LEGAL DISCLAIMER

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have a medical condition. People with certain diseases
(such as diabetes, liver disease, weakened immune system and cancer) should consult with a
physician before eating raw seafood because their disease or the medicine they take may put

them at risk for serious illness.
Eat raw seafood at your own risk.

ANONOIHZH EYOYNHE

H katavdAwon wpwv N plooynpévav Kpeatkwv, noukepikwv, Bukagoivay,
00TPAKOEIOWY Kal auywv, evOExetal va augnoet Tov Kivouvo TpopIkAG vogou, EI0IKG av EXETE
kanola npotinapxouca atpikA ndBnon. Atopa e oplopéves nabnoeig
(0nwe diafntn, aoBeveles tou nnatog, e§aaBevnpévo avooonointiké oloTnpa Kal KApKivo)
ouviotdtal va Znthoouv Latpikn cupfouln npiv v KatavdAwon wpwv Bolacovwv ago
Aoyw naBnogwv N pappakeutikng aywyng, niBavov va npokAnBei kdnota cofapn aoBévela.
H katavdAwon wpwv Bohagovav yivetat pe dikn oag euBuvn.

NPABOBAfl OTOBOPKA

Ynotpe6nexue Chipoii NULLKM MW NONYNPUTOTOBNEHHOIO MACO, a TAKMKe NTULbI, MOPENPOMIYKTOB
MOJITIICKOB WM ML, MOXKET YBEMYMTb PUCK BONE3HEI NULLEBOTO MPOMUCXOMKEHMA,
ocobeHHo ecnm y Bac yKe ectb 3abonesatue. Jlionam ¢ onpepeneHHbIM1 3aboneBaHnAMM (TakUMK Kak anaber,
3aboneBaHusA neyeHy, ocnabneHHas IMMyHHas cUCTEMa W paK) peKoMeHpyeTcA obpaTuTca K Bpauy,

MPEK[Ie YEM ECTb Chbipble MOPENPOAYKTHI, N0 CKOAbKY MpUEM COBMECTHO C NIEKAPCTBAaMU MOMKET MPUBECTH K
cepbe3HbIM 3abonesaHuaM. llotpebnexue Cbipbix MOPENPOfYKTOB — Ha CBOI CTPaX U PHCK.
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SALADS / IANATEL / CANIATDI

VILLAGE SALAD V ®
XOPIATIKH ANATA
TEPEBEHCKHIA CANAT

Fresh cut green salad, tomato, cucumber, green olives,
feta cheese, oregano, oil and vinegar dressing.
Opeokokoppévn npdoivn goAdra, viopdta, ayyoupdkl,
npaoives eNEG, PETa, piyavn kai AaboCudo.

JIucTbA canara, NOMUAOP, OTYPeLl, ONIMBKM, Chip deTa,
Operaxo, 3anpaBKa U3 0/IMBKOBOTO Macna 1 yKcyca.

ORIGINAL GREEK SALAD\ (®)
AYGENTIKH EAAHNIKH IARATA
TPAJULUWOHHbIH FPEYECKHH CANAT

Fresh cut tomatoes, cucumber, green peppers, onions,
green olives, feta cheese, oregano and Greek dressing.
(peoKOKOPHEVES VIOATEG, aYYOUPAKL, NPAOIVES MINEPLES,
KpePpUOL, npdatveg eiEg, géta, piyavn kat AaboCudo.
MoMuMzopbI, Orypubl, 3eNEHbIA NEPeL, YK, ONUBKM,

cbip $eTa, operaHo, rpeyeckan 3anpaska.

@ OCEAN SALAD @ ®
EANATA OKEANOY
OKEAHCKMI CANIAT

Fresh cut green leaves, mussels (2), prawns (3), octopus (60gr),

baby calamari (3) and cherry tomatoes. Served with balsamic dressing.
Opeokokoppévn npdoivn galdra pe podia (2), yapioeg (3), xtandd (60yp),
kaAapapdkt (3) kat viopativia oepPiplopéva pe oaAtoa Baladpikou.
CBerKas 3eMeHb, MUANN, KPEBETKY, ocbMuHOT (60rp), KanbMapbl,

ToMatbl Yeppy. NopaeTca ¢ 6anb3aMUuEcKoil 3anpaBKoii.

no chicken

CHICKEN AVOCADO SALAD @ 16 14V
IANATA ME KOTONOYAO KAI ABOKANTO

CANAT C KYPHLEN W ABOKALI0

Green fresh cut leaves topped with grilled chicken, avocado

and cherry tomatoes. Served with mustard dressing.

