ANOMOIHZH EYOYNHZ

H katavdlwon wpwv 1) jooYnpevay Kpeatikwy, moukeptkwy, Bakaoovwy,
00TPAKOEIDWV KAl AVYWV EVOEXETAL VA AVEATEL TOV KIVOUVO TPOPIKIC VOGOU,
e101kd €dv £xeTe kamola mpoimdpyouoa ATPIKR maBnon. Atopia pe oplopéveg naOnoac
(0mwg 0 dlaprTne, aoBévelec Tou ATaTog, ¢aoBevnpévo avooomonTiko 6UOTNHA Kal kapkivo),
ouviotdtat va {ntoouv Latpikn cupfouAr mpv TRV Katavawon wpwv Balacovwv agou, Adyw
nabiocwv i eapuakevTikng aywyn¢, moavov va mpokAnbei kamola oofapr acbévela.
H katavdhwon wpwv Bakacovwv yivetar pe dikn oag evBuovn.

LEGAL DISCLAIMER
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have a medical condition. People with certain
diseases (such as diabetes, liver disease, weakened immune systems, and cancer) should consult
with a physician before eating raw seafood because their diseases or the medicine they take, may

put them at risk of serious illness.
Eat raw seafood at your own risk.

AANAEPTIOTONA | ALLERGENS

Moutévn | Gluten Yoyia | Soy ouadyt | Sesame
Ootpaka | Crustacean [da | Milk Oe1wdn | Sulphite
Auyd | Egg =npoi Kapmoi | Nuts Novmwo | Lupins
Yapu | Fish Yéhwo | Celery @ Mahdxua | Molluscs
Oiotikia | Peanuts Movotapda | Mustard
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Za)\dtec | SALADS Mikp/Small ~ Meydn/Large

Yahdta ENAQVIKI] 9.00 12.00
Ntopdta, ayyolpt, mpdowvn mimeptd, Kpeppodl, @éta, piyavn, pavpeg EALEC

Greek Salad

Tomato, cucumber, green pepper, onion, feta cheese, oregano, black olives

Zahdta XwpLatTikn 8.00 11.00
[lpdotva gpéoka xopta, ayyoupl, vioudta, eMéC, duodopo

Village salad

Fresh green vegetables, cucumber, tomato, black olives, mint

Ntopdra - Détra 9.00 12.00

Oéttec viopdrac pe Tupi ETTa, KOuTPoUPt Kal PETTEC pavpng A
Tomato - Feta
Tomato slices with feta cheese, capers and slices of black olives

Xahdta Iméotal 18.00
Avdpeikta xopta, viopdteg, ayyolpia, pamavdkia, kdnmapn, duéapo,

HAUPEC ENEC, KPEPPVOAKL PPEOKO

Special Salad

Mixed greens, tomatoes, cucumbers, radish, caper leaves, mint,

black olives, spring onions

Zahdta pe QUKia 14.00

Avdpeikta xopta, mavt{apo@uila, cahdta @UKia, Sikn pag Biveykpét
Seaweed Salad
Mixed greens, beetroot Leaves, wakame salad, signature vinaigrette

Yahdra pe kapovpa Kat yapideg 20.00

Avdpeikta xopta, oaldta @ukia, kaoupoyixa, yapidec, moptokaA, dikn pag Bveykpét
Salad with crab meat and shrimps
Mixed greens, wakame salad, crab meat, shrimps, orange, signature vinaigrette

Zahdta pE KATOLKioo Tupi ‘ . . . 17.00

Avdpeikta xopta, Kapota, ayyoupl, ppeoko Kpeppddt, Tupi Katoikiolo,odAtoa faladpiko,
apuydaha

Goat Cheese Salad

Mixed greens, carrots, cucumber, spring onions, breaded goat cheese, balsamic dressing,
almonds

Sahdra pe Xramod @) 25.00

Xtamodi, vropativia, @peoko kpeppu oL, PaaatAikd, koutpolPi,odAtoa Pakadpiko
Octopus Salad
Octopus, cherry tomatoes, spring onions, basil, capers, balsamic dressing

O1ipéc sivar o evpw (€) kat mepthapPdvouv Ohoug Toug Popoug * Prices are in euro (€) and include all taxes



