<

e

Youna/Soup

Wapaaouna napackeuaapevn pe apupi6a i pogd 12.

Fish soup with white grouper or dusky grouper

‘Ootpaka/Shellfish

Ztpeidia Maddiag Fine de Claire (tpx) 7.

French oysters Fine de Claire (piece)

Ltpeibia Pokpédep ykpativé pe onavak! & nappeldva (4tux) 28,

Rockefeller oysters roasted with spinach & parmesan (4 pcs)

Xtévia* otn oxapa e okdpdo & BoUtupo 18.

Roasted scallops* with garlic & butter

MUSLa kpaodta e Jouotdpba & okdpdo 14,

Steamed mussels with wine, mustard & garlic

Axwooandra e £¢tpa napb. edaiddado & otayveg Aepoviot 21.

Sea urchin eqgs with extra virgin olive il & lemon drops

YaAdtec/Salads

X0pta enoxng e £€tpa napBevo enadnado & Aepovi 8.

Boiled wild greens with extra virgin olive oil & lemon

Avapeikta Bpaotd Aaxavika 12.

e £€Tpa napBévo enatdnado & Aepovi
Mixed boiled vegetables with extra virgin olive oil & lemon

XwpLatikn e topdra, ayyoUpl, péta Keganovidg 11.

Kpeppudl, eniég, plyavn & £€tpa napBévo edadnado
Greek salad with tomato, cucumber, feta cheese from
Kefalonia island, onion, olives, oregano & extra virgin olive ol

Tricolore 12.

Péka, tpippévn Topata, nappedava & Biveykpét Badadpikou
Rocket, grated tomato, parmesan & balsamic vinaigrette

FaAoc e Aaxavika enoxig, £€tpa napBevo edatddado & &bt 15.

Yalos with seasonal vegetables & our vinaigrette

Tou'HAwou pe npdotvn Kat KokkIvn AGAa, poka, kapuda, 15.

otagiba, tyavnto xadoUpt & VIpEatvyk MopTokaniou
Salad of the Sun with green and red lollo, rocket, walnuts,
raisins, fried haloumi cheese & orange dressing

Kpua Opektikd/Cold Appetizers

Tapapooandta pe Aukd tapapd 7.
“Taramosalata”, cod's fish roe spread

MeAitavooandta n aubevtikn MoAitikn ouviayn 8.
“Melitzanosalata", traditional smoked eggplant spread

®aBa Zavtopivng e KpeppUbL, kdnapn & AlaotA Topdta 8.
“Fava", Santorini's split peas, onion, caper & sundried tomato
Faupog papvarog os (bl pe nAiénalo & okopdo 7.
Anchovies marinated in vinegar, with sunflower oil & garlic
NtoApaddkia yiadavtdi xeiponointa 9.

“Ntolmadakia", vine leaves stuffed with rice (homemade)
Fapidec* papwvareg ot bl pe nAtéAato, kapoto & ninepLég 9.
Marinated shrimps* in vinegar, sunflower oil, carrot & peppers

ABokavto pe yapidec* 12.
Avocado with shrimps

AaupdKL Kapnatalo e Ay, 0X0lvOnpacoo, KGKKIVN NinepLd, 17.
enatdado & avbo adatiou

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

Zeota Opektka/Hot Appetizers

XadoUptL oxdpag pe topdta Kovei & néato BaatAikou 10.
Grilled haloumi cheese, tomato confit & basil pesto
®¢ta tnyavntA pe @iotikt Atyivng & yAuko tplavidguano 9.
Fried feta cheese with Aegina pistachio & rose jam
MNita Kawoapeiag 9.

doopog nactouppdg tuAlypevos o€ euAdo Mou@Ka, Kaoép!
Kanapndkag, viopdta

Pie of Caesarea odorless pastourma “cured beef", kasseri cheese,
tomato, wrapped in a sheet of dough

Wapdkia tnyavnta (yaUpog QLAETo rj uaploaki) 9.
Fried small fishes (anchovies fillets or whitebait)

Topatoketédeg Tnyavntoi Ndvw o€ 0LS PETAC 10.
Fried tomato balls on feta cheese sauce

Xtano&okeptédeg tnyavntol 12.
Fried octopus meatballs

Fapidaki Atyaiou* tnyavnto 12.
Fried Aegean baby shrimps*

ZapbeAeg PiAETo oxapag pe Aadodépovo & pouatdpda 12.

Grilled sardines fillets with sauce of olive oil, lemon & mustard
Kadapapakia* tnyavnta (sAappy mydviopa o ndiédato & edaiédado) 14.
Fried squid* (lightly fried in sunflower oil and olive oil)

Kadapdpt* (Bpayano) oxdpag yepLato pe péta, ypaBiépa, 15.
KOKKIVN ninepLa & budaopo, aptuapevo pe edadnado, Eidt & piyavn
Grilled squid stuffed with feta cheese, gruyere cheese, red pepper
& mint, seasoned with olive oil, vinegar & oregano

Fapibec* oayavakL pe ppéokia topdta, géta & oudo 16.
Shrimps* with fresh tomato sauce, feta cheese & ouzo
Xtanoddi* oxdpag pe edadAado, idL, piyavn & Kpitapo 19.

