FITNESS CUISINE

For those seeking tasty but healthier choices, our
fitness cuisine has been designed to satisfy your
desire for a healthy lifestyle. Developed under the
guidance of Clinical Dietician - Nutritionist, Yiannis
Kerimis, our meals are always calorie measured,
with combinations that provide essential vitamins
and nutrients.



H1b. Grilled Chicken Teriyaki H1e. Grilled Salmon & Seaweed H1g. Grilled Seabass

H2i. Grilled Seabass Salad H2a. Grilled Chicken Salad H2c. Grilled Salmon Salad

H3c. Sashimi Salmon H2b. Chicken Mango Salad H2f. Keto Chicken BLT Salad
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HEALTHY MEALS / YTIEINA MIATA

H1a Grilled Chicken Thighs

) Grilled chicken thighs, sweet potato, avocado salad and steam vegetables

KotdmouAo pmouTt 6Tn 6xdapd, YAUKOTIATATd, 6aAdta aBokavto, Kat Aaxavikd atpou

H1b Grilled Chicken Teriyaki

Grilled Chicken fillet with teriyaki sauce, herbed brown rice, quinoa, edamame,
sesame and steamed vegetables.

KotomouAo PIAETO 0T 6XApa He OAATOA TEPLYLAKL, KAGTavo pUdl PE PTTAXapikd, Kivod,
aocoAla coylag, onodpl Kat Aaxavikda atpou.

H1c Black Angus Beetroot Burger
Burger with Black Angus Beetroot Beef, grilled sweet potato and steamed vegetables (without bun)
MmiptékL amd Bodivd MmAak Avykoug pe mavt{dpt, YAUKOTIATATa 6Tn oxdapa Kat

Aaxavikd atpoU (Xwpig WYwHAKL).

H1d Herb Dressed Salmon

Grilled Salmon, brown rice, string beans, edamame, basil pesto and steamed vegetables.
Z0AOUOG OTN 0XApd, Kaotavo pull, @AcoAdKld, YAcOAd coyLlag, TECTO BAGIAIKOU Kal
Aaxavika atpou

H1e Grilled Salmon & Seaweed

) Grilled Salmon with seaweed salad, brown buckwheat soba noodles, teriyaki sauce and

steamed vegetables.

J0AOUOG OTN OXAPA PE GAAATa amo UKL, VOUVTAG @ayomupou, 6AATod TEPLYLAKL Kal AaXavika atpou.

H1f California Salmon & Prawn Futo Rolls

) Big sushi roll with salmon, prawn and seaweed salad

Meydho poAd couot Pe GoAopd, yapida Kat caAdta amod @uUKla

H1g Grilled Seabass
Grilled seabass, steamed vegetables, tomato caper relish and brown rice.
AQupdakl oTn oxdpa pe Aaxavika atpol Kal caAdta Pe VIopdta, Kamapn Kat kaoctavo pudl.

H1h Steamed Seabass

F) Steamed seabass with steamed vegetables and steamed Jasmine rice

Aaupdkt atpgoU pe Aaxavika atpou Kat pudl atpou

€12.50

€12.00

€12.50

€15.50

€15.50

€15.50

€15.50

€15.50



SALADS & SASHIMI / ZAAATEZ & ZAZIMI

H2a. Grilled Chicken Salad
Salad leaves with grilled chicken fillet, avocado, light cheese, pine nuts, carrot, cucumber and egg.

ZaAdTa Pe KOTOTOUAO MIAETO 0TN oxdpd, aBokavto, tupi dlaitng, mMvoAla, Kapdto, ayyoupdkl Kal auyo.

High Protein 73g / 868kcal

H2b. Mango Chicken Salad
Salad leaves with grilled chicken thighs, mango, tomato, cucumber, red onion, avocado,
springled quinoa and goat cheese.

ZaAdta pe KOTOmMOUAO PTToUTL 6T 6XAPd, HAVYKO, VIOPATd, ayYOUPdKl, KOKKIVO KPEUHUOAKL, aBoKAavTo,

KIvOd Kal Katolkiolo tupi.
Nutrient Dense / High Protein 62g / 763kcal

H2c. Grilled Salmon Salad
(P)F) Salad leaves with grilled salmon, spinach, tomato caper relish, edamame, radish,
(@r) cucumber cubes and avocado tahini sauce.

ZaAdta pe 6OAOHO 0TN 0XApd, OTavaxl, (AcoAla coylag, PEMAVAKL, AYYOUPAKL KAl 60 aBOKAVTO Taxivl.

