>tnv lNapya eva rtavepopdo PePOoG, Ttou 0oL agilel va eTiiokedToly,
N OLKOYEVELA PAG TIPOOTIABEL e ayATin O AUTO TIOU KAVEL
VA 0QG TIPOOdEPEL YEUPATA TIAPASOCLAKA, SNULOUPYNHEVA PE HEPAKL
XPNOLHOTIOLWVTAG TA TILO AyVA KAl HPECKA UAIKAL.
> aG euXapLOTOULE YLa TNV TTPOTIUNOT 0ag kal oag divoupe
TNV UTTOOXEON VA TIPOOTIABOUPE VA YIVOUAOTE CUVEXWG KAAUTEPOL.
KaAn cag amtdéhauon....

B0

Taverna Petros

Traditional Greek Cuisine

Parga is a beautiful place, which everyone should visit.
Our family creates traditional dishes with love and passion.
We are using only fresh products.

We would like to thank you for visiting our Tavern
and we promise to give you our best.

Enjoy your meal...



KoAokuBdkia tnyavntd (tolmng)
OUVOSEUOVTAL UE VIPESLVYK YIAOUPTLOU

lNatdrteg tnyavntég
DPECKOKOUEVEG

Mmepleg tnyavnteg

[TIEPLEG KAUTEPEG
WNTEG, Ue eEAALOAASO

KoAhokuBokedptedeg

OUVOOEUOVTAL JE VIPESLVYK YLIAOUPTLOU

XELPOTIOINTEC KPOKETEG KOTOTIOUAO
JE TILTTEQLA, KAPU KAL UTIECAPEA TUPLWY

Mavitdpla yeplota
oToV GOUPVO E KPEUA TUPLWV,
UTTELKOV KAl OXOLVOTIPACO

Xelpotmointa kedpteddkia
OUVOOEUOVTAL E VIPESLVYK YIAOUPTLOU

Apooepég atdteg baby
ue ypaBLepa, attdkL, auyo, KATapn
KAl BLVEYKPET pouoTAPSA-EAL

5,80

4,50

4,80

4,00

7,00

8,00

8,80

8,00

8,50

Crispy Zucchini Sticks
Lightly fried, served with yoghurt dressing

Fried Potatoes
freshly chopped

Fried Green Peppers

Spicy Green Pepper
grilled, with olive oil

Fried zucchini balls stuffed with
feta cheese
with yogurt dressing

Homemade chicken croquettes
with green pepper, curry and
mozzarella

Oven-baked stuffed mushrooms
with creamy cheese filling,
bacon & chives

Homemade meatballs
Traditional Greek-style pan-fried
beef meatballs with yoghurt dressing

Summer Style baby potatoes

Chilled baby potatoes with graviera
cheese, apaki (smoked greek ham),
boiled egg, capers, and mustard—honey
vinaigrette.



Oeta pe Aadopiyavn

déta oe pUMO

UE COUC AL KAL PEAL

Petayntnh

oTov GoUPVO (UTTOUYLOUPVTL),
ue bpecKLa vTopata,
TITTEPLA KAL UTTOUKORBO

paBlepa cayavakt

Talayavi kanviotd otnv oxapa
ue xelpotolntn papperada

MeTtoofove cayavakt
HE XelpoTtolntn papuehada

TlatlikL xelpoTtoinTto

Tupokautepr) xelpotointn

FraAotupL

daBaxelpotointn

UE KapapEAWUEVA KpeUPUSLA

MeAitCavooardta

KATIVLOT XELPOTIOWNTN

yntn ota kapPRouva pe viopata, okopdo
KAl paivtavo. ZepPipetal kpua

5,00

7,50

7,50

6,00

7,50

8,50

(g

5,20

5,80

5,20

6,50

6,00

Feta Cheese
with oregano and olive oil

Crispy filo-wrapped Feta Cheese

coatedin sesame seeds and honey

Bougiourdi
Baked feta cheese , with tomato,
peppers, olive oil and chili flakes

Cheese Saganaki
Crispy pan-fried Greek graviera cheese

Grilled Smoked Talagani
Smoked Talagani cheese grilled,
served with homemade mildly spicy jam.

Saganaki Metsovone (Pan-fried)
Pan-fried yellow smoked cheese,
served with homemade mildly spicy jam.

