Pescetarian Menu

Welcome/KaAwoopLopa

Handmade Bread/ Xelpomointo Wwui, Rusks/ Nagluadiax, Homemade Olives/Xelpotointeg EALEG,
Fresh Parian Olive Oil/ ®p&oko EAatdAado Mapou Paros Cherry Tomatoes/ Moplovéa NTopativia &
Salted Fish Dip/ Mooto WaptL Ao

Appetizers/ OpeKTIK&
1.Fish Roe Dip/ TapapocoA&To
2.Split Peas Schinoussa & Stewed Octopus/ O&Ba Zxolvouoag e XTamodL ZTipado
3.Fried Cod and Garlic & Potato Mash/ MmakoAt&pog ZkopdaLd
4.Shrimp with Feta and Handmade Tomato Sauce/ Nopida Zoryovakt

Salads/ZoAateg
1.Boiled Seasonal Greens & Zucchinis/ Bpaot& Xopta ETtoxng kot KoAokuB&kix
2.Paros Potato Salad with Fresh Onions, Dill, Paros Cherry Tomatoes and Capers/ MopLovi
MNoatatoooAdTa e DPEoKA KPEUUUOLY, Moaplova NTopoTivio kol Kamopn
3.Lentils with Santorini Tomatoes, Anchovies and Feta Cheese/®DaKeg kot NTOUATEG ZavTopivig,
Avtlouyleg kol OgTa(Santorini/Zavtopivn)

Main Dishes/Kupiwg Mata
1.Traditional Grilled Sun-Dried Mackerel with Boiled Vegetables/ Mapadoaotakn MNouva M&pou ot
XXPO e BpaoTd Axavik&
2.Grilled Yellow Fin Tuna with Seasonal Greens/ Wnto @w\eto Touvag pe Xopta ETtoxng
3.Traditional Fish Soup/ Napadooiokn Yoapdoouta
4.Fish of the Day(Seabream or Seabass) with Boiled Vegetables/W&pt g Huépag pe Bpaota
Nooaviko(Toumoupa n AaBpakt)

Dessert/ Emidoprio
All deserts are served with a shot of homemade liquor. / OAa Tax emdopTILa ElVOL CEPBLPLOUEV UE
OTILTLKO ALKED.

1.Lemon Yogurt Cream/laoupToyAUuKo AgpovL

2.0range Pie/ NMopToKoAOTILTX

3.Seasonal Fruits of Paros/ ®pouta Emoxng tng Napou

4.Pan Bread with Cream & Fruits/ Zgpotriiyavo pe Kpgua & Opouta



