FISH & OYSTER BAR

Ta ppéoka TnG npépag

H Birpiva pag yepiCel kabnuepva pe ppéoka
Japla kat Bahaootva, dlakeypéva va-£va.

2ag mpookaloUpe va Tny emmokedBeite, va Ta
deite ammd kovTd kat va emAEéEeTe, Ye Tn PoriBela

pag, To Olkd oag ayarnpévo.

Ao T Pirpiva, kateubeiav oTo TMATO OAG.

Today's catch

Qur fish counter is filled daily with fresh fish and
seafood, carefully selected one by one.

We invite you to take a closer look and choose
your favourite with our guidance.

From the fish counter, straight to your plate.



OPEKTIKA /

Wwpi avd aropo
Bread Per person

Tapapoocaidara
Taramosalata (fish roe) spread

TupokauTepn
Spicy cheese spread

TCatCiki
Tzatziki

MeAiTCavooalara
Eggplant salad

NToApaddkia yelpotrointa yahatli
Dolmadakia, hand made vine leaves stuffed with rice

ZEXTA OPEKTIKA /

Ppéokleg TTATATEG TNYAVNTEG Pe AAATL Kal piyavn
Fresh hand cut French fries with salt and oregano

PéTa TepmroUpa Pe pappedada
Tempura feta cheese with marmalade

dapa
Fava beans spread

MATEIPEYTA /

20UTTIA JE OTTAVAkL Kat pUpwdLka
Cuttlefish with spinach and wild herbs

XT1amodl oTidpddo pe TOUTG TATaTag
Octopus stew with fresh Chips

ZAAATEX / S
EMnviki
Toparivia, ma&uad, xapout, Euvounlnbpa, ayyoupl, KpePPUdL,
Karrapn
Greek Salad

Cherry tomatoes, carob rusk, xinomizithra cheese, cucumber,
onion, capers

2apdehdki

Péka, papouAl, armoprolwpévn vropdra,ayyoupl, KapoTo,
parravdxl, ¢péoko kpeupudl, avnbog

Sardine

Arugula, lettuce, peeled tomato, cucumber, carrot, radish,
spring onion, dill

BpaoTd Aaxavikd emoxng
Boiled seasonal vegetables

XopTa emoxng
Boiled seasonal greens



QMA-MAPINATA /

Truffle Sashimi

Me dppéoko PdplL nuépag, yuzu ponzu, Tpouda, afokavro
KalL TnyavnTo mpdoo.

Blue fish of the day, yuzu ponzu, truffle, avocado, fried leeks

Ceviche
Me yAukotrardara, Toill, pavyko, kdAlavopo
With sweet potato, chilli, mango and coriander

Tartare
Me odyia, TCivtLep, pipiv, Aay
With soya sauce, ginger, mirin, lime

Salmon Tartare

Me colopd, kamapn, kpeppudl, ToiAy, kimchi cog,
Todlfg Kal gyoza.

Salmon, capers, onion, chilly, kimchi mayo,
frizzled onions, chives, gyoza

Crudo
Me oxowompaco kat AadoAépovo
With chives, olive oil and lemon

Crudo Tarama

Me ¢ppéoko Ppapl nuépag, Tapapgooardra, kOALavopo,
poOKa, KPePHUOL, kapaliopévn vTopara

Kat TyavnTr yAukorraTtara.

White fish of the day, taramosalata, coriander, arugula,
onion, torched tomato, fried sweet potato

lavpog papivarog
Marinated anchovies

2apdéha TKAVTIKN papvartn
Marinated spicy sardines

AaPpdkt papvaro
Marinated Sea Bass

MNaocTouppdag Yaplou
Fish Pasturmas

MaoTpdaut Yaptou
Fish pastrami

Péyya kamvioTn
Smoked herring




OXTPAKA /

21peidla (TepdyLo)
Oysters (by the piece)

XTévia Ynra (4 Tuy)
Grilled scallops (4 pieces)

