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Tapapooahdta «Baochawvacy
ospBlpetal ue ApaBIKEC TIITOLAEC

Wapoooura Pe KEPAAL Ao pPETKLIA opLPISa

KaAapapt oxapac
(0£pBIpETAL e GOAATA AMTO AVPOHATIKA (PACONC, UOLG KATVIOTNG
TOAKWVIKNG MENTCAVAC KAl APUEAASA TOUATAC IE AOLKAVIKO APAUAC)

AQLPAKL
(O£PBIPETAL LIE TTOLPE KOLVOLTIISIOL KAl ACXAVIKA ETTOXNG O
vinaigrette lime-kOuIVO)

Mikpapbdydalo
(Parfait TTkpapOYSANO, KAPAUEAWIEVO PLOTIKL AlylvVnG, ApPOC
EVOUNAO — TTPACIVO TodL KAl cOLTTA KEPAOL)

AATPOPIKOC TTIVAKAC
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Taramosalata “Vassilenas”

(fish-roe spread) served with flat bread
Fish soup prepared with brown grouper’s head

Grilled Calamari
(served with black eyed peas salad, smoked eggplant mousse,
tomato chutney and Drama sausage)

Grilled Seabass

(served with cauliflower puree, seasonal vegetables dressed in lime
& cumin vinaigrette)

Bitter Almond
(Bitter AlImond Parfait, caramelized pistachio, granny smith apple &
green tea foam and cherry soup)

Nutrional Data

ar
calories protein carbs

* Nutrional diligence Afroditi lliadou
Nutrionist /Dietician
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