APPet'\zers - Oe&KtLKc’\

Fish Roe Salad - Tapapoocaddta 6,50
Fish roe salad with salmon eggs and radishes
TapaUOCAAATA LE QUYA COAOUOU KAl PETIAVAKLAL

"Tzatziki" - T{atlikt 6,50
Grilled eggplant with "muhammara" - Wntn peAwidva pe "pouvyapdapa” 10,00

Seabass Carpaccio - Aappakt Kaprdtolo 19,50
Seabass carpaccio with sea urchin roe
AaBpakL KapmATolo pe axwvo kat pukia KaAaudtag

Sardines tempura - TepnoUpa capdéAeg 14,00
With fig vinaigrette and limes - Me Bveykp€T oUkou Kal YAUKOAEova

Fried Potatoes with fresh thyme- Tnyavntég natdareg pe ppéoko Bupdpt 6,50

Haloumi - XaAoUpt 13,50
With cherry tomatoes, "ouzo", lemon and anise sauce, grilled "pita" bread
Me topativia, caAtoa ano oulo, AepovL kat avnbo, bntn mita

Deep Fried Calamari - Tnyavnto KaAapdpt 15,00
Deep Fried Calamari with tempura sea fennel and three-mustard dressing
Tnyavnto KaAaudpL PE KPITAHO KoL VIPECLVYK aTo TPELG LouoTAPSES

Grilled octopus - Xtanodi oxdpag 18,00
With "ouzo" vinaigrette - Me Bveykpét oulou

Sadads - Zaldrec

Greek Salad - Xwpiatikn ZaAdata 14,00
Traditional Greek salad with Feta cheese, tomato, cucumber, fresh onion,
green peppers, Kalamata olives, capers and olive vinaigrette
Napadootakr EAANVIKY caAdTa pe GETA, VIOPATA, ayyoupl, PpEoKo KPEUUUSL,
TIPAGCLVEC TIMEPLEC, EALEG KaAawy, KATapn Kat BveykpeT eALAg

Green Salad - Npdown ZaAdta 12,00
With avocado and honey vinegraitte - Me afokavto kat BlveykpeT pellou



Mains - Kuplwg Tldta

Fried red mullets - Tnyavntd pnoppnovvia  85,00/kg
With fennel aioli and grilled cherry tomatoes
Me aioAi papabopllag kat PnTd TopaTivia

Sea bass fillet - Aavpadkt ptAéto 29,00
With bottarga vinaigrette, potatoes, asparagus, zucchinis and fennel bulb
Me BLVeYKPET QUYOTAPAXOU, TTATATEG, OTIAPAYYLA, KOAoKUBL Kat papaboplla

Black pasta - Mawpn pakapovada 37,50
Sea urchin roe, scallops and king crab with saffron sauce
Me axwo, xtévia, Bacthiko kaoupl kat {adopd

The catch of the day - H yapia tng nuépag 85,00/kg
With olive oil-lemon sauce infused with local herbs, greens, sea fennel, zucchinis
Me AadoAépovo LUpwSIKWY, OARUPEG, Kpltapa, KoAokuBakia

Desserts - Emdopmia
Fruit platter - MAatw pe dppolta 13,00

"Ouzo" ice cream parfait - Nadpé naywtoé ovlov 12,00
With pasteli and fresh berries sauce
MNaywto oUloU UE TMAOTEAL KAl PPETKLA OAATOA LOUPWY

Lemon Millefeuille - MiAgéry Aspoviot 11,50
With lemon mousse, olive spoon dessert and thyme sauce anglaise
Me pouc AgepovioV, YAUKO Tou KOUTOALOU eALd Kat odAtoa "anglaise" amd Bupdpt

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.