Homemade Tzatziki
Yogurt with cucumber and garlic

Homemade Tirokafteri
Traditional spicy Feta Cheese Dip

Galotyri

Traditional Greek soft cheese made

from sheep's and goat's milk, with

a creamy texture and a slightly tangy flavor

Greek fava (yellow split pea purée)
Traditional creamy purée of yellow split peas,
served with olive oil caramelized onions.

Homemade smoked

aubergine salad
Grilled and pureed with tomato, garlic
and parsley. Served cold



2ANATE2

XwpLatikn

KAQGo LK EMNVIK CaAATA PE wpLUN VIopdaTta,
ayyoupt, KpEPPUSL, Ttpdaivn TILTTEPLA,

eNEG kal deTa [MOTT.

Ntopatocaidta
lUE VTOUATA, ayyoupL, KOEUUUSL,
TITTEQLA KAL EALEG

2aAata TaUTIoUuAE

[MALyoUpL e vTopdta, paiviavo,
DPETKO KPePPUSL, ayyoupt,
TIPACLVN TILTTEPLA KAL KAACQUTIOKL.

2aAata Pokag & MNapuelavag
PpEoKLA POKA PE JAPOUAL VTOoPATIVLA, KATIapn
kal tappelava, pe dressing BaAcdutkou.

Mapourocardta
HE GPETKO KPEPPUSAKL KAl KATIAPN

Bpaotda BAnTa pe AadoAépovo

Ntdkog pe Katikt Aopokou

MagpadL xapouTiou pe Coupepd viopativia,
KpEPWOEC KATIKL AOUOKOU Kal KATtapn,
OAOKANPWHEVO pE EETPA TIAPOEVO eEAALOANAOO
KAL KPEUA BAATAPLKO.

>arata Kotodmoudou pe Aaxavo
Tpayavo GINETO KOTOTIOUAOU e AGXAVO,
KAPOTO KAL PTIELKOV, OEpEVO e &poaep
dressing yLaoupTLou.

Mavt{apoocaidta

dpeoko TtavtlApL UE KPEUA YLIAOUPTLOU,
Kapapehwpeva kapudla & dressing
TIOPTOKAALOU

‘O)Neg oL oaldteg oepPipovTal pe TtapBevo eAaLOAad0

OANAZ2INA

Kahapapdakia tnyavita*
OUVOSEUOVTAL HE TIALYOUPL ACXAVIKWY
N TTATATEG TNYQAVLTEQ

Fapideg cayavakl
pe deTa, dpeokila viopdta katl oulo

S
-

9,50

6,80

8,00
10,00

5,80

6,00

9,50

11,00

9,00

13,00

13,50

SALADS

Greek Salad

Classic Greek salad with ripe tomatoes,
cucumber, onion, green pepper,

olives and PDO feta cheese.

Tomato Salad
with tomato, cucumber, onion,
green peppers and olives

Tabbouleh Salad

Bulgur wheat with tomato, parsley,
spring onion, cucumber, green pepper
and sweet corn.

Rocket & Parmesan Salad

Freshrocket and lettuce with cherry tomatoes,
capers and Parmesan shavings,

served with balsamic dressing.

Lettuce Salad
with spring onion and capers

Steamed viita (Greek wild greens)
with olive oil & lemon

Dakos with Katiki Domokou

Carob rusk topped with juicy cherry tomatoes,
creamy Katiki Domokou cheese and capers,
finished with extra virgin olive oll

and balsamic cream.

Chicken & Cabbage Salad

Crispy chicken fillet with cabbage, carrot
and bacon, tossed in a refreshing
yoghurt dressing.

Beetroot Salad
Fresh beetroot with yoghurt cream, caramelised
walnuts and orange dressing.

All salads are served with extra virgin olive oil

SEAFOOD

Fried Calamari rings*
served with bulgur wheat
with vegetables or fried potatoes

Prawns Saganaki
with feta cheese, fresh tomato
and ouzo



Mouocakdg

KOKKWLOTO HoaXapakt
Ue Gyplo pudl, Ttatdateg doupvou
] TTOUPE TIATATAG

ApVvakL otov GoUpvo HE TIATATEG

[LOUPBETOL PE HOOXAPAKL

2tpado
KOKKLVLOTO HOOXAPAKL
e GPECKA KPEUUUOAKLA

Mmpldu
AQXQVLIKA ETIOXNG
01O GOUPVO PE TIATATEG

Makapdvia he Kiuc

Kaputmovdpa
HE PTIELKOV KAl GPECKA paviTapla

Makapdvia pe cdAtoa
OPECKLAG VIOPATAG KAL BACIAKO

Aaldavia oto $oupvo

HE XELPOTIOINTO KA KOTOTIOUAOU,
PAVLTAPLA KAL PTIECAEN

12,00

13,00

14,80

13,00

13,50

9,00

é

11,00

11,80

8,80

13,00

Mousakas

Traditional Greek baked dish with layers

of aubergine, spiced minced meat & potatoes,
topped with creamy bechamel sauce

and oven-baked until golden.

