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SEA FOOD
Wapdoouna 12.
Fish soup
Z1peidia Manniag Fine de Claire (tpx) 7.
French oysters Fine de Claire (piece)
Xtévia* otn oxdpa pe oképbdo & Boutupo 19.
Roasted scallops* with garlic & butter
MU61a kpaodta pe pouotdpda & okdpbo 15.

Steamed mussels with wine, mustard & garlic

Axwvooandta ps £€tpa naph. enaténado & otaydveg Aspoviol 22.

Sea urchin eggs with extra virgin olive oil & lemon drops

Xopta enoxng pe £§tpa napBévo eAaidnado & Aspovi 9.

Boiled wild greens with extra virgin olive oil & lemon

Avdpeikta Bpaotd Aaxavika 12.

pe €€tpa napBévo eAaldénado & Asudvi
Mixed boiled vegetables with extra virgin olive oil & lemon

XwpLatikn pe topdra, ayyoupl, péta Kepanovidag 12.

KPEPPUOSL, €AIEG, piyavn & £€tpa napBevo eAaldnado
Greek salad with tomato, cucumber, feta cheese from
Kefalonia island, onion, olives, oregano & extra virgin olive oil

ranog pe Aaxavikd enoxrig, £€€tpa napbévo enaiénado & &bt 16.

Yalos with seasonal vegetables & our vinaigrette

Tou'HAwou pe npdaoivn Kkat KOkKLvn AGAa, poka, kapubia, 16.

otaQideg, tnyavnto xadoupt & VIPECLVYK NOPTOKAALOU
Salad of the Sun with green and red lollo, rocket, walnuts,
raisins, fried haloumi cheese & orange dressing

Zandta codopou Gravlax 16.

avdapelKtn 0andta pe papilvaplopevo oonopo Gravlax, pavyko &
AadoAspovo pouotdpdag

Salad salmon mixed salad with marinated salmon Gravlax,
mango & mustard oil

Tapapooanata e Asuko tapapd 8.
“Taramosalata”, cod’s fish roe spread

MeAwt{avooanadta n aubevtikn MoAiTtikn ouviayn o.
“Melitzanosalata”, traditional smoked eggplant spread

Falpocg papivarog os &b, pe nAéAaio & okopdo 9.
Anchovies marinated in vinegar, with sunflower oil & garlic
NtoApaddkia apneAdpuAno napadociaka 9.
“Dolmadakia” vine leaves stuffed with rice

Fapidec* papivateg o &ibl, pe nAéAalo, Kapoto & NINEPIEG 10.
Marinated shrimps* in vinegar, sunflower oil, carrot & peppers
ABokdvto pe yapideg* oc kEAUPOC TopTiyIag 12.
Avocado with shrimps in tortigia shell

®AaBa pe xéAL kanvioto 14.
“Fava" split peas with smoked eel

Aaképda NoAitikn yvnola ospBipetal e Kpeppubi 16.
“Lakerda” traditional salted bonito, we served with onion

AaupdkL Kapnatoto pe Adiy, oxolvénpacoo, KOKKIVN MINEPLA, 19.

edaiéabo & avOo anatiou

Seabass carpaccio with lime, chives, red peppercorn, olive oil &
fleur de sel

KaBoupooanata and pnds kaBoUpt pe chlli, oxotvénpaoo, 22.
AgpOVL Kal auyd xeAlbovoywapou

Crab salad with chlli, chives, lemon and tobico

Taptdp tévou 22.
apwlatiopévo pe onoapedalo o Baon and nikavtka eUKLa

Tartar tuna flavored with sesame oil on a spicy seaweed base

®<£ta tnyavntn pe QLotiki Atyivng & yAuko tplavtdounno 10.
Fried feta cheese with Aegina pistachio & rose jam
XaAoUpL oxdpag pe topdta kovpi & néoto BaoiAikou 12.
Grilled haloumi cheese, tomato confit & basil pesto
fapLddkiL Alyaiou* tnyavnto 13.

Fried Aegean baby shrimps*

Zapdéneg PLAto oxdpag pe ow Aadonépovou & pouotdpdag 14,
Grilled sardines fillets with sauce of olive oil, lemon & mustard
FapLOOKPOKETEG pE NMIKAVTIKN paylovéda 15.
Shrimps croquettes with spicy mayo

KaAapapdakia* tnyavnta (sdappu tnydviopa oe nAiéAato & eAaiédaso) 15.
Fried squid* (lightly fried in sunflower oil and olive oil)

Fapidec* oayavaki ps @ppéokia topdta, péta & oudo 16.
Shrimps* with fresh tomato sauce, feta cheese & ouzo
KaAapdpl* yepLoto 18.

LE Yéplon Topdtag, péta & nineplag
Grilled stuffed with tomato, feta cheese & pepper

Xtandédi* oxdpag pe €Aaldnado, £idL, piyavn 19.
Grilled octopus with olive oil, vinegar, oregano
KapaBLdooupEG* tNyavniég e ows paylovéda youaoduni 22.

Fried crayfish* tails with wasabi mayo sauce



v OSS— Chicken breast marinated with rosemary & sauce from its broth
9\’% S Mooxapicla ocnanopnpidéna 29.

