APPet'\zers - Opektika

Fish Roe Salad - Tapapocoaddrta ) 8.50
Fish roe salad with sea fenel salad
TapapocaAdta e coAATa amo Kpitaua

"Tzatziki" - T¢atlike () 7.00
Tzatziki, mint with marinated olives in ouzo and fennel seeds
TCotlikt, SUGOHO LEe HOPLWVOPLOUEVES EALEG O€ 0UTO Kal papaboomopo

Eggplant salad - MeAut{avooaldta ) 8.50
With melted goat cheese and herbs
Me MwUEVO KaTolkioo Tupl kat LUpwSIKA

Sea jewel - QaAacowd ) 24.00
Sea urchin roe, steamed mussels, clams with sea asparagus and garlic bread
Axwog, pUdLa, YUaAloTepES, kubwvla, omapdyyla tng BaAacoag e BVeykpeT amo EUSL o€pu

Zucchini patties with "taratouri" - KoAokuBokedptédeg pe "tapatovpl” ¢ 9.00

Sardines tempura - TepnoUpa capdéleg 17.00
Sardines tempura with fig vinaigrette and limes
YapOENEC TEUMOUPA UE BLVEVKPET EEPWV OUKWY KAl YAUKOAELLOVOL

"Haloumi cheese" - XaAoUu oxépag () 13.50
With cherry tomatoes, "ouzo", lemon and anise sauce, grilled "pita" bread
Me topativia, caAtoa amo oulo, AepovL kat avnbo, bntn mita

French fries - Thyavitég ratdreg () 7.50
With fresh thyme
Me dpéoko Bupapt

Fresh Fried Calamari - Tnyavnté KaAapdpt 18.00
Fresh fried calamari with sea fennel tempura and three mustard dressing
DpeoKOTNYAVIOPEVO KOAQUAPL HE KpiTapa Kal 6dAtoa amd TPELG LOUOTAPSES

Grilled octopus - XtandéL oxapag 19.00
Grilled octopus with romesco sauce and lemon dressing
XTamodL oxapag e POUEDKO Kal BIVEYKPET AgpoVLIOU

Tuna tartar - Taptdp tovou 27.00
With bulgur, greek salad, yoghurt, lime and black sesame
Me TAlyoUpL, YWPLATIKN OOAATA, YLOoUPTL, AGLU KAl LaUpo COUCALL

Crab - ®péoko kapouptL 28.50
With avocado, beetroot leaves in tomato gazpacho
Me afokavto, dUANa avtlaplol O€ YKAOTIATOO VIOUATAS



Sadads - Zaldtec

Greek salad - Xwpiatikn caldra ) 18.00
Greek salad with feta cheese, tomato, onions, green peppers, Kalamata olives and capers
Xwplatikn cohdta pe dEta, viopdta, ayyoupl, KpeUUUSL, TPAoLvN TITEPLA, EALEC KAAQLWY KAl KATIAPN

Green salad - Npéown caAdra () 15.00
Green salad with spinach, kale, radishes and olive vinaigrette
Mpaolvn coldta pe omavaky, Aaxavida, pemavakia Kot BveyKpeT eALAS

Seafood salad - ZaAdta OaAacowwv 28.00
Prawns, scallops with rocket, lettuce, cucumber, cherry tomatoes, green beans,
basil mayonnaise and Dijon dressing
Yahata pe yopideg, xTévia, LapoUAL, ayyoupl, VIOUATAKLA, TPAcva Gaoolakia,
paylovela BactAtkol katl oaAtoa pouatapdag



/V\c\'\ns

Grilled lobster - Aotakog 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
AoTakdg oXapag e AaSOAEUOVO HUPWEIKWY N LOPLVOPLOUEVOG O€ TIEOTO BAGIALKOU
HE pakapovada Kal 6AAToa VIopATac

Grilled prawns - Fapideg oxapag 135.00/kg
Grilled prawns with herb and lemon infused olive oil or
pasta with marinated prawns in basil pesto and tomato sauce
Wntég yopibeg pe AaSOAELOVO LUPWELKWY 1) LAPLWVOPLOUEVEC OE TIEOTO BACIALKOU
UE pakapovada kal 6AAToa VIopdTac

“Saganaki" prawns - Zayavakt e yopideg 26.50
“Saganaki" Prawns with melted soft feta cheese, cherry tomatoes and ouzo vinegraite
Yayavakl pe yapibeg, déta, Pnta vropativia kat odAtoa oulou

Fish soup - Wapoocouna 24.00
Fish soup with red pepper aioli
WapodoouTa e aloAl KOKKIVNG TUTEPLAG

Sea bass fillet - Aavpadxt pAéto 27.50
Sea bass fillet with bottarga vinaigrette and baby vegetables
AQUPAKL GIAETO Lie BLVEYKPET UYOTAPAYOU KAl BPAOTA Aaavika

“Midopilafo” rice - Mudonilado 26.00
“Midopilafo”rice with mussels, cherry tomatoes, fennel bulb, ouzo and bottarga
Mubormidado pe viopatakia, papaboplla, oulo Kal auyoTapaxo

Black pasta - Maupn pakapovada 36.00
Black pasta with sea urchin, scallops, king crab and saffron sauce
Maupn poakapovada e axvo, XTEvLa, PactAtkod kafoupl kal adAtoa {adopdc

The catch of the day - H Yapia thg nuépag 90.00/kg
With herb and lemon infused olive oil sauce, local greens, sea fennel and zucchinis
H apld tng nuépag Ue To KO
Me AaboAEovVo LUPpWEIKWY, AARUPEC, KpITapa Kat KOAOKUBAKLA

Grouper fillet - ®\éto odupidag 35.00
Grouper filet with ouzo dressing and sea urchin roe mayonnaise
DOWéto odupidac pe BveykeT oUTOU Kal payloveLD avou



Desserts

Fruit platter - MAatw pe ppolta ) 15.00
Fruit platter with strawberry sorbet and yoghurt
MAaTW GpoUTWV LE COPUTE GPAOUAAC KAl YLAOUPTIOU

Lemon millefeuille - MiAdpéry pe poug Aspoviot () 12.00
Lemon millefeuille, olive spoon dessert and thyme sauce
MWAGELY UE HOUG AEUOVLIOU, YAUKO TOU KOUTAALOU AL kal oGAToa Bupaplol

Bitter chocolate mousse - Moug rukprig cokoAdrag () 12.50
Bitter chocolate mousse with honey touille, lime syrup and vanilla ice-cream
Mouc Tikpn G cokoAdtag e touille peAtol, otpdmt lime kat maywtd Bavidia

Buttermilk Panna Cotta - Panna Cotta pe §wvéyoda ) 12.50
Buttermilk panacota with grilled apricots and sweet wine sauce
Navakota e Elvoyala, Pntd Bepukoka kat OAATON YAUKOU KPaoLOU

@ Enthoyn 16avikn yla xoptopdyoug - Denotes vegan @ Enthoyn 16avikn yia xoptopdyoug - Denotes vegetarian

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.



