PLUS MENU

anea



[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 or 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

TUNA TARTAR F/s/e/sa 24.00
Spring onion, lemon zest, truffle mayonnaise,
coriander, passion fruit, mango sorbet.

TAPTAP TONOY

DpEoKO KPEUPUDAKI, EUCUA Aepoviou,
paylovela Tpoupag, KOAIavdpog,
passionfruit kar ydvyko copune.

SEA BASS CARPACCIQ FF/s/se
Fresh chilli, coriander, mirin sauce.

20.00

AABPAKI KAPTATZIO
DpEoKo TOIAI, KOAIAVOPOG KAl OWG WiPIV.

MUSSELS IN FRESH
TOMATO SAUCE (cr/F/m/mMu/mol
Garlic, fresh basil, grilled garlic bread.

20.00

MYAIA XE ZAATZA OPEZKIAYX NTOMATAX
> KOPOO, PPECKOS BAGIAIKOG KAl OKOPOOYWUO.

MUSSELS IN CREAMY
GARLIC SAUCE ter/F/m/Mu/mol
Parsley, chives,

and grilled garlic bread.

20.00

MYAIA ZE ZANTZA

KPEMAZ TAAAKTOZ KAI ZKOPAOY
> KOPDO, YaivTavods, oxolvonpaoo Kal
oKoOPOOYwWUO.

FRIED BABY CALAMARI #/m/m
Parsley, almond mayo.

20.00

THFANHTO KAAAMAPAKI
Maivtavdc, payiovela and apuydalo.

SPICY SALMON

TOSTADAS [6/cr/F/M/SE/S/N]

Tortilla chips, fresh herbs, sriracha,
avocado, red tobiko.

20.00

SPICY SALMON TOSTADAS
ToIing TOPTIVIAG, PPECKA APWHATIKA, sriracha,
aBokdvTo, kOKkKIVo tobiko.

PRAWNS IN GARLIC AND CHILLI OIL
(GAMBAS PIL PIL) twn 24.00
In chilli sauce. Served with bread.

FAPIAEX THIA TIA
>e oATACA PE KAUTEPO TOIAL

>epBipeTar ye Ywui.

OYSTERS (3 PIECES) rcr/8l
Mignonette sauce, wasabi mayo, lemon.

20.00

>TPEIAIA (3 KOMMATIA)
Mignonette cwg, wasabi pyayiovela, Aeudvi.

TRADITIONAL DIPS

WITH GRILLED PITA te/e/F/m/se/sul
Hummus, white taramosalata, tzatziki,
baba ganoush, tahini.

(Choose three of the above)

20.00

MAPAAOZIAKEZ AANOIDEX

ME MITA TH ZXAPA

Xouuoucg, donpn TapauocaldTa, TCatdiki,
HeMTavooaAdTa, TAXivl.

(EmAEETe Tpia and Ta nio ndvw)



SALADS

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

26.00

>ANATA OPEXZKOY TONQOY
ABoKAVTO, VTOUATIVIA, KOKKIVO KPEUUUDI,
baby uapoUAl, VIPECIVYK TpoU(aAgc.

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

19.00

> ANATA KINOA

NTopdTeg, ayyoupdkia, aBokavTo,
(pouvToUKI, ano&npapgva pyolpa, pardpeA,
VTPEOIVYK goneplidoeldwy kal T¢ivTiep.

GREEK SALAD m/a 18.00
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 Na&iuddl xapounioU.

BURRATA SALAD N/
Cherry tomatoes, balsamic vinegar,
basil, roasted cashew nuts.

24.00

> ANATA BURRATA
NTopaTivia, EUd1 BoAoduiko, BACIAIKOG,
KaBoupdiopgva KACIoUG.

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

16.00

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

7.00
10.00

>AANATA TOY KAIZAPA
KpouTdvia ue oképdo, napueldva,
oniTik odAToa Kaicapa.

EmiAéETe avdueoa oe:
7.00
10.00

DINETO KOTOMOUAO OXAPAG
lapidec oxdpag

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,
VTPECIVYK 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 Biykav payiovelda o



PINZA & SANDWICHES

PINZA MARGHERITA /™ 18.00
San Marzano tomatoes, mozzarella, basil.

