APPETIZERS WITH HERBS  |OIL TRAY 2 2,000 6|MAX 4° C
ATM _ |TRAY 3 0.100 3[MAX & C
SUNDRIED TOMATOES OIL TRAY 2 1,000 6IMAX 4 C
OIL TRAY 2 2,000 6IMAX 4° C
ATM _ |TRAY 3 0.150 3[MAX & C
oIL TRAY 3 0,180 2[MAX 4" C
AUBERGINES oIL TRAY 2 1,000 3[MAX 4" C
oIL TRAY 2 2,000 6MAX 4" C
ATM _ [TRAY 6 0.150 3[MAX & C
oL TRAY 3 0.180 2[MAX 4" C
ARTICHOKES oIL TRAY 2 1,000 3[MAX 4" C
oIL TRAY 2 2,000 6MAX 4" C
ATM _ [TRAY 6 0.150 3[MAX & C
oIL TRAY 6 0.180 2[MAX 4" C
COURGETTES oIL TRAY 2 1,000 3[MAX 4 C
oIL TRAY 2 2,000 6|MAX 4" C
oIL TRAY 2 1,000 6MAX 4" C
STEM ARTICHOKES oIL TRAY 2 2,000 6IMAX 4 C
GRILLED PEPPERS oIL TRAY 2 2,000 6|MAX 4" C
THREE MUSHROOMS oIL TRAY 2 2,000 6|MAX 4° C
oIL TRAY 2 1,000 6MAX 4" C
BORETTANE ONIONS oIL TRAY 2 2,000 6IMAX 4 C
oIL TRAY 2 1,000 2[MAX 4" C
%H)EA';RTYO“E"SED'TERRANEAN ATM _ [TRAY 3 0.150 2[MAX 4" C
oL TRAY 6 0.180 2[MAX 4" C
ATM _ [TRAY 6 0.150 3[MAX & C
THREE VEGETABLES oIL TRAY 3 0.180 2[MAX 4" C
oIL TRAY 2 1,000 3[MAX 4" C
oIL TRAY 2 1,000 3[MAX 4" C
SPECK ROLLS oIL TRAY 3 0,200 3[MAX 4 C
oIL TRAY 2 1,000 3[MAX 4" C
GRILLED AUBERGINE ROLLS |- et : 5200 A 4 C
oIL TRAY 2 1,000 3[MAX 4" C
GRILLED PEPPER ROLLS o et p 5200 x4 c
ROUND CHILLIES FILLED __|OIL TRAY 2 1,000 3[MAX 4°C
WITH TUNA MELT OIL TRAY 3 0,200 3[MAX &' C




TUNA FRESH SAUCE OoIL  [TRAY | 6 | 0,180  3|MAX4'(|
oIL  |TRAY | 4 | 0600 3|MAX4'C|
olL  |TRAY | 6 | 018  3|MAX4'(|
OoIL  |TRAY | 4 | 0600 3|MAX4'C|
olL  |TRAY | 6 | 0,8
OolL  [TRAY | 4 | 060

TRAY | , g
SEAFOOD SAUCE TRAY | 6 | 0,180 MAX 4" C

TRAY | 4 | 0600 MAX 4 C
PESTO & CLAMSSAUCE __ [OIL ___[TRAY | 8 | 0120] 3[MAX4'C
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