AweBveilg Kavoveg Eotiotopiknig &
Dining Etiquette
(Emionun AiyAwoon Exdoon — Greek & English)

1. Ogpehmmosic Apyés Xopneprpopas | Fundamental
Principles of Conduct

GR EAAnvika

H 61e0vng eotiatopikn mpaktikn Paciletarl otov oePacud mpog tov xdpo, 10
TPOCMOTIKO KOt TOLG cLVOUTLHOVES. H guyévela, ) dtakpitikdtnTa Kot 1 npepio
amoteA0VV PoctkoVc TUAMVEG UIOG APTLOG YOOTPOVOUIKNG EUTELPLOG.

GB English

International dining etiquette is founded on respect for the environment, the staff, and
fellow guests. Courtesy, discretion, and composure are essential pillars of a refined
gastronomic experience.

2. Xtdon Xopotog & Ofon oto Tponély | Posture &
Seating Etiquette

GR EAAnvika

e H xaBio1t) 0éom pémetl va eivar evButevig, ympig TOVG OYKOVES TAV® GTO
TpoméCL.

e H metcéta tomobeteitan d1okpitikd ota OO0 Kol ¥PNCILOTOLEITOL HOVO Y1a
OO TOUTOVAPICLLAL.

o Ta xépro mapapévoovy opatd, aALd yopic VITEPPOMKESG KIVIOELG.

GB English

e Maintain an upright posture, avoiding elbows on the table.
o Place the napkin neatly on your lap and use it solely for gentle dabbing.
o Keep your hands visible but refrain from excessive gestures.

3. Xpnion Maympomipovvov | International Cutlery
Protocol

GR EAAnvika



e Ta poyorpomipovva ypNCLOTOOVVTOL OO TO EEMTEPIKO TPOG TO ECOTEPIKO,
avdAoya pe TN GEPE TOV TATOV.
e To mpodvt kpateiton 610 ap1oTEP YEPL KO TO paryaipt 6to 0eéi, COLPOVA LE
TO EVPOTOIKO TPOTLTO.
e H 6éon tov poyoponipovvev 6To mato VTOINAMVEL GTASIO TOV YEVUOTOGC:
o Avapovi: poyapomipovva 6g ywvio, Yopig Vo 0KOVUTOUV HETAED
TOVG.
o OloxkMpmon: poyoipt Kot Tpovvt TapdAnAa, Le opd TPog Ta.
V.

GB English

e Cutlery is used from the outside in, following the sequence of courses.
o The fork is held in the left hand and the knife in the right, according to
European standards.
o Cutlery placement signals dining stages:
o Pause: utensils angled apart without crossing.
o Finished: knife and fork placed parallel, facing upward.

4. Xopuneprpopd Kata ™ Avgpkero Tov I'edpatog |
Conduct During the Meal

GR EAAnvika

e H ocvvopdio mapapével npepn Kot o€ Yo unio tévo.

e H pdonon yiveton pe to otopa KAEGTO Kol ympic frachvn.

e Agv @thvovpe TOTE TAV® amd GALA TATO: {NTOVE EVYEVIKA VAL LOG
npoocpepbel 0,11 yperdletar.

e To xivntd TALpmvo mapapével e aBopuvPn Aertovpyia kot dev TomobeteiTon
Vo 610 TPATELL.

GB English

e Conversations should remain calm and at a moderate volume.

e Chew with your mouth closed and at a measured pace.

e Avoid reaching across the table; politely request items to be passed.
e Mobile phones stay silent and off the table.

5. AweBveic Kavoveg Xepprpiopotoc &
AMmAeniopaong | Service Interaction Standards

GR EAAnvika

e H emwowvovia pe T0 TPOCOTIKO YIVETAL LLE EVYEVELN KOL GOPTVELXL.

e Ot alepyieg N S1ATPOPIKEG AVAYKEG ONAMVOVTOL TPV TNV TAPOLYYEATDL.

e H alhayn mdtov yiveton povo 6tav etvon amapaitnto kot pe cefacud ot
dopn| Tov pevoo.



GB English

o Interactions with staff should be polite and precise.
o Allergies or dietary requirements must be communicated before ordering.
e Menu modifications are kept minimal to respect the culinary structure.

6. Kowoviki] EQwotonia | Social Dining Etiquette

GR EAAnvika

e H évapén tov yebpatog yivetar 6tav 0A0tl Exovv oepPipilotei.

e H avtoAlayn mdtov 1 Sokiudv yivetol Hovo KoToOmY GUVOIVESNG Kol e
SKPITIKOTNTO.

e H mpoocwpivi amoydpnon and 1o Tpaméllt SNAMVETOL SIOKPITIKA, CPT)VOVTOS
TNV TETCETO, GTNV KOPEKAQL.

GB English

o Begin eating only once all guests have been served.
e Sharing or tasting dishes occurs only with consent and discretion.
e When leaving the table briefly, place your napkin on your chair.

7. OrhoxkMpowon I'evpatog | Concluding the Meal

GR EAAnvika

e H oloxApwon dnAdveETOL e TV TOTOOETNON TOV LOYOPOTIPOVVEOV
TAPOAAN QL.

e H mapopovi) oto tpomélt Hetd to A0S TOV YEOOTOG YiveTon pe HETPO,
oefopevotl Tov KOKAo eEumnpénong.

e H evyapiotia mpog 10 Tpocwmikd amoterel d1e0vn Evoelcn kaAng
GUUTEPLPOPALG.

GB English

o Completion is signaled by placing cutlery parallel on the plate.

o Remaining at the table after finishing should be moderate, respecting service
flow.

o Expressing gratitude to the staff is a universal sign of good manners.

8. H ®1hooco@ia Tov Dining Etiquette | The
Philosophy Behind Dining Etiquette

GR EAAnvika



H eotiatopikn ebpotumia dev agopd LOVO KOVOVES, AAAL TNV KOAMEPYELD LIOG
KOVATOUPOG 6ePacpov, aiotnTikng Kot appoviknig cuvomapéng. Kabe Aentopépeia
oLuPdaAlel o€ pio epmeEpio TOL TIUE TOGO TOV OIKOOEGTOTY OGO KOl TOV EXICKEMTY).

GB English

Dining etiquette is not merely a set of rules; it is a cultivated culture of respect,
aesthetics, and harmonious coexistence. Every detail contributes to an experience that
honors both host and guest.
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