QMA - RAW

Carpaccio Tévou pe apwpatiké Aasi,
KPEUHUSI, MNePIA Kal kAnapn
Tuna carpaccio with aromatic oil,
onion, pepper, and capers
25€

Tartare ®aykpi AGnvaikn,
nikAa ayyoupl, toins natdras
Sea bream Athenian tartare,
pickled cucumber, potato chips
24€

Zagipi JayIdatiko hE HUpWSIKA
Kal eEhaioAado ané th Odpua pas
Amberjack sashimi with herbs and

olive oil from our Farm
23€

Ceviche ydpi nuépas pe vepd toudras,
Kpitapo, E0aA0T
Fish of the day Ceviche with tomato water,
sea fennel and shallot
25€

Carpaccio Zpupibas e eonepiSoeldh
Kal auyd axivou
Grouper carpaccio with citrus fruits
and sea urchin eggs
(GF) 27€

MIATEAEX - SEAFOOD PLATTERS

ZapdEAes, TPIMKEVN VIOUAta Kal NPOJUHEVIO Ywi
Sardines with grated tomato and sourdough bread
18€

Aaképba e onitikd toupoi
Cured fish with homemade pickle
19€

Tipeibia / Oysters
(GF) 13€ avd teudxio | 13€ per item

Miatéha ppéokou Axivou / Fresh sea urchin platter (GF)
67€

EAANVIKS XaBidpl Ossetra
Greek Ossetra Caviar

108€

MatéAa ©aracoivov
Seafood Platter

160€

IAAATEX - SALADS

TepAoudiouévn toudra, KPEUUSI, €NIES, piyavn,
eAaidéAado and tn Gapua pas Kar naiaiwuévo Avedtupo
Peeled tomato, onion, olives, oregano, olive oil from our
Farm and aged Anthotyro cheese
19€

Zahdra Mapidas* pe papouAl baby, aBokdvto, ayyoupdki
nikAa, apuydala kai dressing kanviotou Yyapiou
Shrimp* salad with baby lettuce, avocado, pickled

cucumber, almonds and smoked fish dressing
(GF) 23¢€

ZaAdta onavdki Je yisivo tupi, couadpl, KPEUUUSI
PpEKO, Tpayavh opoAidra, dressing HUPWSIKWV
Spinach salad with goat cheese, sesame, spring onion,
crunchy pastry puff and a herb dressing

19€

Wntd pacoAdkia, KOAOKUBAKI, MiIKAQ KPEUUUAI,
Sudaopos Kal dressing and kagious
Grilled green beans, zucchini, pickled onion,
spearmint, and cashew dressing
(VG) 17€

OPEKTIKA - APPETIZERS

T0yaho Znteias , Ynth vioudra kai BaciAiké
Soft Cheese “Xygalo™ from Siteia,
grilled tomato and basil
16€

fpaBiépa Kpntns Zayavdki
HE HapueAdda Aepovi
Deep fried Graviera cheese
from Crete with lemon marmalade
19€

®apa pe kanviotd xEANI
Fava with smoked eel
18€

Faupos Mapivdros
Marinated anchovies
17€

MU&1a Axviotd pe chili,
KPEUHUUSI PPETKO Kal BACIAIKO.
Steamed Mussels with chili,
fresh onion and basil.

(GF) 19€

KaAapdpi Tnyavntd pe paylovéZla Aepovi,
Kdnapn Kai ayyoupdki Toupoi
Fried Squid with mayo, lemon, capers
and pickled cucumber
25€

Xtanési Wnté pe okopdaAid
Grilled Octopus with garlic dip

25€

Fapides™* Yniés pe apwpatiké Boutupo
Grilled Shrimps cooked in an herb butter
33€

Noukdviko yapiSas pe minepis,
vioudta kai p€ta
Shrimp sausage with peppers,
tomato and feta
35€

KapaBidéyixa tnyavnth
ME MIKAvTKN paylovéda
Fried Langoustines with spicy mayo
49€

Keundn Tévou e t¢atdiki tapaud
Kal NikAQ KPEUMUSI
Tuna kebab with fish roe tzatziki
and pickled onion
21€

