OPEKTIKA | APPETIZERS

Carpaccio AaBpdkt pe ecaldt, viopdta, eAd kat ecnieptOoedH
Sea bass carpaccio with shallots, tomato, olives, and citrus

Tuna Tartare pe kpépa ABokdvto, ecaldt kal Toing yAukonatdtag
Tuna Tartare with Avocado cream, shallots, and sweet potato chips

Ceviche Mayidtiko pe dressing and ayyoUpt kat unepid
xahanévio, ecaldt, kapaMopévo kahapnoky, Toik kal kdhavdpo
Amberjack ceviche with cucumber and jalapefio dressing,
shallots, charred corn, chili, and coriander

Beef Tartare pe patpo oképdo, poustdpda Dijon,
nikha and paviedpt Shitake, kpépa and kpdko auyou
pe nappeldva kal Tpayavég Toptiyleg

Beef Tartare with black garlic, Dijon mustard,
pickled shiitake mushrooms, egg yolk cream

with Parmesan, and crispy tortillas

Wntég Mapideg pe kafoupdiopévo Boltupo, Aeukd miso,
oképdo confit kat Kopeditikn ndota mimeptdg

Grilled Shrimps with browned butter, white miso,

garlic confit, and Korean chili paste

Xtandd Yntd pe kpépa mneplds ,pet{dveg kat yAdoo unagi
Grilled Octopus with pepper cream, eggplant, and unagi glaze

Kahapdpt* tnyavntd pe sweet chili jam
Fried squid* with sweet chili jam

Kegpreddkia oto grill pe sauce yiaouptiot kau tartar topdtag
Grilled meatballs with yogurt sauce, and tomato tartar

Mini burgers pe spicy mayo
Mini burgers with spicy mayo

Tacos pe ntr Mapida* & guacamole
Tacos with roasted Shrimp* & guacamole

Krabo burger pe KaBoUpt* soft-shell, chutney topdtag & coleslaw
Krabo burger with soft-shell Crab*, tomato chutney, and coleslaw

Aykwvdpeg Ynteg, pesto onavdki,
kpépa puliBpac kat cdhtoa Barigoule
Grilled artichokes with spinach pesto,
mizithra cream, and Barigoule sauce

Matéla ppéokou Axivol pe Gremolata chili
Fresh sea urchin platter with chili Gremolata

Ytpeidia pe lime, chili kaw tlivilep
Oysters with lime, chili, and ginger

TAAATEX | SALADS

Topativia kat Topdta pe Broloyikd ehardhado,
KPEMHUSL, eNLEG, plyavn Kal KATGIKIGIO KPERDSEG TUpl
Cherry tomatoes and tomato with organic olive oil,
onion, olives, oregano, and creamy goat cheese

Yaldta Kivda pe yntég Fapideg, ABokdvto, kahapmdki kat dressing Aepdvi
Quinoa salad with grilled Shrimp, Avocado, corn and lemon dressing

Yaldta pe baby gem, yntéd Kotdnoulo,
ABokdvto, kdotoug kat dressing pelol
Salad with baby gem, grilled Chicken,

Avocado, cashews, and honey dressing

Yaldta Péka, oravdky, minepid Phwpivng, nalawpévo AvBdtupo,
breadcrumbs nappeldvag kat dressing Balodpuko pe pehdoa

Rocket and spinach salad with Florina pepper, aged Anthotyro
cheese, parmesan breadcrumbs, and balsamic dressing with molasses

Yahdta Mavpng Dakrig, ayyolpy, topdta, uneptd PAwpivng kat peta
Black lentil Salad with cucumber, tomato, Florina pepper and feta cheese

DIP

Tapapooaldta pe Addt facthikol kat xapourmt
Fish roe dip with basil oil and carob

Kpéua mneptds pe kapudia, kdotoug kal Addt couvél
Pepper cream with walnuts, cashews, and suneli oil

