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[C] celery | o€Ahivo [G] gluten | yhouTévn [CR] crustaceans | ootpakoeidn [E] eggs | auyd
[F] fish | Wapi [L] lupin | Aounivo [M] milk | yaAa [MO] mollusks | paidxia

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

[P] peanuts | apaxidec (pioTikia) [SE] sesame | coucdur [S] soybeans | coyia

[SU] sulphur dioxide | di0&egidio Tou Beiou

Please inform your waiter of any allergies.
MapakaA® evNUEPWOTE ToV 0gPBITOPO GAG YIa ONOIECONAMOTE 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 TIgeg eival oe (€) kal nepihauBdavouv @.M.A kal dSAoug Toug pOPOUG.
Edv éxeTe onoladrinoTe anopia oxeTIKA Ue DIATPOPIKES AAAEPYIEG,
napakaAlolue ONwWe PWTACETE €va PEAOG TNG OuAdAG UAG.



TO START WITH

SALMON TARTAR [F/s/€/se
Guacamole, truffle sauce, green onion.

20.00

TAPTAP ZOANOMOY
FfouakapodAe, cdAToa Tpolpac,
(PPECKO KPEUUUDAKI.

SEA BASS CARPACCIO rr/e/mu
Lime, dill, orange, avocado sauce.

18.00

NABPAKI KAPIATZIO
Ndiy, dvnBog, NopTokAAl, cAAToa afokAavTo.

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

20.00

TONOZ KAPIMATZIO
Dpdouleg, kKautepd ecnepidoeidn,
aloipr apuyddiou.

MUSSELS IN FRESH
TOMATO SAUCE mo/eal 19.00
Garlic, fresh basil, grilled garlic bread.

MYAIA 2E ZAANTZA NTOMATAZ

Y KOPOO, PPECKOG BACIAIKOG Kal GKOPOOYWUO.

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

20.00

THFANHTO KAAAMAPI
Maivtavog, payiovela and auuydalo.

GAMBAS PIL PIL =
In chili sauce. Served with bread.

24.00

FAPIAEZ THA TIA
>e odAToa KauTeEPNG MinepIdg.
>epBipeTar e Ywui.

OYSTERS (3 PIECES) 1cr/8
Mignonette sauce, wasabi mayo, lemon.

20.00

2XTPEIAIA (3 KOMMATIA)
Mignonette cwg, wasabi payioveédla, Aeuovi.

TRADITIONAL DIPS

WITH GRILLED PITA c/e/r/m/se/su)
Hummus, tarama, tzatziki,

baba ganoush, tahini.

(Choose three of the above)

20.00

MAPAAOZIAKEXZ AANOIOEX ME TMITA
Xoupoug, donpog Tapaudg, TCatdiki,
ueMTlavooaAdTa, Taxivi.

(EmiAEETe Tpia and Ta nio ndvw)



SALADS

FRESH TUNA SALAD F/e/s)
Avocado, cherry tomatoes, red onion,
baby lettuce leaves, truffle dressing.

24.00

OPEZKIA ZANATA TONQOY
ABoKAVTO, VTOUATIVIA, KOKKIVO KPEUUUDI,
baby uapoUAl, dressing TpoUpag.

QUINOA SALAD mw/e/mu/su)
Tomatoes, cucumber, avocado, hazelnut,
dried cranberries, falafel, citrus ginger dressing.

19.00

> ANATA KINOA

NTopdTeg, ayyoupdkl, aBoKkdavTo,
(pouvToUKI, ano&npapgva pyolpa, pardpeA,
dressing eonepidoeidwyv kal 7¢ivTlep.

GREEK SALAD m/a 16.00
Tomatoes, cucumber, bell pepper, onion,
Kalamata olives, capers, feta, oregano

and carob rusk.

EAAHNIKH ZAAATA

NToudTeg, ayyoupdkia, NinepIESg, KOEUUUOI,
ehgg KahaudTag, kadnapn, ETA, piyavn
Kal carob rusk.

