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[C] celery | c€hivo [G] gluten | yhouTévn [CR] crustaceans | ootpakoeidn [E] eggs | auyd
[F] fish | Wapr [L] lupin | Aoumivo [M] milk | yaAa [MO] molluscs | poAdkia

[MU] mustard | pouoTdpda [N] tree nuts | Enpol kapnoi ye KEAUPOC

[P] peanuts | apaxidec (puoTikia) [SE] sesame | coucdpl [S] soybeans | covyia

[SU] sulphur dioxide | dio&egidio Tou Belou

Please inform your waiter for any allergies.
MapakaA® evNUER' WOTE TOV CEPRITOPO OAG Via onolecdrnoTe aAAepyieg.

Prices are in (€) and inclusive of V.A.T and all applicable charges.
If you have any concerns regarding food allergies and intolerances,
please ask a member of our staff for further assistance

O1 TiIgég eival og (€) kal nepiAauBdavouv O.MN.A Kal OAOUG TOUG POPOUG.
Edv €xeTe onoladnnoTe anopia oXeTIKA UE DIATRPOPIKES AAAEQYIEG,

napakaloupe ONwg PWTACETE €va PHEAOG TNG ouddag uag



FROM THE SER

Our daily fish market offer a large range of freshly caught Mediterranean fish and seafood & fresh

Lobster at the daily market price.

H kaBnuepiv pag Yapayopd Nnpoopepel ueydAn yKAua anod ppeckoaAleuueva pecoyeliakd Pdpia
Kal BaAaooivd & PpPEoKo aoTakd OTNV NUEPNAOCIA TIUA TNG ayopdg.

TO START WITH

SALMON TARTAR F/s/e/s8
Guacamole, truffle sauce, green onion.

20.00

TAPTAP ZOANOMOY
FfouakauoAe, cAAToa TpoUPaAg,
PPECKO KPEUMUDAKI.

SEA BASS CARPACCIQ rre/mu
Lime, dill, orange, avocado sauce.

18.00

AABPAKI KAPTATZIO
A&y, aviBog, nopTokdAAl, cdAtoa afokdvTo.

TUNA CARPACCIQ F/n/mys
Strawberry, spicy citrus & almond dip.

20.00

TONOZXZ KAPIMATZIO
Dpdouleg, kautepd ecnepidoeidn,
aloipn apuyddiou.

SAUTE OF CLAMS WITH GARLICm™o/e1 22,00
Chili flakes, served with garlic grilled bread.

AXIBAAEX ME KOPAO
MnoUkoRo, okopddPwuo.

MUSSELS IN FRESH
TOMATO SAUCE mo/eal
Garlic, fresh basil, garlic bread.

19.00

MYAIA ZE AANTZA NTOMATAZ
> KOPO0, PPECKOS BAGIAIKOG.

FRIED CALAMARI F/m/m
Fried parsley, almond mayo.

20.00

THIFANITO KAAAMAPI
Maivtavog, payioveéla and auuydalo.

GAMBAS PIL PIL «<x
In chili sauce.

24.00

FAPIAEZ TTIA THIA
2€ owg KauTePNg ningpldg.

FRIED COD FISH IN PANKO F/8 24.00

With avocado dip.

THIFANITOZ MMNAKAAIAPOXZ
2E MANKO KATTHPA
Me aloipry afokdavTo.

OYSTER (3 PIECES) rcr/8l
Vinaigrette sauce, wasabi mayo, lemon.

20.00

2XTPEIAIA (3 KOMMATIA)
Vinaigrette, wasabi payioveéla, Aeudvi.

TRADITIONAL DIPS

WITH GRILLED PITA c/e/F/m/se/sul
Hummus, tarama, tzatziki,
babaganoush, tahini.

20.00

MAPAAOZIAKEZ AANOIDEZ ME TMITA
XoUpol, donpog Tapaudg, 1¢atdiki,
HEAVTZAVOCAAATA, TAXIVI.



SALADS

CAPRESE m/cn 19.00
Tomatoes, mozzarella, confit prawns, basil oil.

KATPEZE
NTOUATES, HOTOAPEAAD, YAPIDEC KOV,
AadAKI BaciAikoU.