Opéokia npdoivn cadta pe Awpide and kotdnoulo, afokavio

Kat viopativia, yapviplopévn pe oaAtoa and Houatdpda.

CBerKas 3eneHb, Kypuua Ha rpune, aBoKkazao, Tomatbl Yeppu.
llopaetca ¢ Bal'lpaBKOVI 13 ropyunLbl.

RICE SALAD V O &
TANATA ME PYZI
CAJAT C PHCOM

Fresh cut green salad, rice, broccoli, cilantro, fresh mint,

fresh onions, pistachios and avocado. Served with tahini dressing.
Opeokokoppévn npdotvn oaldra, plgt, pnpdkoho, k6hiavipo, ppéakia péva,
KpeppUOL, puatikia atyivng Kat aBokdvto. XepBipetal pe odAtoa taxiv.

Puc, 6poKony, KopuaHap, CBexasn MATa, NyK, GUCTALLKK 1 aBOKaO.
MopaeTcs ¢ 3anpaBKoii U3 TaxvHM.

SASHIMI SALAD & ) G®
EANATA ATIO OMA WAPIA
CANAT H3 CbIPOJ PbIEbI

Fresh cut green salad with raw fish (salmon, tuna, seabass),

avocado, topped with tsukuri jyouyu dressing.

Opeokokoppévn npacivn oaldra pe wpd wapia (coAopd, Tovo, Aaupdki)
kal aBokavto, pe oaAtoa tsukuri jyouyu.

3eneHblii canar ¢ chipoii pbiboii (nocock, TyHew, cubacc)
aBOKa10, 3anpaBKa C COyCOM jyouyo.

BURRATA SALAD\

IAAATA BURRATA

CANAT bYPPATA

Baby rocket leaves, mixed greens, cherry tomatoes with basil pesto,
burrata cheese, tomato jam and balsamic dressing.

Pdka, npdotvn oa)dra, viopativia pe néato Baaihikol, tupi burrata,
poppeAada viopdrag kai vipéotyk faAadpiko.

JIUCTbA PYKKOMbI, CMELLaHHaA 3eNieHb, NOMUAOpbI HEPPU C NECTO U3
6asnnuKa, cbip bypparta, TOMaTHbI J}KeM 1 6anb3aMUYECKMi CoyC.

STILTON CHEESE SALAD @ \'s

IANATA ITIATON

CANAT C CbIPOM CTHNTOH

Fresh cut salad with stilton cranberry cheese, avocado, walnuts
strawberries (in season) and honey mustard dressing.
Opeokokoppévn npdaivn oaldra pe tupi atiktov Kpdvpnept, afokavto,
KapUdia, Ppdoules Kat oaAtoa pouotdpdag peAiou.

CBEKMI CanaT Co CTUITOH KIIOKBEHHIM ChIP, aBOKAAI0, TPELIKVE Opexm
Kny6HUKa (B CE30H) U ME[10BO-FOPUMYHBIA COYC.

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.
Le nepintwon 1pogikng aAepyiag n duoaveiag, napakaoUpe onwg ancuBuvBeite ato npoowniko pag. CoobiuwuTte oduLMaHTy 06 anepri UMM HeMepeHoCUMOCTH KaKKX NGO NPOMYKTOB.

All taxes & service included | ‘OXot o1 popot & unnpeaieg oupnepiapBavovtal | Bce Hanory BRioueHbl




DIPS / ANOI®EL / HAMA3KH

CYPRUS DIPSY @ @ ) ® 12 HouMous \V O )
AIA®OPA KPYA OPEKTIKA XOYMOYE
KUNPCKME 3AKYCKM (COYCbI) XYMYC

Platter with homemade dips. Served with pitta bread.
(tahini, spicy cheese, houmous, tzatziki, aubergine dip)

Motéha pe onttiola (;pEKTlKﬁ. Z,i-:pBlplUu’éV(] HE nita. HOMEMADE SPICY CHEESE \/ @
(taxivi, Tpokautepn, xo0poug, TZatziki, pehizavooahdta) IMITIZIA TYPOKAYTEPH