OMEGA-3 Booster / Protein 26g / 464kcal.

H2d. Farmers Vegan Salad
v (LF) Salad leaves with chick peas, green peas, zucchini, edamame, coriander, sliced onion, avocado,
spinach, tofu and shredded carrot.

JaAdta pe peBibia, pmléAia, @acdMa ooylag, KOAOKUBAKL, aBoKavTo,KOAavTpo, KPeUHUOL, GTIAavAakl,

TOPOU Kal Kapato.
Vegetarian Lean and Healthy / Protein 17g / 417kcal

H2f. Keto BLT Chicken Salad

Salad leaves with chicken fillet, bacon cubes, avocado, parmesan, cucumber cubes, tomato and yuzu mayo.
ZaAdta pe KOTOmouAo PIAETO, KUBOUG UTEIKoy, aBokavTto, mappeldva, ayyoupdkl, VIopdta Kat paylovela.

Keto Friendly / Protein 45g / 622Kcal

H2i. Grilled Seabass Salad
(P)@F) Salad leaves with grilled seabass, edamame, corn, broccoli, quinoa, avocado slices and pesto basil.

ZaAdta pe Aaupdkl oTn oxapd, @acoAla coylag, KAAQUmOKL, HTPOKOAO, Kivod, aBOKAVTo Kal MECTo BactAkoU.

OMEGA-3 Booster / Protein 43g / 655kcal

H3c. Sashimi Salmon

(P)@F) Sashimi salmon with seaweed salad (10 pcs)
Jaoipt coAopou Kal caAdta pe @UKLa (10 Kop)
OMEGA-3 Booster / Protein 44g / 602kcal

€12.50

€12.50

€13.50

€9.00

€13.00

€13.50

€20.50



QUINOA BOWLS / MIOA KINOA

QO01. Chicken Quinoa bowl €10.50
(LF) Quinoa Brown rice herb mix with grilled chicken fillet, grilled eggplant, bell peppers, carrots,

cucumber, tomato, spring onion, parsley, avocado. Served with light ponzu sauce.

Kivda pe kaotavo pudl Kal PTTaxapikd, KOTOTOUAO QIAETO 0Tn oxdpd, HEAITZAvVA, KOKKIVEG TITEPLEG,

KapOTo, ayyoupdkl, VIOPATd, PPECKO KPEPHUOL, paivtavog Kal aBokavto. epBipetatl pe eAappld oog Moviou.

Nutrient Dense / High Fiber / Protein 39g / 475kcal

QO02. Vegetarian bowl €10.00
W (LF) Quinoa Brown rice herb mix with grilled king oyster mushroom, avocado,radish, edamame, carrot,

chopped tomato and curry sweet potato. Served with light ponzu sauce.

Kivoa pe kaotavo pudl Kal JTaxapikd, pavitdapt n)\supwtoug 0Tn oxdpa, aBokdavto, pemavdaxl,

(pacOAla 0OYLaG, VIOPATivia Kal YAuKomatdta pe Kapl. XepBipetal pe eAagpid oog Moviou.
Nutrient dense / High fiber / Protein 14g / 495 Kcal

QO03. Salmon and Tuna bowl €12.50
(P)F) Tricolore Quinoa with Salmon and Tuna Sashimi (8pcs), edamame, wakame, chopped nori, avocado cubes,

cucumber, carrot, sesame, coriander. Served with light ponzu sauce.

Tpxpwpia Kivoag pe ZoAopo kat Tovo Zacipt (8kop), @acola coylag, caAdra pe @UKLa, vopl, kKUBot aBokavto,

aYYOUPAKL, KAPOTO,00Ucdpt, KOAavTpog. ZepBipetal pe eAappld cog Moviou.

Nutrient dense / OMEGA-3 Booster / Protein 30g / 515kcal

STARTERS & SASHIMI / OPEKTIKA & ZAZIMI

D01 Edamame €8.00
(LF)GF) Boiled green soybeans with anise, ginger, salt and spices.
v Mpdoiva aAatiopéva acoAld coyLag pe YAUKAVLCO, TEIvIZep Kal HTAaxapikd.
Protein 48g / 410kcal

D02 Wakame Salad €8.95
(Lr) () Salad with seaweed, prawn and vegetables.

JaAdta pe @UKLa, yapida kat Adaxavikd.