MINZA MAPTAPITA
NToudTa San Marzano,
HOTOAPEAAD, BACIAIKAG.

PINZA BURRATONA m/al
San Marzano tomatoes, mozzarella,
burrata, cherry tomatoes, rucola and basil.

22.00

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

PINZA DIAVOLA™/sl
San Marzano tomatoes, mozzarella,
spicy salami.

22.00

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

BEEF BURGER m/¢/# 22.00

Truffle mayonnaise, caramelised onions, lettuce,

tomatoes, pickled cucumber, cheddar cheese.

BOAINO MIMI®TEKI

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

SOFT TACOS
PRAWN TEMPURA (3PCS)c/cr/e/n/s/se120.00
Asian slaw, fresh mango salsa.

MAAAKO TAKO
ME F'APIAEZ TEMITOYPA (3 TEM.)
AcIATIKN AaxavooaAdTa Kal PPECKO UAVYKO.

CHICKEN BURGER mu/m/al
Crispy chicken, lettuce, tomato,
cheese, peppered mayonnaise.

20.00

MMEPIKEP KOTOIMOYAO
Tpayavd KoTONoUAO, HApOoUAl, VTOUATA, TUP,
phayiovela Pe Ningpl.

VEGAN BURGER tc/se/si
Avocado, lettuce, tomatoes,
spicy vegan mayonnaise.

20.00

BIFrKAN MMIOTEKI
ABoKAVTO, HapOoUAIl, vToudTa,
MNIKAvTikn Biykav payiovela.

THE CLUB SANDWICH /6/su 20.00
Lettuce, smoked turkey, tomatoes,

eggs, bacon, mayonnaise.

KAAMIT ZANTOYITZ
MapoUAl, kanvioTr yaionoUAa, vioudTa,
auyo, Wneikov, payiovela.

CHICKEN TORTILLA WRAP E/m/6/s0/7120.00
Grilled chicken breast, lettuce, parmesan,
Caesar sauce, crispy bacon, eggs.

TOPTITTA KOTOIMOYAO

>TAB0C KOTOMOUAO GXAPAC, UAPOUAI,
nappeldva, caAToa Kaicapa,
Toayavo UNEIKoY, auyo.

VEGAN "GYRQOS" c/6/mu/s)
Vegan "chicken gyros", lettuce,
vegan tzatziki, tomatoes, onion.

18.00

BIFKAN "TYPOX"
Bivkav "vUpog KoTonouAo", uapoUAl, Biykav
TCaTliKl, VTOUATA, KOEUUUDI.

*All sandwiches are served with French fries and coleslaw salad.
‘OAa Ta odvTouITG ogpfipovTal ue TNYAVNTES NATATES KAl AAXAVOCAAATA.



PASTA & RISOTTO

SPAGHETTI BOTTARGA cr/6/c/ A
Parsley, chilli flakes, garlic, bottarga.

28.00

2MNATTETI ME MMNOTAPIKA
MaivTavog, pnoukodfo, okopdo
Kal UNoTApyKa (auyoTdpaxo).

12.00
per 100gr

LOBSTER PAPARDELLE tcr/al
With cherry tomato sauce, basil.

AXTAKOMAKAPONAAA
deTouToivi, cdAToa and
vTouaTivia, BAacIAIkOG.

LINGUINE PRAWNS tcr/n
Prawn bisque, cherry tomatoes.

28.00

FTAPIAOMAKAPONAAA
AlykoUIvi, UnioK yapidag, viouaTivia.

TROFIE PESTOe/M/n/E
Potato cubes, green beans.

25.00

TROFIE ZYMAPIKA ME MEXTO
KUBol natdracg, npdaoiva ¢acoAdkiq.

CARBONARA DI MARE c/6/cr/e/f/m/mo1 28 .00
Spaghetti carbonara, fresh tuna,
fresh salmon, prawns.

KAPMIMONAPA OAANAZZINQN
Kapunovdpa onayyeTl Je PPEOCKO TOVO,
PPECKO coNoud Kal yapidec.

SORRENTINA GNOCCH] ./ M
Tomato sauce, basil, mozzarella.

25.00

NIOKI ZOPENTINA
>AAToa vToudTag, BaciAIkdg, HOTOAPEAQ.

