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EMIMEAEIA MENOY : AIAKOY FNANNHZX
MENU BY JOHN LIAKOU




O2TPAKA

Kudwvia

FTUAALOTEPERQ
AxwvooaAdta
MNeTPOOWANVEG axviotol
XTévia cwté

Xtévia oxdpag o€ yuzu

2tpeidla fin de cler

KaAwooploua
Moug ningplag PAwpivng pe npolupévio Ywl
AEUKO, HAUPO KAL XapounoWywuo

2OYTIA

KakapLag

AANITNAXTA

Faupocg papLvatog

TKOPDO, palvtavog

TKoupnpl kanvioto

2NAcpEVA NMUNEPLA, VIOPATA, KPEPUPUDL, pailvtavog

MU3dLa kKanviotd

Nanpwka, ToiAL

Tovog AakEPDdA

Pol nunépy, EUopa Aaw

XtanodL Euddto
PoZ nunépt, @UANG 3APpvNG, KINAGEUSO

SHELLS

Quinces 14,00€

Callista 14,00€

Prawn salad 19,00€

Steamed petrosoleins 21,00€
Scallops sauteed 24,00€

Scallops grilled in yuzu 4,00€/piece
Oysters fin de cler 5,00€/piece

Welcome 2,00€
Florina pepper mousse with Sourdough bread

brown, white, carob

SOUP

Kakavia 12,50€

UNPASTEURIZED

Anchovy marinated 7,50€

Garlic, parsley

Mackerel smoked fillet 9,00€

Smashed peppers, tomato, onion, parsley

Mussels smoked 12,00€
Paprika, chilly

Tuna lacerda 12,00€
Pink pepper, lime

Octapus vinegared 16,00€

Pink pepper, bay leaves, apple cider vinegar



KPYA OPEKTIKA

TZatlikL aBokavto

P¢Ba, oxowodnpaco

TapapocaAdta

Moug AeukoU Tapapd, noudpa auyoTtApaxou

ddBa Tavtopivng
KouAl nunepldg, kanapn

NToApaddkia Nnaiavtli

Maoupty, dvnbog

Moug péyyagq
Mnpik cohopoU, kpakepdkla melba toast

Kapndtolo Aaupdki

‘E€tpa napBEVO eAALOAADO, ALY, AXLVOQG

XEAL pe poug peAttdavag

KanvioTto xéAL UNAACAULKO, NPACLVO PRAO

YeBitoe yapidag
Lecce de tigre, aji amarillo

Taptdp tovou

ToyLa, Ppdoua, shiso leaves

TatdkL tOovou
Passion fruits, cOAToa ecnepL3oELBWY,

couodpi, coyLa

Kapndtolo tévou

YaAdta youakdue, aveog alatiou, lime

COLD APPETIZERS

Avocado Tzatziki 8,00€
Turnip, chives

Greek fish roe 9,00€

White roe mousse, roe powder

Santorini Fava 9,00€

Pepper coulis, caper

Dolma “Gialantzi” 9,00€
Yogurt, dill

Herring mousse 12,50€

Salmon brick, crackers melba toast

Sea Bass Carpaccio 14,00€

Extra virgin olive oil, lime, sea urchin

Eel with eggplant mousse 16,50€

Smoked eel, balsamic, green apple

Shrimp Ceviche 18,50€

Lecce de tigre, aji amarillo

Tuna tartare 18,50€

Soy, strawberry, shiso leaves

Tuna tataki 18,50€
Passion fruits, citrus sauce,

sesame, soyad

Tuna Carpaccio 19,00€

Wakame salad, sea salt, lime



ZEXTA OPEKTIKA

MNatdteg

Maylovela, TolAL, KanvioTh nanpka

DOAoyépeg TupLoU
Apoevikd NAEou, yapueAdda

KAMVLOTNG VIOUATAG, KOUU KOUAT

Kpokéteg BakaAdou
AyLOAL

MUBLa axviotd
TKOPDO, tlivtlep

KaAapapdkia tTnyavnta

Todtvel ToilAL

XTanoédL oxdpag

Tlatdikt ABokdavTo

Kahapdpt oxdpag
FAUKAVLOOG, HeEAAVL countag

TayavakL yapidag
Oulo, ToiAL, poug pETag

frapideg cwte
NTopativia, apwWUATIOUEVO OKOPDO

