APPet'\zers - O@axuxé\

Fish Roe Salad - TapapoocaAdta 8,00
Fish roe salad with salmon eggs and radishes
TapaUoCaAATA e AUYA COAOUOU KOl PETIAVAKLOL

"Tzatziki" - TZatlikt 7,00
Grilled eggplant with "muhammara" - Wntn peAwidava pe "pouvxapdpa” 10,00

Seabass Carpaccio - Aafpakt Kaprndatoio 27,00
Seabass carpaccio with sea urchin roe
AaBpakL KapmATolo pe axwvo kat pukia KaAaudtag

King crab - BaotAtké kapoupt 30,00
With avocado, beetroot leaves in tomato gazpacho
Me aBokavto, pUAAa TtavTl{apLoU O YKAOTIATOO TOUATAG

Sardines tempura - TepnoUpa capdéAeg 19,00
With fig vinaigrette and limes - Me Bwveykp&t oUkou Kkal YAUKOAEpova

Zucchini patties with "taratouri" - KoAokuBokedptédeg pue "tapatovpt" 12,00
Fried Potatoes with fresh thyme- Thyavntég natdreg e ppéoko Bupdapt 7,50

Haloumi - XaAoOpt 15,00
With cherry tomatoes, "ouzo", lemon and anise sauce, grilled "pita" bread
Me topativia, cdAtoa amo oulo, AepovL kat avnbo, bntn mita

Mussels Stew - M0O&wa Axviotd 20,00
Mussels Stew with white wine, caper and bruschetta with fried taramas salad
AxvioTa pUSLa pe AeUKO Kpaoi, KATIapn Kal UPOUCKETA UE TNYAVNTO TOPAUA

Deep Fried Calamari - Tnyavnto KaAapdapt 18,00
Deep Fried Calamari with tempura sea fennel and three-mustard dressing
TnyavnTo KaAapAapt Le KPITApO Kat VIPESIVYK Qo TPELG LOUOTAPSES

Grilled octopus - Xtanobdi oxapag 22,50
With "ouzo" vinaigrette - Me Bveykp€t oulou

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 TwV PAOEEVOUHEVMV PG OXETIKA HE OUYKEKPIUEVA CUOTATIKA Nou MBavev nepLéxouv Ta Nidta pag.
MNapakahoUpe va pag evNPEPWOETE yia TUxov aMepyieg h elbIKES HlatpoPIkég avaykeg Ti§ onoieg npénet va yvwpi{oupe Katd tnv npoetolpaaia tou pevol nou {nthoate.
Outpég eivat o eupw € Kat oupnepAapBavouv GAOUG TOUG VOHIHOUG POPOUG.



Safads - Zahdtec

Greek Salad - Xwpiatikn Zahdta 18,00
Traditional Greek salad with Feta cheese, tomato, cucumber, fresh onion,
green peppers, Kalamata olives, capers and olive vinaigrette
Napadootakr EAnvikr caldta pe dEta, vioudta, ayyoupl, GpEoko KpeUUUSL,
TIPACWVES TUMEPLEC, EALEC KaAapwy, KATIOPN Kol BLVEYKPET EALGG

"Barbouni" Salad - ZaAdta "Barbouni" 28,00
Red mullet fillet, smoked trout, asparagus, lamb's lettuce and caper-sherry-vinegar vinaigrette
Mrapurouvia GETO, KAVLOTH TEGTPOdQ, oTapdyyLla, Baleptava Kal BLVeyKPET KAmapng,
EudloU Kal o€pu

Green Salad - Mpdown ZaAdta 15,00
With avocado and honey vinegraitte - Me afokavto kat BveykpeT LeAlov

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 TwV PAOEEVOUHEVMV PG OXETIKA HE OUYKEKPIUEVA CUOTATIKA Nou MBavev nepLéxouv Ta Nidta pag.
MNapakahoUpe va pag evNPEPWOETE yia TUxov aMepyieg h elbIKES HlatpoPIkég avaykeg Ti§ onoieg npénet va yvwpi{oupe Katd tnv npoetolpaaia tou pevol nou {nthoate.
Outpég eivat o eupw € Kat oupnepAapBavouv GAOUG TOUG VOHIHOUG POPOUG.