TAGLIOLINI TRUFFLEe/e/™
Buttered tagliolini with parmesan sauce,
and black truffle.

30.00

TAGLIOLINI ME TPOY®A
BouTtnpouéva Cupapikd Taglioni pe cwg
napueldvacg kal pavpn Tooupa.

PACCHERI PESCATORA 1e/cr/F/Mo] 30.00
Baby calamari, octopus, mussels, prawns.

PACCHERI ME ©AAAXZZINA
Zupapikd Paccheri, kahaudpl, x1anddl, pudia,
yapidec.

SIDE DISHES

GRILLED VEGETABLES

WITH HERB OIL AND GARLIC 7.00
NAXANIKA ZTH ZXAPA

ME APQMATIKO AAAI KAI ZKOPAO

GRILLED ASPARAGUS

WITH PARMESAN %.00
SMAPATTIA XTH XAPA

MEs MAPMEZANA

FRIED SWEET POTATOES 7.00
THFANHTEZ TAYKOTATATEX

FRIED POTATOES 7.00
THFANHTEZXZ MATATEZ

BASMATI RICE ™ 7.00

PYZI MIMAXMATI



MAIN COURSE

FROM THE LAND

RIB EYE TAGLIATA USA 300 GR ™ 52.00
Charred broccolini, chimichurri sauce.

RIB EYE TAAIATA AMEPIKANIKO
MnpokoAivi, cwc "chimichurri”.

GRILLED BABY CHICKEN ™ 32.00

Honey yogurt sauce, grilled vegetables,
rock potatoes.

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

FRENCH CUT IBERICO CHOPS 37.00
Thyme, garlic, baby potatoes, fresh herbs,
summer sauce.

Served with side salad.

MMPIZOAEZX IBERICO

Quudpl, okopdo, NaTaTeg baby,
PppEoKa BOTava, KAAOKAIPIVH 0WG.
>epPipeTal ye caidra.

CHICKEN “SOUVLA" FOR 2 (600gr) 48.00
Cyprus pita, baby potatoes,citronette sauce.
Served with side salad.

KOTOIMOYAO "XOYBAA"TIA 2 (600yp)
Kunpiakn nita, baby natdreg

Kal AaOOAEUOVO.

YeplBipeTal ue caidra.

MILK FED LAMB ™ 40.00
Grilled lamb rack, charred broccolini,

"cowboy butter".

APNIZIA NAIAAKIA
Apvicia naiddkia oTo YKEIA,
UMPOKOAIVI oTn oxdpa

Kal owg "BouTupo cowboy".

PORCINI RISOTTOQO t/# 32.00
Carnaroli risotto, Parmigiano Reggiano,

porcini mushrooms.

Add black truffle 10.00

PIZOTO PORCINI
Carnaroli p1¢éTo, nappeldva,

haviTdpla 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 tr/~ol
With two side dishes of your choice.

Sea bass 85.00 per kg
Sea bream 85.00 per kg
Red snapper 120.00 per kg
Red mullet 90.00 per kg
WAPI THX HMEPAX

NaBpdki 85.00 10 KIAO
Daykpf 85.00 10 KIAO
AuBpivi 120.00 TO KIAO
Mnaopunouvi Q0.00 7O KIAG
SEA BASS FILLET ® 32.00

In cherry tomato sauce, capers, olives,
baby potatoes, basil.

DINETO ANABPAKI
>e odAtoa ye vrouaTivia, kanapn,
eMNEg, NnaTtdTeg baby, BaciAiko.

PRAWN ORZO SAGANAK] wr/F/e/m 32,00
Tomato sauce, prawn bisque, ouzo,

feta cheese.

KPIGAPOTO TAPIAAYZ ZATANAKI
>AaAToa vTopdTag, Uniok yapidag,
oulo, Tupi peTa.

15.00

per 100gr

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

YAaAToa beurre blanc ue oxoivonpaco
YAaAToa caundviag kal xaBidapl

ROASTED SALMON FILLET ©#/m
White wine sauce, grilled asparagus,
red caviar.

32.00

WHTO OIAETO ZOAOMOY
>w¢ and Aeukd Kpaoi,
onapdyyia otn oxdpa, KOKKIVO xaf1dpl.

