAAAG Tou BiVel Kal pia ovadikn

yeuon. To anoTtéAeopa eival éva Ywui avaAappo, agQIVo Kal EUYEUOTO.

To natatéYPwo €ival IpWTAYWVIOTAG O€ KataoTnuaTa street food aAdG kal og eoTiaTOPIa, KABWG
gival To véo trend TNG enoxng nou npoTeivouv GAol ol chefs. EmnAéov, 1o Patatu Bun & 1o Subma-
rine TNG Zeo €PXETAI O MPAKTIKA KAl EUENIKTN OUCKeUaoia, SIEUKOAUVOVTAC TNV anoBrkeuon Kal
TN XPNAoN TOU o€ enayyEAUATIKO nNepIBAANOV, avaBabuidovTag To Pevou oag, NMPOoPEPOVTAG HIa
auBevTikn yeuon nou Eexwpidel. To npoidv anowuxeTal Kal SIATNPEEITAI € 0AKOUAA €wG 3 NUEPEC

O€E OKIEPO Kal OPOCEPD NEPIBANOV.

| lovin’ bread |
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BRIOCHE BUNS

K077
BRIOCHEZEO - BUTTER YAd
o0g @ b Gr
30Tpx.  56KIB. 30-40’
K740

PRE-CUT BRIOCHEZEO - BUTTER ./

s0g O 26 OG

30Tux.  56kKIB. 30-40’

K106
BRIOCHEZEO - BUTTER

60g @ % @"

B50Tux.  56kKIB. 30-40’

K 065
BRIOCHEZEO - BUTTER

- 12

30g @ % @‘

100TuXx. 56KIP. 30-40’

lovin’ bread |

K076
BRIOCHEZEO BURGER XOYXAMI

90 @ 2o OG

30Tpx. 56KIB. 30-40’

K619
BRIOCHEZEO - BLACK EDITION

90g @ 2o OG

30Tux.  56KIB. 30-40’

S TORYBOOK S ECRETS

Ta Brioche Buns Tng Zeo eival To andAuTo npoidv yia eoTiatopia, street food karaotipata Kal

ENIXEIPNOEIC NOU BEAOUV VA MPOOPEPOUV OTOUC NEAATEC TOUG HIO EEXWPIOTA YEUOTIKA EUNEIRIA.

Me Tn JaAakn, apEATN UPN TOUG KAl TNV BOUTUPEVIA YEUON NMOU XaPAKTNPICEI TO AuBevTIKO brioche,
auTtd Ta Ywudkia ivar 1davika yia burger, odvtoutg kKai GAAa dnuIoupyIkA MIATA NMou XPEIAZovVTAl

TNV TéEAEIa Bdon.

Ta Brioche Tng ZEO ¢pTIdxveTal oUPPWVA UE TNV AQUBEVTIKA YOANKNA CUVTAYA, XONOIOMNOIOVTAG
nNAOUOIO BOUTUPO Kal PPECKA Auyd YIa VA NPOOPEPE! LIa AEENEPACTN yeuon kal upn. H andAutn

YOAAIKA ouvTtayn and eudg yia 0dG.

BRIOCHE BUNS

| lovin’ bread |
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OOPMEX BRIOCHE

K 528
MICHELEN BRIOCHE

750g @ % @‘

BTuX.  56KIB. 120’

K572
FRENCH TOAST (®ETEY)

12800 @ 2o OG

14x14cm 41X, 36KIB. 120’

K 666
FRENCH TOAST (AKOIIO)

1280¢ @ 22 OG

4Tux.  36KIB. 120’

K 665
LOBSTER LOAF (6TMX.) vy

600g @ o @=

10TUX. 28KIB.

o -' - R I . -_ ( = _ O1 pophec Brioche nopackeudazovial e
. : S B P R R S A e SR | |

TNV AUBEVTIKA YOANIKA 0N, PTIAYUEVN [UE
4 Sk e - v Boutupo & auyd.
T A ] | : | |
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BAO BUNS - BAO BUNS

2600870
BAO BUN
599
40g @ % @‘ g
60TuX. 72KIB. 30’ 1-2°

S @R RE S GO € S e ECTORESESITEES

Ta Bao Buns €ival napadooiakd aciaTika YwUAKIA KAl €X0UV KATOKTAGE! TIC YEUGEIG OAOU TOU
kOopou. AuTd Ta WYWHAKIA NAPACKEUAZOVTAl OTOV aTHO, YEYovOC Mou Toug Oivel TNV anaAn,

€AQOTIKA U NMou Ta KAVeI TOCO IB1aiTEPQ.

