OPEKTIKA | APPETIZERS

Ceviche A\afpdkt pe kpeppddL e6aldT, «kappévo» KaAQUMOKL,
chili kat dressing andé mpdovo pnlo kat wlivilep

Sea bass ceviche with shallots, charred corn,

chili, green apple and ginger dressing

Tévog pe tapapd, mikha koup KoudT kat
cdhtoa eoneptdoelddv pe yaha kapudag
Tuna with fish roe dip, pickled kumquat,
and citrus sauce with coconut milk

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

Melldva nt, payovéla padpou ckdpdou, paytovéla
HAVIAVO KAl KPERA TOPOU E TAXIVL

Grilled eggplant, black garlic mayo, parsley mayo,

and tahini tofu cream

Beef Tartare pe kpeppddi ecalédt, pouctdpda Dijon,
HUP®OIKA EMAVK OE ThyavLTr Matdta.

Beef Tartare with shallots, Dijon mustard,

herbs, on top of fried potatoes

Tacos pe yapida* & guacamole
Tacos with shrimp* & guacamole

Mini burgers pe cheddar, Topdra kat spicy mayo
Mini burgers with cheddar, tomato and spicy mayo

Krabo burger pe kafoUpt* soft-shell, chutney topdtag & coleslaw
Krabo burger with soft-shell crab*, tomato chutney and coleslaw

Mavitdpia king oyster pe moupé pehit{dvag kat Koukouvdapl,
vegan XO rik\a kpeppidL kal oditoa and pavitdpl.

King Oyster mushrooms with eggplant and pine nut purée,
vegan XO pickled onion, and mushroom sauce

Matéha ppéokou Axtvou pe Gremolata chili
Fresh sea urchin platter with chili Gremolata

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

SAAATEX | SALADS

Topativia pe Boloyikd ehatdrado,
KPEUHUAL, eNEG, plyavn kal oipotpt
Cherry tomatoes with organic olive oil,
onions, olives, oregano & opsimotiri cheese

Yaldta pdka, oriavdky, kohokulh, mnepid Gropivng,
nolawwpévo avBétupo ,coucdpt kal dressing peldoa

Rocket and spinach salad with zucchini, Florina pepper, aged
Anthotyro cheese, sesame seeds, and molasses dressing

FaMuknA ocaldta pe baby gem , Fapida*, pavyko,
KOMaVOPO, KPEUUUSL £aNST kat aplydalo
French salad with baby gem, Shrimp*, mango,
coriander, shallots, and almonds

Yaldta aotakoy pe Yntd poddkivo,
kdoloug kau spicy lemon sauce
Lobster salad with grilled peach,
cashew nuts & spicy lemon sauce

DIP

Tapapooaldta pe Aadt facthikol kat xapoumt
Fish roe dip with basil oil and carob

Ddfa pe kéhavdpo kat Pntd baby kohokibia
Fava dip with coriander and grilled baby zucchini

ava Ty

24€

22€

22€

| VG| 16€

32€

avd Ty - per item / 10€

- peritem / 12€

21€

| VG| 18€

68€

avd tpy - per item / 13€

18€

18€

21€

| GF| 58¢

ne€

IVG| 9€

ZYMAPIKA / PASTA

KpBapdto pe paykpl kat Aadt Bacihikou
Orzo with red snapper and basil ol

Linguine Pomodoro

Linguine pe yapideg *
Linguine with shrimps*

Linguine pe aotakd Yntéd
Linguine with lobster

BBQ

AaBpdki Yntd pe “kappéva” pacoldkia kat

HUPWSIKA Kal odtoa and ta {opd tou

Grilled sea bass with "charred" green beans and herbs,
served with a sauce made from its own juices

Kotdémoulo (uod) papvapiopévo pe “jus” lime (yia 2 dtopa)
Half marinated chicken with lime “jus” (for 2 persons)

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

Black Angus Striploin

Black Angus Short ribs 500gr pe yAdoo teriyaki
Black Angus Short ribs 500gr glassed with teriyaki

Mnpwldha Black Angus Tomahawk
Black Angus Tomahawk steak

Dpéoka Pdpla nuépag
Catch of the day (kg)

Actakdg Wntdg
Grilled Lobster (kg)

SIDE DISHES

Matdteg tyaviteg
French fries

Kahapnékt Wntéd
Grilled corn

MNatdteg Boulangére
Boulangére potatoes

Wntd Aeukd onapdyyia pe béarnaise kat apldydaho
Grilled white asparagus with béarnaise sauce and almonds

FAYKA | DESSERTS

Tooupékt pe maywtd Pavila kat ppdouleg papvé
Tsoureki with vanilla ice cream & marinated strawberries

Baked Cheesecake pe pappehdda avava
kau sorbet passion fruit-mango

Baked Cheesecake with pineapple compote
and passion fruit-mango sorbet

Kéik cokoldtag pe naywtd espresso kapapehwpéva

POUVTOUKIA, KPEPA COKOAGTAG Kat odhtoa mpalivag

Chocolate cake with espresso ice-cream caramelized
hazelnuts milk chocolate cream and praline sauce

®pouta enoxrig
Seasonal fruits

| VG | Vegetarian, | GF | Gluten Free
* Kateuypévo npoidv / Frozen product | Wopi/ Bread: 5€
Evdéyetal va epnepiéyovial ot akdhouBeg ousieg kat mpoidvia nou npokaholv alepyieg kat Sucavelies: Tnodp, Zitdpy, Zikakn, Bpaun (Anuntplakd pe Moutévn), Ldyia, Zéwvo, Livdm (poustdpda), Auyd, KpBdpt, Bpdun, Aotmvo,

38€

[ VG| 17¢€

36€

130€/kg

39€

53€

73€

56€

59€

128€/kg

124€/kg

130€/kg

10€

8¢

14€

16€

14€

15€

16€

|VG||GF| 13€

Ootpakoeidr, Makdkia, IxBupd, dha & Mahaktokopikd, Enpol kapmol pe kéhupog, Aw€eldio tou Belou kat Oeiddng 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: Mavayibtng Makarrg | Chef: Métpog Qureivng | Ztg tpés oupneprapPdvoviar Anpotikds pépog & D.M.A. | Ayopavopikés YnetBuvog: Mavayibing Nakakis] 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)



BEACH



