OPEKTIKA | APPETIZERS

Kakapia peAovTte | axvioro wapi nuéoag | Aeuodvi | eAaioAaéo
Fish Velouté |fish of the Day |lemon | extra virgin olive oil ~ *

Moucg AeLKOUL Tapapa | eAaidrabo | avyd colouol ot covia
White Tarama Mousse |salmon roe | olive oil | soy

Taptap 1o1mmovpacg | Tpayavo TapTtdakl springroll
TAPANAC MEAQVI TOUTTIAC | aLYOTAPAXO | KAPEC ECTTOECO
Sea Bream Tartare | Crispy tartlet
tarama | cufttlefish ink | bottarga | espresso | crispy spring roll

Carpaccio yapioL NUEPAS | Svdouoc | uooxoAéuovo | aTapLAl | TépAec mango
Fish of the Day Carpaccio | spearmint|lime | grapes | mango pearls

Kpokéree @alNaooIvayV | payiovela uvpwdikady | uouc Tapaud | mépAec ponzu
Sedafood Croquettes | herb mayonnaise | tarama mousse | ponzu pearls

AOLKOULUASES TLPIWV | TKAVTIKN HapUEAGSa vToudTac | ppéoko Buudpl | uabpo covoau
Cheese Loukoumades | spicy tomato jam | fresh thyme | black sesame

AaBpaki papivaro | ynr aykivapa | aBokavro | 1oiMl | mépAec pooxoAéuovo
Marinated Sea bass | grilled artichoke | avocado | chili | lime pearls

KoAokvuBokepTEdeg | springroll | Suoouo | yiaobpr
Zucchini Fritter-Spring Roll | mint | lime | yogurt

LAAATELZ | SALADS

MapoVAl | vipéoivyk avrlobyiac | Tnyavitd kaAauapdkia | kKaAautmokl otnv oxdpad | vipAadec koeupudiod
Green salad | anchovy dressing | fried calamari | grilled corn | crispy onion

EAANVIKN oaldTa | vroudra | spring rolls pérac | ehaidrasdo | piyavn
Greek Salad | fomato | feta spring rolls | olive oil | oregano

MNavrd{apia ovpVvoL | madiuad xapoummol | aubySaro | dAeuua Aeuoviot | Ebyaro
(MtTopsl va vivel vegetarian emAoyn ME TNV apaipecn ToL Euyaiou) v

Roasted Beetroot | carob rusk | almond | lemon cream | xygalo cheese
(Can be made vegetarian upon removal of xygalo cheese)

JAAQTA LAV OTTAVAKOMITA | ¢péra | avnBo | ppéocko KoeupLSAk! | Toayavo gUANO e CoLOAU
“Spanakopita” Salad | feta|dill|spring onion | crispy sesame phyllo

LYMAPIKA -PIZOTO | PASTA = RISOTTO

Pacheri peAavi ocovmiag | umie kafovpr | wntd aBokavro | Aepovarn caitoa Boutvpou
Paccheri - cuttlefish Ink | blue crab | grilled avocado | lemon butter sauce

PiIoT0 | veuioTra koAokvBakia | kiuac yapidac | avyoréuovo | avnbo
Risotto | stuffed zucchini | shrimp | avgolemono | dill

Spaghetti @ahaocoivav | karauapi | xramobi | yapibec | ppéoka vrouarivia | Bobtuvpo | mapuelava
Seafood Spaghetti | calamari| octopus | shrimp | cherry tomatoes | butter | parmesan

Kp1Bapdkl | kapaBiba | xvuoc vrouarac | Bacihiko | kpéua Aguoviot
Kritharaki Orzo-langoustine | fomato | basil | lemon cream



OAAALLINA | SEAFOOD

AaBpaKl | pavpoudnka pacohia | chorizo | Buudpr | Aadi Toobpac
Sea bass | black-eyed beans | chorizo | thyme | truffle ol

