APPef\zers - Opextika

"Tzatziki" - T¢atqike 8,00
Fish Roe Salad - TapapoocaAdrta 8,00

Grilled Octopus - Xtandséi Ixapog 22,50
Grilled Octopus with ouzo vinaigrette
Xtamodt oxapag Ue Bveykpet oulou

Mussels Stew - MU&La Axviotd 20,00
Mussels Stew with saffron, lime and fennel aioli
MUGLa axviota pe oadpay, Aau kat aioli padpabou

Deep Fried Calamari - Thyavnto KaAapdapt 18,00
Deep Fried Calamari with sea fennel and three-mustard dressing
Tnyavnto KaAapdpt e Kpltapo KAl VIPECLVYK OO TPELG LOUOTAPOEG

Sardines in Tempura Batter - Zap6éAAeg TepnoUpa 19,00
Sardines in tempura batter with "Navarino Icons" fig dressing and
"Navarino Icons" sweet lemons
Yap&ENeg tepmoupa pe Bveykpet oukou "Navarino Icons" kat yAukoAépova "Navarino Icons"

Zucchini Balls - KohokuBokedtédeg 18,00
With sauce of yoghurt, dill and green chili
Me odAtoa ylaouptiol, avnbou kal mpactvou ToiAL

Fried Potatoes - Natdteg Tnyavntég 8,50
French fries with "Navarino Icons" sea salt flavored with truffle oil
DpEOKLEG TATATEG TNYAVNTEG, APWHOTIOUEVEG e AL Tpoudac kat
TIOOTIOALOUEVES PE BaAaootvo ahatt "Navarino Icons”

Safads - Zahdtec

Greek Salad - Xwpidtikn ZaAdta 18,00
Traditional Greek salad with Feta cheese, tomato, cucumber, fresh onion,
green peppers, Kalamata olives, capers and olive vinaigrette
Napadoaotakn EAANVIKY 0aAGTa e GETA, VIOUATA, ayyoUupL, GPECKO KPEUUUL,
TIPAOLVEC TUMEPLES, EALEG KaAQWY, KATIapn Kat BIVEYKPET EALAG

Green Salad - Npdowvn ZaAdta 15,00
Mesclun salad with endive, escarole, iceberg, avocado, pinenuts and honey vinaigrette
Mpaotvn caAdta pe avtiP, eokapol, iceberg, aBokavto, koukouvapl Kol BVEYKPET LEALOU

Crab and Shrimp Salad - ZaAdata pe KaBoupt ko Mapideg 28,00
Crab and shrimp salad with baby spinach, beetroot leaves, avocado,
snow peas, lemon vinaigrette and basil
Yohata pe kaoupt kat yapideg, omavakt, GUAa amod navtlapt, aBokavto,

We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when preparing your menu request.
Prices are in euros € and include all applicable taxes.
Ba xapoUpe va anavingoupe 0Ta EpWTAHATA TwWV PINOEEVOUHEVMV HAG OXETIKA HE OUYKEKPIUEVA oUOTATIKG nou mBavev nepiéxouv ta Nidta pag.
MapakahoUpe va Hag VNPEPWOETE Yia TUXOV aAAepyieg h eBIKEG HlaTpOPIKES avayKeg TIG onoieg npénet va yvwpiloupe Katd Tnv npoetolpaaia tou pevol nou {nthoate
Ouupég eivat o eupw € Kat oupnepAapBavouv GAOUG TOUG VOHIHOUG POPOU.



Main Courses - Kuplwg Tldta

Sea bass Fillet - ®Aéto and Aappdkt 32,00
Sea bass fillet with steamed vegetables and citrus vinaigrette
OWETo amo AaBpakt pe dpéoka AaxaviKd atuou Kat BveykpeT Aepovioy

Seafood Pasta - Zupapwkd Oalacowwv 34,00
Sea food pasta with shrimps, mussels, clams, anchovies, fresh basil and tomato sauce

Zupapikd Balacovwy Ue yapideg, pudla, yuaAlotepég, dpéoko BacAkd KAl OCOATON VTOUATAS

Black Angus Rib Eye Steak (300gr) 34,00
Black Angus Rib Eye steak with chimichurri and grilled vegetables
Sraloumnploha Black Angus pe méoto and patloupava, Bupdpt, Laiviavo
Kol nTa Aaxavika

The catch of the day - H yapid tng nuépag 95,00/kg
Served as a whole fish with boiled vegetables (Fresh fish and seafood based upon availability)
YepPBipetatl ohdkAnpo Yapt pe Bpaotd Aaxavika (Opgoka Pdpla kat Baiacowd ano Tov Papd pag)

Desserts - Em&')emc\

Fresh fruit plater - M\atw $ppéokwv dppoutwv 15,00
With yoghurt and strawberry sorbet
Me ylaoUpTL kal COpUTE GPAOUAAC

Bitter Chocolate Croquettes- Kpokéteg Mikprg ZokoAdrtag 14,00
Bitter Chocolate Balls in Champagne tempura, served with mango sorbet
MmaAeg MikpNG ZOKOAATAC O€ TEUMOVPA QTIO ZAUTTAVLA, CEPPLOLOUEVEC UE COPUTTE LAVYKO

"Galaktoboureko" - FTaAaktopmnoUpeko 14,00
Greek delicacy with raisins and dates
Me otadideg kal xoupuadeg

We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when preparing your menu request.
Prices are in euros € and include all applicable taxes.
Ba xapoUpe va anavingoupe 0Ta EpWTAHATA TwWV PINOEEVOUHEVMV HAG OXETIKA HE OUYKEKPIUEVA oUOTATIKG nou mBavev nepiéxouv ta Nidta pag.
MapakahoUpe va Hag VNPEPWOETE Yia TUXOV aAAepyieg h eBIKEG HlaTpOPIKES avayKeg TIG onoieg npénet va yvwpiloupe Katd Tnv npoetolpaaia tou pevol nou {nthoate
Outpég eivat oe eupw € Kat gupneptAapBavouv 6Aoug ToUg VOHIHOUG (pOPOUG.