Protein 6g / 209kcal

GO1 Tuna €12.00
(P)(LF) Tovog

Protein 22g / 180kcal

GO02 Salmon €11.50
(P)(LF) ZoAopog

Protein 24g / 180kcal



BSF3. Brown Maki Steamed Prawn BSF4. Brown Maki Tofu

- & .

BSF5. Brown Cali Camo BSF6. Brown Rainbow BSF8

. Brown Cali Ceviche



BROWN SUSHI FITNESS ROLLS / POAA ME KAZTANO PYZI

~_ BSF1. Brown Maki Vegeterian
(LF)@r) Avocado, cucumber, daikon, carrot. (6pcs)
v ABokdavto, ayyoupdkt, VIaikov, Kapoto. (6Koy)
Protein 4g /

BSF2. Brown Maki Salmon

(P)@F) Salmon, avocado and goat cheese. (6pcs)
Z0AOHOG, aBOKAVTO Kal KATOLKiolo Tupi. (6KOW)
Protein 17g / 210kcal

___ BSF3. Brown Maki Steamed Prawn

(P)(LF) Steamed prawn, avocado and Japanese yuzu vegan mayonnaise. (6pcs)
lapida atpou aBokdavto Kat yuamwveQKn youlou paylovela. (6kop)
Protein 17g /

___ BSF4. Brown Maki Tofu
(LF) @) Tofu, cucumber, carrot, wakame. (6pcs)
7 TO@ou, ayyoupdakl,Kkapoto, @UKLd.(6KOH)
Protein 7g / 220kcal

_ BSF5. Brown Cali Camo

() Salmon, tuna, ginger, cream cheese and tobiko. (8pcs)
Z0Aop0G, TOvVOGg, Tlivtlep, KPEHWOES TUpl Kat xaBlapt xeAtbovoyapou. (8koy)
Protein 20g / 210Kcal

BSF6. Brown Rainbow
(LH@Er Salmon, tuna, hamachi and avocado. (8pcs)
E Zvopog, TOVOG, HIVEPL Kal aBokavto. (8kop)
Protein 11g / 220kcal

___ BSF7. Brown Cali Salmon

(LF)(P) Salmon, cucumber, avocado, vegan mayonnaise, flying fish roe. (8pcs)
20AOHOG, ayyoupdkl, aBoKAvto, XopTo@aylkn paylovéla, auyotapaxo XeAldovoyapou. (8Kop)
Protein 15g / 210kcal

BSF8. Brown Cali Ceviche

(Lr)(r) Seabass, lemon, onion, wasabi flying fish roe and avocado mix. (8pcs)
/\GUpGKl pe )\spow Kpsupuél ouaoant auyotapaxo xeAMldovoyapou Kal aBokavto. (8kop)
Protein 12g / 195kcal

~ BSF9. Brown Cali Steamed Prawn

(@) ?Steamed prawn, avocado, tofu cream, cashew nuts. (8pcs)
(p) Fapida atpou, aBokdvto, TOPOoU Kal KAcloug. (8kop)
~ Protein 14g / 220kcal

~_ BSF10. Brown Bonito
LH(P) Tuna tartar, shaved cucumber, chives, bonito flakes. (8pcs)
Tovog taptdp, ayyoupdkl, GXOlVOTIpaco, VIPAadeg maAapidag. (8kop)
Protein 20g / 243kcal

€7.90

€9.90

€9.90

€8.90

€11.50

€12.50

€10.90

€11.50

€9.90

€13.90



KD3. Kids Seabass KD2. Kids Chicken Burger KD5. Kids Chicken Fillet

KD1. Kids Beef Burger KD4. Kids Salmon

KDW1. Kids Chicken Wrap KDW?2. Kids Salmon Wrap



KIDS FITNESS MENU / MAIAIKO MENOY AIATPOO®HZ

The Kids Fitness Menu designed in collaboration with the Clinical Dietitian-Nutritionist, Yiannis Kerimis, features
a wide range of dishes that include fresh ingredients and offer a balance of essential nutrients that children need.

Beef Angus burger, grilled sweet potato smashed, steam broccoli and carrot and avocado side salad.
Bbq stevia sauce on the side.

Fresh Chicken burger mix, grilled sweet potato smashed, steam broccoli and carrot and avocado side salad.
Bbq stevia sauce on the side.

Grilled Seabass, soba buckwheat noodles, steam broccoli and carrot and avocado side salad.
Sweet n Sour stevia sauce on the side.