25€

26€

24€

31€

32€

25€

24€

21€

avd tuy - per item /13€

avd Tty - per item / 1€

22€

| VG |17¢

66€

avd Ty - per item /13€

19€

21€

20€

18€

7€

n€

|[VGN |9 €

ZYMAPIKA / PASTA

KpBapdto pe Paykpi kat Addt Bacthikol
Orzo with Red Snapper and basil oil

Linguine Pomodoro

Linguine pe ppeokia Tpoupa
Linguine with fresh Truffle

Linguine pe Kafoupt
Linguine with Crab

Linguine pe Mapideg*
Linguine with Shrimps*

Linguine pe Actakd Yo
Linguine with grilled Lobster

BBQ

AaBpdki YnTd, pe kpépa natdtag, Kappéva
kohokuBdkia kat cdhtoa Aepdvi pe pupwdikd
Grilled Sea Bass with potato cream,

charred zucchini, and lemon-herb sauce

Kékopag Yntdg (iodg) oe papivada Tandoori,
raita kat riteg naan (yia 2 dtopa)

Half roasted rooster in Tandoori marinade,
raita, and naan bread (for 2 persons)

Apvdki pnodtt ydaktog pe baby natdteg polpvou (yia 2 dtopa)
Baby lamb leg with baby potatoes in the oven (for 2 persons)

Spare ribs Xopwd pe odhtoa BBQ
Pork spare Ribs with BBQ sauce

Black Angus Short Ribs pe yA\doo tapdpivdou kat teriyaki kapida
Black Angus Short Ribs with tamarind glaze and coconut teriyaki

Black Angus Rib-eye

Mnpildia Black Angus Tomahawk
Black Angus Tomahawk steak

Dpéoka Pdpla nuépag
Catch of the day

Actakdg Wntdg
Grilled Lobster

SIDE DISHES

MNatdteg tnyavnteg
French fries

MNoupgg natdrag
Potato puree

Kalapnokt Wnté pe spicy mayo kat kbhavopo
Grilled corn with spicy mayo and cilantro

Wntd broccolini pe cdMtoa Romesco kat Yintd apdydala
Grilled broccolini with Romesco sauce and roasted almonds

FAYKA | DESSERTS

Tiramisu pe puotikt Ayivng
Tiramisu with Aegina pistachios

Tooupékt pe maywtoé Pavilia kal ppdouleg papveé
Tsoureki with vanilla ice cream & marinated strawberries

ZeoTd PIOKATO ME KOPMATIA GoKkoAdTAg, Kapapéla kat naywtd Bavilag
Warm chocolate chip cookie with caramel and vanilla ice cream

Mousse Yokohdtag, mpahiva pouvtoukiol naywtd Fior di latte
Chocolate mousse, hazelnut praline, Fior di Latte ice cream
®pouta enoyrig | VG|
Seasonal fruits

| VG | Vegetarian, | GF | Gluten Free
* Kateuypévo npoidv / Frozen product | Wopi/ Bread: 5€
EvSéyetal va epnepiéyovial ot akdhouBeg ousieg kat mpoidvta nou npokaholv alkepyieg kat Sucavelies: nodp, Zitdpy, Likakn, Bpaun (Anuntplakd pe Moutévn), Ldyia, Zéwvo, Livdm (pouotdpda), Auyd, KpBdpt, Bpdun, Aotmvo,

39€

| VG |18€

55€

42€

38¢€

134€/kg

41€

53€

75€

45€

58€

62¢€

135€/kg

126€/kg

134€/kg

9€

12€

Q€

14€

14€

14€

14€

16€

| GF | 14€

Ootpakoeidr, Makdkia, IxBupd, dha & Fahkaktokopikd, Enpol kaprol pe kéhupog, Aw€eldio tou Belou kat Oeddng evaoeis [ The following substances and products which cause allergies and intolerances may be included: sesame,
wheat, rye, oats (soybean meal), soybeans, celery, mustard, eggs, barley, oats, loup, shellfish, Milk & Dairy Products, Nuts with Shell, Sulfur Dioxide and Sulphides

Executive Chef: Mavaywbtng Makadrg | Chef: Métpog Qureivng | Ztg tpés oupnephapBdvoviar Anpotikds pépog & D.M.A. | Ayopavopikés YneliBuvog: Mavayibing Nakakic] O KATANAAQTHE AEN EXEI YIIOXPEQEIH NA MAHPQIEI AN
AE AABEI TO NOMIMO MAPAZTATIKO (AMOAEIZH - TIMOAOTIO) / Executive Chef: Panagiotis Giakalis | Chef: Petros Fotinis | The prices include Municipal Tax & VAT | Person in charge in case of market inspection: Panagiotis Giakalis |
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)
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