A LA CARTE MENU

SOYMEZ | SOUPS

Wapocouna, PaptL nuépag,yapida, Aaxavika
Fish soup, fish of the day, shrimp, vegetables
GF DF

KpUa couma nuépag, yapida
Cold soup of the day,shrimp
GF VG

ZANATEZ | SALADS

XwpLatikn caldta pe kamopounAa, eAlEg KaAapwy, kpépa dEtag,
Kpitapo, £€tpa mapBévo eAatoAado

Greek salad with caper berries, “Kalamata” olives, feta cheese cream,
samphire, extra virgin olive oil

VG

JaAdto XOpTa, VIOUATa, Koupkouat, eomepldoeldn, Enpotl kaproi,xtamnodt
Greens salad, tomato, kumquat,nuts, citrus,octopus
GF

MNavtlapt, apvydalo, kOKkva dpouta,pETa
Beetroot, almond, red fruits, feta
GF

€24

€18

€20

€18

€20



INAK AAOIDEZ |SNACKS & DIPS

Wwui, e€tpa mapBévo eAatdAado,eALEC KAAQ LWV
Bread, extra virgin olive oil, olives Kalamon

Tapapooaldta Houg , auyd cOAOUOU,UyoTAPAXO
Taramosalata, smoked fish roe mousse, salmon roe, bottarga

MeAwtlavooahata, KOALVEPOG,XOUpUag,coupay,kapldLa, XEAL
Melintzanosalata,aubergines , coriander, dattes, sumak, walnuts, eel
GF DF

®dapa, munepleg pAwpivng, UL VTopaTa, PPESKA LUPWELKA

Fava, red peppers, balsamic vinegar,tomato, fresh herbs

GF DF

OPEKTIKA | STARTERS
KPYA | COLD

Nuwykipt lepota, Tovog, otadideg, koukouvapt, VTopata
Greek style Nigiri ,Fresh Tuna, raisins, pinenuts, tomato
GF DF

Kapmdtolo AdaBpakt, o Aa ometolota
Sea bass carpaccio a la Spetsiota
GF DF

KaBoupt,kpokog kolavng,kapdapog, kahokatlpva ppouta
Crab salad, saffron,cardamon, summer fruits
GF

Taptap YapL nuépag, eomepldoeLdN, KOUUKOUAT, TOlAL
Fish of the day tartare, citrus , kumquat, chilli
GF DF

€6

€16

€16

€14

€26

€32

€39

€32



OPEKTIKA | STARTERS
ZEZTA | HOT

Xtamodi 2xapag,papa, munepteg dAwpivng, 0L, viopata,ppéoka PUPwWEIKA
Grilled Octopus,fava, red peppers, balsamic vinegar, tomato, fresh herbs
GF DF

AaxavovtoApag Paplol, AUYOAELOVO , TTOUPEG AXAVIKWY
Fish cabbage stuffed dolmas ,egg-lemon foamy sauce, barigoule
GF

Kepmar tévou, mita, cGAca TOLATOG, KLUTOL, VLoV PTL TaX VL
Tuna kebab,pita bread ,tomato salsa, kimchi, yoghurt,tahini

KaAapdpt tnyavitd, tapapag, ToiAl, LooXOAEUOVO
Fried Squid, taramas, chilli, lime

Fpibeg cayavakt, viopdta, toill ,peta
Prawns saganaki, tomato, chilli, feta cheese
GF

MuUbLa axvLoTd, TITEPLEG TIOAUXPWHEG, AvnBo
Steamed mussels, bell peppers, dill
GF

Tovog oe dUANO KpoULoTag, caAdta oo GUKLA, CAAToA oOYLaG — AL
Tuna fillet in filo pastry, seaweed salad, soy-lime sauce

€36

€30

€32

€30

€40

€34

€38



KYPIQZ | MAIN DISHES

MrtakaALldpog axvioTdg, VEPOKPEUMUOQ, VIOUATO, TATATA €42
Steamed cod, Zakynthos’ water onions, tomato, potatoes
GF DF

Mrmapumouvi Zaopo, oeAwvoplia, otadida, Topata €44
Red mullet Savoro, celery root, raisins, tomato
GF

Makapovada tou Yapa, tagliolini, avyotdpayxo,oulo €40
Fisherman's pasta, tagliolini, bottarga, ouzo

Pl6to Agpoviov, yapida, cadpav, Topdta €40
Lemon risotto, prawns, saffron, tomato

Aaupakt, kKplBapakt pe Topdrta, eonepldoeldn, kamoapn Kat papabo €40
Sea bass with tomato scented orzo pasta, citrus, caper and fennel

WdapL nuépag oxapag €100/kg
Grilled fish of the day
GF DF

Wntég yopideg €110/kg
Grilled shrimps
GF DF

WapL nuEPAC 0€ KpOUOTA AAATLOU €180/kg
Salt-crusted fish of the day
GF DF

Aotakog €160/kg
Lobster
GF DF

Ta mudta o TLpoAoyouvtal avad KNG oepPipovtal e cuvoSeuTIKO Aoy oag. PL{oTo,
Makapovia, AVAHELKTA XOPTA.

All dishes priced per kilo are served with your choise of side.
Risotto,Tagliolini, Seasonal greens salad or orzo.



EMIAOPMIA | DESSERTS

Lemon pie €22
Kpéua Aepovi, mousseline ginger, gel Sudopou, unokdto apuydaiou, TaywTto
tonka-muunépt

Lemon cream, mousseline ginger, spearmint gel, almond biscuit, tonka-pepper ice cream

Kavtadipt | Kataifi €22
Moug paotixa, creme brilée pmoxapikwv, GpLotiki, copumne ¢ppaouia
Mastiha mousse, creme brilée flavored with spices, pistachio, strawberry sorbet

Bepikoko | Apricot €22
Moug apuyddalou, compote Bepikoko, Umokoto, gel mepyapovro, sorbet Bepikoko
Almond mousse, apricot compote, biscuit, bergamot gel, apricot sorbet

ZokoAata | Chocolate €22
Kpéua pavpng cokoAatag, dulcey, pmiokoto kakdao, namelaka mumeptdg GAwpivng,
copumné Batopoupo

Bitter chocolate and dulcey cream, cocoa biscuit, red Florina pepper namelaka,
blueberry sorbet



GF (Gluten Free)
DF (Dairy Free)
VG (Vegetarian)

MapakoAw EVNUEPWOTE TO TIPOCWTILKO O YLO TUXOV AAAEPYLEG 1 SLaTpodLkEG
OLatepOTNTEG

Please let our staff know about any dietary requirements and allergies

o TNV poeToLacio Tou pLevol xpnotomoleital e§apetiko mapBévo ehatdAado
Extra virgin oil is used in the preparation of all our menu dishes

OL TLpéG tepAapBdvouv 6Aoug Toug VOULoUG Gopoug

The prices include all legal charges. Consumer is not obliged to pay if the notice of
payment has not been received (receipt-invoice)

Ayopavopikag YrievBuvog
Kwotavtivog Kopteong

General Manager
Konstantinos Kortesis