KaAapapi KovroooLPAI | rliviiep | Buoudpl | lime
Calamari “Kontosouvli” | ginger|thyme |lime

DiIAéTo WapioL Huépacg ppIKacE | oairoa avyoléuovo
Fish of the Day Fricassée | avgolemono sauce

Gyoza yapideg oayavakl | cairoa viouarac | péra | kautepn mmepid | piyavn
Gyoza Shrimp Saganaki| fomato sauce | feta | chili pepper | oregano
(MrTopei va yivel vegetarian emAoyn ue Tnv agaipecn Tne geracg) / (Can be made vegetarian upon removal of feta)

XTAmmosdi otnv oxapda | odkec | Zardu Asvkasdoc | chilli | mikAa kpeuubdi | yiaobpt lemon-lime
Grilled Octopus | lentils | Lefkada salami | chili pepper, pickled onion | lemon-lime yogurt

Steak KITRIVOTITEPOL TOVOL | ppioko Buudapl | Aaxavika | ehaioAado | Aeudvi

Yellowfin Tuna Steak | seasonal vegetables | olive oil | fresh thyme | lemon
PcotnoTe pac via Tic EMAOYEC TV PRECK@Y Wapiwyv Nuepac / Please ask us about today's fresh fish selections

KYPIQLX MIATA | MAIN COURSES

ITAOOC KOTOMMOLAO | kpéua mararac e TooLea | ueAwuéva kapoTa | caitoa gravy
Chicken Breast | frufle mushed potatoes | glazed carrots | gravy sauce

XoIPIVO PIAETO OXAPAC | viok mardarac | kpéua mapueldva | odAtoa uavitapicov | Boudpl
Grilled Pork fillet | potato gnocchi | parmesan cream | mushroom sauce | thyme

LIYOHAYEIPEHEVA HOOXAPIOIA HAYOLAQA | mamapbéles | oaAToa aypiwv paviTapiV | Kpéua ypaBiEpag
Slow-Cooked Beef Cheeks | pappardelle | wild mushroom sauce | graviera cream

KOoTOTTOLAO UTTOULTI | oTipdSo | kaoTava | kokkdpia oe urmralcdauiko | cdAtoa Mavpoddpvng
Chicken Leg stifado | pearl onions in balsamic | Mavrodaphne wine sauce

Apviola maidakia | movdpa ppéckwv Boravay | uavpodapvn MNarpwy | KoeupLdakia TovE i
Lamb Chops | fresh herb crust | Patras Mavrodaphne | pickled shallot

Mooxapioio ¢piIAeTo BlackAngus Chateaubriand 450 vp (2 atoucwv)
Black Angus Chateaubriand Beef Fillet 4509 (for 2 persons)

Black Angus Bavette | \axavikd | apwpuartiko BodTupo | yapvitobpa nuépac
Black Angus Bavette |vegetables|compaind butter | seasonal garnish

EMIAOPNIA-®POYTA | DESSERTS - FRUITS

Kpéua YOAQKTOUTTOLPEKOUL | maywTo kaiudk | sauce anglaise | tpayavd ¢OAAa urakAaBa
Galaktoboureko cream | kaimakiice cream | anglaise créme | crispy baklava phyllo

Mouc TpalAivacg | {eAé cokoAdrac | kapaueAoueva pouvToLkia | caAToa ectrpéoo | TaywTtd Bavidia
Praline mousse | chocolate jelly | caramelized hazelnuts | espresso sauce | vanilla ice cream

TipauiooL | caBayidp kapudomrac | oipdm eAAnvikob kagé | caAToa cokoAdTac
Tiramisu | walnut cake savoiardi | Greek coffee syrup | chocolate sauce

AegovoTmita | umokoTto Boutbpou | podovec | caAToa ocuéovpo
Lemon pie | butter biscuit | strawberries | wild berries sauce

DpoLTA ETOXNCS | xelpormmoinTo macTéA covodui | ppéokoc SLOCLIOC
Seasonal fruits | handmade sesame pasteli| fresh spearmint




