MENU

Ywyi (kata arouo) / Bread (per person)
KaAdB1 pe aprookeudoparta, BioAoyiko TTapbévo eAaidAado, BloAoyikEG eAIEG &
XElpoTroinTo vTIT /
Basket of artisanal bread, bio extra virgin olive oil, bio olives & handmade dip

5€

Qua & Mapivapiopéva / Raw & Cured

Imperial Iranian Beluga 30gr
210€

Oscietra Iranian Beluga 30gr
95€

ABnvaikr / Athinaiki

Yap1 nuépag, xapidpi beluga, koAokubi kai gel pooxoAéuovou /
Fish of the day, beluga caviar, zucchini and lime gel

32€

Crudo Wapi nuépag/ Fish of the day Crudo

MikAa ayyouploU, @IVOKIO, yupwvia, dressing pnAé¢udou, auyoTtdpayo /
Cucumber pickle, fennel, chervil, apple vinegar dressing, bottarga

26€

Tartare Tovou / Tuna Tartare

Kpépa aBokdavTo, Kpoutov TTpolupéviou Wwiiou, ancapéAalo, JOOXOAEUOVO /
Avocado cream, sourdough crouton, sesame oil, lime



28€

Axivog /Sea Urchin

Yoxa axivou, epuyaviopEvo Ywi, BloAoyikd TTapBEvo eAaidAado, Tapapdg, TTopToKAA/
sea urchin roe, roasted bread, bio virgin olive oil, tarama, orange

40€

KapaBideg / Langoustines

Dressing eotrepidocidwyv, TTOpToKAAI, passion fruit, microgreens /
Citrus dressing, orange, passion fruit, microgreens

130€/kg

2aAdreg / Salads
Carpaccio Toudtag / Tomato Carpaccio

MoikiAia Topdrag, yaupog papivarog, crumble Tragiuadiou, kpitapog, katmrapn /
Heirloom tomatoes, marinated anchovy, rusks crumble, samphire, capers

19€

2aAdta [Mapidag / Shrimp Salad

Baby @UAAa Aaxavikwy, KOKKIVa ¢pouTa, dressing ¢poUuTwyv Tou daooug /
Baby greens, red fruits, forest fruit dressing

26€

>2aAdrta KaBoupiou / Crab Salad

KaBoupdywuxa, BaAepiava, @IvOKIio, ayyoupl, Jupwvia, dressing AadoAéuovou /
Crab meat, valerian leaves, fennel, cucumber, chervil, lemon olive oil dressing



28€

2aAdaTa Xoépta /Seasonal Greens salad

Xépta TTOXNAG, TTOIKIAIG Adyxavou, KaBoupdIoPEVO QOUVTOUKI, OKOPdO, AddI dvnbou/
Seasonal greens, cabbage variety, roasted hazelnut, garlic, dill oil

19€

OpekTikd / Appetizers
Mudia Axviotd / Steamed Mussels

Aaxavikd, ouCo, pouoTapda, okopdo /
Vegetables, ouzo, mustard, garlic

23€

X1a1rod1 ZXdpag / Grilled Octopus

Xépta eTOXNG, Tapaudg, tartare Aayxavikwv, AadoAEUOVO HUPWBIKWY /
Seasonal greens, tarama, vegetable tartare, herb lemon dressing

28€

Napideg MNautrapn Zayavaki / Shrimp Saganaki

2aAToa Topdrag, Aaxavikd, oulo, kapévn @ETa /
Tomato sauce, vegetables, ouzo, burnt feta

27€

Kpokéteg MtrakaAidpou / Cod Croquettes

Mavapiopévog utrakalidpog, KOAOKUBAKIa oxapag, sauce Taptdp /
Breaded cod, grilled zucchini, tartare sauce



22€

Kupiwg / Main Dishes
Axivog / Sea Urchin

AlyKouivi ue peAavi oouTTidg, Aaxavikd, auyotdpaxo, Euoua Agpoviou /
Squid ink linguine, vegetables, bottarga, lemon zest

36€

AoTakég / Lobster

Spaghetti alla chitarra, bisque, Touarivia, eoTpaykov /
Spaghetti alla chitarra, bisque, cherry tomatoes, tarragon

42€

PioTo pe KapaBida & @alacoiva / Seafood Risotto

KapaBida, yapideg, uudia, bisque, gel oulou /
Langoustine, shrimp, mussels, bisque, ouzo gel

36€

KaAaudpi / Grilled Squid

Cous cous pHuUpwdIKWYV, TTOUPEG apakd, gel Aepoviou, Tpayavo KpePPUd! /
Herb cous cous, pea purée, lemon gel, crispy onion

29€

PiINéTo Wapiou / Fish Fillet

Yap1 nuépag, TToupég oeAivopilag, kapdTta baby, autTeAo@acoula, a@padg Aspoviol /



Fish of the day, celeriac purée, baby carrots, green beans, lemon foam

38€

Wapl Huépag / Catch of the Day
2xapag / Grilled

Me xOpTa £TTOXNG, KOAOKUBAKIO OXAPpAS, AAOOAEUOVO HUPWIIKWY /
With seasonal greens, grilled zucchini, herb lemon dressing

120€/kg

2¢€ KpouoTa aAatiou / Salt Crust

Wnuévo oTov @oupvo, XOPpTa TTOXNG, KOAOKUBAKIO oxdpag, AadoAéuovo /
Oven baked, seasonal greens, grilled zucchini, lemon dressing

130€/kg

AAG otreTolwTa / Spetsiota Style

Me odAToa TOPdTOG, TTATATEG baby, KpeuPUdI, pavrfoupdva /
Tomato sauce, baby potatoes, onion, marjoram

130€/kg

FAukd / Desserts
Choux

Craquelin, kpéua Aepoviou, cGAToa AeUKNG 0OKOAGTAG e Baileys, sorbet prjAou /
Craquelin choux, lemon cream, white chocolate & Baileys sauce, apple sorbet

14€



Mapéyka / Meringue

Moug passion fruit, Kp€ua yiaoupTiou, streusel apuyddAou, raspberries, caAtoa passion/
Passion fruit mousse, yogurt cream, almond streusel, raspberries sauce passion

15€