OCTOPUS SALAD /ol
Young potatoes, kalamata olives,
cherry tomatoes, white vinegar dressing.

22.00

XTAIMNOAOZAANATA
Baby natdrecg, eAiéc kahapdTag, vIiouaTivia,
dressing and donpo Eud.

COD FISH CATALANA STYLE ©/f/a
Cherry tomatoes, chili flakes, basil,
celery, red onion, baby potatoes.

20.00

MMNAKAAIAPOZ ZTYA KATAAANA
NTouaTivia, unoukofo, BAcIAIKOS, GEAIVO,
KOKKIVO KPEUPUDI, NaTATEG baby.

FRESH TUNA SALAD t/e/si
Avocado, cherry tomatoes, red onion
baby lettuce leaves, truffle dressing.

24.00

TONOZAAATA
ABOKAVTO, VTOUATIVIA, KOKKIVO KPEUMUDI,
baby uapoUAl, VTPECIVYK TPOU(Ag.

QUINOA SALAD w/e/mu/su
Tomatoes, cucumber, avocado, hazelnut,
dry cranberry, falafel, citrus ginger dressing.

19.00

> ANATA KINOA

NTopdTES, ayyoUupdKl, aBokAavTo,

(pouvToUKI, ano&npapéva poupa, PardPpec,
VTPECIVYK g0nep1doeldwy Kal vTlivilep.

GREEK SALAD mve 16.00
Tomatoes, cucumber, bell pepper, onion,
kalamata olives, capers, feta, oregano.

EAAHNIKH ZAAATA
NTopdTES, ayyoupdKia, MINEPIES, KPEUUUD,
eNIEC KaAaudTag, KAnapl, GETA, piyavn.

CLASSIC CAESAR SALAD r/m/a
Garlic crouton, parmesan cheese,
homemade Caesar sauce.

16.00

With your choice of:
Grilled chicken breast 5.00
Grilled prawns ©r 8.00

>AANATA TOY KAIZAPA
KpouTtdvia ue oképdo, napueldva,
odAToa Kaicapa.

EninéEeTe avdueoa oe:
DINETO KOTOMOUAO OXAPAC 5.00
Fapidec oxdpag 8.00



BOWLS

PLUSSEA BOWL ts/su/se/al 20.00
Wakame, rice, cucumber, avocado, radish,
edamame, mango, nori, yuzu dressing

With your choice of:

Prawns with spicy mayo [/
Salmon with spicy mayo [
Tuna with wasabi mayo
Tofu with spicy vegan mayo

PLUSSEA MITOA

>aAdTa and @ukia, pull, ayyoupdki, aBokdavTo,
panavdki, acoAdkl edamame, Udvyko, vopl,
VTPECIVYK yuzu

EniAéEeTe avdueoa oe:

Fapidec Pe MikAvVTIKN payliovela R
2OANOUO HE MIKAVTIKN payiovela F
Tévo pe wasabi pyayiovela ™
Toépou Pe NIKAVTIKN Paylovela sl



PINZA & SANDWICHES

PINZA MARGHERITA w©/™
Tomatoes san marzano, mozzarella, basil

15.00

MINZA MAPTAPITA
NToudTa san marzano,
HOTOAPEAAD, BACIAIKOG

PINZA BURRATONA m/al
Tomatoes san marzano, mozzarella
burrata, cherry tomatoes, rucola salad basil .

20.00

MINZA MIMOYPATA
NToudTa san marzano, JOTCAPEAAQ,
UnoupdTa, VvTopaTivid, pdkka, BaciAikog.

BEEF BURGER m/e/& 20.00
Truffle mayonnaise, onion, lettuce, tomatoes,
pickles cucumber, cheddar cheese.

BOAINO MIMIOTEKI
Mayioveéla TPoUpag, KOEPUUDI, uapoUA,
VTOUATA, NMiIKAQ ayyoupdKl, TUpl TOEVTAP.

CHICKEN BURGER mu/m/el
Crispy chicken thigh, lettuce, tomatoes,
jalapenos, honey mustard.

