Fish roe créme (tarama)

Taoapag

Mediterranean bruschetta
Mediterranean bruschette with tomato & marinated anchovies

APPETIZERS

Meooyeiaxr] bruschette pe topata & pagvatog yavog

Sea urchin roe
AByd axtvov

Salmon sashimi
Sashimi coAopov, pukix wakame, amtoénoapévo lime & kavtd aQWUATIOHEVO AGdL

Salmon sashimi, wakame seaweeds, dried lime & flavored hot oil

Tuna tartare

Tartare tovov pe mimepdolla & mEATLvVo Ao
Tuna tartare with ginger & green apple

Fish of the day ceviche
Ceviche PdoL npepag pe dyovo vropativy, sauce KOALxvOQoL & avya X eADOVOPaQov
Fish of the day ceviche with cherry tomato unripe, coriander sauce & tobiko

Octopus Carpaccio

Carpaccio xtamodiov, caAtoa adjika & koépa yixovQtiov
Octupus carpaccio, adjika sauce & yoghurt cream

Shrimps tempura
Tempura yapdag, toayavo paveo tagliolini & oot avtldaot

Shrimps tempura, crunchy black tagliolini & beetroot syrup

Smoked mackerel
Zkovunol kamvioto, coulis Tumegudg, pakéc Aoporkov & YAUVKO TeQYAUOVTO
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Smoked mackerel , roasted red bell pepper coulis, Domoko’s lentils & preserved bergamot

Steamed mussels
MuUdix axviotd 0e aQWHUATIOUEVO KQAOT AeHOVOX0QTOV HE KOALXVOQO
Steamed mussels in infused wine of lemongrass with coriander

Saganaki shrimps
Faptdeg payepepeveg oe CwHO aotakov, cdAtoa Topatas & Péta
Shrimps cooked in lobster bisque, tomato sauce & feta cheese
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GRILLED APPETIZERS

Octopus 19
Xtamodt Lxaoag pe papa Lavtopivng kot dressing Aevko BaAoauuko
Grilled octopus with Santorini’s fava and dressing of white balsamic

Squid 19
KaAapdot Lxaoag
Grilled squid

Shrimps 26
Fapideg xaoag
Grilled shrimps

Sardines 15
LZapdeAeg LXAQAG e TOUATA KAL KQEUUVIL
Grilled sardines with tomato and onion

Smoked eel 19
Kamvioto xéAL oxaoag pe pukix wakame
Grilled smoked eel with wakame seaweeds

SALADS

Papaioannou salad 17
Topata, mix mEACLVNG oaAATAG - QOKA, €ALX, ayyoUQL, KaQOTOo,

$PEE0KO KQeUVOL & vinaigrette umaAodapko

Tomato, green salad — rocket mix, olive, cucumber, carrot,

green onion &balsamic vinaigrette

Traditional cheese salad 17
IToaowvn avapewtn) oaAata, Yt opéAa, poovta emoxT|g, K&olovg & vinaigrette Armyra
Mixed green salad, grilled sfela cheese, seasonal fruits, cashew nuts & vinaigrette Armyra

Greek salad 17
Nropativy, ayyovgl, Atk KaAapwy, KQe UL, TUTTEQLX, KATIAQN, PETA, OLyavn
Cherry tomato, cucumber, kalamata ’s olive, onion, pepper, caper, feta cheese, oregano

Crab salad 27
KaBovgy, ymta pacoAdxia, guacamole agaka, caldta Paleguarva & vinaigrette AepiovoyoQto
Crab, grilled green beans, cheak peas guacamole, valerian salad & vinaigrette lemongrass
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PASTA - RISOTTO

Lobster risotto 42

P1loTo TV O1TnowV e aoTako

Three seeds lobster risotto

Asparagus risotto 29

Piloto ontagayywv pe Aadt toovdag & Evopa amd KaTokioo Tl oTaxXTNg

Asparagus risotto with truffle oil & rinds from goat’s cheese coated by ash

Cuttlefish ink tagliolini 33

Tagliolini pe peAavi covmiag, xtévy, kagaPda & vermouth sauce

Cuttlefish ink tagliolini, scallop, langoustine & vermouth sauce

Lobster — shrimps ravioli 35

Ravioli aotakov- yapidag payewepuéva oe pooxapioo Cono, koepa kapoto & oaAdut chorizo
Lobster- shrimp ravioli cooked in beef broth, carrot cream & chorizo

MAIN COURSES

Dorado fillet on vegetable patch 31
DA éTo Tomovac, xwpa eAldg, Aaxavikad atpov & confit vropative
Dorado fillet, olive soil, steamed vegetables & cherry tomato confit

Sea bass fillet 31
DiAeto AaBeakt, QABLOAL HAVITAQLWV AQWHATIOUEVO [e KOKKOUG kade o€ Baon hollandaise
sauce

Sea bass, mushroom ravioli flavored by coffee beans based on hollandaise sauce

Fish fillet 39
WaoLnuéoag pe pokaoe & Pputiko xapaot
Fish of the day with freecase & seaweeds caviar

Tuna tagliata 44
Tagliata tovov, PaAepava, opovyydot eAldg, Tovdoa pavtlovpdvag & AddL Teovdag
Tuna Tagliata, valerian salad, olive sponge, marjoram powder & truffle oil.

Salmon fillet 34
dAeto ooAopov, ortagt, kapoTo & kpepa camembert
Salmon fillet, wheat, carrot & camembert cream cheese

WagL nuégag axagag 89 /kg
Grilled fish of the day



LS SIDE DISHES

Xogta poaocta
Boiled greens

Aaxavika oxagag
Grilled vegetables

IMatates tnyavntég
Fries

Wwui / atopo
Bread / person

MEAT MENU

Black Angus rib eye tagliata
Rib eye tagliata, caAata yAloteida & sauce padéoa — aotakov
Rib eye tagliata , purslane salad & Madera - lobster sauce

Chicken fillet
KotomovAo ®iAéto, oadata meaotvr pe vinaigrette owvarmiov & spring rolls Aaxavikwv
Chicken fillet, mixed green salad with mustard vinaigrette & vegetables spring rolls

KIDS” MENU

Lalata ayyovgl, topativia pe €6toa nagbévo eAatoAado
Salad consisted of cherry tomatoes, cucumber and extra virgin olive oil

Lalata MQACIVT) AVAUELKTT], TOHATIVIA Kol £EToa MaOévo eAatoAado
Mixed green salad, cherry tomatoes and extra virgin olive oil

Avykovivi NamoArtév
Linguine Napolitain

Lnayyétt Bovtvgov
Butter Spaghetti

ITévveg pe coAopo
Salmon Penne

Mini burger kotomovAo, payovéCa, AOAa, topdata, tugl & natates baby povgvov
Mini chicken burger, mayo, lettuce, cheese & roasted baby potatoes

To eAatdAado ota payntd kat otig cadteg pag etvat £é€toa magBévo eAatdAado Meoonviag. Eta tyavntd pag xenopomiovpe nAtéAato. OAa pag ta mooidvta elvat poéoka.
Ayogavouukdg vtevuvog: Ianaiwdvvov I'eyos. Ot tiuég ovumegidaupBavovy 23 % O.ITA.
\ The olive oil in our food and salads is extra virgin olive oil from Messinia. We use sunflower oil for our fried food. All our products are fresh.
2 Market Ragulator: Papaioannou George. All prices 23% V.A.T.
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