Mudia ayviota pe PactAikd, okdpdo kat Aeukd kpaoti
Steamed mussels with basil, garlic and white wine

Mudia cayavaki pe pouotapda Kal ep£Ta
Saganaki Mussels with mustard sauce
and feta cheese

<

ITA KAPBOYNA / TNy

2apdéheg YnTéG pe calara mAyoupl *
Grilled Sardine fillets with bulgur salad

Mapideg PnTég pe okopdofouTupo
Grilled Shrimps with garlic butter

Kahapdpt ynTd pe cdhtoa Tapapd
Grilled Calamari with tarama sauce

XT1amédl Pntd pe Aaddéudo
Grilled Octopus with olive oil and vinegar

AaPBpakt Yntd pe carara mAryoupt *
Grilled Seabass with bulgur salad

20hopog dnéTo (220gr) pe oalara mAyoupt *
Salmon fillet (220gr) with bulgur salad

*EmAoyr ouvodeuTikou | Choice of side dish
* BpaoTta Aaxavika / Boiled vegetables
* MNarareg TnyavnTég / French fries

» Xopta emoyr|g / Seasonal greens
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P PASTA-RISOTTO /

PilloTO pe peAavl coutiag kal kaiapapt
Risotto with cuttlefish ink and calamari

PiCoTO pe kpépa mpdoou, yapida, mappelava, AadL Tpoudag
Risotto with leek cream, shrimps, parmezan, truffle oil

KpBapoTo yapida, Toparivia,péta
Orzo with shrimps, cherry tomatoes, feta cheese

Arykouivt pe yapideg
Linguine with shrimps

Calamarata ©alacotvwy pe pudia, yapideg, kakapdapl
Calamarata Seafood with mussels, shrimps, calamari




THrANI/

lavpog INETO TRyavnToG
Fried Anchovies Fillets

Kalapapdkt TnyavnTo
Fried Calamari

Mrmroukiég MmakaAldpou pe cwg TapTap
Cod bites with tartare sauce

lapideg cayavakl pe ocdAtoa vropdrag kat ¢péra
Saganaki Shrimps with tomato sauce and feta cheese

lapideg tempura pe teriyaki sauce Kkat sriracha mayo
Temputa shrimps with teriyaki sauce and sriracha mayo

EMIAOPMIA /

TapTta Adip - Lime Tart

Mindery - Mille Feuille

2 OKOAQTOTIITA PE TTAYWTO
Chocolate pie with ice cream

* 271G oakateg kat oTo $paynTo xpnolpoTToloUle ayvo Tapbévo eAaidAado.
Evw yia To Tnydviopa xpnotpotoloUpe uPnArig moldTnTag nAéAalo
In salads and food we use pure virgin olive oil. While for frying we use high quality sunflower oil

* Ta mapakdatw mpoidvTa - OTav eival ekTOG £MOXNAG - XTEVIA, XTammodl, yapideg, kahapdpt
eival karePpuypéva kat Tavrta dploTng ToldTTAG
The following products - when out of season - scallops, octopus, shrimp, squid are frozen and

always of excellent quality.

~ E&tpa xptéwon Gluten free / Extra charge Gluten free
~ EEaipeTico mapbévo ehaivhado 50ml / Extra virgin oil 50ml
~ XTIk owg paylovéa / TapTap / Home made mayo/tartare sauce

~ E&tpa mappelava / extra parmesan cheece

Ayopavopikog utelbuvog: Zayopitng Euotabiog

Market inspector: Zagoritis Efstathios

2 mepinmTwon akepyiag apakaloUpe eVNPEPWOTE TOV OePPITOPO
In case of any allergies please notify the waiter

Eav de Aafet To vopio mapacTaTikd oTolkeio (amddelén- TIHOAGYLO)
0 KATavaAwTHG eV EXEL UTTOXPEWOCN VA TTANPWOEL

Consumer is not obliged to pay if the receipt-invoice has not been given
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