MENOY | MENU |

@ :NODAIRY &P : GLUTEN FREE

| ZOYNA | SOUP |

Wapooouna pe ppéokia viopata, odpupida, {wpnod and netpoPpapa
Fish soup, fresh tomato, grouper, stonefish broth

D

16.00 €

Fkaomndrtoo , taptap kapapidag, ppdoula, BactAko, kanapn
Gazpacho, crayfish tartar, strawberry, basil, capers
17.00 €

D

| ZANATEZ | SALADS |

EAAnVIKA coAdta pe topativia, kanapoduAda, kpitapo,
muneptd GAwpivng, poug Ppétag
Greek salad, cherry tomatoes, caper leaves, rock samphire,
red Florina pepper, feta mousse
17.00 €

@

Zaldta Kwoa pe Pntég yapideg, kanviot pehiava
odAtoa ooylag - lime
Quinoa salad, grilled shrimps, smoked eggplant, soy sauce - lime
D
19.00 €

Npdowvn caldta pe ECTIEPLEOELSN, KAMVLOTO XEAL
Green salad, citrus, smoked eel
19.00 €



| OPEKTIKA | STARTERS |
| NPQTA MNIATA | FIRST DISHES |

Itpeidla wpa
Raw oysters
7,00€ / tep(piece)

D

Tapapooaldta and AEUKO TapaUd,
€€tpa napBévo eAadAado, Aspovi

Fish roe dip (taramosalata) extra virgin olive oil, lemon

D

10.00 €

Mapwaplopévo kaprndatolo Aavpakt , dUkia wakame

Marinated sea bass carpaccio, seaweeds wakame

DE

18.00 €

Kaprdtolo xtamnod, kamnviotr ¢apa, Bveykpét munepdg DAwpivng, ecalot
Octapus carpaccio, smoked fava beans, Florina pepper vinaigrette, shallot

DE

18.00 €

ZePitoe KOUTOOUOUPOG LOLPLVAPLOMEVN O ECTIEPLEOELSN,
axAadL noo€ o€ unvpa, vepo TOHATAG
Red mullet ceviche marinated in citrus ,poached pear in beer ,tomato water

19.00 €

KaBolpt og tpayavo pnplog, BaotAko, Kpépa aBoKAavTto, Haylovela Toilt
Crabmeat on crispy brioche, basil, avocado cream, chili mayonnaise
19.00 €

MeAut{ava e Kamvioto XEAL, YAwpo avOatupo, kOwvo, puotikt Alyivng, Xoupud
Eggplant with smoked eel, fresh cream cheese, cumin, pistachio, dates
19.00 €



Xtévia 0otE, kpouota Ttoopifo, TikAa KapmoulL
VEPO ToudTaG
Sautéed scallops,chorizo crust, watermelon pickle, tomato water
21.00 €

Fapideg KolAAdo¢ papLvaplopéveg o EOEPLEOELSH),
Tlivtiep , KpEpA BaotAkoU - péta
Marinated red shrimps in citrus,

ginger, basil - feta cheese cream

D)

22.00 €

Wnto xTtanodi otn oxdpa
Octopus on the grill

DE

23.00 €

Kudwvia axviotd pe kpaoi Ajpvou, kumquat, tagliolini Cipriani
Steamed clams, Limnos wine, kumquat, tagliolini Cipriani
22.00 €

WntA coumid pe Aaxavikd , otadida pavpn, Koukouvapt, poug pEtag
Grilled cuttlefish with vegetables, black raisins,
pine nuts, feta mousse
22.00 €

@

Tpayavad ¢phéta toumolpag o Aentég PETeEC PwHLOU LE TTPOTUHL,
HOUG KATVLOTH G HEALT{AVAC, TIOUPE QPOKA,
popueAada topdta, Kapoto
Crispy dorado fillet on thin slices of sourdough bread,
smoked eggplant mousse,pea puree, tomato, carrot jam

19.00 €

Mruudtékt odpupidag pe kpépa munepltd PAwpivng, BactAko
Fish patty (grouper), Florina pepper cream, basil
19.00 €



