APPef\zers - Oe&KtLKé\

Grilled Octopus - Xtamnodt Zxapag 22,50
Grilled Octopus with ouzo vinaigrette
Xtamodt oxapag pe Bveykpet oulou

Mussels Stew - MUOSLa Axvietd 22,00
Mussels Stew with saffron, lime and fennel aioli
MuUbLa axviota e oadpav, Aatp kat aioli papabou

Deep Fried Calamari - Tpyavnto KaAapdpt 15,00
Deep Fried Calamari with sea fennel and three-mustard dressing
TnyavnTo KaAQUAPL UE KPITAHO KAl VIPECLVYK amd TPELG LOUOTAPSEC

Sardines in Tempura Batter - ZapbéAeg Tepmovpa 14,00
Sardines in tempura batter with fig dressing and sweet lemons
Yap&EANEG TEUTOUPA PE BLVEYKPET GUKOU Kal YAUKOAEpOVA

Fried Potatoes - Matdateg Tpyoavntég 7,50
French fries with sea salt flavored with truffle oil
DPEOKLEG MATATEG TNYAVNTESG, APWHATIOMEVEG e AASL TpoUdAC Kat
TIOLOTIOALOUEVEC pe Balaoovo aAdtt

Salads - Zahdtec

Greek Salad - Xwpuatikn ZaAdta 14,00
Traditional Greek salad with Feta cheese, tomato, cucumber, fresh onion,
Green peppers, Kalamata olives, capers and olive vinaigrette
Napadootakn EAANVIKY caAdta pe GETA, VIOUATA, ayyoupl, GPETKO KPEUUUOL,
TIPACLVEG TUMEPLEG, EALEC KaAQuwy, Kamapn Kol BIVEYKPET EALAG

Green Salad - Mpdoivn ZaAdta 12,00
Mesclun salad with endive, escarole, iceberg, avocado, pinenuts and honey vinaigrette
Mpdaotvn caldta pe avtiB, eckapo, iceberg, aBokavto, koukouvapL Kat BVEYKPET HEALOU

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.



Main Courses - Kuplwg Tldta

Sea bass Fillet - ®\éto and AaBpakt 28,00
Sea bass fillet with steamed vegetables and citrus vinaigrette
OWETo amo AaBpakt pe dpéoka Aaxavikd atuou Kat Bveykpet Aepovioy

Seafood Pasta - Zupapikd Oalacowvwv 27,00
Sea food pasta with shrimps, mussels, clams, anchovies, fresh basil and tomato sauce
Zupopka Bodaoolvwy pe yapideg, pudla, YUaALoTEPES, HPETKO BACIALKO Kal CAATOQ VIOUATAG

Grilled Prawn Tails - Fapldooupég Zxapag 30,00
Grilled prawn tails with pesto of tomato paste, ginger and casious
[aplbo0UPES OXAPAG LIE TIECTO ATIO TIEATE VTOUATAS, KAGLOUG Kal Tlvtiep

Desserts - Emdoprmta

Fresh fruit plater - M\atw $ppéokwv ppoltwv 12,00
With yoghurt and strawberry sorbet
ME yLaoUpTL KOl COPUTIE PPAOUAQG

Bitter Chocolate Croquettes - Kpokéteg Mikpr¢ ZokoAdtag 12,00
Bitter Chocolate balls in Champagne tempura, served with mango sorbet
MmaAeg MikpNG 2OKOAATAC O€ TEUMOVPA QO ZAUTAVLA, CEPPLOLOUEVEC UE COPUTTE LAVYKO

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.