Grilled Salmon, soba buckwheat noodles, steam broccoli and carrot and avocado side salad.
Sweet n Sour stevia sauce on the side.

Grilled Chicken fillet, quinoa brown rice herb mix, steam broccoli and carrot and avocado side salad.
Yogurt honey mustard sauce on the side.

Grilled salmon, cream cheese, avocado, salad leaves and orange zest.

Grilled Chicken fillet, light cheese, avocado, salad leaves and yogurd mustard sauce.

€8.90

€8.90

€9.90

€9.90

€8.90

€6.90

€5.90
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Anti-Aging

H4a. Breakfast Wrap ' H4b. Chicken Wrap H4e. Duck Wrap



WRAPS / ZANTOYITZ

H4a. Breakfast Wrap

Wrap with egg, turkey ham, avocado, peppers, light cheese, corn.

TUMXTO cavToultg Pe auyo, {apmov yaAomoUAag, aBoKAvTo, MIMEPLEG, TUpl Olaitng, KAAQUTOKL.
Kick Starter / Protein 24g / 524Kcal

H4b. Chicken Wrap

Wrap with chicken fillet, light cheese, peppers, avocado.

TUAIXTO OAVTOULTG E KOTOTOUAO PIAETO, Tupl dlaitng, mmeplég, aBokavto
Protein 54g / 627Kcal

H4d. Cured Salmon Wrap

Wrap with avocado, cream cheese, lemon and orange zest, vegetables and salad leaves.
ZAVTOULTG PE PHAPLIVAPICHEVO GOAOUO, KPEUWOES TUPL, EUopPa AgpovioU Kal TOPTOoKaAloU,
aBOKAVTO, CAAATIKA KAl AdXaviKda

OMEGA-3 Booster / Protein 22g / 452Kcal

H4e. Duck Wrap

Wrap with roasted duck, vegetables, avocado,mint and hoisin sauce.
TuMIXTO cdvTtoultg e Tama, Aaxavikd, aBokavto, Jévta Kal 6og mAmiag.
Protein 63g / 757Kcal

HEALTHY DRINKS / YTIEINA POOHMATA

€6.00

€6.50

€8.00

€7.00

The benefits of plant-based protein include increased intake of fibre, lower risk of cardiovascular disease

and some types of cancers, and benefits for weight management.

Fresh Orange Juice
DpEOKOG XUPOG TTOPTOKAAL

Mix Fresh Juice
DPEOKOG XUPOG AVAPEIKTOG

Build Up
Vanilla Strawberry, banana, spinach, green apple, delact milk
Supports maintenance, muscle growth and tissue repair / 235kcal

Recovery
Raw Cacao Plant based Protein with BCAA, Banana, Peanut butter, delact milk
Reduces fatigue, recharges, decreases muscle soreness, and enhances muscle growth / 320Kcal

Super Antioxidant
Acai Berries, mixed berries, banana, orange, delact milk
Packed with antioxidants, vitamins, fibre, and minerals that are essential for body detox / 254Kcal

Collagen Builder
Cacao mint Collagen Protein, banana, green apple, delact milk
Supporting joint health, Hair, Skin and Nails / 195Kcal

Anti-Aging
Vanilla Cinnamon Collagen Protein, banana, delact milk
Nutrients and vitamins that encourage the development of collagen / 262Kcal

€3.00

€3.50

€5.50

€5.50

€5.50

€5.50

€5.50



GUARANTEED QUALITY AND ORIGIN

Food safety and healthy eating has been a growing concern among citizens over the last decades. Today, more than ever, consumers are
seeking more information about the food they eat. They want to know how their food was grown to ensure that it is safe to consume and
how certain types of food can help in maintaining a balanced diet and proper health.

While Wok n Roll is dedicated to supporting the importance of consuming quality and healthy food, we believe that this is not enough.
We want to deliver greater transparency to the quality and safety of our food by providing meaningful and accurate information on the

ingredients and products we use in our kitchen.

Beef

All dishes are prepared from certified Black Angus beef that

tastes better and is more tender than other beef. It contains an
amazing source of iron as well as zinc which is essential for growth
metabolism. The meat also contains a good dose of vitamins B12
and essential nutrient Niacin. / 'OAa Ta mdta mapackeualoviat
amo mctonompévo Bodivo Kpéag Black Angus TTou €xel KaQAUTEPN
yelon kat givat mo tpucpepo ano aAAa Bodvo Kpéag. I'Isplsxa Ha
KamnAnKrlKn mnyn o1dnpou Kabwg Kat Lpsuéapyupou Tou ivat
amapaitnTog yla tov augnTtikd PetaBoAlopo. To KpEag MEPLEXEL
£miong pla KaAn 6éon Bitapivwy B12 kat Bactkig BpemTikig ouciag
Nwaoivn.