Tovog ue kpolota and couodpt, caldta pe GuKLa, cAAToo ooyLaG - AQLp
Sesame crusted tuna fillet, seaweed salad, soy sauce-lime

19.00 €

KoAapdpl* pe pesto BactAitkol oe pwALld ppuyaviopnéVNG MATATAG,
kovdi topdrag
Squid* pesto Genovese, potato nest, tomato confit

21.00 €

KaAapdpt Pntd eEAANVIKAG aALELOG ME KPEUO TAPOLUAL,
YnTto papouie ,{eAé olov
Squid on the grill, fish roe, roasted lettuce, ouzo jellies

D

22.00 €

Fapideg eAAnVIKAG alleiag, kpaoi, okopdo, paivtavo
Shrimps on wine sauce, garlic, parsley

25.00 €

| KYPIQZ MIATA | MAIN DISHES |

KpBapdki pe yapideg*, kpaoi Afjuvou,
unoukoBo, mappelava
Orzo, shrimps*, Limnos wine,
dried hot red pepper flakes (boukovo), parmesan cheese
27.00 €

Podopakapovada, Kipa yopidag,topartivia ¢povpvou
Linguini grouper, minced shrimp, cherry tomatoes
29.00 €

Pw{6t0 e coumd
(unopeite va to INTHOETE ME TO MEAAVL TNG)
Cuttlefish risotto (Also served on its ink)

26.00 €



Pw6to pe aypla aykwapa Tvou, kaBolpt, §npod avBotupo Kpptng
OPWHOTIOHEVO ME papn Tpolda
Risotto with artichoke from Tinos, crab, cream cheese from Crete
flavored with black truffle

©

32.00 €

Duetaplopévn odupida, paykpi, xprotoYapo
avaloya tnv NPopn0sLa TG NHEPAC, LE XOPTaA EMOXNG, OAAtoa papado
Slice of grouper, sea bream, John Dory,
depending on the catch of the day, seasonal greens, fennel sauce

DE

38.00 €

Duketaplopévn odupida, paykpi, xprotoyapo
avdaloya thv npour0gLa tng NHEPAC,
ME dypla aykwvapa THVOU, apakd, KpEUa auyoAépovo,
{wHo anod netpoPapa
Slice of grouper, sea bream, John Dory, depending on the catch of the day,
with artichoke from Tinos, pea, egg yolk -lemon,
rockfish broth

38.00 €

Duketaplopévn odupida, paykpi, xplotoPapo
avdaloya thv npourfgLa tng nHEPAC,
UE puloTo, pavitapla shiitake, caAtoa papado
Slice of grouper, sea bream, John Dory, depending on the catch of the day,
risotto, shiitake mushrooms, fennel sauce

38.00 €

Wapla Ynta
Grilled fish

D

90.00 €
T ava Kiko/ price per kg



Déta odupida, paykpi, cuvaypida, viomag alteiag,
avaloya tnv npour0sLa tn¢ NHEPAC, e PNTd Aayavika r xopta
Slice of fish (grouper, sea bream, dentex), grilled vegetables or greens
90.00 €
T ava Kko/ price per kg

Wwpi / dtopo
Bread per person
3.00€

Epdradwpévo vepo Oedvn 1lt
Mineral water Theoni 1It
2.90 €

Ma nbava allepyloyova mapakaAw vo aneuOUVECSTE OTO TPOCWIILKO TTOU oo E§UMNPETEL
For potential allergies kindly inform the staff
To AaSL Tou XPNOLHOTIOLOUME Eival §aLPETIKO tapOévo eAaloAado
Extra virgin olive oil is used in all our menu dishes
H emyeipnon epappolel cuotnpua HACCP
The company operates HACCP system
O KatavaAwThg Sev £XEL UTTOXPEWON VO TANPWOEL EGV SV AABEL TO VOULIO TAPACTATIKO OTOLXELO
The consumer not obliged to pay if the notice of payment is not received
* eKTOG EMOXNG KatePUyHEVO
* out of season frozen product
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