KaAapudpl yeploto
AvOOTUPO, PETA, KauTepn NunepLd

rupog pe yapL nuépag
TWG Taptdp, TPAyavESQ AadONLTEG, vIouativia

KapaBLdooupég
KapaBLdoywxa tnyavntr) oxdpag,

chilly mayo, cwg taptdp

HOT APPETIZERS

Potatoes 5,50€

Mayonese, chilly, smoked paprika

Cheese flutes 11,50€
Naxos arseniko cheese, smoked

tomato marmalade, kumquat

Cod croquettes 12,50€
Aioli

Mussels steamed 12,80€

Garlic, ginger

Squids fried 17,50€
Chutney chilly

Octapus grilled 18,50€
Avocado tzatziki

Squid grilled 19,50€
Anise, cuttlefish ink

Shrimp saganaki 17,00€

Ouzo, chilly, feta mousse

Shrimps sauteed 17,00€

Cherry tomatoes. Scented garlic

Squid stuffed 22,50€

Anthotiro cheese, feta, chili pepper

Gyro fish of the day 21,00€

Tartare sauce, oil pita bread, cherry tomatoes

Cray fish tails 24,00
Grilled crayfish tails with

chilly mayo and sauce tartare



2 ANATEX

ZTAPVAYKAOL

Natdteg baby, BLveyKPET EONEPLOOELBWV

KukAaditikn
Ntopativia, kdnapn, Kanapo@UAAQ, Etvopulri®pa

KpAtng, ayyoupl og pWALA KOUKOURBAYLaQ

EAANVLKA
AMOo@AOLWPEVN VTOUATA, EALES, HOUC PETAG, XWHA
EALAG, Xapournt

MNpdaown
Avdpelkta baby @UANG, NTOPTOKAAL,

PLVOKLO, ABOKAVTO, NACTEAL

ABnvaikn

TPuUPILda Kal BPacTtd AAXAVLKA € VAMOAEOV

frapidag

Sweet chilly, peokAdv, ayyoUupt, CoOucAuL,

Wapddeg
YaAatoupl, natdateg baby, ppéoka HUPWILKA,

BaAepLava, KOPJLES PHAPOUALOU

SALADS

Stamnagkathi 11,50€

Baby potatoes, citrus vinaigrette

Cycladic 12,00€

Cherry tomatoes, caper, caper leaves, Cretan

xynomizithra, cucumber

Greek 12,50€
Peeled tomato, olives, feta mousse,

olive soil, carob

Green 14,00€
Mixed baby leaves, orange,

fennel, avocado, pastel

Athinaiki 17,00€

Napoleon white grouper and cooked vegetables

Shrimp 17,50€

Sweet chilly, mesclun, cucumber, sesame

Psarades 24,00€
Salatouri, baby potatoes, fresh herbs,

valerian, lettuce



PIZOTO/ZYMAPIKA

PLloTo pe yapideg
MeAdvL counlag, podL,
€Uopa Agpoviou

RISOTTO/PASTA

Shrimp risotto 19,00€
Cuttlefish ink, pomegranate
lemon zest

Kakavia risotto 21,50€
Dusky grouper cheekbones

PL{6Tto KakkaBLag
MdyouAa pogpou

MNanapdéAeC PPECKLEG PE Yapida
YAAtoa and viopativia, okopdo, Yok

Fresh papardelle with shrimp 24,50€
Cherry tomato sauce, garlic, bisque

PLloTto “Wapdadeg” yia duo | Risotto “Psarades” for two 38,50€

MUdLa, yapideg, kapaBideg

KYPIQX TTIATA

Tounud oxdapag
AQBOAEUOVO,

AOTEPOELDNC YAUKAVLOOG, KLvoa

DNETO pUAOKOL
APpPOC AadOAEOVOU,

Moudpa AuyoTdPAXOU, CTAVAYKAOL

KapaBideg

Ntopativia, ckopdo

PpLkacé Xplotoywapou
DpEoKa HUPWIBLKA, KAOUKAANBPES, AvnNOog

OWéto opupidag
Juvtayn Ayilou époug,

natateg, devdpoAiBavo

[MAIAIKO MENU

MNéveg Boutupou
YAAToa NAnoAL

MnwptékL pooxaplolo wplpavong
MNatdteg TNYAVNTEG, HOUG PETAQ

Mussels, shrimps, crayfish