AccopTy M3 fOMaLLHVX COYCOB, C NIENewIKoi NUTTa. OCTPbIif CbIPHBIN COYC
(TaxMHM, OCTPBIA CbIPHbINA COYC, XyMYC, T3aT3UKK, [OMALLHWI baKnaMKaH)

HOMEMADE TZATZIKI V ® ;IrlllllelEzlldAA?E XTIQIIHNI VO®

LNITILIO TZATZIKI i
NOMALIHMA COYC T3AT3HKH JMARHAN SV TARE

HOMEMADE AUBERGINE DIP \” (@)
HOMEMADE WHITE TARAMA () EMITIEIA MEAINTZANOEANATA

LMITIZIOL AEYKOL TAPAMAL i
JIOMALUHAA BENAA TAPAMA ope

HOMEMADE TARAMA (®) ;II?I'T‘IIIE('I‘iAgEBTVAv

INITIZIOL TAPAMAL LOMALIHHA OABA

ﬂl]MAlIlHMﬁ COYC TAPAMAC Homemade puree of yellow split peas with caramelized onion
Iniuikog noupés papag e kapapeAwpEVo KpePpuot
[lomaluHee Niope M3 KOoTOro ropoLuKa ¢ KapaMenn3upoBaHHbIM JYKOM

COLD STARTERS / KPYA OPEKTIKA / X0NOAHBIE 3ARYCKH

(9 MARINATED CALAMARI (SQUID) 12 MARINATED GAVROS (ANCHOVY) FILLET (e) 10
MAPINAPIEMENO KANAMAPI MAPINAPIZMENOL IAYPOL
MAPUHOBAHHbIE KAJIbMAPbI MAPHHOBAHHOE ®WIE AHY0YCA

"- -.-. '- g W d/ l\
e 2 E ' \.




HOT STARTERS / ZELTA OPEKTIKA / FOPAYUE 3AKYCKM

extra piece

GRILLED HALLOUMI (2) V & @ +2.5
XANOYMI ETH EXAPA (2)
CbIP XAIYMM HA TPHJE (2)

2 pieces grilled halloumi. Served with fresh tomatoes and pitta bread.

2 Koppdua xahoOpt o oxdpa. ZepBiplopéva Pe PETEC and GPEKIa VIONATa Kat nita.
2 KyCOYKa CbIpa XanyMu Ha rpure.

I'Ionamcn CO CBEXWUMK NnOMUAOpaMK 1 NENeLIKon N1TTa.

SPICED UP HALLOUMI (2) V & ® +h
MKANTIKO XAAOYMI (2)
NPUNPABNEHHBIH XANTYMH (2)

Fried halloumi with spicy cherry tomato jam, green salad with mustard dressing.
Tnyavnto xahoUpt pe mikdvukn pappeAada and viopativia,

npdoivn ooAdta e VIPEOIYK pouatdpdac.

HKapeHbiii xannymm ¢ ocTpbIM [}KEMOM 13 OMUE0POB Yeppy,

3eM1eHbli Canar ¢ ropyMYHbIM COYCOM.

GARLIC MUSHROOMS ()
MANITAPIA ME IKOPAO
[PHBbI C YECHOKOM

Mushrooms in creamy garlic sauce.
Mavitdpia o€ kpepdng odAton and okapoo.
[puBbI B CMBOYHO-YECHOYHOM COYCE.

extra plece

SEA RED SCALLOPS (%) 16
XTENA / MOPCRHE KPACHDBIE MPEBELLKH

Saute scallops with onion, garlic and herbs. Flamed with ouzo.
Xtéva owté pe kpeppudt, okopdo, apwpatikd Kat 00zo
06:KapeHHble rpebeLLKm C YKOM, YECHOKOM W 3eMeHbio. [logapeHHbIe C y30.

FISH SOUFFLE ¢® (®) 7
I0YOAE WAPIOY / PbIGHOE CYDNIE

BABY PRAWNS G®) (&) 10
MIKPEE [APIAEE
KAPEHBIE KPEBETKH

@& WHITEBAIT G® &

AGEPINA / ATEPHHA

PICARELG®) &)

MAPIAA / AKAPEN

ANCHOVY Ge)

TAYPOL / AHYOYC

SOUPS / LOYNEL / CYNbl

FISH SouP () (® @ @ :

WAPOZOYNA / PbIEHbI CYN

Homemade fish soup with fresh fish, carrots, potato and parsley.

