
A P P E T I Z E R S

GR EENS W ITH FRU ITS
Garden g reens w ith spinach,  goat  cheese  and roasted 
pea rs . 

GR EEK SA LA D
Feta cheese ,  tomato,  cucumber,  bel l  pepper,  black 
ol ives ,  lemon and v i rg in ol ive  oi l .

T U NA TARTAR
Chopped f resh t una w ith g inger  and ch ives .

FA LAFEL 
Chickpea c roquet tes  w ith f ie ld g reens and yog ur t .

FR IED SEAFOOD
Fried ca lamar i ,  shr imp and baby octopus.

K IBBE 
Croquet tes  of  f inely  g round si rloin,  on ion,  c racked 
wheat ,  mint ,  spices  and pine nuts .

S O U P S

SEAFOOD SOU P 
Sea food soup w ith fennel ,  vegetables  and sa f f ron.

BEAN STEW
W hite bean soup w ith vegetables  and bacon.



M A I N  C O U R S E S

W HOLE F ISH IN A SALT CRUST
Seasoned w ith f resh herbs  and baked in a  sea  sa lt  c rust .

SCA MPI PROV ENCA L
Herb-sautéed shr imp w ith fennel ,  g rated orange r ind 
and vegetables .

SWOR DF ISH W ITH CA PERS AND GAR LIC 
Gr i l led sword� sh w ith a  c reamy tomato,  on ion,  capers 
and roasted ga rl ic  sauce.

CHICK EN AND SCA LLOPS
Sautéed ch icken breast  and sca l lops  w ith vegetables  on 
spaghet t i .

MI X ED PAELLA ( for  2  people  or  more)
Sea food,  ch icken,  pork r ibs ,  vegetable  and sa�ron 
pael la .

MOUSSAK A
Meat and eggplant  g rat inated w ith cheese.

V EAL LOIN
Gri l led vea l  meda l l ions  w ith w ine reduct ion, 
mushrooms and thyme.

BEEF TENDER LOIN
Gri l led beef  tenderloin w ith a  red w ine and horserad ish 
ju ice.

S H I S H - K A B O B
Cubes of lamb marinated with spices,  mint and parsley.

These are healthy dishes which help in maintaining a balanced diet.