CLASSIC CAESAR SALAD r/m/a
Garlic croutons, parmesan cheese,
homemade dressing.

16.00

With your choice of:
Grilled chicken breast
Grilled prawns ©®

5.00
8.00

>ANATA TOY KAIZAPA
KpouTdvia ue oképdo, napueldva,
odAToQ Kaioapa.

EmiAéETe avdueoa oe:
DINETO KOTOMOUAO OXAPAG
lapidec oxdpag

5.00
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 [CR/E]
Raw salmon with spicy mayo [F/8
Raw tuna with wasabi mayo /8
Tofu with spicy vegan mayo

PLUSSEA MITOA

>aAdTa and eukid, pull, ayyoupdki, aBokdavTo,
panavdki, acoAdkl edamame, udvyko, vopl,
dressing yuzu.

EmiAéETe avdueoa oe:

Fapideg Pe MIKAVTIKN Jayiovela CR/E
Qud coloud e MIKAVTIKN payiovela F/e
Quo Tovo e wasabi payiovela F/E
Tépou Pe NIKAVTIKN vegan payliovela Bl



PINZA & SANDWICHES

PINZA MARGHERITA ©/m 15.00
Tomatoes san marzano, mozzarella, basil.

MINZA MAPTAPITA
NToudTa San Marzano,
HOTOAPEAAD, BACIAIKAG.

PINZA BURRATONA m/el
Tomatoes san marzano, mozzarella
burrata, cherry tomatoes, rucola and basil.

20.00

MINZA MIMOYPATA
NTopdTa San Marzano, JOTGAPEAAQ,
UNoupPdTa, VToUaTiVId, pOKKA KAl BAGIAIKOG.

PINZA DIAVOLA™/sl
Tomatoes san marzano, mozzarella,
spicy salami.

20.00

MINZA ME MIKANTIKO ZAAAMI
NTopdTa San Marzano, JOTGAPEAAQ,
MNIKAVTIKO OAAdl.

BEEF BURGER m/¢/# 20.00

Truffle mayonnaise, caramellized onions, lettuce,

tomatoes, pickled cucumber, cheddar cheese.

BOAINO MIMI®TEKI

Mayioveéla TpoUpag, KOPAUEAWUEVA
KOEUUUDIQ, HAPOUAIL, VTOUATA,
ayyoUpdKI TOUPOI, Tupi TogvTap.

*All sandwiches are served

with French fries and coleslaw salad.

‘OANa Ta cdvTouITg cepfipovTal

ME TNYavNTEG NATATEG KAl AAXAVOOaAdTa.

CHICKEN BURGER mu/m/a

Crispy chicken, lettuce,

lemon pepper sauce,cucumber,

red onion spicy pickles, sour cream.

19.00

MMEPIKEP KOTOIMOYAO

Toayavd QIAETO UNoUTI KOTOMOUAO, UAPOUA,
owg Payiovelac, nikAvTikn caAdTa ye ayyoupl
KAl KoEPPUSI KAl sour cream.

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

18.00

XOPTOO®ATIKO MIM®TEKI
ABoKAVTO, HAPOUAI, vTOuATa,
NIKAVTIKN vegan payliovela.

THE CLUB SANDWICH E/¢/su
Lettuce, smoked turkey, tomatoes,
eggs, bacon, mayonnaise.

18.00

KAAMIT ZANTOYITZ
MapoUAl, kanvioTr yailonoUAa, vioudTa,
auyo, Unéikov, paylovela.

CHICKEN TORTILLA WRAP E/m/6/su/71 18,00
Grilled chicken breast, lettuce, parmesan,
Caesar sauce, crispy bacon, eggs.

TOPTIIA KOTOMOYAO

>TAB0C KOTOMOUAO OXAPAC, UAPOUAI,
nappeldva, cdAToa Kaicapa,
Toayavo Uneikoy, auyo.



