TRIZO NI

Thessaloniki

The Tradition

Welcome
Welcome with slow ripening handmade bread, olives from Halkidiki,

tomato paste

First Course
White fish roe mousse (1 dish / 4 persons)
Handmade stuffed vine leaves (dolmadakia), galotyri, dried onion

(1 dish / 4 persons)

Second Course
Greek Salad “ A la Trizoni” (1 dish/4 persons)
Mussels with olive and lemon sause,feta cheese-Macedonian saganaki

(1 dish / 4 persons)

Main dish of choice
Fish of the day Frikase with wild greens and celeriac cream (individual)

Shrimp pasta,bouyiourdi cream (individual)

Dessert
Armenovil Trizoni (1 dish/4 persons)

Porto Carra Estate wine-PGI Halkidiki

Options in white/rose/red (1 bottle / 3 persons)
Tsipouro Apostolaki/Ouzo Mageia
1 bottle / 3 persons

Price includes unlimited consumption in water

Every extra drink is being charged by the pricelist
Price per person:55€

*Please inform us for any allergies



