‘EkTOopag MnoTpivi

VTOMATA, EAI, BACIAIKOG

nita
onavaki | Tupl

apyd kayiavad
Finocchiona | Topdta

carpaccio &lpia avapopd otnv EAAGSa
kdanapn | oudo

xT€via on the rocks
ocounid | axivog | aiuupiki | kpiTapo

MooXxapdKi YIoURETol
ko10apdki | Tupi Zav MixdAn

oav YAUKO TZaTdiki
yiaoupT! | ayyoupl

naywTto KAaiudki
BUOCGCIVO | XaUOUNAI

VTOMATA, A4, BACIAIKOG

Ettore Botrini

tomato, olive, basil

pie
spinach | cheese

scrambled egg
finocchiona salami | tomato

carpaccio swordfish greek-style
capers | ouzo

scallops on the rocks
cuttlefish | sea urchin | sea asparagus | sea sapphire

beef giouvetsi
orzo | San Michali cheese

‘sweet’ (similar to tzatziki)
yoghurt | cucumber

ice-cream kaimaki
sour cherry | chamomile

tomato, olive, basil
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