19.00

MMEPIKEP KOTOIMNOYAO
Toayavd pnoUTi KOTOMoUAO, HAPOUAI,
VTOUATA, XAAQMEVIOG, OWG PHOUoTAPDA PEAL

*All sandwiches are served

with French fries and coleslaw salad

‘OANa Ta cavToulTg cepfipovTal

ME TNYAVITEC NATATEG KAl 0AAATA KOAOAOU

VEGAN BURGER w©
Avocado, lettuce tomatoes,
spicy vegan mayonnaise

18.00

XOPTOOQATTKO MIM®TEKI
ABoKkdavTo, HapoUAl, vToudTa,
MNIKAvVTIKN paylovelda.

THE CLUB SANDWICH /c/su
Lettuce, smoked turkey, tomatoes,
eggs, bacon, mayo.

18.00

KAAMIT ZANTOYITZ
MapoUAl, KanvioTr yaAornoUAa, vToudTa,
auyd, uneikov, paylovela.

CAPRESE CROISSANT eE/n/m/al
Mozzarella, tomatoes, basil,
pesto sauce, rucola salad.

20.00

KPOYAXAN KATPEZE
MoToapgéAAa, vToudTa, BaoiAikdg,
odAToa NECTO, POKA.

CHICKEN TORTILLA WRAP tE/m/e/su// 18.00
Grilled chicken breast, lettuce , parmesan,
Caesar sauce, crispy bacon , eggs.

TOPTIINA KOTOIMOYAO

>TAB0G KOTOMOUAO OXAPAG, UAPOUAI,
nappeldva, cdAToa Kaicapa,
Toayavo Uneikoy, auyo.



PASTA & RISOTTO

LINGUINE CLAMS cr/6/f)
With clams & bottarga.

AINKTOYINI ME AXIBAAEXZ
Ax1Badeg kal ynotdpyka.

LOBSTER FETTUCINE tr/@

With cherry tomatoes sauce & basil.

A>XTAKOMAKAPOMAAA
®eTOUTOIVI, VTOPATIVIQ,
odAtoa viopdTag, BaciAiko.

SPAGHETTI ANCHOVIES F/e/m
Anchovies, butter sauce,
Mediterranean bread crumbs.

2MATKETI ME ANTZOYTEZ

28.00

12.00

per 100gr

22.00

>AAToa BouTUpou KAl UECOYEIAKN Kanipa.

LINGUINE PRAWNS cr/7 28.00

Prawns bisque, prawns tartare.

FTAPIAOMAKAPONAAA
Alvykouivi, uniok yapidag, Taptdp yapidag.

LANGOUSTINE RISOTTO ter/m 30.00
Porcini mushrooms, herbs oil.

PIZOTO ME KAPABIAEX

Mavitdpl nopToivi, AAdI HUPWIIKAWV.

RAVIOLI BURRATA cr/c/m 22.00

Basil, tomatoes butter sauce.

PABIOAIA MIMOYPATA
BaoiAikd, cdAtoa and vrtoudTta kal FoUTupo.



MAIN COURSE

GRILLED CALAMARI SKEWERS /v 30.00
Bacon, salmoriglio sauce.

2OYBAAKI KAAAMAPI
Mnéikov, odToa salmoriglio.

SEA BASS FILLET ® 30.00
In cherry tomatoes sauce, cappers, olives,
potatoes & basil.

DINETO NABPAKI
>e odAtoa viopdTag, kanapl, eAid,
natdTa, BaciAiko.

LOBSTER ter/F/m

Grilled, garlic lemon butter,

chives burre blanc, champagne sauce
and caviar.

15.00

per 100gr

AZTAKOZ

>N oxdpa, okopdoBoUTUPO PE Asudvl,
odAtoa burre blanc ye oxivénpaoco,
odAtoa capndaviag kai xalidpl.

OCTOPUS PARMIGIANA STYLE #/m/ma128.00
Grilled octopus, cherry tomatoes sauce,
burrata, parmesan chips and basil oil.

XTAMOAI ZTYA PARMIGIANA

XTanéd1 oTn oxdpa, owg and viouaTivia,
KOEUa unoupdTa, Tpayavr napueldva
Kal AaddKkI BAcIAIkoU.

ROASTED FILLET SALMON /™
White wine sauce, grilled asparagus,
red caviar.