Chicken

All dishes are prepared from 100% locally produced and distribute
safe and certified chicken from Mintikkis company, which its
primary concern is to provide the best chicken on the Island and
to be fair with the people working for them and with them.

‘OAa ta mata mapackeualovtal amd 100% TOMKAG TAPAYWYNG
Kat OlavEPOUV acAA£G KAl TIOTOMONHEVO KOTOTOUAO amd tnv
etaipeia Mintikkis, Tou mpwTapxiko PHEANPA TNG gival va TapEXel
To KaAUTEPO KOTOTIOUAO GTO VNGl Kat va eivat dikala Je Toug
avBpwmoug mou gpydalovtatl yia autoug Kat padi toug.

Pork

All dishes are prepared from pork certified to the highest quality
standards from La Comarca Meats that they use the highest quality
white layer pork and Iberian pork, thanks to comprehensive control
of the entire production chain, through the control of all steps in
our value chain, from genetics laboratories to the last step in the
elaboration of our products

‘OAa ta mdarta napacKsud(ovral amo xmpwé KpEAG MOTOTOINPEVO
pe Ta ugnAodtepa nporuna moldtntag amd tn La Comarca Meats
ou xpnotpononouv TNV UYPNAGTEPNG TTOLOTNTAG XOLPLVO KAl XOIPLVO
1BNpLKO, xapn 6Tov OAOKANPWHEVO £AEYX0 OAOKANPNG TNG aAucidag
Tapaywyng, HECW tou eA£yxou OAwY Twv otadiwy otny aAucida
alag, amod ta epyacTipla YEVETIKAG PEXPL TO TeAeuTaio BApa otnv
eme€epyacia Twv mMPoidvVIwY Toug

OMEGA-3 EGGS

All our eggs are fresh and produced by local farmer Mintikkis and

are Eggs from hens that were raised and fed omega-3 enriched feeds
that tend to be much higher in omega-3 fatty acids. Omega-3 fatty
acids are known to reduce blood levels of triglycerides, a well known
risk factor for heart disease.

‘OAd Ta auyd pag ival ppéocka Kat mapdyovtal amnd Tov TOTKO

aypotn MvTikkn Kat givat Auyd amo KOTEG TTOU TPEPOVTAV HE TPOYES
EUTAOUTIOHEVEG HE WHEYA-3 TTOU Telvouv va elvatl MoAU uynAdtepa
oe wpéya-3 Amapd oféa. Ta wpéya-3 Aumapd oféa ival yvwoTo

OTL pElwvVouY Ta emimeda twv TPLyAUKEPISIWY 6To aipa, évav moAU
YVwoTo mapdyovta KivoUvou yia KapSlakEG mabnoeLs.

Bluefin or Yellowfin Tuna

All dishes are prepared from Wild Caught Bluefin Tuna whenever

is available for sourcing from our fishermen we cooperate in the
Meditteranean or Aegean Sea. Bluefin Tuna is one of the most sought
after fish in the world, prized by chefs and foodies alike. Known for
its melt-in-your mouth texture and deep red colouring, Bluefin Tuna
has the darkest and fattiest flesh of all the tuna varieties. Its A
powerhouse of lean protein, vital vitamins, and essential minerals,
this seafood marvel can significantly enhance your overall health.
‘OAa Ta marta mapackeualovtal and ayplo pubpd Tovo OToTE

gival 6labéoipo ywa mpounbela amd Toug Yapdadeg pag mou
ouvspya(opacsts otn Meodyelo i 6T0 AlYCIlO o] ya)\a(onpacslvog
Tovog elval Eva amd Ta mo mePIZATNTA YApLda 6TOV KOO0, TO OToio
EKTIHOUV Ol GEP Kal ot KAAo@ayddeg. VwoTog yia Tty u@n mou
AWVEL OTO OTOMA Kal To BabU KOKKIVO xpwpa tou, o Bluefin Tuna
£XEL TNV MO oKoUpa Kat Atmapr odpka amo OAEG TIG MOLKIAIEG TOvou.
Auto 10 Baupactd BaAacotvo Balpa pmopel va BEATIWOEL GNUAVTIKA
TN GUVOAIKN UyEia oag.



