Lunch and dinner in Komotini

We have arranged our lunches in the Officers Club of Komotini which is a building one minute walking distance from Anatolia hotel and 5 minutes from the Prefecture building.

This establishment offers meals for the superior military officers stationed in Komotini with an emphasis on hygienic standards and quality Mediterranean cuisine. 

We have also negotiated special prices for us for our dinner (for anyone who would choose this option). As an example -  for a main dish, salad and dessert/fruit with a drink the cost will not exceed 5€. 

Please take a look at the following menu for the week. I would especially like to hear from the people that have indicated that they have special dietary needs if there is a day in which they DO NOT FIND any choice. I could then go back to the officer responsible for the menu so that we can work something out especially for them. 

Lunch choices
Monday, 9/7/12
1. Stuffed Calamari (calamari stuffed with rice and cheese cooked in




 the oven)  P-V



2. Pasta Napoliten V



3. Soutzoukakia Smyrnaeka (minced meat cooked in tomato sauce 




traditional recipe from Asia Minor) 

Tuesday, 10/7/12
1. Mousaka (layers of aubergine, potato, minced meat and 





béchamel crème)  





2. Chicken with okras cooked in tomato sauce




3. Peas in tomato sauce (with olive oil) V
Wednesday, 11/7/12
1. Imam Baildi (aubergines and potatoes in tomato sauce with garlic) V



2. Veal with vegetables




3. Pastitsio (pasta, minced meat and béchamel crème) 

Thursday, 12/7/12
1. Fish grilled with potato salad P-V



2. Gemista (green peppers and tomatoes stuffed with rice and 





minced meat – traditional Greek recipe)




3. Briam (courgetes and potatoes with tomato sauce cooked in the




 oven) V
Friday, 13/7/12

1. Cuttlefish with spinach P-V



2. Papoutsaki (it means ‘little shoes’ – aubergines stuffed with minced




 meat and topped with béchamel crème. Traditional Greek recipe)




3. Beans cooked in the oven with tomato sauce V
These are the choices for the main course for each day. There will also be a choice of fresh salads, fruits and desserts for each day. There is a choice of vegetarian dish each day and in some days also a pesco-vegeterian choice along with the vegetarian.
There will be also a choice for the following drinks: water (still or sparkling), beer, sodas and house wine.

V = Vegeterian
P-V = Pesco-vegetarian
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