A LA CARTE MENU

TOYIEZ | SOUPS

Yoapocovma, yapt nUEPUGS, Yapida, AcyoviKa
Fish soup, fish of the day, shrimp, vegetables
GF | DF

Kpvo covma nuépag, yapido
Cold soup of the day, shrimp
GF

YAAATEX | SALADS

Xopuatikn cordto pe kamapounia, eMég Kaiapudv, kpépa
oétag, kpitapo, £Etpa mapbivo ghardrado

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

VG

ZoldTa pe x0pTa, VIOUATo, KOVUKOLAT, EGTEPLO0ELdN, ENpoi
Kopmoi, yTamddt

Greens salad, tomato, kumquat, citrus, nuts, octopus

GF

Havtlapt, apdydaro, KOKKIVO ppoVTA, PETA
Beetroot, almond, red fruits, feta cheese
GF

ENAK & AAOI®EX | SNACKS & DIPS

Youi, é&tpa Tapbévo ehatdrado, elég Karapudv
Bread, extra virgin olive oil, Kalamata olives

Toapaposaddta Lovs, avyd GOAOUOD, CVYOTAPAYO
Taramoa mousse, salmon roe, bottarga

MeltlavocsaAdto, KOMaVSPOS, YOVPLAG, COVHAK, KapviLo,
xEM

Aubergine dip, coriander, dates, sumac, walnuts, eel

GF | DF

Dépa, mmepiéc Propivng, &idt, vioudta, PESKO HUPOOTKE
Fava, Florina peppers, vinegar, tomato, fresh herbs
GF | DF

GF: Gluten Free | DF: Dairy Free | VG: Vegetarian




OPEKTIKA | STARTERS

KPYA | COLD

Nykipt yepuotd, T6vog, oTapides, KOUKOLVAPL, VIOUATO
Greek-style nigiri, fresh tuna, raisins, pine nuts, tomato
GF | DF

Kapmérowo hafpdkt o Ao Enetoidro

Sea bass carpaccio a la Spetsiota
GF | DF

Kapovpt, kpoxog Koldvng, képdapo, Kakokapvé ¢povto
Crab salad, Kozani saffron, cardamom, summer fruits
GF

Taptdp yapt nuEPAS, E6TEPISOELIN, KOVUKOVAT, TGIAL
Fish of the day tartare, citrus, kumquat, chili
GF | DF

ZEXTA | HOT

Xtoamod oxapag, eafa, mmepiés Prhwpivng, EidL, viopdra,
QpEcKa LUPMOKA

Grilled octopus, fava, Florina peppers, vinegar, tomato, fresh herbs
GF | DF

AayovovtoALds Waplol, cVyorELOVO, TTOVPES AUXOVIKAOY
Fish-stuffed cabbage roll, egg-lemon sauce, vegetable purée
GF

Kepmdan tévov, mtita, cdAica topdrog, kimehi, yioovptt, Toyivt
Tuna kebab, pita bread, tomato salsa, kimchi, yoghurt, tahini

KaAapdpt tyovntod, Topapds, teil, Looyorépovo

Fried squid, tarama, chili, lime

Topideg cayavaxt, viopdra, Toill, ETo
Shrimp saganaki, tomato, chili, feta
GF

MOS0 ayvioTd, mimeplég oAy POUES, (vnBog
Steamed mussels, bell peppers, dill
GF

Tévog g OO KPOOGTAG, GOAGTO OO PVKLO, CAATOO GOYLOG
- Adp

Filo-wrapped tuna, seaweed salad, soy-lime sauce

GF: Gluten Free | DF: Dairy Free | VG: Vegetarian



KYPIQX | MAIN DISHES

MmoakaAldpog oxvieTos, VEPOKPEUILAA, VTOUATO, TATATO
Steamed cod, Zakynthos water onions, tomato, potatoes

GF| DF

Mmapumovvt Zapopo, ceElvopilo, oTapida, viopdto

Red mullet Savoro, celeriac, raisins, tomato

GF

Moaxkapovada Tov yapd, tagliolini, avyotdpayo, 0vlo

Fisherman's pasta, tagliolini, bottarga, ouzo

Pifoto Aepovion, yopida, coppdv, viopdto

Lemon risotto, shrimps, saffron, tomato

Aofpdaxt, kpBapdkt e viopdto, E6TepO0ELdN, KAmapn KoL

péapado

Sea bass with tomato-scented orzo, citrus, capers and fennel

Yap nuépag oydpag
Grilled fish of the day
GF | DF

Pntég yapideg
Grilled shrimps
GF | DF

Yapt npépag o€ KPoOGTO OANTION
Salt-crusted fish of the day
GF | DF

Aoctakdg
Lobster
GF | DF

Ta mdra Tov Tioroyovvtor avd KLd cepPipovTal e GUVOSELTIKO TG EMAOYNG cag: plioto, tagliolini, avapeita xopto 1 kKpopdit.

Dishes priced by weight are served with your choice of side: risotto, tagliolini, mixed greens or orzo.

GF: Gluten Free | DF: Dairy Free | VG: Vegetarian




EIIIAOPIIIA | DESSERTS

Lemon Pie

Kpépa Aepoviov, poveehiv tiivilep, gel dvdopov, umiekdto
apyddAov, Toymtd tonka-mimépt

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

Kavraiet | Kataifi
Movg paotiyog, créme brilée proyoapikdv, ELoTiKL, GOPUTE PPAOVA
Mastiha mousse, spice créme brilée, pistachio, strawberry sorbet

Bepikoxo | Apricot

Movg apvyddiov, compote Bepikoko, pmiokdto, gel mepyapovro,
sorbet Pepikorko

Almond mousse, apricot compote, biscuit, bergamot gel, apricot
sorbet

Yoroldta | Chocolate

Kpépa povpng cokordtog kot dulcey, pmickoto Kakdo, namelaka
mneplag Propivng, copuné fatdpovpo

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

Mopakodd evUeEPDOOTE TO TPOCSMOTIKS LLOG Y0 TUXOV OALEPYIEG 1] SLATPOPUKES IOLLTEPOTNTEG.
Please inform our staff of any dietary requirements and allergies.

T v TpogToyacio Tov pevol ypnoilponoteiton eEapeticd Topdivo eEAaOANSO
All dishes are prepared using extra virgin olive oil.

O tipég mepthapfévovy GAOVS TOVG VOULLOVS POPOLE. Ot KATAVAIANMTEG SEV VITOYXPEOVVTAL VO TANPAOGOVV, EPOGOV dev Adfovv To
VOULLO TOPACTOTIKO TANPOUNG (AmdSEEN-TYLOAOY10).

Prices include all legal taxes and charges. Consumers are not obliged to pay unless they receive the legal payment document

(receipt-invoice).

Ayopavopkdg Yrevbvvog
Kovotavtivog Koptéong

General Manager
Konstantinos Kortesis

GF: Gluten Free | DF: Dairy Free | VG: Vegetarian



