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Mo akpiPd ta iotmpia g Virgin
AOyw tou popou punavong

aeporiopikn  eraipia Virgin
Australia avakoivwoe x0eg
av€non $6 ota aeponopixkd
€10ITNPIA Y1a ITNOEI E0WIEPIKOU,
MOy® TOU TIPOYpApparog peiwong
WV eknopnov d1o0€e1diou tou dv-
Opaxa, mov tibetal oe epappoyn ano

myv 1n lovAiou. Zuykekpipéva, n gv
Aéyw etaipia avaxoivwoe Ou 1a €101
mpl1a yla Ioelg péxpl kar 900 xAp
Ba axpifnvouy ané my 1n Maptiou
katd $1.50, yia nmioelg péxpr xai
2.000 xAp xatd $3 xal yia Mrnoeig
nave ané 2.000 xAp katd $6.

Y UyXuon npoKaAouv
Ol VEEC TAHNEAES
ota npawmpia Bevqivng

€KA0EG AUTOKIVNTIOTEG TIPO-
Axd)\soav pnxavikn Brdpn ota

auvtokivntd toug, yepidoviag
1a viené{itd toug pe AdBog xavoiua,
ere1dn o1 véeg TaUIEAEG TIOU Undp-
XOUV T®pa ota mpartnpia dev eival
anoluta S1EVKPIVIOTIKES Kal TIPOKA-
00V oUyxuon.

‘Epeuva mmou dievipynoe n peydin
ac@aiouxn etaipia NRMA, aroxa-
Aurtel 6u 10 10% tov ep@wmbéviny
AroKAAUYav nwg yéR1oav td Vieno-
Qra toug pe AdBog Bevlivn emeidn

0l VEEG TAPITEAEG TTOU UTIAPXOUV OTd
IIPATNPIaA TIPOKAAOUY OUYXUON.

[ToAXoi yépioav ta vienddita twv
AUTOKIVATWV TouG He vried avd
apoluBon Bevdivn, pe amotéhecpa
ITPOKaAé0ouv pnxavikn BAdBn xai
va mnpwoouvy péxpl $1.000 o em-
S10pBwoeig.

H aopaliouxn etalpia KaAece g
METPEAAIONIAPAYWYIKEG ETAIPIES VA
BeAtiwoouv TG tapméleg ota mpa-
mp1a, WOTE Va €ival Mo Karavonteg
OTOUG AUTOKIVNTIOTEG.

NEO BINTEO

xuvexidetal otnv lvbovnoia
N Kakopetaxeipion Boogldwy

Vaotdtwon €Xel IPoKa-

Aéoel oty Auotpalria

véo Pivieo mou amoxa-
AUntel 6u ouvvexilerar n Bdp-
Bapn avupetwmon {wviavev
Booeibwv ota o@ayeia g
Ivbovnoiag, mapd toug véoug
KAVOVIOHoUg Tou t€fnkav oe
e@appoyn yia m Beitioon v
OUVONK®OV Kal TV TPAKTIKOV
ota o@ayeia tng Aclauikng auv-
mg xwpag. Onwg eival yvworto,
MEPUOL N AUOTpallavin KuPép-
VION aNayOpeEVsE Y1a APKETOUG
pnveg v efayoyn {viaveov
Booe1bwv oy Ivéovnoia petd
TG AIIOKAAUYEIG TIOU £ylvav
o€ pernoptdl Tou auotpailavou
KPATIKoU TNAEOITIKOU 0Tadpou
ABC, yia xaxopetaxeipion {w-
VIAVOV PooXapiov Kal Booel-
Swv polig ebdvouv ota oga-
yeia touG. Ol GUYKAOVIOTIKEG
€1KOVES TTOU TIpoPAnOnkav tote
otnv Auotpalria xal ékavav to
YyUpo Tou Unélornou KOopou,
npokdiecav palikn avtibpa-
on twv Auotpadav @WoéeL wy,
Ol OII0IOl OUYKEVIPWOAV €KA-
toviddeg x1A1ddeq umoypagég

katd tng e€aymyng {wviavov
Booe1d®V otn yeItovIKA XMPa.

Topa éva véo Bivieo mpo-
Kadei véa avaordiwon, agou
AIoKaAUITel 011 ouvexiletal n
BapBapn avuperwmon {wvra-
vaVv Pooeld®v o€ TOUAGXIOTOV
8o oeayeia g Tlaxdpra,
napd Toug VEOUG auotnpouq
Kavoviopoug mou tédnkav oe

€QApUOyN HETd TNV dpon g
anayopeuong twv  e£aywywmv
{wvravov Pooe1dwv amd my
Avotpadia oty Iviovnoia.

Tn BapPapdnta karadikacav
0pYavWOELS TIpootaciag {Hwv,
10 KOppa Twv Auotpad@v O1Ko-
A0YwV Kal apketoi BOUAEUTES,
nou {nrouv véa amnaydpeuon
Vv eaymymy.

Giorgio’s is located in the heart of Belmore with plenty of parking,
personal friendly service, relaxed and happy mood,
and most importantly its delicious home-style recipes.




