iscHE47 Dinner Menu

Variety of bread with olives (per 4 persons)

Appetizers (per 4 persons)
e Zucchini pie
e Eggplant baked with tomato sauce & feta cheese
e Homemade ‘Dolmadakia’ (vine leaves stuffed with rice & mint aromas) with

yoghurt

Salad (per 4 persons)

e ‘The Nest. Green salad with grana cheese, sun-dried tomato, crouton &

vinaigrette sauce in a tortilla

Main dishes (per person)

You may choose from:
e ‘Pastitsada from Corfu’ (beef in spicy tomato sauce, served with pasta)

e Risotto with mushrooms, black truffle oil & fried leek chips (vegetarian

option)

Desert (per person)

e Pavlova with forest fruit sauce & strawberry ripple (served in glass)

Drinks

You may choose from:
e Bottled mineral water or sparkling water (unlimited consumption)
e Wine ‘Clio Mouses Estate’ white or red (1 bottle 750ml per 2 persons)

e Draught beer ‘Mamos’ (2 * 400ml per person)