Traditional Beef Stew in Tomato Sauce
Slow-cooked beef stew in homemade

rich tomato sauce, served with your choice
of wild rice, mashed potatoes,

or oven-baked potatoes.

Slow-roasted Lamb with Potatoes
Tender lamb slow-roasted in the oven
with potatoes, aromatic herbs and
olive oil, cooked in its own juices

Greek Beef Giouvetsi

Traditional oven-baked Greek orzo pasta
with slow-cooked tender beef

in rich tomato sauce

Traditional Beef Stifado

Braised beef stew with pearl onionsin arich
tomato sauce, infused with aromatic spices
for a classic Greek flavour, served with wild rice,
mashed potatoes, or oven-baked potatoes.

Briam (Oven-Roasted Vegetables)
Oven-baked medley of potatoes, zucchini,
eggplant and tomatoes, slow-roasted
with extra virgin olive oil, garlic and herbs

Tagliatelle in Meat Sauce (Bolognese)

Carbonara
with bacon and fresh mushrooms

Tagliatelle with tomato sauce
and fresh basil

Oven-Baked Lasagna

with Chicken & Mushrooms

Layers of pasta with minced chicken,
fresh mushrooms and rich tomato sauce,
topped with creamy béchamel sauce.



Maiddkia apvicla

TLUA KLAOU

[MNavogta xoipwn
TLUA KLAOU

MrtploAa xoipLv)

MavoetoumpllOAa xoLpLvh) otapAicla

YOPVLPLOPEVN UE PPETKEG
TIATATEG TNYAVLTEG KAl
owg pouotapdag

XeLpoTIolNTO PTILDTEKL oo XapioLo

XeLpotoinTo PTiLdTEKL HOOXAPLOLO YEPLOTO
ue ypaPBlepan deta

>oupAakL Mooxapiclo
Tpudepd KoppATLa ATIO GLAETO POOXAPLOLO,
YOPVIPLOUEVO e GpETKLA TTATATA TNyavNTH
& TtoupE yAuKoTIaTtaTag

> KaAoTIiVLa XoLpLva
HE KPEPA YAAQKTOC KAl GPETKA
pavitapla

Mmpl{dAa pooxapiola
YAPVIPLOWEVN WE GpETKLA TTATATA
TNyavNTr KAl TIOUPE YAUKOTIATATAC

2 UKWTL Jooxapiolo

HE KapapEAWUEVA KpeUpUdLa
kat daBa

Keuttdm ylaouptAou (Hooxapl Pe TtpdReLo)

Dpuyavicpévo Pwul, cwg yLaoupTLou,
EAADPWC TUKAVTIKN CAATOA VIOPATAG

DNETO KOTOTIOUAO

DETO KOTOTIOUAO
HE KPEPA YAAOKTOC Kal
dpEoKa paviTapla

2 OUBAGKL KOTOTIOUAO

Aoukavika oxapag

§5§

15,00

46,00

11,00
30,00

12,80

17,00

11,80

13,00

16,50

13,80

21,00

13,00

13,00

11,00

13,80

11,50

9,80

Grilled Lamb Chops
Traditionallamb chops grilled over charcoal
for a smoky, rich flavour.

per kg

Pork Belly
per kg

Pork Chop

Tomahawk Pork Chop

served with freshly chopped fried
potatoes and homemade
mustard sauce

Homemade Beef Meatballs
Handcrafted minced meat patty,
grilled over charcoal

Homemade Stuffed Beef Meatballs
stuffed with graviera (yellow salty cheese)
or feta cheese

Beef Tenderloin Souvlaki

Tender pieces of beef tenderloin skewered

and charcoal-grilled, served with freshly cut
fried potatoes and smooth sweet potato purée.