Grilled octopus with olive oil, vinegar, oregano & "kritamo" herb
KapaBibooupéc* tnyavntég ouvoSeUdpeves and 0w KOKTEIR  19.
Fried crayfish* tails accompanied by cocktail sauce
KapaBibooupég* atn oxdpa 21,
U€ pavitdpla Zitdke & PECOYEIAKO METTO

Grilled crayfish* tails with mushrooms Shiitake &

Mediterranean pesto
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Wapla & Banaoolva/Fish & Seafood

Wapla eAsuBEpag Bookng / Free range fish 76/kq
Mnappnouvia / Red mullet 72/kg
Kadapdpl ppéoko /Fresh squid 52/kg
Fapideg Jumbo* / Jumbo prawns* 84/kq
Mapideg eAAnvViKES / Greek prawns 72/kg
KapaBideg* / Crayfish* (scampi) 82/kg
Aotakog / Lobster 110/kg

H biaBeoipdtnta twv Badacowvwv e€aptdral and v wapld tng NuéPag.
Availability of seafood depends on the catch of the day.

@anaootva niata/Seafood dishes

MnakaAldpog* QLAETO TNYAVNTOG 14,
ouvobeUetal ano okopbdanid & navi{apl

Fried cod* fillet accompanied by potato-garlic

spread & beetroot

TanoUpa LxBuotpoeiou atn oxapa (500gr/1px) 18.
Grilled dorade farm fish (500gr/piece)
ZoAopog ocouBAGKL axdpag pe kaBoupbiopévo aouadpt & 19.

0w¢ TEPLYIAKL, oepBipetal pe Aaxavikd axdpag
Grilled salmon skewer with roasted sesame seeds & teriyaki
sauce, served with grilled vegetables

Tovog axdpag pe Aaxavikd oxdpag 22.
Grilled tuna steak with grilled vegetables
Kaptotoo 0AdkAnpo Aaupdk péoa o pdkeno AabokoAnag, 22.

e 0GAt0a ppeokiag topdtag, pudla & yapidec*
Cartoccio whole seabass enveloped in greaseproof paper with
fresh tomato sauce mussels & shrimps*

Zupapika/Pasta

Kp1Bapdto kapaBidac* & yapidac* 18.

"Kritharoto", orzo with crayfish* (scampi) & shrimps*

Awykouivi Badacovwv e 06Atoa ppéokiag topdrag, yapibec*,  19.

publa & BovykoAeg
Seafood linguine with fresh tomato sauce, shrimps*,
mussels & vongole

Awykouivi yapidac* pe oditoa ppéokiag topdrag 18.

Linguine with shrimps* & fresh tomato sauce

P1{oto oouniag * e peAdvi oounidg 18.

Cuttlefish* risotto with cuttlefish ink

Névveg pe PpEcKo 0oAopo 17.

Pasta Penne with fresh Salmon

PaBLoAL yepiota pe kaBoupL* 18.
Ravioli stuffed with crab*

Actakopakapovada (n tipr Tou aotakou +4€ / dropo)

Lobster linguine (the price of lobster +4€ / person)

Kpeatikd/Meat dishes

®1A€to Kotonouno 0To PoUPVO pE PUPWOIKA 16.
Chickenfillet inthe oven with herbs

XotpLvé couBAAGkL oTn 0Xapa 17.
Grilled pork souvlaki

Mooxapioia onadopnpiona 34,
Black Angus Rib Eye

Ta napandvw guvodeUoval and Natdteg TNyavnteg n
baby natdteg poupvou
The above are accompanied by French fries or baby oven potatoes

Mouoakag napadoaLakog ato NAALVO 12.
Traditional “Mousaka” in claypot with eggplant, potatoes
& minced veal meat

AlGpopa ouvodeUTIKG/
Various accompaniments

®¢ta Kegpanovidg Pataidtog 5.
e é€tpa napBevo eatéado & piyavn

Feta cheese by Kefalonia with extra virgin olive oil & oregano
Natdteg Tnyavntéq OpeOKOKOPPEVEG & TNYAVIOUEVEG 5.
o€ nAténato kat eAatéado

Freshly cut potatoes fried in sunflower olive & olive oil

TqatdikL 5.
“Tzatziki" Greek traditional spread with yoghurt, cucumber &

garlic

KapBeAdki ywpi, £§tpa napBévo eAaldnado & eAiég 2.8

Mini loaf bread, extra virgin olive oil & olives

‘E§tpa napBivo eAatdAado pLann 50ml 2.2

extra virgin olive oil bottle 50ml
2061 ano otauAL eLaAn 50ml / Grape Vinegar bottle 50ml 1.5

fAUKA / Sweets

PaBavi/Ravani

ZoupAé ookondtag / Soufle chocolate
NoptokaAdnita/Orange pie

Towl kék / Cheese cake

MnAG N KudwVL Poupvou pe oavtuyi
Baked apple or quince with whipped cream

oo uvo o,

* UNOPEITE VA OUVOSEVOETE Ta AVWTEPW Pe 1 pndAa naywtd +2.5
* * you can accompany the above with 1 scoop of ice cream +2.5

Naywté KAYAK / Ice cream KAYAK 7.
®pouta enoxng / Fruit seasonal 5.

*kateuypévo / frozen
O KotavoAwTnG OV £XEL UTIOXPEWGN VOl TANPWOEL
gav 6& AaPeL TO VOULUO TOPACTOTIKO oTolXelo (amodelén).

Consumer is not obliged to pay if the notice of payment has not been
received (receipt).

To KoT@oTnpa uToxpeouvTaL va SlabEtel évtuma SeAtia
ot e1d1kn Bon Simha otnv €€0do
yla tv dtatinwon omolacdnmote Slapaptuplac.
The shop is obliged to have printed documents
in a special case beside the exit for setting out of any existed complaint.

Ayopavopikdg unelBuvog: o €kGoToTe UNEUBUVOG TOU KATaoTAPATOG

MepthauBavovtat 0Aeg ot vouuues emBapuvoeig./ Including vat

Edv undpxet kanota adepyla, napakanoUpe evauepwate Tov oepBiépo pag.
If there is any allergy please inform our waiter.