A)\Ol([)é(l DIPS Aeukoc| White  Kokkivog|Red

Tapapac ) ($) 6.00 3.50

Avyotapayo, Ywpi, ehatdhado, Aepdvi, Kpeppudd

Tarama

Fish roe, breadcrumb, olive oil, lemon, onion

TGXIVI. 3.50
igu)uoua 00VOApI00 avaptypévo pe Ehatdhado, xuud Aepoviov, okdpdo, paivtavo

ini

Sesame extract, mixed with olive oil, lemon juice, garlic, parsley

XoUpou¢ () 3.50

Pefuo, TGX’VI, ehatdhado, Aepovi, oképdo, aptuald

Houmous

Chickpeas, tahini, olive oil, lemon, garlic, cumin

Tlarixn (1) 3.50

[lao0ptL, ayyoupdkl, eAatdAado, okopdo, G00OGHOC

Tzatziki

Yoqurt, cucumber, olive oil, garlicand mint

EMé¢ mpaotveg 3.50
Toak10TEC EMEC papvaplopéveC pe kOMavtpo omacto, okopdo, Yupo Aepoviol Kal
ehatorado

Green olives
Crushed olives marinated with crushed dry coriander, garlic, lemon juice and olive oil
Meht{avosahdra () (O) () 3.50

Yihokoppévn Ynti peNtCava, okopdo, payiovela, Ywpi, KOKKIVN mmepla pAwpivng,
HaivTavog

Aubergine salad

Chopped roasted eggplant, garlic, mayonnaise, breadcrumb, red sweet pepper, parsley

Tupokavutepij 4.00
Oéta pe pmovkoPo, KOKKIVN mimeptd Awpivne Kal ylaolpTl

Tirokafteri

Feta cheese with chili flakes, red sweet pepper, and yogurt

raupoc Hapvarog ‘ 10.00
OW\éta yavpou “aplvaploueva ue {061, umookoBo kat devtpohifavo

Marinated Anchovies

Anchovies fillets marinated vinegar, chili flakes and rosemary

Oéra (avd tepayio) | Fetta Cheese (per piece) 2.50
Xtamddt Z1davo | Octopus in Vinegar @ 13.00
Xtamddt Kapmdaroo | Octopus Carpaccio @ . 17.00

O1ipéc sivar o evpw (€) kat mepthapPdvouv 0houg Toug Popoug * Prices are in euro (€) and include all taxes



Kpua Kouliva | RAW BAR (1

Fine De Claire (TaMAia | France) 5.00
Tsarskaya (faMia | France) 6.00
Krystale (faAia | France) 6.00
Gillardeau (faMia | France) 6.00

OYSTERS

(Taptap) (Kapmaroio) (Kamvieto)

(Tartare) (Carpaccio) (Smoked)
Mn\é Tovog | Blue Fin Tuna 20.00 20.00
Xohopdc (dyptoc)| Salmon (wild) 20.00 20.00
Zolopoc | Salmon 14.00
XéM | Eel 16.00
Péyya | Herring 16.00
Navpdxi | Seabass 20.00
Xtévia | Scallop 25.00 25.00

(Xefitoe)  (Xaoip) (Nigiri)

(Ceviche) (Sashimi) (x2)
Navpdk | Seabass 20.00
Mayidtiko | Hamachi 20.00 20.00 8.00
Zohopog Oraking | Oraking Salmon 20.00 8.00
Tovog | Tuna 20.00 8.00
Mikavtikog 6ohopdg | Spicy Salmon 8.00

Ortipég eivar o evpw (€) kat mepthapPavouv 6Aoug Toug popoug * Prices are in euro (€) and include all taxes



OYPAMAKI | URAMAKI X8
Zohopdc | Salmon (&) () ‘ 18.00

Opéoxog oohopdg, Tupi kpépa, apokdvto
Fresh salmon, cream cheese, avocado

Fapida | Prawn &) ‘ 14.00
[apideg, Kpépa Tuptod wasabi, ayyolpt, Vigddec Tepmoupa, pamavdaki, PPEOKOC avavag
Prawns, wasabi cream cheese cucumber, tempura flakes, radish, pineapple

Tovoc | Tuna 18.00
Tovog, pavyko, ayyolpt, avyd coopol
Tuna, mango, cucumber, salmon caviar

