PORTO HELI

INMMOKAMMNOL

PREMIUM SEAFOOD MENU

O chefliwpyos KopoAns, apou «nepinhaviBnke» ous kougives Tou KOopoU, YUpIoE
OTN YEVETEIPA TOU YIa va Snpioupynoel éva ectiatdplo Baciopévo ota ppEcka Yapia
kal ta Bahacoivd. Etor yevwnlnke o «IMnékapnos», nou npoopEpE! €va yaoTpOVOIKO
1a&f&1 upnAns noidtntas ois EAANVIKES-HECOYEIAKES YEUTEIS Pe SNHIOUPYIKES

niveNigs. Xto pevou Eexwpidel o kpiBapdto pe ts nepipnues yapides Koidddas kar ol
napadoaiakés YKOYKeS -vionio (Uapikd- payeipepéves pe xtanddi. H dnpioupyikn
avnouxia tou chef kai n peydAn tou aydnn yia tv 1anwvikn koudiva tov odnynoe og
ooUOI NAapackeUEs, Mou §exwpifouv yia TV Gpeckada Tous Kal TV HaeoTpia Xphons
Twv UNIK@V. Xta plus, n eGaipeuikn e§unnpétnon tou npoocwnikoy, Nou Npoteivel ta
highlights tns npépas. Kabnpepiva 17:30-00:30.
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IPPOKAMPOS Chef Giorgos Korolis, after wandering in the kitchens of the worls, retumed
to his birthplace to create a restaurant focusing on fresh fish and seafood. This is how
“Ippokampos” was created, offering a high-quality culinary trip to greek and mediterranean
tastes with a creative twist. Among the stars of the menu is the orzo with Kilada shrimps
and the traditional goges, a local pasta, cooked with octapus. The creative restlessness of
the chef and his great love for japanese cuisine lead him to sushi creations that stand out
for their freshness and mastery in the use of ingredients. Plus, the exceptional service of the
staff that suggests the highlights of the day. Daily 17:30-00:30.
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