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BBO fish

Appetisers Salads

« Santorini fava beans with - Green salad with avocado
glazed onions and grilled slices, lettuce, Aegina
octopus pistachios and orange

« Grilled sardines with fresh vinaigrette

tomato and parsley
OR

- Boiled wild greens, zucchini
and potatoes with grated
tomatoes and garlic
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BBQ fish

Main Course Desserts

« Fresh fish of the day ( sea « Fruit salad with ice cream
bass or sea bream) on the and syrup
grill with olive oil and lemon
dressing, served with OR
seasonal vegetables.

« Grilled octopus, cuttlefish, « Spoon sweet cherry with
and shrimp marinated strained yoghurt

BBQ fish Menu includes:
2appetisers, 1 salad, main course and 1 dessert

€65 per person (including food costs for a group of 5 people}
€60 per person (including food costs for a group of 6-12 people)
Price includes food cost shopping service and cleaning the kitchen area