XéMt | Unagi 69 (%) (& &) 18.00

XéN, aBokavto, ayyoupt, Takoudv (1amwviko Toupai pamavdkt), 60¢ TePLYAKL, GOV
Eel, avocado cucumber, takuan, teriyaki, sesame

KaBoupag | Crab &) () &) ©)(®) &) 20.00

KdBoupag, axowvémpaco, wagame, paytové(a amo péh kai ooyla
Crab, chives, wagame, honey soy mayo

Npioivog Apdkog | Green dragon &) (%) &) () (&) A) 16.00

[apidec, Tupi kpépa, afokavto, ayyoupl, paylové(a, 60¢ TEPLYLdKL, auyd GoAopioU
Shrimps, cream cheese, avocado, cucumber, mayo, teriyaki sauce, salmon caviar

Po( poho | Pink roll‘.".‘ 16.00

[apide¢, aPokdvto, ayyoupt, TNYaVNTEC TATATEC
Shrimps, avocado, cucumber, fried potatoes

TEMAKI | TEMAKI X1
YoAopoc | Salmon 6.00

Opéokog 0oAopOC, Tupi KPEA, afokAvTo, ayyoupt
Fresh salmon, cream cheese, avocado, cucumber

Tovoc | Tuna 8.00
Tovog, apokdvto, ayyolpl
Tuna, avocado, cucumber

Fapida | Prawn 6.00

[apidec, afokdvto, ayyolpt, MKAVTIKN paytovéla pe péM
Prawns, avocado, cucumber, spicy honey mayo

Ortipég eivar o evpw (€) kat mepthapPavouv 6Aoug Toug popoug * Prices are in euro (€) and include all taxes



Zeota Opekmikd | WARM APPETISERS

Yapooouna L\Fish Soup 8.00
To puoTIKO pag peiypa Teuaxlopévwv)\ AXAVIKOV KAl PTaYapIKwy PE PIKpa Koppdtia
INETO Yaplov
Our secret blend of chopped vegetabTes, herbs and spices with small pieces of fish fillet

MUST
HAVE

Kpokéreg Wapiod (avd Tepdyto) | Fish Croquettes (per piece) 0)E©) 2.00
Xahoopt Zxapac (ava tepdyto) | Grilled Halloumi Cheese (per piece) 2.50

Ehié¢ Optég | Roasted Olives 3.00
Kapoupt pe Mahaxd Kéhugog(avd tepdyio)| Soft Shell Crab (per piece) 7.00
Tnyavnta KohokuBdxkia | Fried Zucchini 8.00
Tovog Tatdki | Tuna Tataki 20.00
Xéh Zxapac | Grilled Eel 20.00
Yapia tyavird | FRIED FISH

Mikpi| Small  Meydhn| Large
lapidec pkpéc nyavntéc | Small Fried Shrimps 8.00 15.00
Fapidec mavé | Battered Shrimps 18.00
KaBoupaxia | Small Crabs 8.50
Kapapidoyiya | Scampi 28.00
Wapt pe mavdreg 17.00

Mmakahidpog pe Xuho pmbpag tyavntoc, 6epPiptopévoc e 0o¢ Taptdp
Fish & Chips

Cod deep fried in beer batter, served with tartare sauce

Me{édec | FISH MEZE

Yapopelég (yia kdBe atopo pe ehdyioto 2 dtopa)*  30.00
2ahdTa, opeKTIKA, dtdpopa Yapia oxdpac kat tnyavntd, kai paysipevtd Bahacoiva
Fish Meze (for each guest with minimum 2 guests)*
Salad, starters, various fish grilled and fried, and stewed seafood.

*€7.00 KouBép yia mo pikpn mapayyeAeia amé ta aropa mov givai 0to tpamédl
*€7.00 Cover charge for smaller order than the number of people at the table

Aev dratiOetan i Kupraké Kat Ti¢ emionpe apyieg
Not available on Sundays and Public Holidays

O1Tipég sivart o evpw (€) kat mepthapPdvouv 0houg Toug Popoug * Prices are in euro (€) and include all taxes



fapi6£c & Modta | PRAWNS & MUSSELS lapideg |Pranws M66|a|MusseIs

X6

* Kpaodra | Wine sauce 18.00 42.00 /kg
May0pevotn edtoa kpaotou | Thick wine sauce