Ta Bao Buns Tng ZEO, €xouv KATaQEPEI va KEPDICOUV TNV MPOTINGN TWV KATAVAAWTWY, XApN OTNV
a&enépaoTn NoIOTNTA KAl TN GUVAPMNACTIKA Toug yeuon. Eva wwui JaAakd kal avaAappo, I9AVIKO
yIa (EOTEC CUVTAYEG, KABWG Kal YIa YAUKEG NPOTACEIG. To JUCTIKO UAg €ival OTI EPEIC KATAPEPAUE

va eEENIEOUE TN CUVTAYN KAl VO AMOYEIWOOUE TN YeUoN.

BAO BUNS
T | lovin' bread |
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KAPBEAIA

- 20

KAPBEAIA
K723 K722
DARK SOURDOUGH MINI D ETHOS SOURDOUGH D
2800 0 22 OG- s00¢ @ 2 OG »
15TUX.  56KIB. 120’ 8-10"| 180°C 5TUX.  56KIP. 120’ 8-10"| 180°C
K721 K725
DARK SOURDOUGH D ETHOS SOURDOUGH (®PETEY) ()7
go0og @ 2o OG- 800g @ 2o OG
5Tux. 56kIB. 120’ 8-10" | 180°C S5TuUX. 56KIB. 120’
K726 K 066
DARK SOURDOUGH (®ETEY) ()72 KAPBEAI BRUSCETTA D
-~ soog @ 2 OG 7006 O 22 OG
Ty 5Tux. 56KIB. 120’ BTUX.  56KIB. 120’
Apync wpiuavong, npolupevia e Apync wpiuavong, NPolupevia e
€ETpa NapBévo eAaIGAQDO. €ETpa NapBévo eAaiGAQdO.
lovin’ bread I I lovin’ bread I
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PIZZA - PINSA

K 005
PIZZA NAPOLETANA 30CM 7
3500 [ o

10TpX.  56KIP. 10-12’ | 180°C
K 004
PI1ZZA MARGARITA 30CM 7]
sog @

10TuX. 56KIB. 10-12’ | 180°C
K 682
PINSA 270GR ?
2708 0

15Tux. 56kIB. 10-12’ | 180°C
K 680
PINSA 30CM 7]
270 @ 2

10TPX.  56KIB. 10-12’' | 180°C

Me €€rpa napBévo eAalGAadO,
apyNg wpipavong.

| lovin’ bread |
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CIABATTA

K 346

CIABATTA AEYKH %
120g @ @ @‘
30Tux. 56kKIB. 4-51180°C
(npoalpeTIKd)
K 343

CIABATTA IIOAYEHIOPH ()

120g @ & @‘ .

35Tpx. 56K|B 4-5"1180°C
(NpoalpeTIKd)

SRR @R B G GRS S e @K B s

H Ciabatta eival éva and 1a no euRANPATIKA Ywiid TNG ITaAiag, dIAoNO yia TN AENTA KOPA Kal TNV
avaAagppen kal apedTn yixa Tou. Eivar ebyeucTtn kal eUnenTn, GTIAYUEVN WE ITANIKA GAEUPA TUNOU

00 kai €&tpa napbevo eAaGAAdO.

H Ciabatta Tng ZEO eival To anotéAeopa piag napadooiakng diadikaciag apyng wpipavong,
oTnv onoia 1o Cupdp! agriveTal va EEKOUPAOTE! via 24 wPeC npiv To Yroluo. H apyn wpiuavon

€EQ0MAICel OTI KABE PNouKIA eivarl yeudtn Ye anaAdTnTa Kal yeuon.

| lovin’ bread |
25 -



FOCACCIA

K 265
FOCACCIA MEZZA 20x30cm = () @

450g @ % @‘ g

10TuX.  56KIB. 60 5-6"1180°C
(NpoaIpeTIKA)

AuBevTIKN ITaAIKN Focaccia e €Etpa
NnapBévo eAAIOAAO0 Kal MPOlUp

napaywyng ZEO.
K 563 ‘\
FOCACCINA Ww O %
130g 7 @ G
251ux.  56kKIB. 40’ 3-41180°C
(NpoaIpeTIKA)

AuBevTIKN ITOAIKN Focaccia e €Erpa
napB€vo eAaiGAad0 Kal npolUp
napaywyng ZEO.