PASTA & RISOTTO

LINGUINE CLAMS «r/e/m
With clams & bottarga.

28.00

AINKTOYINI ME AXIBAAEZ

Ax1BAdeC kal unoTAPVYKa.
B&deg kai p Py 12.00

per 100gr

LOBSTER FETTUCINE tcr/el
With cherry tomato sauce & basil.

AZTAKOMAKAPONAAA
®eTOUTOIVI, VTOUATIVIQ,
odAToa vTopdTag, PAaciAiko.

LINGUINE PRAWNS tcr/f
Prawn bisque, cherry tomatoes.

28.00

FTAPIAOMAKAPONAAA
AlykoUIvi, UnioK yapidag, viouaTivia.

MUSSELS ORECCHIETTE e/€e/cr/c)
Orecchiette with cannellini beans
and mussel.

26.00

ORECCHIETTE ME MYAIA
Orecchiette Cupapika ye cannellini pacoAia
Kal pudia.

CARBONARA DI MARE «c/e/cr/e/r/m/mo1 28 00
Spaghetti carbonara, fresh tuna,
fresh salmon, prawns.

KAPMIMONAPA OAAAZZINQN
Kapunovdpa onayyeT! ue ppeoKo TOVO,
(PPECKO coAoud Kal yapidec.

GNOCCHI BOLOGNESE ©c/c/m
Potato gnocchi served
with bolognese sauce.

25.00

GNOCCHI MINOAONEZ
Gnocchi pe unolovel cwg.

STROZZAPRETI

WITH COD FISHF/c/E/a
Ragu of cod fish, cappers,
olives, tomatoes.

28.00

STROZZAPRETI ME MIMAKAAIAPO
Strozzapreti CUpapIKd Ye UNakaAidpo,
kKAnapn, eAIEG KAl VTOUATA.

TAGLIOLINI TRUFFLE e/e/m
Buttered tagliolini with parmesan sauce

and black truffle.

30.00

TAGLIOLINI ME MAYPH TPOYODA
Tagliolini Cupapikd pe owg napueldvag
Kal yavpn Tpouga.

BEEF LASAGNAc/e/m/a
Beef lasagna, béchamel sauce,
tomatoes, parmesan.

26.00

NAZANIA ME MOZXAPI
Naldvia pe uooxdpl, KOEUA UNECAUEN,
VTOUATEG Kal nappeldva.



MAIN COURSE

FROM THE LAND

RIB EYE TAGLIATA USA 300 GR ™ 50.00
Charred broccolini, chimichurri sauce.

RIB EYE TAITKAIATA AMEPIKANIKO
MnpokoAivi, cwc "chimichurri”.

GRILLED BABY CHICKEN ™ 30.00

Honey yogurt sauce grilled vegetables,
rock potatoes.

BABY KOTOIMOYAO ZXAPAXZ
2W¢ VIaoUPTI KAl HEAI, AaxXaVvikd oxdpag
Kal NaTdTeC rock.

FRENCH CUT IBERICO CHOPS m 35.00
Thyme, garlic, baby potatoes, fresh herbs
summer sauce.

Served with side salad.

IBERICO MIMPIZOAEZ

MaTtdTec baby ue okdépdo kal Buudpl,
owg and pupwdikd.

>epPipeTal ye caidra.

CHICKEN “SOUVLA" FOR 2 (600gr)© 45.00
Served with Cyprus pita,

baby potatoes, citronette sauce.

Served with side salad.

KOTOIMOYAO "XOYBAA" T'IA 2 (600yp)
Kunplakn nitta, baby naTtdteg

KAl AaOOAELOVO.

>epPipeTal ye caidara.

MILK FED LAMB ™ 38.00

Grilled lamb rack served
with charred broccolini and "cowboy butter".