Inttiola wapdoouna and ppéoko Wdpt, Kapota, natdta Kal paiveavo.
[lomaluHuit cyn u3 cBeeid pbibbl, MOPKOBbH, KAPTOPENEM 1 METPYLLKON.

BRODETTO SOUP (®)
I0YNA MNPOAETTO / CYN BPOAETTO

Fresh sea bream fillet in tomato and onion fish broth.
Dpéoko (pIAETO TaINoUPaG O ZWHO0 YapLod e VIOATac Kal KpEHUOL.

CBexee Gune MOPCKOro NeLwa B pbiGHOM 6yNbOHE C MOMU0PaMI U TIYKOM.

CHICKPEA SOUP (HOUMOUS) \/ (D
PEBYBOZOYMA / CYN U3 HYTA
Chickpea soup with spinach.

PefuBogouna pe onavaxt.

HyTOBbIA CYN CO LWAKMHATOM.

SIDES / LYNOAEYTIKA / B 1ON0JIHEHUE

€
SIDE CHIPS 6
NATATEL THTANITEL
KAPTO®END ®PU

BASMATI RICE
PYZI MALMATI
PUC BACMATH

MASHED POTATO &)
MATATA NOYPE
KAPTO®ENbHOE MIOPE

SWEET POTATO PUREE @)
NOYPE FAYKONATATAL
NIOPE CNAAROI0 KAPTO®ENA

BOILED VEGETABLES
BPALTA AAXANIKA
BAPEHHbIE OBOLLH

SIDE SALAD ()
ATOMIKH EAAATA
CANIAT HA OJJHOTO YENOBEKA

YOGHURT @)
[1AOYPTI
Horypt

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.
Ie nepintwon tpo@ikng aMepyiag n duoavetiag, napakaholpe onwg aneuBuvBeite ato npoowniko pag. CoobiuwTe oduLMaHTY 06 anepriy U HenepeHoCUMOCTH KaKIX W60 NpopyKTOB.

All taxes & service included | ‘OAot o1 popor & unnpeaieg oupnepihapBavovial | Bce Hanoru BioueHbl




FOOD TO SHARE / bJIOJIA ANl PA3AENEHHA

€

FISH MEZE (o) @ @ © @ @) x€2 x3 xf.

WAPOMEZEL 64 96 128
PbIBHOE ME3E

Fresh cut village salad, dips, fried baby prawns, whitebait, mussels and
prawns in garlic sauce, baby calamari, fish soufflé, fresh fried fish of the day,
octopus, tuna stifado, grilled tsipoura and fresh cut chips.

Opéokia xwpidukn oahdra, kpUa opektka, yapiboUleg yavntec, abepiva,
L0610 kat yapideg oe adAton okopdou, couPAE Waptol, KaAapapakl yavnto,
myavnta ppEoka Wapla npépag, xtanodi otn oxapa, Toinodpa, Vo tipddo
Kal (PPECKEC TNYQVNTES NOTATES.

[lepeBEHCKUA canar, COYChl, *KAapeHble KPEBETKW, Manbki, MUZMM W
KPeBETKM B YECHOYHOM COYCE, KanbMapbl, pbibHoe cydne, cBeas pbiba
[IHS, OCbMUHOT, MOPCKOW New 1 KapTodenb pu.

ICEANMEE® @@ O®D® x2 x3 xé
MEZEL NKEANOY 68 102 136
ME3E U3 OKEAHA

Fresh cut village salad, dips, fried baby prawns, marinated anchovy, marinat-
ed calamari, prawns and mussels with garlic sauce, baby calamari, fish
soufflé, octopus, grilled calamari, cuttlefish, tuna stifado, seabass and fresh
cut chips.

Opeokokoppévn Xwpldukn ooAdta, Kplo OPEKTIKA, HIKPEG TNYQVNTEG
yapboUAeg, yalpog Hapvapiopvevog, KaAapdpl papivapiopéve, pudia Kal
yapidec oe odAtoa okopbou, KoAapapdki, GoupAé wapiol, Xtanodakl,
Ku}\uuﬂgl ot oxdpa, AaBpdki, couniéc, tovog oTipddo Kat PPECKE naTdTeg
MYavnteg.