S GRS XA DS @) S G K SAMERNC R ERN

H Focaccia Tng ZEO, napacKeuaopevn e TNV AUBEVTIKA ITOAIKA ouvTayn, €ival OTIAyUEVN E
ITaAIKG AAeupa TUnou 00 kal To Povadikd npoluul Tne ZEO. To duudpl, péoca and tn diadikaoia
apyNng wpipavong, anokTd eEQIPETIKA EAACTIKOTNTA, EVW N UYNAR UyPAGia Tou To KaBIoTd appdTo

Kal UGACKO.

Moiv TOo wnolpo, npooTtibetal €ETpa Napbevo eAaiGAad0 Kal To CUPAPI MIECETAI UE TA OAXTUAQ,

ONUIOUPYWVTAG TIG XAPAKTNPICTIKEC «TEUMECY» NMOU CUYKOATOUV TO AAdI Kal eviIoXUouv Tn yeuon.

H povadikn Tng epgavion TNG avaBabuidel kABe midTo, aAAG kal avadeikvUel TIC BITRIVEG Nou TNV

PIANOEEVOUV.

| lovin’ bread |
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BAGEL - MUFFIN

K748
BAGEL ILIOS <
90g @ % @4
40TuX.  56KIB. 30-40’
K 264
BAGEL POPPY LEAVEN
o0g O i G >
40Tpx.  56KIB. 30-40’ 4-5"1180°C
(NpoalpeTIKA)
K 652
BAGEL IHHOAYXIIOPO
90¢ @ b Gy »
401X,  56KIB. 30-40’ 4-5"]180°C
(NpoalpeTIKA)
K 581
ENGLISH MUFFIN
758 @ % @‘ >
50tux. 56kIB. 30’ 3] 180°C
(NpoalpeTIKA)
lovin’ bread I
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MITATKETEZ :
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IMBEIFAMEIRGESS E 2
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MITATKETEZ

K 099
MIIAT'KETA PRETZEL o
]25g @ % @e
35Tux.  56KIB. 40’
K072
MIIATKETA XOPIATIKH o
125¢ @ % @ g
301X, 56KIB. 40’ 4-51180°C
(NpoaIpeTIKA)
K103 o
MITAT'KETA OAIKHYX
sy @ & 06 OF
30Tx.  56KIB. 40’ 4-5"1180°C
(NpoaIpeTIKA)

O1 UNAYKETES WPrVOVTAI MPOAIPETIKA
OTOV (POUPVO CTOV AEPQ.

- 32
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MTTATKETEZ
K105
MITAT'KETA YXOYXAMI 0
1250 7 % G
30Tux.  56KIB. 40’ 4-5"1180°C
(NpoaIpeTIKA)
K 661
MIIAT'KETA FORNARINA 0
TIHOAYXIIOPH
70Tux.  28KIB. 40’ 4-5"1180°C
(NpoaIpeTIKA)
K104
MITAT'KETA KAAAMITIOKI @
125y @ & G
30Tux. 56KIB. 40’ 4-51180°C
(NpoaIpeTIKA)

O1 UNAYKETEC YAVOVTAI MPOCIPETIKG
oTOV (POUPVO OTOV AEPQ.

| lovin’ bread |
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FAYKA - PANCAKES
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CTAY KA SPANTCAKES g o

{ “fovin’ bread I : B I - lovin’ bread I
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FAYKA - PANCAKES [T " 0 e

26-851
TAPTA LEMON PIE
150g @ % GF
121ux.  240kiB. 4°C
26-876
MHAOIIITA
210g @ % @
10TuXx.  240kIB. 4°C
26-895
NEW YORK CHEESECAKE

1408 © b @

121ux.  240kIB.

K 524
PANCAKE BOYTYPOY 11CM

50g @ % @"

90TuX.  56KIB. 30’

AlatnpouvTal yia 4 NUEPEC oTN
ouvVTNENON PETA TNV anOWUEN.

I lovin’ bread I
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RETAIL

}—

MMAPEZ AHMHTPIAKQN

K571
MITIAPA ME AAATIXMENH

KAPAMEAA & OYXTIKI

70g ﬁ @%

127pX. 12displays  48kiB.

K 469
MIIAPA YOKOAATA ®PAOYAA

70g ﬁ @%

127pX. 12displays  48kiB.

K467
MITAPA CRANBERRY & AMYT'AAAO

70g ﬁ @%

12TpX. 12displays  48kiB.

K 471
MITAPA MIIANANA

70g ﬁ @%

127pX. 12displays  48kiB.