Salmon

All dishes are prepared from New Zealand Ora & Regal King salmon,
which is a unigue breed of king salmon for culinary excellence . The
main components of the feed are complex fats and quality proteins,
along with carbohydrates and essential vitamins and minerals.

they are committed to growing healthy and nutritious King salmon
in a sustainable way. Feed is specially formulated by nutritionists
to provide enough energy for our salmon to thrive whilst also
supplying all the essential nutrients for healthy growth. feed does
not contain ingredients of genetically modified origins, antibiotics
or growth hormones or growth promoters.

‘OAa ta mdta mapackeualovtal amd colopd Néag ZnAavdiag Ora &
Regal King, mou €ivat pla povadikn patoa BactAikou coAopou yia
YQAGTPOVOUIKN TEAELOTNTA. Ta KUPLA GUCTATIKA TNG TPOWPNG elvat
TOAUTAOKA AITTN Kal TOLOTIKEG TPWTEIVEG, pali Pe udatavOpakeg Kal
Baokég Bitapiveg kat pétaAla. ‘Exouv 6ecpeutel va KaAAlepyouv
UYLELVO Kal BpemTikO BaciAikd cohopd pe Blwotpo tpomo. Ot
{wOTPOPEG EXOUV 0XeQIAOTEL EI0IKA amo dlaTpo@oAdyous yia

va MAPEXOUV APKETH EVEPYELA YIA VA EUGOKIPNOEL O GOAOWOG,
TAPEXOVTAG TAUTOXPOVA OAA TA ATAPA{TNTA OPEMTIKA CUCTATIKA
yla vyt avantuén. Ot {wotpo@Eg eV MEPIEXOUV GUCTATIKA
YEVETIKA TPOTTOTIOINKEVNG TTPOEAEUCNG, AVTIBLOTIKA I QUENTIKEG
0pHOvVEG I auENTIKOUG TTapayOVTEG.

ORA KING IS TO SALMON AS WAGYU IS TO BEEF

The naturally high oil content in Ora King salmon can be seen in the
striking marbled fat lines within the bright orange flesh, instantly
drawing comparison to Wagyu.

0 ORA KING EINAI ZTON ZOAQMO OMNQZ EINAI TO WAGYU XTO
BOAINO.

H @uolkd uwnAn TEPLEKTIKOTNTA 0€ AGSL otov coAopd Ora King
(PaiveTal oTIC EVIUTIWOLAKEG HAPUAPIVEG YPAUHEG ATTOUG Péoa oTN
AQumEPR TOPTOKAAL GAPKA, TTOU GUYKPIVOUV auécwg e To Wagyu.

Sea Bass

All dishes are prepared from certified and locally produced from
Kimagro company that uses only top reputable Fish Feed suppliers
that are sustainable in their own practices; sourcing their fishmeal
and fish oils from responsibly managed fisheries, using efficient feed
transportation and waste management. Levantina Sea Bass from
Kimagro, having participated in the International Taste & Quality
Institute (iTQi) competition, received the Diamond Award, which

is the highest rank. The company was awarded for the quality and
flavour of the Levantina Fish it produces. The award puts Cyprus at
the top of the list of fish farming countries in the world.

‘OAd ta MAta Tapackeudadovtal amod MoTOmoNHEVA KAl TOTKA
mapayoysva anod v stalpeia Kimagro mou xpnotyomolsi povo
Kopu@aioug a&lomoTtoug mMpounBeuTEG IxBuotpowy Tou sival
Buwool oTIg OIKEG TOUG TTPAKTIKEG. va Tipopndslovtal ta
xOudAsupa Kat Ta IxBuéAala amod aAlsia pe umelBuvn Slaxeipion,
XPNOIHOTIOWOVTAG ATOTEAECUATIKN PETAPOPA {woTpo@wy Kal
dwaxeipion amoppiupdtwy. To Levantina Sea Bass amé tnv Kimagro,
£XOVTAG CUUPETACXEL 0TOV OlaywVvIopo International Taste & Quality
Institute (iTQi), éAaBe to Diamond Award, Tou ivat n uwnAoTePn
katdtagn. H etapeia BpaBeUtnKe ywa tnv moldTNTA Kat tn yeuon tou
yaplou Levantina mou mapayet. To BpaBeio Tomobetei tnv KUmpo
OTNV KOPU®N TNG AMOTAG TWV XWPWV IXOUOKAAAIEPYELAG OTOV KOGHO.