Grilled Pork Scaloppine

with Cream & Fresh Mushrooms,
served with freshly cut fried potatoes
or wild rice or oven baked potatoes

Beef Steak
served with freshly chopped fried
potatoes and sweet potato puree

Grilled Beef Liver

served with caramelised onions and smooth
fava purée, finished with caramelized onions

Yogurt Kebab
Charcoal-grilled minced meat (mixed beef & lamb)
served over warm bread, with rich tomato sauce
and creamy yoghurt

Grilled chicken Fillet

Chicken Fillet

with créeme and fresh mushrooms

Chicken Souvlaki

Variety of grilled sausages



§5§

>vitoeA xolpvo nkotoémoudo 11,50  Schnitzel pork or chicken
>vitoeA xolpwvo rikotomouro 13,80  Pork or Chicken Schnitzel
UE KpEUQ YAAAKTOC KAl PPETKA PaviTapla with creme and fresh mushrooms
Mowk\ia kpeaTikwy yia éva dtoyo 16,00  Mixed meat dish for a person
[/ YTtdpyxel n SuvatotnTa yla Snuloupyia TTOKIALAG TEEPLOTOTEPWY ATOPWY N ]
~ You have the possibility to order mixed meat dish for more people Ve

TaAdta pooxapiola
YAPVLIOLOPEVN Pe dpeoKLa TTaTATA
TNYQAVNTH KAL TTOUPE YAUKOTIATATAG

MmtpLllOAa pooxapiola
TUTtou Tomahawk ~ 700yp

Rib Eye pooxapiolo
YAPVLIOLOPEVN e dpeoKLa TTATATA
TNYQAVNTH KAL TTOUPE YAUKOTIATATAG

2tnBotAeupd pooxapiola

~ 450gr olyopeyelpepeva,
YOPVLPLOWEVA E TIOUPE TIATATAG
>tnBog (tactpapl)
Ppuyaviouévo Pwut, owg

HOUCTAPOAG, KAPAUEAWUEVO
KPEUPUSL, dpeoKLa TTaTaTa Tnyavntn

XeLPOTIOINTO KOKOPETOL

XelpoTolnTo KOVTOTOURAL XOLpLVO

XeLPOTIOINTO KOVTOCOURAL KOTOTIOUAO

Mavoéta ooupAiag ~ 600gr

[MA&TN apviou ~ 1kgr

@

=

19,80

39,00

28,50
18,50

14,50

§

Tal

12,50

12,50

12,50

18,00

28,50

Flank Steak Tagliata
served with freshly chopped fried
potatoes and sweet potato puree

Tomahawk style Beef Steak ~ 700gr

Beef Rib Eye Steak
served with freshly chopped fried
potatoes and sweet potato puree

Beef Short Ribs

450gr slow and low cooked, served with
creamy mashed potatoes & its cooking juices

Brisket Pastrami

Toasted bread, Sliced Grilled Beef
Pastrami, mustard sauce, caramelized
onions, crispy potatoes

Homemade Kokoretsi

Homemade Pork Kontosouvli
Marinated pork chunks, slow-roasted on the spit

Homemade Chicken Kontosouvli
Marinated chicken thigh fillet chunks,
slow-roasted on the spit