I lovin’ bread |
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KPITZINTA

MMAPEZ AHMHTPIAKQN - COOKIES

\\“‘HNQ,' ™\ “'HN%

W
. &

K382 R
KPITEINIA PRETZEL A

60g j @ @

10Tux. 4 displays 100kIB.

&7
K602 K647 K 089
MIIAPA RUBY MIIAPA XOKOAATA MIIAPA CRANBERRY K501 ‘\
YOKOAATA & AEYKO I'AAAKTOX. ME & AMYT'AAAO KPITXINIA XAPOYIII WAd
AMYIAAAO ®OYNTOYKI
EKAPAMEAA 60g J @B &

10TX. 4 displays 100kiIB.

50g ﬁ @ o) 50g ﬁ @ % 50g j @ %

B
121pX. 12displays  48kiB. 121pX. 12displays  48kiB. 121pX. 12displays  48kiB.

K380
KPITXINIA ITIOAYXIIOPA g

60g ﬁ @%

10TUX. 4 displays 100kIB.

K 083 K 694 K 693

MIIAPA YOKOAATA BUTTER COFFEE BUTTER COFFEE K381 2
MITANANA MATES BANIAIA MATES XOKOAATA KPITXINIA XOYXAMI

60 @
SOg j @ @ @ % @ % 5 64%« 4 displays ﬁa.

121px.  12displays  48kiB. 3kg  126kiB. 3kg 126k

| | lovin’ bread I yy

I lovin’ bread | |
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HO.RE.CA : KPITZINIA HO.RE.CA

K122
KPITEINI MIIPETEEA 20cm P

11g ﬁfﬁ éﬁ%%

3kg 72KIB.

K483
KPITXINI XAPOYIII 20cm @

11g @ £

3kg 72KIB.

K114
KPITEINI IIOAYEIIOPO 20c¢m 7

5 3 'y
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1 iy " Y
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BREADSTICKS &
GRANOLA HO RE: €A

K118
KPITXINI SOYEAMI 20cm @

11g @ &

3kg 72KIB.

| lovin’ bread I
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GRANOLA HO.RE.CA

K 367
I'KPANOAA MEAI CRANBERRY

D £

2,5kg  152kiB.

K 368
I'KPANOAA YOKOAATA MITANANA

D &

2,5kg 152kiB.

| lovin’ bread |
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SET O YREYeB 0 Ok
Apedf s

‘Opaud uag va dnuIoupyoUE CUVEXWC VEQ NPOoIGvTa Nou Ba Eexwpidouy yia TNV Kopugaia
TOUG YEUON KAl NoIOTNTA KAl 6a TAEIOEUOUV OTIC KOAUTEPES AYOPES TOU KOOUOU. KABe npoidv
HOG eival anoTEAECUA TNC CUVEXOUC PAC NPoondbelag yia apIoTEId, VW NAPAUEVOUUE
nioTol oTNV NAPAdOoN Kal OTNV QUBEVTIKOTNTA TWV YEUCEWY. ANUIoUpYoUE oUyXpova Kal
KAIVOTOUQ NPOIOVTA PE UEYAAN (ppovTida, O PEAETNUEVO packaging kal kopupaio value for

money.

EiuaoTte pia depévn oudda, aPosIWUEVWY ENAYYEAUATIAV, UE NABOC yia TN yeUon Kal TNV

noloTNTA.

‘Exoupe koivd tGno 1o ndbog yia Tnv aptonoia, Tnv Opegn yia OOUAEIA Kal TN ECUEUON

anévavt oTnv NoloTNTA YIa KABE NPOoIGV NoU NAPAYOULE.

MoTedoupe oTNV OPAdIKOTNTA, OTIC I0EC EUKAIPIEG KAl TNV NPOOWMIKA KAl ENAYYEAUATIKA
eEENEN. Tapéxoupe eknaideuocn nNAvw otn oUyxpovn apTonolia eviOg Kal €KTOC TNG
napaywyikNg d1adIKaoiag, PE CEUIVAPIA UYEIOC Kal TEXVOAOYIaG TPOPIUWY Kal KATAPTIoN

OTNV TEXVN TNC aPTOMOIAC.

- 46
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SEARCH

EX PiLOIRFE

GETITON &£ Download on the

» Google Play @ App Store

DISCOVER THE NEW
ZEO BAKERS APP

Ohpo
=

WWW.zeo.gr

HAloundAewg 2, T.6. 31008,
57013, QpaldKacTPo, BecoaNovikn
T.2310 632551 | E.info@zeo.gr
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