APNIZIA MAIAAKIA
Apvicia naiddkia oTo YKEIA.
YepPipovTal e pnpokoAivi kal owg "cowboy".

PORCINI RISOTTOQO t/# 30.00
Carnaroli risotto, parmigiano reggiano,

porcini mushrooms.

Add black truffle 10.00

PIZOTO PORCINI
Carnaroli pi¢oto, nappelava,

JaviTapla porcini

MpoocBéoTe pavupn Tpoupa 10.00



FROM THE SER

Our daily fish market offers a large range of freshly caught Mediterranean fish, seafood & fresh

Lobster at the daily market price.

H kaBnuepivn pag Yapayopd npoopepel heydAn ykdua and ppeockoaAeuugva deoovelakd Pdpla
Kal Balacaoivd, KaBwe kKal PPECKO aoTakd oTNV NUEPNOCIA TIUA TNG ayopdc.

FISH OF THE DAY /o 15.00
With two side dishes of your choice.

Seabass 70.00 per kg
Seabream 70.00 per kg
Red snapper 120.00 per kg
Red mullet 90.00 per kg
WAPI THX HMEPAX

AaBpdki 70.00 per kg
Daykpf 70.00 per kg
AuBpivi 120.00 per kg
Mnapunouvi Q0.00 per kg
SEA BASS FILLET ® 30.00
In cherry tomato sauce, capers, olives,
potatoes & basil.

DINETO ANABPAKI

>e odAtoa vTopdTag, kAnapn, AIES,

naTaTeg Kal BaciAiko.

CIOPPINQ c/cr/F/mol 35.00

Traditional italian fish soup.
Served with baby calamari, octopus, mussels,
topped with pan-seared seabass fillet.

CIOPPINO

Mapadoaciakn ITAAKr couna BaAacoIVAV.
YepPipeTal e kaiaudpl, xTanddl, Yudia Kal
PINETO AAUPAKI.

LOBSTER fcr/F/m
Grilled lobster.

Choose between:

Garlic lemon butter

Chive beurre blanc
Champagne sauce and caviar

AXTAKOZ
AOCTAKOG OTn oxdpa.

EnmAé&Te avdueoa:

> KopdoBoUTUPO PE AEUOVI
YAAToa beurre blanc

YAaAToa caundviag kal xaBidapl

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

30.00

®OINETO ZOANOMQOY WHTOZ
>W¢ and aocnpo Kpaoi,
onapdyyia otTn oxdpa, KOKKIVO xafidpl

CHARRED OCTOPUS F/c/mol
Marinated octopus, fava puree,
herb sauce and pickled fennel.

28.00

XTATIOAI XTH ZXAPA
XTanddi oTn oxdpa, NoOUPES GARAS, owg
PPEOKWY APWHPATIKWY KAl MIKAQ (PIVOKIO.



SIDE DISHES

GRILLED VEGETABLES

WITH HERB OIL AND GARLIC
NAXANIKA ZTH ZXAPA

ME APQMATIKO AAAI KAI ZKOPAO

GRILLED ASPARAGUS
AND PARMESAN ™
SMAPATTIA XTH XAPA
KAI TTAPMEZANA

FRIED SWEET POTATOES
THFANHTEX TAYKOMATATEX

FRIED POTATOES
THFANHTEZX MATATEZ

BASMATI RICE ™
MIMAXMATI PYZI

6.00

%.00

6.00

6.00

6.00



DESSERTS

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

MOPTOKAAOQOIITA
Y1poniaoTo KEIK NOPTOKAAIOU.
>epPipeTal e naywTtd yacTixa.

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

FAANAKTOMIOYPEKO
Mapadociakd YAUKS e KPEUQ,
o1pdni, Tpayavd pUANO kpoUoTac.
YepPipeTal ye ye naywto Bavilia.

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

VEGAN KEIK ZOKOAATAXZ
KoundoTta udvyko, Joug coKoAAdTAg,
Kakdo BpupuaTiouévo.

