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est 1983

Pescatarian Menu “’The Tradition”’

Kalooopropa | Welcome

Ta xeponointa Yopia pog | EAég XaAkidikng
Handmade Bread | Olives from Halkidiki

Opektiko | Appetizer
Xaptdtikn oaAato oTuA Tprldve,
Tprhoyia xepomointwv cAolpav : Aevkog tapapdg | Kpépa peAt¢avag | Kpépa
oeAvopllag
Trizoni style Greek Salad
Trilogy of handmade spreads: White fish roe | Eggplant | Celery root

IIpwto | Starter
Xtomodt “Mmnovpdeto” | Pildto pe tov (wpd tou
“’Bourdetto” style cooked octopus | Risotto a la minute

Kvupiwg |Main Course
duAeTo amo 1o Yapt nuepag Aylopeitiko “’Bianco” | Neapeg matateg | Zowpog
KOKKOB1dg
Fish Fillet cooked “’Bianco”’ | Potatoes | Fish soup broth

Emdopmo | Desert
[T&BAoBa Tprlovt | povto emoyng Ppéoko kKol kopmoota | IBiokog
Trizoni Pavlova | Seasonal Fresh Fruit & chutney | Hibiscus

Twun kat’ dropo/ Price per person : 50,00E