*Ikopddra | Garlic sauce 18.00 42.00 /kg
May0pevotn odAtoa kpaoto pe okopdo | Thick wine sauce with garlic

*Zayavakt | Saganaki 20.00 45.00/kg
YdAtoa @péokia vopdtac, éta kat piyavn | Fresh tomato sauce, fetta cheese and oregano
*Me Mnepopia | Ginger sauce 20.00 47.00 /kg

Mimepdpila, KpePHLAAKI, KoupkoOUn, ENpo HapTivi Kat GUTIKK KpEpa
Ginger, spring onion, turmeric, dry martini and vegetable cream

Xtévia | Scallops

Emoy1i ano, Kpaoata . ‘ || Zwté pe okopdo Kat foutupo ‘ . || e Nimepopila ‘ ‘ ‘

Choice of, Wine || Sauteed with garlic and butter || Ginger sauce

MGKGpOVd5£C | PASTA (Linguini or Calamarata)

lapiSopakapovada | Prawn Pasta 20.00

Aevkn odAroa: Qutiki kpépa, yahMKI povotdpda, KOVIAK Kal YAUKIG TampiKa
White Sauce: Vegetable cream, french mustard, brandy and sweet paprika

'H| OR
Kokkivn oditoa: 2aAtoa @péoKiag viopdtag pe HupwaIka Kat ppéoko Pacthiko .
Red Sauce: Fresh tomato sauce with herbs and fresh basil

'H| OR
Ahalahovpn¢: XaXtoa pe viopartivia, okopdo, pupwdika Kai {hopa Aepoviou ..
Alazaloumis: Sauce with cherry tomatoes, garlic, herbs and lemon zest

Makapovada tn¢ Meooysiou | Mediterranean pasta &) @) (%) 20.00
Makapovia pe kahapdapia, yapideg, podia, dompo Pdpt o€ KOKKIvN 6dAtoa viopdrag i
oaitoa Ahalahobpng

Pasta with calamari, shrimps, white fish and shells in a red tomato sauce or sauce
Alazaloumis

AcTakopaxapovada /kg
Makapoévia pe aotako o€ odAtoa gpéokiac viopdrag fy oaktoa Adalahoupng

Pasta with lobster

Pasta in fresh tomato sauce or Alazaloumis

Oripéc sivat o evpw (€) kat mepthapPdvouv Ohoug Toug Popoug * Prices are in euro (€) and include all taxes



lpl]'l'(l Kal MGYSIPEUT('I | COOKED & STEW Mikpi| Starter Meydhn| Large
zoumég MayelpeuTég @ 9.50 18.00

YOUTIEC [IE TO UENAVI TOUC, HaYEIPEVTEC e Old@opa pmayapikd Kal XwpIATIKo Kpaoi
Casserole Cuttlefish
Cuttlefish with its ink, cooked with various herbs and spices and local wine

Xtanodt Mayeipevtd @) (%) ) 9.50 18.00
Mikpo XTamodt payeipepévo pe odAtoa viopatag, KOKKIVo Kpaoi kat d1d@opa pmayapikd
Casserole Octopus

Baby octopus cooked with tomato sauce, red wine sauce and various herbs and spices

Z1piag ZouBAdkt 20.00
z1@iac papvaptopévoc o€ ENANVIKA prayaplkd Kat pnpévog atn oxdpa o€ CUNAKL pe
Aayavikd

Swordfish Souvlaki

Swordfish marinated in Greek herbs and spices and grilled on a stick with vegetables
Youma Ixapac | Grilled Cuttlefish 9.50 18.00
Xvamddi Ixdpac | Grilled Octopus & 13.00 25.00

Xoprogayka | VEGETARIAN

Xoptogayiko Mdro 13.00
Tpia koppdtia yahovpiol, Téooepa pavitdpla otn oxdpa, Aaxavika oxdpag Kat paoctd Kat
Bpaoth matata

Vegetarian Dish

Three pieces of halloumi cheese, four grilled mushrooms, grilled and boiled vegetables
and boiled potato

YuvodevTika | SIDES Mikpo | Small ~ Meydho | Large
Pud1 | Rice 3.00
Opéoke matdreq myavntéc | Fresh Fried Wedges 4.50
Alpupikia | Salicornia 7.50
Ywpi mpoupévio apyng opupaveng | Slow-fermented sourdough bread 4.50
P xic'o
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