Wapoboouna / Fish soup
(GF) 17€

Kepteddkia tnyavntd
Fried Meatballs
19€

DIPS

‘O\a ta Dips ogpBipovtal pue MITOUAES PNUEVES
All Dips are served with grilled “pitakia bread”

Tapapooahdta
Fish roe dip
11€

MeAit¢avooaldra
Roasted Eggplant dip
(VG) 9€

ZYMAPIKA - PASTA

MouBéEtol pe Mpides* payeipepévo
o€ {wuo Kakapids
Shrimp* yiouvetsi cooked
in bouillabaisse
39€

Axivopakapovdasa
Sea urchin pasta
43€

AlyKouivi Je KOKKIVIOTO KIud xtanodiou
Linguine with octopus bolognese
36€

Linguine alle Vongolle
41€

KapaBidouakapovasda
Langoustines Pasta
139€/kg

Aotakouakapovdda
Lobster pasta
139€/kg

O®PEXZKA WAPIA HMEPAX
FRESH SEAFOOD OF THE DAY

Mnapunouvi / Xpiotéyapo
Red Mullet / John Dory
109€/kg

Mwooa / Toinoupa / Zkopniva
Sole / Sea Bream / Scorpionfish
117€kg

Zthpa / Zeupida / Po@os
®aykpi / Zuvaypisda
Golden Grouper/White Grouper/Grouper
Red Sea Bream / Common Dentex
125€/kg

Kahaudpi / Squid
69€/Kg

Aotakos ynuévos otn Parillia
Grilled lobster in Parillia
139€/kg

Kapaidéa yntn pe oditoa
“kaupévou” Boutupou
Grilled crayfish with
beurre noisette sauce
139€/kg

KwAoxtuna ynth
Grilled slipper lobster
175€/kg

KPEAXZ - MEAT

Rib eye Black Angus pe
nyavni€s natdrtes
Rib eye Black Angus with
French fries (350qr)
(GF) 62¢€

Tomahawk eAAnVIKoU
padpou xoipou (350yp)
Greek Black Pork
Tomahawk Steak (350qgr)
41€

FaAaténita, naywtd avbdyaia,
Kapauéha and Katoikiolo yaia
Galatopita, Fior di latte ice-cream,
and caramel made from goat’s milk

15€

EMIAOPIMIA - DESSERTS

MnakAaBds pe kpéua and @iatiki Alyivns, YAUKO Tou
KoutaAloU BUaoaivo kal tpayavé UAAo kpoUuaotas

yia 2-4 droua

Baklavas with pistachio cream from Aegina,
traditional sour cherry conserve and pie crust

for 2-4 people
41€

* KateWuyuévo npoiov / Wwpi 5€

ZokoAaténita, naywto Baviiia
Kal niokéto Kakdo
Sokolatopita, vanilla ice cream,
and cocoa biscuit

16€

Ev&éxetal va eunepiéxovial ol akOAOUBES OUTIES Kal MPOidvIa Nou NPokaloUv aANepyies kal Suoaveties: Znadui, Zitdpl, Zikain, Bpwun (Anuntpiakd pe Moutévn), Zéyia, ZEAIVO,
Zivani (Houotdpda), Auyd, Kpiedpl, Bpwun, Aounivo, Ootpakoeldn, Mardkia, 1xBupd, MaAa & FaAaktokopikd, Enpoi kapnoi pe KEAUPOS, AIOEEISI0 Tou Befou Kal O€1WdNS EVWOEIS
Executive Chef: Mavayiwtns Makains | Chef: AvSpéas Mavvonouros | s tiués oupnepidapBavovtal Anpotikds gopos & O.M.A. | Ayopavouikds YnelBuvos: Mavayiwtns Makains
O KATANAAQTHZ AEN EXEI YIIOXPEQXH NA MAHPQZEI AN AE AABEI TO NOMIMO MAPAZTATIKO (AMOAEIEH - TIMOAOTI0)

* Frozen product | Bread: 5€

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: Panagiotis Giakalis | Chef: Andreas Giannopoulos | 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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