/V\c\'\ns

Sea jewel bag - @aAacowva otn AadokoAAa 35,00
Prawns, crayfish, clams and mussels baked with sea fennel
Tapideg, kapaPidec, ayiBadaeg kat pudla Pnuéva otn AadokoAha Ue kpltapa

Fish soup with red pepper aioli - Wapooouna e aioAl KOKKLVNG TLEPLAG 27,00

Grilled lobster - Aotakog oxapag 135,00/kg
With lemon and olive oil sauce, sea asparagus, sea fennel or with pasta
Me AaSOoAEOVO HUPWEIKWY KAl COALKOPVLA, KpiTapa f Le {UUApLKO

Grilles shrimps - Fapidec oxapag 135,00/kg
With herbs lemon and olive oil sauce, basil pesto or with pasta
Me AaSOoAEOVO LUPWEIKWY, UE TIEOTO BAGIALKOU 1| pE LUHAPLKO

Fried red mullets - Tnyavntd unapunovvia  95,00/kg
With fennel aioli and grilled cherry tomatoes
Me aioAl papaboplag kat PnTd TopaTivia

Sea bass fillet - Aavpakt pAéto 32,00
With bottarga vinaigrette, potatoes, asparagus, zucchinis and fennel bulb
Me BLVeYKPET QUYOTAPAXOU, TTATATEG, OTIAPAYYLA, KOAOKUBL Kat papabopla

Black pasta - Maupn pakapovada 39,00
Sea urchin roe, scallops and king crab with saffron sauce
Me axwo, xtévia, BactAké kaBoupt kat ladopd

The catch of the day - H yapia tng nuépag 95,00/kg
With olive oil-lemon sauce infused with local herbs, greens, sea fennel, zucchinis
Me AadoAépovo HUpwbikwyY, OARUPEG, Kpltapa, KoAokuBakia

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 TwV PAOEEVOUHEVMV PG OXETIKA HE OUYKEKPIUEVA CUOTATIKA Nou MBavev nepLéxouv Ta Nidta pag.
MNapakahoUpe va pag evNPEPWOETE yia TUxov aMepyieg h elbIKES HlatpoPIkég avaykeg Ti§ onoieg npénet va yvwpi{oupe Katd tnv npoetolpaaia tou pevol nou {nthoate.
Outpég eivat o eupw € Kat oupnepAapBavouv GAOUG TOUG VOHIHOUG POPOUG.



Desserts - Em&')emc\

Fruit platter - MAatw pe ppovta 15,00

"Ouzo" ice cream parfait - Madpé naywtd ovlov 14,00
With pasteli and fresh berries sauce
MaywTto oulou UE MAOTEAL KAl PPETKLA OAATOO LOUPWY

Lemon Millefeuille - MiAdéry Agpoviot 14,00
With lemon mousse, olive spoon dessert and thyme sauce anglaise
Me pouc AgpovioV, YAUKO Tou KOUTOALOU eAL Kat odAtoa "anglaise" amé Buudpt

0 KATANAAOTHX AEN EXEI YNOXPEOXH NA MAHPOXEI EAN AEN AABEI TO NOMIMO MAPALTATIKO XTOIXEIO (AMOAEIZH - TIMOAOT'10).
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

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 epWINHATA TwV PIAOEEVOUEVMY HaG OXETIKA HE OUYKEKPIHEVE oUTTATIKA Nou MmBavov nepiéxouv ta nidta pag.
MNapakahoUpe va pag evNPEPWOETE yia TUxov aMepyieg h elbIKES HlatpoPIkég avaykeg Ti§ onoieg npénet va yvwpi{oupe Katd tnv npoetolpaaia tou pevol nou {nthoate.
Outpég eivat oe eupw € Kat gupnepAapBavouv 6Aoug Toug VOHIHOUG (pOPOUG.



