PYREOE WEDDINGS

APPETIZERS: (Per 4 people)

- Tomato balls local

- Traditional “Papara” (salad with tomato & feta)

- Smashed Bean’s local

- Mussel’s saganaki (in tomato sauce and feta cheese)
- Baby squids fried

- Eggplant salad

- Potato salad

- Cheese pie

SALADS: (For 4 persons)
- Seasonal salad mixed “Gardener” or Tuna salad (nisouaz)

MAIN COURSE:

- Swordfish fillet with boiled potatoes & chicory (with lemon
and oil sauce) or

- Rofos fillet with boiled potatoes & chicory (with lemon and
o1l sauce) or

- Pork fillet or beef («a la cream» oOr «pepper» or
«stroganoff») or

- Gild head bream with boiled potatoes and chicory (with lemon
and oil sauce)

DESSERT:
- Wedding cake which you will bring us
- Fresh season’s fruits or traditional sweets

DRINKS: Extra

Contact us for prices



