oy Varia Kousidl

Gla Sena

ON DOAra




Welcome Onboard

FiNnger Food - Frulfs — sweet [reafts

(According fo arrival fime & weatnher prediction)

" Selection of breads & antipasti - deeps are served in every meal™ ™



DAY |

Lunch
STifado” slow Cooked beef, sweet shallots, leeks

Crilled Talagani Cheese,
fomato chutney, pita read

Katiki Salad & oarley rusks
Panna Cotta with red fruit compote

Dinner
-resn pasta al Nero di seppid with langousTines

Salicornia salad
Sea bream Tiradito

Chocolate Macaron



DAY 2

Lunch
BBQ
Lamb chops - Chicken rids
Kendb - Haondmade sausages

oselection of deeps
(tfzatziki - eggplant salad- feta spread)

Crilled peppers / vegetable

Grilled Mastelo Cheese

PITa predao
Loukoumaaes with nhoney

Dinner
Calamari stuffed grilled & tartar sauce

Crispy potato salad with inocchio, peanuts & orange

Lemon ple



DAY 3

Lunch
Small Greek Bifes
lomato patties
-ry crunchy zucchini mint sauce

—ggplant with Graviera

Bouglourd
(Spicy Baked Fefa with Peppers & lomarto)

Koffe (Meatodalls) with yogurt sauce,
oickled onion served on pita bread

Yogurt ice cream

Dinner
scorpion Fish with Nioki, Kale & Broth

Warm Prawn tartar with capers & pistachio
Nebula sSalad

Paviova with Tonka Cream



JAY4

Lunch
Lamp Shank with Roasted Baby potatoes
& Wild thyme sauce

Dakos salad

Saganaki fried Cheese

Watermelon

Dinner
Red Mullet with Wild Greens & Lemon Sauce

Reef Ponzu Tatak]

Nackerel Sashimi salad

Katalfl PistTachio



DAY

Lunch
‘Gemista’ stuffed tomatroes with
RASIc cream cheese

Crilled Haloum
Crilled vegetable salad with pesto & Nuts
Orange ple

Dinner
Loster creamy soup

L Obster salad
wIth manNgo emulsion & chilly drops

Lobster Hobayaki
with summer frufles & asparagus

RooIDos Cream
with almond crumpble & meringue



DAYE

Lunch
Catch of the day assorted with wild greens,
stfeam summer fields vegetables & salt baked potatoes

Almyra Salad
laramas (rish Roe), Garlic deep &« capers salad

Coffee flan

Dinner
oNrimp Linguine

Qysters with lemon
Tuna Mustard salad
Crad with chilly emulsion & orange

Caramel miso mousse



DAY/

Lunch
olow cooked Goat with roasted vegetables

BUrrata cherry tomatoes salao

Green leaves salad
with Nuts, cherry vinegar & selection of frulfs

Dinner
-resh Crustaceans & selfish by availabillity

sea Urchin Salao
Seabass with parsnip, beurre blank, barley

Lemon Curd
with lime crumble, apple gel & grilled peach



NoTtes

Qur food Is prepared the same day under the highest stfandard of cleaning
We Trying 1o using Io and as much nigher guality products.
Plecse iInform us about any allergy,
Menu can change up to availapility of products or it can ind anything
oeffer 10 serve or client choice






