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Sea urchin roe | Auyd ayivov
28€

White grouper tartare with pink grapefruit, chives & lime zest
Tartare opupidag pe po¢ grapefruit, oxolwvompaco & Evopa Adty
28€

Salmon sashimi with wakame seaweed, dried lime & flavored hot oil
Sashimi coAopou pe @UKLa wakame, ano&npapévo lime & kavtd apwpatiopévo Aadt
25€

Fish of the day carpaccio with bluebottle petals & fish roe
WdaplL nuepag carpaccio pe aven Kkeviavplag & avyd papLov
31€

Tuna tartare with ginger & green apple
Taptdp TOVoUL pe Tivi{ep & PAGLVO PAAO
28€

Fish of the day ceviche with unripe cherry tomatoes & coriander sauce
WdpL nuépag ceviche pe dyovpo viopativt & sauce kO6ALavopou
29€

Fish of the day tiradito with passion fruits & berries-chilly extract
WdpL nuepag tiradito pe passion fruits,ekxOALlopa ano gpovTa Tou ddooug & chili
30€

STARTERS

“Tarama” fish roe dip | Tapapdg
11€

Mediterranean bruschetta selection | Bruschetta pe moilkiAia pecoyelakwy yevoewyv
2 persons 22€

Fried shrimp “kourkouti”, crunchy turnovers “diples” from Mani region
with cuttlefish ink, honey, sesame & beetroot syrup
Mapida Tnyavntn og KoupkoULTL, Tpayaveg dimheg Mdvng
HE HEAAVL OOULTILAG, HEAL, OOLCAUL & OLPOTIL TTAVTIAPL
27€

Smoked mackerel, red pepper coulis, lentils from Domokos & bergamot fruit preserve
TKkoupTpi KAmvioTo, coulis KOKKLVNG TIMEPLAG, PAKEG AOPOKOU & YAUKO TtEpYAUOVTO
15€

Steamed mussels in lemongrass infused wine, coriander & garlic
M0O&1a axvioTd Je apwHATIOPUEVO Kpaoi amo AepgovoxopTo, KOALavdpo & okopdo
19€

Shrimp “saganaki”, tomato sauce & feta cheese
lapideq cayavaky, odAtoa viopatag & Qeta
29€

In our food and salads, we use extra virgin olive oil from Messinia

YTa @aynTd Kat TG caAdTeG Yag xpnotgomotlovpe €€Tpa napbevo ehatoAado and tn Meoonvia

Bread per person | Ywpi ava atopo
2,5€



GRILLED

Octopus, Santorini split peas "fava" & white balsamic dressing
Xtamnody, aBa Zavrtopivng & dressing Aeuk6 BaAodpLko
24€

Squid (calamari) | Kahapapt
25€
Shrimps | lapideg
31€

Sardines, tomato & onion salad
Yapdeleg, viopdata & KpePPLOL
15€

Smoked eel & wakame seaweed
Kamvioto xeAL & pUKLa wakame
25¢€

Papaioannou with rocket lettuce leaves, tomato, olives, cucumber,
carrot, green onions & balsamic vinaigrette
Manaiwavvou papoLAL-poKa, VTOPATa, eALd, ayyolpl,
KapoTo, PPEOKO KpeUOOL & vinaigrette Bahoduiko
17€

“Choriatiki” with cherry tomatoes, cucumber, Kalamata olives, onions, peppers, capers & feta cheese
Xwpldtikn pe vropativia, ayyoupt, eAteg Kahapgwy, KpeppudL, TmepLd, kamapn & eta
18€

Crab salad with grilled green beans, green pea guacamole, valerian salad & lemongrass vinaigrette
KaBoupt e yntd pacohdkia, guacamole apakd, caldata Baleplava & vinaigrette Aepovoxopto
35¢€

PASTA — RISOTTO

Triple-seed risotto with lobster
P1Z0TO TpLWV OLTNPWYV PUE ACTAKO
58€

Asparagus risotto with truffle oil
& chévre ash cheese
PLZ6To pe omapdyyta pe Aadt tpolbpag
& KaTolKiolo Tupi oTdXTNG
38€

Crayfish pappardelle 800gr
Manapd€éAeg pe kapaBida
(to share)
98€



CATCH OF THE DAY

Grilled fish of the day
WdpL nuEpag otn oxdapa
98€/kg

Wild fish fillet with seasonal greens cooked in own broth & shells
Wapl meAayiolo @LAETO Ye XOPTA EMOXNG TOLYAPLACTA 0TO WO TOL & OOTPAKA
52¢€
Salmon fillet with black salad, carrot & cuttlefish ink cream
Y0AOPOG PLAETO Pe pavpn caAdTa, KApOTo & KPEUA Pe HEAAVL COUTILAG
38¢€
Tuna fillet, valerian salad, olive sponge, marjoram powder & truffle oil

®INETO TOVOUL, Baleplava, opouyydpt eAldag, movdpa pavidovpdvag & AddL TpoLPpag
50€

SIDES

9€

Boiled seasonal greens | XopTa emnoyn¢ Bpaotd
Grilled vegetables | Aayavikd oydpac

Hand cut fries | [latdtec tnyavnteg

MEAT

Prime Black Angus rib-eye (350gr),
rocket salad & Madeira - lobster sauce
Prime Black Angus rib-eye (350gr),
caldta poka & sauce Madeira - actakou
67€

Chicken kebab, grilled veggies & “galotyri” cream cheese
Kebab koToTOUAO, PNTA Aaxavikd & KpEpa yakotupt
24€

NMAPAKAAOYME ENHMEPQXTE MAZ I'lA TYXON AAAEPTIEX
Y e e e e WY a Ve e e e e W N
PLEASE INFORM US OF ANY FOOD ALLERGIES
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Ayopavopikog YnebOuvog: Nwpyog Manaiwdvvou
Ol TIpég meptAapBavouy ®.M.A. kat OAeg TIG VOULPEG emIBaplVOELG
To €0TLATOPLO HLABETEL EYKEKPLPEVO TEPPATLKO amodoxng kaptwyv POS
0 KatavaAwTtng dev €xel uTOXPEWON va MANPWOEL
edav 6ev AABeL TO VOpLPO TTAPACTATLIKO oTolXelo (amddet&n — TLHoAOYLO)
To eoTiatéplo Slabetel evrumo deltio mapanovwy oe eLdLkn B€on dimha otnv €§0do

Market Inspection Manager: Giorgos Papaioannou
Prices include VAT and all legal charges
The restaurant has certified point of sales terminals for payment with cards
Complaint sheets are available within a special box at the restaurant's exit
The consumer is not obliged to pay if the notice of payment is not received (receipt-invoice)