Veal steak
VOULIAGMENIS Ta napandvw ouvobdeUovtal and baby natdteg ) tnyavitég
EA FOOD The above are accompanied by baby potatoes or fried potatoes
Mouoakdg napadoolakog oto NNALVO 12.

Traditional "Mousaka” in claypot with eggplant, potatoes
& minced veal meat

Wapla & ©andacowva/Fish & Seafood

Wapa npépag / Fish of the day 80/kg | AlApopa ouvodeuTIka/
Mnappnouvia / Red mullets 76/kg . .
WdpL @éta / Fish cutlets 89/kg Various daccompani ments
KaAapdpi ppéoko / Fresh squid 58/kg ®éta 5.
Fapideg Jumbo* / Jumbo prawns* 89/kg pe é€1pa napBévo eAaiéAado & piyavn
KapaBidec* / Crayfish* (scampi) 92/kg Feta cheese with extra virgin olive oil & oregano
Aotakog* / Lobster* 120/kg Natdteg Tnyavntéq OpeOKOKOUPEVEC & TNYAVIOUEVEG 5.
H étabsodtnta twv Badaocowvwv e§aptdtal and tnv ywapld tng NUEPAg. o€ NALéAaLo kat eAaléAado
Availability of seafood depends on the catch of the day. Freshly cut potatoes fried in sunflower olive & olive oil

TZatdikL 5.
©®aAdaocolwva nata / Seafood dishes ”Tz?tziki" Greek traditional spread with yoghurt, cucumber &

y , , . arlc

M"OKG@IOPOC l{VpOﬂOtOC,* PrActo tnyavntog 15. IgaszﬂéKL Ywpi, £€§tpa napOévo eAaLdAado & eALEg 2.8
OUVObEUETaL ano okopdanid & navt¢apl Mini loaf bread, extra virgin olive oil & olives
Fried cod* fillet accompanied by potato-garlic spread & beetroot
TownoUpa “ixBuotpo@eiou” atn oxapa (500gr/Tux) 18. .
Grilled dorade “farm fish” (500gr/piece) ra U KA / Sweets
ToAopd¢ TEPLYLAKL pe pUd basmati 22. Towlkéik / Cheese cake 7
Salmon teriyaki sauce with basmati rice Tapta Agpoviou / Lemon pie 7.
®1Afto AQUPAKL YNTo pe x6pta & Jeotd Aadonépovo 22. Kapubénita pe naywtd / Walnutnut pie with ice cream S.
Sea bass fillet grilled with greens & hot lemon oil MoptokaAdnita pe naywtd / Orange pie with ice cream 9
T6VOC TaTdKL Kouvounibl e KGpU Kal TOpativia 22. Zou@pAE ookoAdtag e Naywro 10.
Tuna tataki coulliflower with carry & cherry tomatoes Soufle chocolate withice cream
Kaptotoo Aaupdki péoa os pdkedo AadokonAag, 22. , , _
e odAtoa ppéokiag topdtac, pusla & yapisec* ®pouta enoxng / Fruit seasonal >.
Cartoccio seabass enveloped in greaseproof paper with fresh Naywté KAYAK 2 pndneg/ Ice cream KAYAK 2balls 7.
tomato sauce mussels & shrimps* Epladwpevo vepo 1lt. / Mineral water 11t. 2.80
‘Ootpaka & OaAacolvd saute 26.
Shellfish & seafood saute ‘E€tpa napBévo gAatéAado iéAn 50ml

extra virgin olive oil bottle 50ml
Z061 and ota@uAL pidAn 50ml / Grape Vinegar bottle 50ml

Zupaplkd/Pasta

*katepuypévo / frozen

Awykouivi yapidacg* pe oditoa ppéokiag topdrag 22. O KATAVAAWTAC SeV £XEL LTIOXPEWGT VA TTANPWOEL
Linguine with shrimps* & fresh tomato sauce €4v 8& AGBEL TO VOLLLLLO TIAPACTATIKG OTOWKELD (amdBeien).
Kplﬂapéto KOpOBiSOC* 22. Consumer is not obliged t?eggxlgc;?fezgitii)e of payment has not been
"Kritharoto”, orzo with crayfish* (scampi) o

PlZétO pE ugﬂé\/l OOU”léC & KGHG[JC'FPI. 22. To katdoTnua UT[OX[')SEO'L'NTCI% va 5La9étlsl évtuna deAtia
Risotto with cuttlefish ink & squid T BLarb o0 orbrES O StanapTuplacs
AIVKOUiVl 8andacovwv He odrtoa <PPé0KlGC IOIJéTGC, VGp[(SEC*, 26. The shop is obliged to have printed documents

[JL'I5lCI & BéVYKOﬁEC in a special case beside the exit for setting out of any existed complaint.
Seafood linguine with fresh tomato sauce, shrimps*, AyopavopIkdG UNeUBUVOG: 0 EKACTOTE UNEUBUVOG TOU KATAoTNPATOG
mussels & vongole

AOtaKopaKapova’SO (n uuﬁ TouU GOTGKOU +6€ / GIIOIJO) MeptAauBavovtat OAeg ot voutueg emtBapuvoeis./ Including vat
Lobster linguine (the price of lobster +6€ / person) Edv undpxel kdnola adnepyia, napakanoUpe evnuepwote Tov aepBitépo pag.

If there is any allergy please inform our waiter.
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