APPet'\zers - O@exuxé\

Fish Roe Salad - Tapapocaldta 8.50
Fish roe salad with sea fenel salad
TapapooaAdTa e COAATA Ao Kpitaua

Sea jewel - @aAacowa 17.00
Sea urchin roe, steamed mussels, clams with sea asparagus and garlic bread
Axwvoc, pudla, yuoAloTtepég, Kubwvta, omapdyyla tng Bahacoag pe BveykpeT amo ELdL o€pu

"Tzatziki" - TCotqike 6.00
Tzatziki, mint with marinated olives in ouzo and fennel seeds
TCotlikt, SUGOHO LE HOPWVOPLOHEVEC EALEG O€ 0UTO Kal papaBooTmopo

Sardines tempura - TepnoUpa capdéAeg 14.50
Sardines tempura with fig vinaigrette and limes
YapOENEG TEUMOUPA UE BLVEYKPET EEPWV OUKWY KAl YAUKOAELLOVA

French fries - Tnyavitég natdreg 6.50
With fresh thyme
Me dpéako Bupapt

Fresh Fried Calamari - Tnyavnté KaAapdpt 16.00
Fresh fried calamari with sea fennel tempura and three mustard dressing
DpeoKOTNYAVIOUEVO KOAQUAPL HE KpiTapa Kal odAtoa amd TPELG LoUoTAPSES

Grilled octopus - Xtanodt oxapag 17.00
Grilled octopus with romesco sauce and lemon dressing
XTamodL oxapag e POUEDKO Kal BIVEYKPET AepovVLIOU

Sadads - Zaldrec

Greek salad - Xwpiatikn caAdta 16.00
Greek salad with feta cheese, tomato, onions, green peppers, Kalamata olives and capers
XwpLlatikn coAdta pe dEta, vioudta, ayyoupt, KpeUUUSL, TpAcLvn TITEPLA, EALEC KAAQUWY KAl KATIAPN

Green salad - Mpdown caAdta 12.50
Green salad with spinach, kale, radishes and olive vinaigrette
Mpdown oahdta pe omavaky, Aayavida, pemavakia kat BveykpeT eALAg



Mains

Grilled lobster - Actakog oxapag 135.00/kg
Grilled lobster with herb and lemon infused olive oil sauce,
or pasta with marinated grilled lobster in basil pesto and tomato sauce
AoTakog oxapag pe AASOAELOVO HUPWELKWY 1 LAPLVOPLOUEVOC OE TTEGTO BAGIALKOU
LLE Lakapovada Kol 0AATOQ VIOUATOC

Grilled prawns - Fapideg oxédpag 135.00/kg
Grilled prawns with herb and lemon infused olive oil or
pasta with marinated prawns in basil pesto and tomato sauce
Wntég yapideg pe AadSoAELOVO LUPWEIKWY 1) LAPLVOPLOUEVES OE TIEOTO BAcIAkoU
LLE Lakapovada Kol 0GATOQ VIOUATOC

Sea bass fillet - Aavpadxt piAéto 23.00
Sea bass fillet with bottarga vinaigrette and baby vegetables
AaUpAaKL GIAETO Lie BLVEYKPET QUYOTAPAYOU KAl BPAOTA Aaavika

“Midopilafo”rice - MuSoniAado 24.00
“Midopilafo”rice with mussels, cherry tomatoes, fennel bulb, ouzo and bottarga
Mubonidado pe viopatakia, papaboplla, oulo Kol auyoTapaXo

Black pasta - MawOpn pokapovada 36.00
Black pasta with sea urchin, scallops, king crab and saffron sauce
Maupn pokapovada e ayvo, XTEVLa, BactAtko kaoupt kal odAtoa {adopdc

The catch of the day - H yapia tng nuépag 90.00/kg
With herb and lemon infused olive oil sauce, local greens, sea fennel and zucchinis
H papld tng nuépac Ue To KO
Me AaboAéovo LUpwOIKWY, AALUPEC, Kpltapa kat KoAoKuBakLa

Desserts

Fruit platter - N\atw pe ¢ppouta 15.00
Fruit platter with strawberry sorbet and yoghurt
MAatw GpolTWV UE GOPUTE GPAOUAAG Kal YLOOUPTLOU

Lemon millefeuille - MiAdEry pe poug Agpoviov 8.50
Lemon millefeuille, olive spoon dessert and thyme sauce
MADELY HE HOUC AEOVLOU, YAUKO TOU KOUTAALOU EALA Kol odAToa Bupaplol

We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of. when preparing your menu request.
Prices are in euros € and include all applicable taxes.
Ba xapoUpe va anavinooupe ota epWIAHATA TwV PINOEEVOUHEVMV Hag OXETIKG PE OUYKEKPIPEVA GUOTATIKG Mou MBavov nepiéxouv ta nidta pag.
MNapakahoUpe va pag evnpepmaete yla tuxov aMepyieg h e18IKES SLatpoPikég avaykeg Tig onoieg npénet va yvwpi{oupe Katd v npoetolpacia tou pevol nou {nthoate.
Ouupég eivat oe eupw € kat gupneptAapBavouv 6Aoug ToUg VOPIHOUG pOPOUG.