TIRAMISU E/m/n/p
Ladyfingers, tiramisu mousse,
streusel chocolate.

TIPAMIZOY
Mouc TipauicoU e lady finger,
Streusel cokoAdTa.

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

CHEESE CAKE
Moug TuploU, kepdoia amarena,
HMNIoKOTA apuyddAouU.

10.00

10.00

13.00

13.00

13.00

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

KEIK CAPRESE
Mouc Kapapéhag, KEIK caprese,
KounodoTa pPAoUAAG.

STEVIA CAKE E/m/n/e)
Blueberry cream, digestive cookies,
bourbon vanilla cream.

KEIK ZTEBIA

Kpéua ue pupTiAg, uniokoTa digestive,

kKpepa Baviiiag bourbon.

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

ADOOIKATO KADE
Baviiia, ndota gioTIKIoU, ECMPECO.

ICE CREAM E/mM/n/P

MATrQTO
PwTAoTE TOoUug 0gpBITOPOUG
yId TIG EMNIAOYEG Gag.

SEASONAL FRUIT PLATTER
MATEAA EMOXIAKQN ®POYTQN

13.00

13.00

10.00

3.00

per scoop

Please ask your waiters for our selection.

18.00



PLUS SUSHI



SASHIMI

SEABASS ®
NaBpdki

SALMON ®
YOoAOuOG

TUNA
Tévog

HAMACHI ®
XaudTol

NIGIRI

MAGURO NIGIRI P!
Tuna
Tévog

SAKE NIGIRI !
Salmon
YOoAOuOG

EBI NIGIRI [CRI
Prawn
lapida

SUZUKI NIGIRI [F]
Seabass
NaBpdki

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 P 2 pcs

Salmon 1 2pcs

Hamachi F1 2pcs

Tuna ® ?pcs

NaBpdki F12 kopudTia
YOANOHOG P 2 KouUdATId
XaudTol F 2 kouudaTia
Tovog B 2 kopudTia

NIGIRI 30.00
Sea bass ™ 2pcs

Salmon T 2pcs

Hamachi F1 2pcs

Tuna F 2pcs

NaBpdki F12 kopudTia
YOANOHOG P 2 KouUATIA
XaudTol F 2 kouudaTia
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 prawn tempura 4pcs

Tévog caoiyl 2 KouudaTia

YOANOUOC caciul 2 KouddTia
NaBpdkl caciyl 2 KopudTtia

XaudTol caciyl 2 KopuuaTia

MdKI kauTepoU TOVou 4 KopUATIa
MdAKI TnyavnTAg yapidag 4 koupdTia



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

Sea bass, spicy mayonnaise,
rice & nori sheet.

8pcs 15.00

NAaBpdki, NIKAvVTIKN paylovela,
Ul & pUAAO nori.

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

8pcs 16.00

2 0ANOUOG, MIKAVTIKN payiovelda,
PUlI & PUANO nori.

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

8pcs 10.00

ABokdavTo, ayyoupl,
lanwvikn yaylovela & pUAAo nori.

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

8pcs18.00

DpEoKo KpeUPUdI, togarashi,
MKAvTiKN paylovela & paupo coucdpl.

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

8pcs
KaBoupdyixa, payiovela, aBokdvTo
Kal tobiko.

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

>napdyyia, auyo kai payloveda.

OPEN ROLL

TUNA (s/e/se/F
Tuna, avocado, truffle sauce, tobiko.

Tpc 9.00

Tovog, aBokdavTo , cdAtoa Tpoupag, tobiko.

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

Tpc 9.00

2OANOHOC, MIKAVTIKN payiovelda,
KOKKIVO xaf1dpl, oxolvonpaaco.

PRAWN TEMPURA ts/e/se/F/q)
Prawn tempura, wasabi mayonnaise.
lapideg tempura, wasabi payiovela.

Toc 9.00
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