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Ayopavopiikés unedBuvos: Nicpyos MixeNdkns




WILD FISH / MEAT

Grilled fish of the day
with fresh vegetables and lemon-olive oil sauce +5€ 85.00€ / kg

Grilled lobster
with fresh vegetables and lemon-olive oil sauce +5€ 120.00€ / kg

Lobster Thermidor (500-600g)
with steamed vegetables 65.50€

Argentinian Black Angus Flank Steak
with fried potato wedges & grilled vegetables 33.80€

Grilled chicken fillet
with fried potato wedges & grilled vegetables 17.80€

Grilled Pork Chop
with fried potato wedges, vegetables & sweet-and-sour sauce 19 80€

All meats are served with pepper sauce

o - DESSERTS
Aperitivo Cocktails

: Jamaica
Aperol Spritz_10,00 dark chocolate, salted caramel & aged rum 7.80€
Limoncello spritz_10,00

: Crunchy Millefeuille
gggﬁf@%ﬂ% 1;?62(g)cco, soda with vanilla cream & strawberry syrup 780€
Basil Smash_11,00 .
Gin, lemon juice, basil Profiterole
Espresso Martini_11,00 with vanilla cream & warm chocolate sauce 8.50€

Espresso, coffee liquer, vodka

Mojito_10,00 «’ Brownies & poached pear

vegan with dark chocolate & vanilla ice cream 7.80€
Daquiri Strawberry_11,00
. Pavlova
giﬁgggnq:;;r?’oo with forest fruits & cream cheese 7.80€

Margarita_11,00

tequilla, orange liquer, lime

Passion fruit punch_12,00
tequilla, orange liquer, lime

Paloma_11,00

Tequilla, lime, grapefruit

Dry Martini_10,00

Gin, dry vermouth
Amaretto Sour_10,00

Pina Colada_11,00
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APPETIZERS

Trilogy of sauces
tzatziki — taramosalata — spicy cheese dip

Served with crispy pita bread 9.80€

Taramosalata
with Messolongi Bottarga

Oysters (per piece)

Fava with Grilled Octopus
caper leaves, spring onion, organic olive oil

Guacamole with Crispy Shrimps
and spicy romesco sauce

Grilled octopus
with spring onion, olive oil, grape molasses & lemon

Ouzo shrimp
with cream, fresh tomato & chorizo powder

Grilled shrimp

with thyme and lemon-olive oil dressing

Panko - Crusted Shrimps
with sweet & sour sauce

Grilled halloumi

with grilled eggplant & tomato, molasses—balsamic-mint sauce

Thick - cut fried potatoes

Grilled calamari

9.50€
6.50€

14.80€

16.80€

16.50€

16.80€

15.80€

16.80€

15.80€
6.80€

with pine nuts and lemon-olive oil 15.80€

Calamari and shrimp
with Aegina pistachio pesto and parmesan

Marinated anchovies
served on quinoa-bulgur tabbouleh with parsley oll

Tuna tataki
with ginger, sesame & teriyaki sauce

Tuna tartare
with avocado, lime, yuzu, cucumber & crispy ginger

17.50€

12.80€

16.50€

16.50€

& gluteen free (@ vegan *frozen




*frozen

gluteen free V' vegan

RISOTTO AND PASTA

Seafood Linguine
with crayfish, mussels, shrimps, calamari & fresh tomato

Chicken linguine
with summer vegetables, fresh tomato & parmesan

Pappardelle with Scallops & Shrimps

Spanish chorizo, cherry tomatoes, yogurt & tarragon

Organic Salmon Penne
with fresh salmon, dill pesto & yogurt 20.80€

Handmade ravioli
with anthotyro cheese, mint & basil sauce 17.50€

Handmade lobster tortelloni
with ouzo sauce, dill, fennel on celery-rootcream — 29.50€

Mushroom risotto
with porcini, parmesan & truffle oil 18.50€

Fish Carpaccio Risotto
with asparagus, spinach, passion fruit, lime & yogurt 21.80€

Lobster & Crayfish Risotto
with fennel, cherry tomatoes, diced zucchini,

astrami crumble & lemon sauce 37.50€

Orzo with Seafood
shrimps, monkfish, zucchini & fresh tomato

Lobster Pasta for 2 (600-700 g)

with fresh tomato & basil

& gluteen free (@ vegan *frozen
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