HARPIN

HOTELS

“THALASSA” RESTAURANT

»
FISH NIGHT
‘Chef’s Welcome’
Variety of seafood canapés
kk
Smoked salmon with cream cheese, marinated pumpkin
with lime over arugula leaves.
\/

ok

Redfish soup with Lime, Vegetables and Dill flavoured olive oil.

ok

Shrimp ‘kritharoto’ with cherry tomatoes and feta brinoise

kk

Mixed green salad with fried squid, marinated mussels and

Dried fig vinaigrette.

kk

Sea bass fillet with spinach, Cretan herbs, cherry tomatoes and olives

ok

Lemon tart with strawberry sauce flavored with ginger and mint

Enjoy your Dinner