Spit roasted pork belly ~ 600gr

Spit roasted lamb shoulder ~ 1kgr



KATQI' ABEPQO®
KATQITABEPQO

MaABadia, Chardonnay, Mooxdato
MétooRo

META 2TMTHAAIO
KTHMA META ZTTHAAIO
Sauvignon Blanc
Karapputa

AlAA

OENOPS WINES

Mahayoulld, AcUptiko, Bldlavo
Apapa

MANTINEIA
KTHMA TZEAETIOY
Mooxodirepo
Mavtivela

MAANO
TEXNH OINOY
Mahayoulla
Apapa

AEYKO TPAMMA
BOUTARIWINES
Sauvignon Blanc,
AcUptiko, Marayouldla
Ndouoa

©EOTETPA

KTHMA ©@EQOTTETPA
AcuUpTtiko, Marayouldla
Metewpa

KOYPITEX

AMIEAQNEY KAMKOYTHX
Chardonnay, Biélavo, Mahayoulla
KocCavn

BIBAIA XQPA

KTHMA BIBAIA XQPA
Acuptiko, Sauvignon Blanc
Mayyaio Opog

5,00

5,00

5,00

5,50

AEYKA KPAZIA /WHITE WINE

22,00

26,00

29,00

24,00

27,00

25,00

26,00

28,00

32,00

KATOGI AVEROFF
KATOGI AVEROFF
Malvasia, Chardonnay, Muscat
Metsovo

MEGA SPILEO

MEGA SPILEO ESTATE
Sauvignon Blanc

Kalavrita

APLA

OENOPS WINES

Malagouzia, Assyrtiko, Virdiano
Drama

MANTINIA
TSELEPOUESTATE

Moschofilero
Mantineia

PLANO
TECHNIOINOU
Malagouzia
Drama

LEYKO GRAMMA
BOUTARIWINES
Sauvignon Blanc,
Asyrtiko Malagouzia
Naousa

THEOPETRA
THEOPETRAESTATE
Asyrtiko, Malagouzia
Meteora

KOURITES

KAMKOUTIS VINEYARD
Chardonnay, Vidiano, Malagouzia
Kozani

VIVLIACHORA
VIVLIACHORAESTATE,
Asyrtiko, Sauvignon Blanc
Pangaio



AKPEX

KTHMA >KOYPA
AcUpTiko, Mooxodirepo
Apyog

ATIAA
OENOPS WINES
—Lvopaupo, Aluviwva, Maupoubt

Apapua

TPEIX MAT2>EX

KTHMA MIMAPADAKA

Syrah, Aytwpyltiko, Mooxodirepo
Nepea

NAUTILUS

LATOUR MELAS

Syrah, Grenache Noir, Aytwpyitiko
PBLwTda

POZE AOPQAHX
ZOINOS WINERY
Ntepttiva, BAaxiko, MTekdpt
Zitoa

AEYKO AOPQAHY
ZOINOS WINERY

Ntepmiva | Zitoa

!

4,50

5,00

!

POZE KPAZIA /ROZE WINE

22,00

29,00

26,00

24,00

APPQOAH / SPARKLING

25,00

25,00

AKRES
SKOURAESTATE

Asyrtiko, Moschofilero
Argos

APLA

OENOPS WINES

Xinomavro, Limniona, Mauroudi
Drama

TREIS MAGISSES
BARAFAKAESTATE

Syrah, Agiorgitiko, Moschofilero
Nemea

NAUTILUS

LA TOUR MELAS

Syrah, Grenache Noir, Agiorgitiko
Fthiotida

ROSE SPARKLING
ZOINOS WINERY
Debina, Vlachiko, Bekari
Zitsa

WHITE SPARKLING
ZOINOS WINERY
Debina | Zitsa



NEMEA

KTHMA ZKOYPA
Aviwpyltiko
Nepea

©OEQOIETPA

KTHMA ©EOQTETPA

Syrah, Anuviwva, Cabernet Sauvignon
Metewpa

NAOYZA ALTA

AMIMEAQNEZ ©YMIOMOYAOZ
~lvOpaupo

Ndaouoa

AlAA

OENOPS WINES

~Lvopaupo, Alpviwva, Maupoudt
Makedovia

METAZTMHAAIO CUVEE
KTHMA META ZTTHAAIO
Cabernet Sauvignon,
Avylwpyitiko, Maupodddvn
Karapputa

