2 BlueFish.restaurant

RAW & MARINATED

Swordfish coppa with lemon, harissa mayo & fresh rocket 13
Shrimps Aguachile, cucumber, avocado, yogurt & crispy crostini 14
Tataki catch of the day, wafu sauce, apple relish and spring cnion 15
Seabass Tartare,‘mayonnaise, capetr, spring onion & tarragon 14
Sea bream Carpaccio kombu cured & lemonkosho, cariander oil, fresh herbs 15
Yellowtail Ceviche, cherry tomatoes, lime, coriander & fresh chili 16
Saku Catch of the day for Sashimi options 300gr 40

SIGNATURE APPETISERS

Bread basket, multigrain, carob, wheat 25
Taramosalata & marinated olives, radish, barley rusk 8
Cherry tomatoes & Parian “kritamo”, “ksinomizithra” white cheese, basil oil, barley rusk, thyme 12
Mixed green salad & smoked amberjack belly, garlic vinaigrette, Cretan gruyere, boiled egg, caper 13
Quinoa & King Crab, spicy mango-olive oil sauce & crispy soft shell 22
Fried squid & sweet lime sauce 13
Shrimps tempura, tomato chutney & Daikon salad 14
Seabass sauté, Ragout mushrooms & celery reot cream 15
Grilled Octopus & fava split peas, leek, ponzu & olive oil with thyme 16
Cod, potato cream, beetroot Aioli 18
Curry Seafood mussels, shrimps, crab, corn & Bok Choy 20
King Crab Robata, cucumber pickles, fennel & herbs salad 38

PASTA & RISOTTO

FISH ESSENTIALS

6 days Dry Aged Amberjack, zucchini & egg-lemen cream 25
Sea bream Crispy Skin, carrot purée & bulgur-quinoa salad 28
Swordfish T-Bone & BBQ, grilled potatoes & Mechouia 28

Catch of the day 200gr Robata grilled, greens & celery root : 35



HEAD TO TAIL

w
Head to the Tail is an innovative culinary experience that goes beyond the uysual when it comes to fish
gastronomy. Based on our high level of technigue, a* Biuefish we put on a show starring the fish of

. your choice. it is a pioneering idea inspired by our Chef George Economidis, in which every part of
the fish is prepared with a different recipe, thus showcasing ifs unigue flavour and texture, also with a
minimal waste challenge in mind.

~-START FROM THE HEAD

Orzo | Coconut milk, green curry & spinialo butter

Soup | Lemon, carrots, potatoes & celery

10 THE COLLARS

Risotto | Mushrooms, mushroom broth, lemon &
Domokos’ “Katiki” white cheese
Chops | Robata grilled, vegetables &
ponzu-thyme oil

Teriyaki | Corn, avocado & miso-harissa

~CONTINUE WITH THE FILLET

Dashi | Lemon-dashi-caper broth, seasonal AND FINISH AT THE TAIL..

vegetables & coriander oil

Curry Ragout | Coconut milk, green curry,

: ; ? ; : Robata Grilled | Potato purée, boiled vegetables
lime, coriander & jasmine rice

& vinaigrette tarragon-thyme

Fricassée | Egg-lemon cream, greens & basil ol . :
I Egg B ; Plaki | Marinara tomato, shallots, baby potatoes,

thyme & garlic
Tajin | Morocco, couscous & grilled vegetables

5 Premium Fish | Choice Fish | *Deluxe Seafood
g Grouper/Red Snapper/Dentex Sea bream/Sea Bass/Amberjack ! Lobster
i 90 per kg 75 per kg i 120 per kg

George Economidis




BlueFish.restaurant

RAW & MARINATED

Copa §ipid ge ASUGVI, MaYIOVEZQ harissa Kal OPEoKIa pOKa 13
Aguachile Mapideg, ayyoupl, aBoxAvTo, VIaoUpTl Kal Toayava crostini 14
Tataki catch of the day, wafu sauce, relish ané unio kal RESKO KPEUNUB! 15
Tartare AaBpdxl, uayiovedq, KAnapn, @PECKO KPEUUUB! KAl ECTRAYKOV 14
Carpaccio tomoUpag kombu cured & lemonkosho, ehaidhado KGAavdpou, PPECKA HUPWBIKA 15
Ceviche yayianxe, TopaTtivia, lime, KGAIlavepog kal ppeokoe chili 16
Saku Catch of the day for Sashimi options 300gr 40
SIGNATURE APPETISERS

KaAaBak! ye Ywui noAlonopo, Xapoun & GTapsvio 25
TapapoocaldTa & eAIEC HApIVATEG, panavakl, Nnagipdasdi a8
NTouaTtivia & napiavo Kpitapo, EivopudnBpa, Aad! BaciAikou, kpiBivo nadiuddl, Bupdp!l 12
[Mpdoivn cahdTa & KanvioTn KoIAIG JayIidnko, vinaigrette ckopdo, ypaBigpa Kpntng, BpacTtd auyd, Kanapn 13
Kivoa & King Crab, ye nik&vTikn cdAtoa mango-eAaioAado kal Tpayavo soft shell 22
KaoAaudp! Tnyavnto & YAUKOZIVN CAATGA HoUSTAPSA ASNoVI 13
Mapidec tempura pe chutney ToudTag Kai caidra Daikon 14
AaBpdki sauté, yaviTapia Ragout kKal Kpéua cehivoplia 15
X1anadi Yntod & afa, npdocoe, ponzu Kal EAAIOAado he Bupdpl 16
MnakaAideos, Kpgua nartdarag, Aioli navtiapiol 18
Curry Seafood uudiq, yapidecg, kaBoupl, kahaunokl kal Bok Choy 20
King Crab Robata pe nikheg and ayyoupl, @IvEkIo kai cardta ané BoTava 38
PASTA & RISOTTO