CHARRED OCTOPUS F/c/mol
Marinated octopus, fava purée,
fresh herb sauce, pickled fennel.

32.00

XTAMOAI TH XAPA
XTanddi oTn oxdpa, NoOUPES GARAS, owg
PPECKWY APWHATIKWV KAl PIVOKIO TOUPO.



PLUS SUSHI



SASHIMI

SEA BASS "
NaBpdki

SALMON ®
YOoAOuOG

TUNA
Tévog

NIGIRI

MAGURO NIGIRI P!
Tuna
Tévog

SAKE NIGIRI !
Salmon
> 0ANOHOG

EBI NIGIRI [CRI
Prawn
lapida

SUZUKI NIGIRI [F]
Sea bass
NaBpdki

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 PLATTER
Sea bass P 3 pcs
Salmon ™ 3 pcs
Tuna ® 3 pcs

NaBpdkl F1 3 kouudTia
2OANOHOG B 3 KoUpATIa
Tévog B 3 koppdTia

NIGIRI

Sea bass ™ 2pcs
Salmon 1 2pcs
Eel P 2pcs

Tuna 1 2pcs

AQRBpdKI F1 2 kouudTia
>OANOPOG B 2 KouUdATId
XEN FI 2 KouudTia
Tévog B 2 kKopudTid

PLUS SEA ROCK & ROLL ts/e/se/e/m
Tuna sashimi 2pcs

Salmon sashimi 2pcs

Sea bass nigiri 2pcs

Eel nigiri 2pcs

Spicy tuna maki 4pcs

Prawn tempura maki 4pcs

Tévog caoiyl 2 KouudaTia

>0ANOPOG caciul 2 KouddTia
NAaBpdki viyipl 2 KoUudaTia

XEN vivipl 2 KopudTia

MdKI kauTepoU TOVou 4 KopUATId
MdAKI TnyavnTAg yapidac 4 kouudTia

30.00

30.00

48.00



MAKI
HAND ROLL

SPICY SALMON ROLL ts/cr/se/n 8pcs 17.00
Salmon, spicy mayonnaise, masago NnopToKAAI,
rice, asparagus, nori sheet.

>0OAOPOG, MIKAVTIKN paylioveld, orange masago
pUlI, cnapdyyia, UANO nori (pUKI).

SPICY TUNA ROLL s/cr/se/a 8pcs 18.00
Spring onion, togarashi, green tobiko,
asparagus, spicy mayonnaise.

DPEOKO KPeEUUUDI, togarashi, tobiko npdoivo,
onapdyyia, NiIKAvTIKN paylovela.

SESAME TUNA ROLL ts/cr/se/r 8pcs 17.00
Canned tuna, cucumber, mayonnaise,
roasted sesame seeds.

Tovocg kovogpRag, ayyoupl, pyayiovela,
KaBoupdiougvo coucdul.

VEGGIE ROLL stz
Avocado, cucumber, asparagus,
vegan mayonnaise, nori sheet.

8pcs 15.00

ABokavTo, ayyoupl, onapdyyia,
Biykav payiovela & @UAAO nori puUKI.

CALIFORNIA ROLL s/cr/se/f 8pcs 15.00

Crab meat, avocado, mayonnaise, tobiko.

KaBoupdwixa, afokdvTo, payiovela kal tobiko.

PRAWN TEMPURA MAKI s/cr/se/Figpes 18.00
Asparagus, panko, salmon furikake,
mayonnaise.

>napdyyia, puyavia ndvko, furikake cohopoU
Kal payiovela.

SALMON AVOCADO ROLL s/er/se/fignes 17.00
Salmon, avocado, red tobiko, mayonnaise,
teriyaki sauce.

20Aouog, aBokdavTo, red tobiko, uayiovedla,
teriyaki sauce.

UNAGI ROLL s/cr/se/r
Eel, asparagus, prawn tempura,
avocado, owg teriyaki.

8pcs 20.00

XEN, onapdyyia, yapida Tepnoupa,
aBokdvTo, cwg teriyaki.

PLUSSEA ROLL s/cr/se/R g8pcs 20.00
Prawn tempura, asparagus, avocado, salmon,
orange tobiko, mayonnaise, teriyaki sauce.

lopida Teynoupa, onapdyyia,
aBokdvTto, coloud, uayiovela,
tobiko nopTokaAi, cwg teriyaki,.



