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OSTOS Ay Zfrepets NU

Seafooc ience
ErumAéov Xuvodeutika / Extras
Elieg Kalapwv / Kalamata Olives
‘E¢tpa MNapbBévo Ehatdlado Kahapwy / EVO from Kalamata

Xto Kahab pag 8a Bpeite / In Our Bread Basket
QDokdtola pe devipohifavo / Focaccia with rosemary
Pan Te Sal pe kanvioté towpitcoupt / Pan Te Sal with smoked chimichurri

2YNOAEYTIKA/APPETISERS — OMA/ KRUDO RAW BAR

Ytpeidiq, dressing Eudioy, shallots
+ eEN\NVIKO xafidpt  18,00/5gr
Oysters’ mignonette

+ Greek caviar 18,00/5gr Maydtiko ceviche, passionfruit, mnepid habanero, £€tpa nap8évo

ehatdhado, auyd péyyag, péfa

Ytpeidia Yntd, paylovéla okdpdou, viopdta Amberjack ceviche, passionfruit leche de tigre, habanero, EVO,
+ Quyd ookopo() 8’00/10gr herring roe, daikon

Oysters motoyaki, garlic, tomato

+brick 8,00/10gr
J Tévog tartar, ayyoupdkt toupot, kdAlavopo, shallots, payloveéla tpoupag,

panavaki, Koukouvapl, MPoCUPEVIO Yol
Tuna tartar, cornichon, coriander, shallots, truffle mayo, radish,
pine nuts, sourdough

Ddfa Zipvou, kanapn, Pntd aplydaha, Aepdvi
Fava Sifnou, capers, almonds, lemon

XoUpoug, KanvioTh MECTPOPA, TPayavd pacolia, xapioa

Hummus, smoked trout, crispy beans, harissa , . : , : :
Mapwvapiopévo okouunpl, coyia, Ay, eCaipetikd naplévo ehaidlado

+ EN\NVIKS xaPidpt  18,00/5gr
Cured Mackerel, soy, yuzu kosho, nori, lime, EVO
+ Greek caviar 1800/5gr

Tapapdg, payonupo, moudpa

kautepng runeptdg, Aadt chilly, yl\ukonatdrta

Fish Roe, buckwheat, shichimi togarashi, chilly oil,
sweetpotato

Axivocaldta, ehatdhado
Tlatliki pe éCtpa naplévo ehaidlado Sea urchin salad, EVO
Tzatziki with EVO

Tnyavnteg natateg
Greek fries

- XAAATEX / SALADS

OPEKTIKA ©AAAXIINQN / SEAFOOD STARTERS

KukAaditikn, vIopdta, VIopativia, KOKKIVO KPEUMUSL, NAELKN
kpBapokouldupa, plyavn, eNiég, kdnapn, peddoa podioy, EuvouliBpa
Mrou ] Déta

Cycladic, tomato, cherry tomato, red onion, milos rusks, oregano, olives,
cappers, pomegranate molasses, xynomyzithra from Milos or Feta

[Mpdowvn caldta, e(ug, Bacihikdg, katoikiolo tupl, okoupnpocaldta
Green leaves, ezme, basil, goat cheese, mackerel cream

MnAéiko kKoupéto, yAukid kohokUBa, aplydalo, tupl stracciatella, baby
OTIAVAKL, POKQL

Milos Confection, preserved pumpkin, almond, stracciatella cheese, baby
spinach, rocket

Eroxiakd xoépta, kohokuBdki, palvpo coucdpt, A\adolépovo
Seasonal greens, zucchini, black sesame, lemon EVO

KYPIQX MIATA/ MAINS

Kalaudpt ?, cacio e pepe, ok6pdo, aApipa, A
Calamari 2, cacio e pepe, black garlic, monk’s beard, lime