KOYPITEX

AMIMTEAQNES KAMKOYTHX
Cabernet Sauvignon, Merlot, Ztvopaupo
Koldavn

OPEIBATHX>
MIKPOOINOTIOIEIO AKPIQTOY
Syrah

Eupola

VERO ROSSO
JIMA WINERY
Merlot, MTtekdapt
‘Hrmelpog

PAWANH TERRA PETRA
AMIEAQNEZ ©YMIOIMNOYAOZ
~Lvopaupo, Kpaodrto, 2taupwto
Payavn

5,00

5,50

5,50

5,00

KOKKINA KPAZIA / RED WINE

25,00

32,00

28,00

28,00

28,00

33,00

24,00

35,00

34,00

NEMEA

KTIMA SKOURA
Agiorgitiko
Nemea

THEOPETRA

THEOPETRA WINERY

Syrah, Limniona, Cabernet Sauvignon
Meteora

NAOUSAALTA
THIMIOPOULOS WINERY
Xinomavro

Naousa

APLA

OENOPS WINES

Xinomavro, Limniona, Mauroudi
Macedonia

MEGA SPILEO CUVEE
MEGA SPILEO ESTATE
Cabernet Sauvignon, Agiogitiko,
Mavrodafni

Kalavrita

KOURITES

KAMKOUTIS VINEYARD

Cabernet Sauvignon, Merlot, Xinomavro
Kozani

ORIVATIS

AKRIOTOU MICROWINERY
Syrah

Evoia

VERO ROSSO
JIMAWINERY
Merlot, BeKari
Epirus

RAPSANI TERA PETRA
THIMIOPOULOS WINERY
Xinomavro, Krasato, Staroto
Rapsani



Cocacola

Coca cola zero
MopTokaAada
Nepovada

Pink Grapefruit Soda
kalola

266a

Nepod epdLarwpévo
Nepo eudLaAWPEVO
Nepd avBpakouxo

Nepd avBpakouxo

BapéAl Bepyiva
BapéAl Bepyiva
MubBog

A\da

Mdapog

Kaiser

Nupdn
Bepyiva Radler

AveU QAKOOA

3,00
3,00
3,00
3,00
3,50
3,00
3,00
500m 1,00

u - 2,00
3,00
4,50

250ml
250ml
250ml
250ml
250ml
250ml

250ml

250ml

750m

3,80
5,00
4,80
4,50
4,80
5,00
4,00
3,80
330ml 3,80

300ml
500ml
500ml
500ml
500ml
500ml
330ml

330ml

Cocacola
Coca cola zero
Orangeade
Lemonade
Pink Grapefruit Soda
Gazoza

Soda water
Bottled water
Bottled water
Sparkling water
Sparkling water

Draft

Draft

Mythos

Alfa

Mamos

Kaiser

Nymfi

Vergina Radler

No alcohol



Oulo otnpt

MAaBag

Muwpdpl
BapBaytavvn pdoivo

[Mtoadn

Tolmoupo oTtrpL
Zolvog dveu

Aladavo Guoékng, veu
©ecOCAAKO HE YAUKAVLOO

HOwvikd aveu

Aperol Spritz 8,00
GreekG&T 8,00

Mataroa greek gin & Aegean tonic

Campari 7,00

200mll

3,00
11,00
12,00
12,00
14,00

200mll
3,00

11,00
10,00
11,00
12,50

40m|

Glass of Ouzo
Pilavas

Plomari
Barbagianni Green
Pitsiladi

Glass oftsipouro

Zoinos without anice
Diafano Fisekis without anice
Thessaliko with anice

I[doniko without anice

Fernet BrancaMenta 4,00
Limoncello 4,00
Skinos Mastiha Spirit 4,00



Xupa &npd sooml 7,00 Housewine dry

Petolva s00ml 5,50 Retsina

XupanuiEneo sooml 7,00 Housewine semidry

Xopa &npd sooml 7,00 Housewine dry

XUpa nuiyAuko s00ml 7,00 Housewine semi sweet



@ Taverna Petros

@ taverna_petros_parga
o Taverna Petros Parga

Taverna Petros

www.tavernapetros.gr

@
Sl

Taverna Pelros

Traditional Greek Cuisine

Tpodupévio Ywpt avd dtopo: 1,00€ | MapBévo ehatdrado 50ml: 0,80€

* KateWuypévo Tpoiov / 2 e Tiepimtwon omolacShmote
AMepYLlag TIAPAKAAW EVNUEPWOTE TOV agpRitopo.
Xpnotpotmoloupe TtapBévo eAaldAado oTo yayeipeua
KAL NALEAQLO OTO TNYAVLoUA.
2TIG TLHEG oupmiepAapBavovtal SAoL oL VOULLOL GOPOL.
O katavoAdwTng Sev €XEL UTIOXPEWON VA TIANPWOEL AV dev
ABeL To VoL TTapacTatikd onuelwpa. To katdotnua
uTtoxpeoutaL va Slabgtel evtuna Sehtia oe eldLkr Brikn
SlrmAa otnv €€odo yia tnv Slatumwaon oTolacOATIoTE
Slapaptuplac.

Sourdough bread per person: 1,00€ | Virgin Olive Oil 50ml: 0,80€

*Frozen product / In case of any allergy please
inform your waiter
We use virgin olive oil for cooking
and sunflower oil for frying.

Our pricesinclude all applicable taxes.
Complaint forms are available at the entrance door.
Consumer is not obliged to pay if the notice of payment
has not beenreceived.

AyopavopLkog YTeuBuvog - Responsible by law:
SIAEPHZ METPOX