30.00

DINETO ZOANQMOY WHTOZ
2Ww¢ and Acnpo KPaoi,
onapdyyia oTn oxdpa, KOkKIVo xalBidpl.

FOR THE MEAT LOVERS

RIB EYE TAGLIATA USA 300GR ™
Rocket salad, parmesan,
aged balsamic vinegar.

50.00

AMEPIKANIKO RIB EYE
Pokka, napueldva, naiaiwuévo Barcduiko.

GRILLED BABY CHICKEN ™
Honey yogurt sauce grilled vegetables
and rock potatoes.

28.00

BABY KOTOIMOYAO ZXAPAX
2 WG VIAoUPTI KAl JEAI, AaxaVvikd oxdpag
Kal NaTATEC rock

FRENCH CUT IBERIC CHOPS ™ 32.00
Thyme garlic baby potatoes, fresh herbs
summer sauce.

IBHPIKEZ MIMPIZOAEZ
Baby natdrteg pye okdpdo kal Buudpl,
owg and yupwdikda.

CHICKEN “SOUVLA" FOR 2 @
Served with Cyprus pita,
rock potatoes, citronette sauce.

42.00

KOTOIMOYAO "XOYBAA"TIA 2
Kunpiakn nitTa, natdrteg rock
KAl AaOOAEUOVO.



SIDE DISHES

GRILLED VEGETABLES

WITH HERBS OIL AND GARLIC 6.00
AAXANIKA ZTH ZXAPA

ME APQMATIKO AAAI KAI ZKOPAO

GRILLED ASPARAGUS

AND PARMESAN ™ 6.00
2MAPATTIA ZTH XAPA

KAI TTAPMEZANA

SWEET POTATOES FRIED 6.00
THIANITEX TAYKOTATATEX

HAND CUT POTATOES FRIED 6.00
OPEZKOKOMMENEZ
THIANITEZ MATATEZ

BASMATI RICE ™ 6.00
MIMAXMATI PYZI



DESSERTS

PORTOKALOPITTA E/m/n/P)
Moist orange cake in syrup,
served with mastic ice cream.

MOPTOKAAOQOIITA
Z1ponIaoTo KEIK MOPTOKAAIOU,
oepPpipeTal ye naywTd YaoTixa.

GALAKTOBOUREKOQO t/m/n)
Traditional cream dessert, syrup,
crispy phyllo pastry, served with
vanilla ice cream.

FAANAKTOMIOYPEKO
Mapadociakd YAUKS e KPEUQ,
oipdni, Tpayavd pUANo kpoloTag,
oepPpipeTal ye naywTd Baviiia.

VEGAN CHOCOLATE CAKE E/M/n/P)
Mango compote, mousse chocolate,
cocoa crumbles.

KEIK ZOKOAATAX
KoundoTta udvyko, COKOAATA Uoug,
KakAo BpupuUaTIoUEévo.

TIRAMISU E/m/n/e)
Lady finger tiramisu mousse,
streusel chocolate.

TIPAMIZOY
Lady finger youg TipauicoU,
Streusel cokoAdTa.

CHEESE CAKE e/m/n/e)
Cheese mousse, amarena cherries,
almond cookies.

KEIK TYPIOY
Moug TuploU, kepdoia amarena,
HMNIokOTA apuyddAou

10.00

10.00

13.00

13.00

13.00

CAPRESE CAKE t/m/n/p)
Caramelia mousse, caprese cake,
strawberry compote.

13.00

KEIK CAPRESE
Mouc Kapauéhag, KEIK caprese,
KounodoTa pPAOUAAG.

STEVIA CAKE E/mM/n/e]
Blueberries cream, digestive cookies,
bourbon vanilla cream.

13.00

KEIK ZTEBIA
Kpéua BaTtdpoupwy, MeNTIKA UNIoKOTA,
kpeua Baviilag bourbon.

AFFOGATO CAFFE E/m/n/e)
Vanilla, pistachio paste, espresso.

10.00

ADODOOINKATO KADE
Baviiia, ndota gIoTIKIOU, ECNPECO.

ICE CREAM E/m/nyP
Please ask the waiters for our selection.