Mnappumnouvt savoro [8dkng, minepiéc GAwpivng,
MAaAAWUEVO EUOL KEPAGL, KPEUMUBL, OKOPOO
Red mullet, Ithakas savoro, florina peppers, xerés, onion, garlic

Y kopriiva unoupd&ETo, topativia, pePibia, eENnviké camembert
Scorpion fish bourdeto, cherry tomatoes, chickpeas, Greek camembert

Wdpt nuepag pe odltoa ayplou okdpoou, A\aOoAEUOVO, EMOXIAKA XOpTA
Fish of the day, green ramson sauce,lemon EVO, seasonal greens

Wapdoouna
Psarosoupa(fresh fish soup)

Axviotd pidia, guanciale, cdltoa anéd munepid PAwpivng
Steamed mussels, guanciale, escabeche

[apida cayavdkt dumblings pe Sivéyalo
Prawn Dumplings saganaki, xinogalo

NtoApaddkia pe pudia, avyoréuovo
Dolmadakia, mussels, avgolemono

Wntég ocapdéleg, chimichurri, jalapenos, aioli, Addup
Grilled Sardines, chimichurri, jalapenos, aioli, lime

[apideg Tepnolpa, mneplég pAwpivng, CUOL, pappeldda
YAUKLAG TUMePLAG, KOMAVIoTH
Shrimp tempura, red florina peppers, vinegar, sweet chilli jam, kopanisti

KPEATOOATIA/ CARNIVAR

Y rjBog kotéMoulou PpikacE , pavitdpla, ociavakl, Taxivy, Aepovt
Chicken Breast, fricassee, mushrooms, spinach, tahini, preserved
lemon

Mooxapiotio flank, chimichurri, nacté kpdko auyou, avBdc alatiod
Beef flank, chimichurri, cured egg yolk, fleur de sel

ZYMAPIKA [/ PASTA

Mavéotpa, yapideg, uruok, {atdp, Kepip
Manestra, shrimp, bisque, zatar, kefir

[Tanapdeleg, pavitdpla, PPECKOTPIUUEVO TUTMEPL,
burrata
Pappardelle, mushrooms, ground pepper, burrata

Axwvopakapovada, mafaldine, £é€tpa napBévo
elaidhado

Mafaldine, sea urchin, EVO

Na to Tpanely

For Your Table to Share

WapL Huépag / Fish Of The Day

Wntd pe xépta
Grilled with seasonal greens

Qué (pecoyelakd ceviche)
Raw (ceviche mediterranean)

21\ dlatog pe xépta
En crolte de sel with seasonal greens

Xtanéd/ Octopus 400-500gr
« T1ddto/ Ksidato(vinegar,EVO,red onion, parsley,dill, tomato)
« Unt6/Grilled (EVO, garlic, xéres vinegar, smoked salt)

lapideg/Prawns
Wntég: odltoa américaine/Grilled: sauce américaine
[apidopakapovdada/ Prawns pasta

Aotakog/ Lobster
Wntég: odltoa américaine/Grilled: sauce américaine
Aoctakopakapovada/ Lobster pasta

“Yuvepyalduaocte pe vIomoug Papddeg, yi' autd Ola ta UAIKA pag eival ppéoka & e€aptovtal and tnv noxn.”

“We corporate with local fishermen, so all of our ingredients are fresh & depend on the season”

EMIAOPIIIA/ DESSERTS

Tres Leches (tpia yalata)
Tres Leches

Bdokiko cheesecake pe yntd polpa
Basque cheesecake, moras a la brasa (grilled blackberries)

Koupkouurnivia, piotikit gelato, cokohdta 70%
Enorollado, pistachio gelato, chocolate 70%

[Moptokaldmuta, kpgpa nmoptokdhy, gelato avBoyalo pe yAukd tou koutahiol moptokdt

Orange pie, créme orange, milk cream gelato with preserved orange

Erudoyn Tuplov (And didgpopeg neployég tng EANAdag)
Cheese Selection (Regions Around Greece