MAIN COURSE

Cuttle fish grilled 18,50
Olive oil lemon sauce,

star anise, quinoa

Shi drum fillet 21,50€
Olive oil lemon foam,

roe powder, stamnagkathi

Crayfish 24,00€

Cherry tomatoes, garlic

John dory Fricasee 25,50€
Fresh herbs, kafkalithres, dill

White Grouper Fillet 32,00€
Mount Athos recipe,

potatoes, rosemary

KIDS MENU

Butter pennies 9,00€
Napoli sauce

Beef patty maturation 12,00€

Fried potatoes, feta cheese mousse



WAPIEPA

KepAAL wapLou

KakkaBLa | Qpkace | FlouBétot

Kanovt

KakkapLa | Ixdpa

XpLotoywapo

AxvLoTto | Ppkace | NouBEtotl

Neokavdpitoa

KakkapLd | Axviotr | Ixdpa | NouBétol

Mnapunouvt

Tnyavi | Zxdpa | Taptap

Tapyoq
Yxdpa | Taptdp | Kapndtowo

A©pivL

¥xdpa | Taptdp | Kapndtolo

AaBpdakL

Yxdpa | Taptdp | Kapndtowo

Towoupa

Ixdpa | Taptdp | Kapndtolo

YKaBdpL

¥xdpa | Taptdp | Kapndtowo

OUR FISH

Fish head 55,00€/kg

Kakkavia | Fricassee | Giouvetsi

Capon 60,00€/kg
Kakkavia | Grilled

John Dory 65,00€/kg

Steamed | Fricassee | Giouvetsi

Monk fish 65,00€/kg

Kakkavia | Steamed | Grilled | Giouvetsi

Red mullet 75,00€/kg
Fried | Grilled | Tartare

White seabream 75,00€/kg

Grilled | Tartare | Carpaccio

Pandora 75,00€/kg

Grilled | Tartare | Carpaccio

Sea Bass 75,00€/kg

Grilled | Tartare | Carpaccio

Bream 75,00€/kg

Grilled | Tartare | Carpaccio

Black Seabream 75,00€/kg

Grilled | Tartare | Carpaccio



WAPIEPA

Mwooa

Meviép | Tnyavi | AxvioTo | Ixapa

YKkopniva
Qpwkacté | Taptdp | Axviotod | NouBétol
PLWZoTo | KakkaBLa

Ipupida
KakkaBld | Taptdp | Axviotd

Moupétol | Ppkacé

Popog
KakkaBLa | Taptdp | Axvioto

Moupétol | Ppkace

Ithea
KakkaBLa | Taptdp | Axvioto

Moupétol | Ppkacé

daykpt
Taptdp | Kapnatolo | Floupétot

Juvaypida

Taptdp | Kapnatolo | Floupétot

KaAkavi

Meviép | Tnyavi | Axvioto | Ixapa

DOW\éto waplou

¥xdpa | Ppkace | NouBétot

OUR FISH

Sole 75,00€/kg

Meuniére sauce | Fried | Steamed | Grilled

Scorpion 80,00€/kg
Fricasse | Tartare | Steamed | Giouvetsi
Risotto | Kakavia

White Grouper 88,00€/kg
Kakavia | Tartare | Steamed

Giouvetsi | Fricassee

Dusky Grouper 88,00€/kg
Kakavia | Tartare | Steamed

Giouvetsi | Fricassee

Golden Grouper 88,00€/kg
Kakavia | Tartare | Steamed

Giouvetsi | Fricassee

Red Porgy 88,00€/kg

Tartare | Carpaccio | Giouvetsi

Dentex 88,00€/kg

Tartare | Carpaccio | Giouvetsi

Turbot 88,00€/kg

Meuniére sauce | Fried | Steamed | Grilled

Fish fillet 95,00€/kg

Grilled | Fricassee | Giouvetsi



WAPIEPA

KaAhapdpt EuBoikou
Tnydvt | Zxdpa

rapideg
Tnyavt | NouBétot | Atykouivi | Ixapa

KapaBideg

Manapdéieg | NlouBétol | Ixdpa | AXVIOTEQ

KoAoxtuna

roupétol | Axviotn | Ixdpa

ACTAKOG

rouBétol | xxdpa | Atykouivt

BaoAlko KaBoupt
Taptdp | Ixdpa

EnwnAéov xpéwon 8,00€ avd NApACKEUN :