13.00

MATrQTO
PwTAoTE Toug 0gpBITdpOUG
yId TIG EMAOYEG Gag.

SEASONAL FRUIT PLATTER
MATO EMOXIAKQN ®POYTQN

18.00



PLUS SUSHI



SASHIMI

SEABASS ®
AQUPAKI

SALMON ®
YoAoudg

TUNA
Tévog

HAMACHI ®
XaudaTol

NIGIRI

MAGURO NIGIRI P!
Tuna
Tovocg

SAKE NIGIRI !
Salmon
YoAouodg

EBI NIGIRI [CRI
Prawn
lapida

SUZUKI NIGIRI [F]
Seabass
AQUPAKI

3pcs 9.00

3pcs 9.00

3pcs 9.00

3pcs 9.00

3pcs 9.00

3pcs 2.00

3pcs 9.00

3pcs 9.00

PLUS SUSHI PLATTER

SASHIMI 30.00
Sea bass P2 pcs

Salmon 1 2pcs

Hamachi F1 2pcs

Tuna ¥ 2pcs

NaBpdki F1 2 kopudTia
YOAOUOG P 2 kKopudTia
XaudTol F 2 kouudaTia
Tovog B 2 kopudTia

NIGIRI 30.00
Sea bass ® 2pcs

Salmon T 2pcs

Hamachi f1 2pcs

Tuna ¥ 2pcs

NaBpdki F1 2 kopudTia
YOAOUOG P 2 kKopudTia
XaudTol F 2 kouudTia
Tovog B 2 kopudTia

PLUS SEA ROCK & ROLL s/e/se/e/m - 48.00
Tuna sashimi 2pcs

Salmon sashimi 2pcs

Seabass nigiri 2pcs

Hamachi nigiri 2pcs

Maki spicy tuna 4pcs

Maki prawns tempura 4pcs

Tévog caoiyl 2 KoupdaTia

Y0ANOUOC caciul 2 KouddTia
AQUPAKI oaciyl 2 KouudaTia
XaudTol caciul 2 KopuaTia

MdkI kauTepoU TOVoU 4 KopUATIa
MAKI TnyavITAG yapidag 4 KouudTia



MAKI
HAND ROLL
SEA BASS is/e/se/F

Sea bass, spicy mayonnaise,
rice & nori sheet.

8pcs 12.00

AaBpdki, NIKAvVTIKN paylovelda,
Ul & PUAAO nori.

SALMON s/e/se/m
Salmon, spicy mayonnaise,
rice & nori sheet.

8pcs 12.00

NAaBpdki, NIkAvTikn payiovelda,
Ul & PUANO nori.

AVOCADO MAK] s/e/se/Fl
Avocado, cucumber
Japanese mayonnaise & nori sheet.

8pcs 10.00

ABokdavTo, ayyoupl
lanwvikn yayiovela & gUANO nori.

HAND ROLL & OPEN ROLL

MAKI SPICY TUNA ROLLIs/E/se/F)
Spring onion, togarashi,
spicy mayonnaise & black sesame seeds.

8pcs18.oo

DpEoKo KPeUPUDI, togarashi,
MKavTikn paylovela & uaupo coucdul.

MAKI CALIFORNIA!s/E/se/m 12.00
Crab meat, avocado mayonnaise & tobiko.

8pcs
KaBoupdyixa, yayiovela, aBokdvTo
Kal tobiko.

MAKI PRAWNS TEMPURA F/e/s/su/¢ignes 19.00
Asparagus, egg & mayonnaise.

>napdyyia, auyd kal payiovela.

OPEN ROLL

AVOCADOQ is/e/se/F
Avocado, tuna, truffle sauce, tobico.

8pcs 9.00

ABokavTo, Tovog, cdAToa Tpoupag, tobico.

SALMON s/e/se/m
Salmon, spicy mayonnaise,
red caviar, chives.

8pcs 9.00

>0OAOPOG, MIKAVTIKN paylovela,
KOKKIVO xaf1dpl, oxoIvonpaaco.

PRAWNS TEMPURA 1s/e/se/F/q) 8pcs 9.00
Prawns tempura, wasabi mayonnaise.

lapideg tempura, wasabi pyayiovela.
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