X\ X

DESSERT MENU

anea



BASQUE CHEESECAKE tw©e/m/e/n 14.50
Caramelised cheesecake, candied fruits.

BASQUE CHEESECAKE
Kapapelwuevo cheesecake,
laxapwueva gppouTa.

TIRAMISU te/M/E/N) 14.50
Mascarpone coffee mousse, savoiardi biscuit.

TIRAMISU
Moug TUPIOU JAOKAPMOVE KAl KAPE,
UniokoTa savoiardi.

LEMON MERINGUE TART e/m/E/N 14.50
Lemon cream, Swiss meringue.

TAPTA AEMONI ME MAPETKA
Kpogua AepovioU, EABETIKA UapgyKa.

VANILLA CREME BRULEE /m/n/e) 14.50
Madagascar cream, red fruits.

CREME BRULEE BANIAIAT
Kpgua Madayaokdpng, @pouTa Tou dAcoug.

VEGAN MANGO

CHOCOLATE CAKE e/ 13.00
Amatina 46% chocolate hazelnut mousse,
mango jelly.

VEGAN KEIK ZOKOAATAZ MANIKO
Mouc 0OKOAATAG (pouvVTOUKIoU amatina 46%,
TCeN pdvyKo.

STEVIA BLUEBERRY CAKE ©/m/e/m 14,50
Blueberry cream, digestive biscuit.

KEIK MYPTIAOY ME XTEBIA
Kpgua pupTidou, uniokdTta digestive.

PORTOKALOPITA E/m/n/e) 11.50
Moist orange cake in syrup, mastic ice cream.

MOPTOKAAOQOIITA
Y1ponIaoTo KEIK NOPTOKAAIOU UE NAywTS PACTIXA.

GALAKTOBOUREKOQO tE/m/n) 11.50
Traditional cream dessert, syrup,
crispy phyllo, vanilla ice cream.

FAANAKTOMIMOYPEKO
Mapadooiakd YAUKO UE KPEWQ,
o1poni, Tpayavd UANO KpoUoTag.
pue naywTtd BaviAia.

AFFOGATO AL CAFFE &/m/n/p) 11.50
lce Cream, espresso.

ADOOIKATO KA®DE
MaywTo, eEcnpeoo.

PLUSSEA ICE CREAM
& SORBET PLATTER tE/m/n/e1 18.00
Please ask your waiter for our selection. """

MOIKIAIA MATQTOY KAI XOPMIME
PwTrioTe Toug ogpPITOPOUG
yIQ TIC EMAOYEG CagC.

ICE CREAM E/m/nye 3.50
Please ask your waiter for our selection. " """

MArQTO
PwTAoTE Toug 0gpBITdpOUG
yIa TIC EMAOYEC Gac.

SEASONAL FRUIT PLATTER 20.00

MATEAA EMOXIAKQN ®POYTQN

[C] celery | oehivo [G] gluten | yhouTévn [CR] crustaceans | ooTtpakoeidn [E] eggs | auya [F] fish | yapr [L] lupin | Aounivo

M] milk | yaAa [MO] mollusks | pahdakia [MU] mustard | pouotdpda [N] tree nuts | Enpoi kapnol ue KEAUPOQ

[P] peanuts | apaxideg (pioTikia) [SE] sesame | coucdpur [S] soybeans | coyia [SU] sulphur dioxide | d10&eidio Tou Belou

Please inform your waiter of any allergies. lNapakaAw evnuep®oTe ToV 0epRITOPO 0Ag yVIa 0NolecdNNOTE AAAEPYIES.

Prices are in (€) and inclusive of V.A.T and all applicable charges. Oi Tipég eival oe (€) kal nepihapBavouv O.MT.A kal SAoug Toug

popouc. If you have any concerns regarding food allergies or intolerances, please ask a member of our staff for further assistance.

Edv €xeTe onoladrinoTe anopia OXeTIKA Pe OIATPOPIKEG AAAEQYIEG, NApaAKAAOUUE ONWS PWTHOETE €va PEAOG TNG opddag Yag.
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