FISH ESSENTIALS

Mavyiartiko Dry Aged 6 nugpwy, KOAOKUBAKIA [IE QUYOAELOVO 25
Toimnotpa Crispy Skin, noupg KapdTo Kal caAdTa nAlyoup-KIvod 28
T-Bone Zipia & BBQ YnTEC nataTeg ye Yntn Mechouia 28
Catch of the day 200gr Wnuévo otn Robata pe xépTta Kai oehvopila 35




HEAD TO TAIL

&

To Head to the Tail ivai Uiy yOSTOCVOUIKS ENNSIRIC NoU 6a¢ SIVEI TNV SUKGIDIO v QVOKOARPETE VEQUS
To0oUs andlauong Tou Wapiod. Ero Bluefish, Béciléusvor ornv vgnlod emngdou TEXVIXKI nou
Sia8eToupE, aveBaloups pia napdoTaon (s anéiuTo NPETAYWVICTH TO Ydpi oag. Mia P @TOROPICRT
i8Ea sunveucusvn ond rov executive chef pag Mwpyo Cikowouidn ornv oIToiT To KGBE Kouudr Tou
Wapiol SiaoxsiplleTar us SISiKG TEON0 GOTE Vo avoScikvis! Ta SIKd TOU YEUOTIKG XOPAKTNPIOTIKG
AdvTa UE YVuova TH gndevike onardin,

~START FROM THE HEAD

Kpi@apwTto | 'dAa kapldag, Nnpdaoivo KAapu
kai BouTupo GNIVIAAC

Toina | AsuovaTn N KapOTo, NATATA KAl CEAEPU —TO THE COLLARS
PiZéTo | Mavitapia Zoud and yavitdpia, Aspdvi kai
KaTikl AOPOKOU Maidakia | Robata Yntd Aaxavika xai EAAIOACd0

ponzu-uudpl

Teriyaki | Kaiaundki, afokavTo kal miso-harissa

~CONTINUE WITH THE FILLET

Dashi | ZaAtoa ue Zwpd and dashi-kanapn-Aspowv, AND FINISH AT THE TAIL..

Aaxavikd noxng kKai Adadl KGAiovdpou

Curry Ragout | vaha kapUdag ue npdoivo kdapu, lime,

; ; : : Wnté oth Robata | us noups natdérag, BpacTtd
KOMavVOPO Kal jasmine rice lu 0 G Bo

Aaxavikd Kal PIVEYKPET ECTRAYKOV-BUpdp!
Opikacé | us KpEua auyoAguovo, XEpTa Kal

X&B: B med Miaxki | ToudTa Marinara, kpeupudi atieddo,

baby natdreg, Bupdp! kai okOpdO
Taijin | Morocco pe couscous Kal PYnTd Aaxavika

Premium Fish % Choice Fish } *Deluxe Seafcod
Soupida/Paykpi/Zuvaypida t Toinovpa/AaBpdak/MayidTiko i ACTAKSS
90 per kg E 75 per kg | 120 per kg

George Economidis




DESSERTS

Lemon-Yuzu tart, Swiss meringue &
almond-thyme crumble

Choco-Cremeux with passion fruit, chocolate
crumble & mango gel

Galaktompoureko Cannolo, vanilla cream &
cinnamon syrup

Orange pie, white chocolate - yogurt cream
& vanilla ice cream

Pavlova, whipped cream & seasonal fruits

Pineapple Carpaccio, banana cream, lime
& spices syrup

Movenpick lce cream 5/scoop
(Manilla, Swiss Chocolate, Strawberry, Rum&Raisin,
Rasberry-Strawberry Sorbet, Lime Sorbet, Apricot Sorbet)




DESSERTS

Lemon-Yuzu tart pe EABETIKA HdpgyKa Kai crumble
apudaio & uudpl

Choco-Cremeux pe Passion fruit crumble cokoAdtag
kot gel mango

lahakrounoUpeko Cannolo ue Kpgua Baviiiag kal
O1PONI KAveAQcC

MopTOKAAOMITA UE KPEUO AEUKN COKOAATA-YIGOUPT!
Kal NaywTo BaviAia

MNdaBioPa pe anain oavTiyi Kol @EoUTA EMOXAS

Carpaccio avavd Je Kpeua pynavavag, lime kai
OIPOM UNOXAPIKWV

Maywrto Movenpick
(Bavida, TokoAdra, ®pdouid. Poupt & Zragida,
Sorbet raspberry-@pdoula, Sorbet Lime, Sorbet Beplkoko)