roupétol | Ppkace | Atykouivi | Kakkapld

OUR FISH

Squid Euboean gulf 62,00€/kg
Fried | Grilled

Shrimps 82,00€/kg

Fried | Giouvetsi | Linguini | Grilled

Crayfish 95,00€/kg

Papardelle | Giouvetsi | Grilled | Steamed

Mediterranean Slipper Lobster 110,00€/kg

Giouvetsi | Steamed | Grilled

Lobster 120,00€/kg

Giouvetsi | Grilled | Linguini

King Grab 150,00€/kg
Tartar | Grilled

Extra charge 8,00€ per plate
Giouvetsi | Fricassee | Linguini | Kakkavia



[AYKA

Ppouta enoxng

Kpeu UNPOUAE

Quokn BaviAla

Semifreddo Nkpr|C COKOAATAQ
F\UKO TOU KOUTAOALOU BUcoLvo

KAL KAPAPEAWMEVA POUVTOUKLA

MnaBapoudl
A€EUKI COKOAATA, KAPAPEAQ

NnapAoBa
Maokapnove, BaviAla, ppdaouAq, poupa

XaABag
AnoEnpapéva epoUuTa, KAVEAAQ,

naywTto TOOUPEKL BaviAla

[TATQTA

JOPMME AEPOVL
JopMNE HAVYKO
BaviAla
JOKOAATA
Kailpakt

DESSERTS

Season fruits 6,00€/person

Creme Brulee 8,50<
Fresh vanilla

Semifreddo bitter chocolate 8,50€
Candied cherries

and caramelized hazelnuts

Bavaroise 11,00€

White chocolate, caramelle

Pavlova 14,00€

Mascarpone, vanilla, strawberry, berry

Halvah 14,00€
Dry fruits, cinamon,

vanilla sweetbread ice cream

ICE CREAM

Sorbet lemon 6,50€
Sorbet mango 7,00€
Vanilla 7,00€
Chocolate 7,00€
Kaimaki 7,00€



ATOPANOMIKOZX YMNMEYOYNOZ: IQANNHX BOYATAPAKHXZ

AIATPOO®IKEX EMIZHMANZEIZ: ENHMEPQXTE MAX INA AYXANEZIA XTH FAOYTENH KAI MI©ANEX AAAEPTIEX. TO EAAIOAAAO MOY
XPHZIMOMNOIOYME EINAI EZAIPETIKA MAPOENO. ZTO THIANI XPHZIMOIOIOYME HAIEAAIO. TA WAPIA KAI TA ©AAAZZINA MNMOY
XPHZIMOIMOIOYNTAI EINAI ®PEZKA ENQ [MAPATONTAI KAl XYXKEYAZONTAI XE EFKATAXTAZEIX MOY NAHPOYN TIX
MNPOAIATPA®EX KAI ISO HACPP. ZTIX TIMEX YMMEPIAAMBANONTAI OAEX Ol NOMIMEX EMIBAPYNZEIX | PRICES INCLUDE ALL
LEGAL SURCHARGES «O KATANAAQTHX AEN EXEl YNMOXPEQXH NA NAHPQXEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO
STOIXEIO (AMOAEIZH-TIMOAOTIO)». TO KATAXTHMA AIAGETEI ETKEKPIMENO TEPMATIKO AMOAOXHX KAPTQN POS. Ol TIMEX
MIOPEI NA TPOMOMOIHOOYN XQPIX NMPOEIAOMOIHXH. ANTAFTOPEYETAI H KATANAAQXH OINOIMNMNEYMATQAQN MOTQN KATQ
TQN 17 ETQN MOY AEN ZYNOAEYONTAI ANO MONEIX'H KHAEMONEZX (N.3730/2008 &IM.A 350/2003). H AIAGEXZH EAAIOAAAOY KAl
ZYAIOY TA ENITPANEZIA XPHXZH AINETAI ANOKAEIZTIKA ZE ZOPATZMENH ATOMIKH ZYZKEYAZIA KAl AEN XPEQNETAL.

ACCOUNTABLE BY LAW: IOANNIS VOULGARAKIS

LET US KNOW ABOUT GLUTEN INTOLERANCE AND POSSIBLE ALLERGIES. THE OLIVE OIL WE USE IS EXTREMELY VIRGIN. IN THE PAN
WE USE SUNFLOWER OIL. FISHES AND MOLLUSKS USED ARE FRESH AND ARE PRODUCED AND PACKAGED IN FACILITIES THAT
MEET THE SPECIFICATIONS AND ISO HACPP. PRICES INCLUDE ALL LEGAL CHARGES. CONSUMER DOES NOT HAVE AN OBLIGATION
TO PAY IF HE DOES NOT RECEIVE THE LEGAL DOCUMENTARY INFORMATION (RECEIPT-INVOICE). THE RESTAURANT HAS AN
APPROVED POS CARD ACCEPTANCE TERMINAL. THERE IS A COMPLAINT FORM IN THE RESTAURANT. PRICES ARE SUBJECT TO
CHANGE WITHOUT NOTICE. THE CONSUMPTION OF ALCOHOLIC BEVERAGES UNDER 17 YEARS OLD WHICH IS NOT
ACCOMPANIED BY PARENTS OR GUARDIANS IS PROHIBITED (L.3730 / 2008 & PD 350/2003). THE SUPPLY OF OLIVE OIL AND
VINEGAR FOR TABLE USE IS GIVEN EXCLUSIVELY IN SEALED INDIVIDUAL PACKAGING AND IS NOT CHARGED.