[lepeBeHCKMi canar, coyCbl, HapeHble KPEBETKM, Mallbku, KPEBETKU 1 MUTIMK
B YECHOYHOM COYCe, MapWHOBAHHbIA aHY0YC, MapuHOBAHHbIE KaNbMapbl,
cydne, ocbMUHOT, KanbMap Ha rpune 1 cubacc.

etuallproducdmay(ditied

PLATTERS / NIATEAEL / ACCOPTH

€
SEAF00D PLATTER (@) Ge) (@) (® x2
MIATEAA BANALZINAN 50
ACCOPTHM H3 MOPENPOJYKTOB

8 grilled prawns, & grilled mussels with garlic mayonnaise, 6 grilled baby
calamari, 1 grilled sea bream (tsipoura) and chips.

8 yapibeg oxdpag, 4 pdia oxapag pe okopbopayloveza, 6 Kahapapdkia oxapag,
1 toinoUpa Kal PPECKES TNYAVNTES NOTATEC.

8 KpeBeTOK, 4 MMAMK B YECHOYHOM COYce, 6 KanbMapoB, 1 pbibHble dune u
KapTodenb Gpu.

FISHERMANS BASKET Ge) @) (® &) x2
NIATEAA TOY WAPA 58

KOP3WHKA PbIBAKA

2 fried red mullet, 1 grilled sea bass, 2 grilled octopus legs, 1 grilled squid,
4 grilled prawns and chips.

2 myavntd pnapnotvia, 1 Aaupdki oxapag, xtanodt oxdpac, 1 kaAapdpt oxapag,
4 yapideg oxdpag Kal pPETKES TYavnTEG NATATEC.

2 KpacHble Kedanu, 1 cvbace, 2 wynanbLa ocbMuHora, 1 KanbMap Ha rpune,
4 KpeBeTKN 1 KapTodenb Gpw.

COMBI 6o @ ® @& X2

MIATEAA KOMNI 58
ACCOPTH

4 fried red mullets, 4 fried goppa, & grilled octopus legs, 6 fried haby calamari,
4 grilled prawns and chips.

4 tnyavntd pnopnolvia, 4 tnyavntég yoneg, xtanddl oxdpag, 6 yavntd
kaAapapakia, 4 yapidec axapag Kai PPETKES TYaVNTES NOTATEC.

4 KpacHble Kedanu, 4 ronna, 0CbMUHON, 6 KaNbMapoB, 4 KPEBETKU Ha rpune
1 KapTodens dpu.

MOLLUSCS / MAAAKIA / MOJUTHICKU

[
aprox.
& BABY CALAMARI (sauID) (300gr raw) & french fries 55 19

KAAAMAPAKI & tyavntég natdteg
MAJIEHbKUE KAJIbMAPbI & xaprodenem dpu.

Grilled or fried | Tnyavntd n om oxdpa | Ha rpune wim Bo dpuiope.

(& BIG CALAMARI (SQuiD) (350gr) & french fries
METAAO KANAMAPI & myavntéc natdreg
bOJIbLIKE KAJIBMAPDI & aprodenem dpu.

Grilled or fried | Tnyavnté i o oxdpa | Ha rpune umu Bo dpuiope.

(%) OCTOPUS ON THE GRILL
(400gr raw) with split peas & french fries
XTANOAI ETH EXAPA
HE pdBa & tyavntég natdreg.
OCbMMWHOT HA TPUNE

¢ $baBoil 1 KapTodenem dpu.




FRESH FISH /(DPEZKA WAPIA / CBEXRAA PblbA
I g I |

GRILLED TSIPOURA (SEA BREAM) (@) 50 KOURKOUNES G (&) 70
OPEEKA TEINOYPA KOYPKOYNEE / KYPKYHEC

CBEXMif MOPCKO NELL
400gr (raw) grillgd whole tsipoura with' gI}\IH{E:] ZI;E\IIJ’ASZN/A:J:EII;P(’I?H(R@I'PM ME 8

lemon oil dressing, parsley & french fries.

A0 v X & i GRILLED or STEAMED GROUPERG® (&)
Kat WIAOKOPPEVO paiviave & Tyavnteg natdreg. A
400rp MopcKoro Newwa Ha rpune ¢ CoycoM K3 LOYPIAA (BAAXOE) LXAPAL i ATMOY

fIMMOHa M NETPYLUKOW & KapTodenem dpu. OKYHb HA TPHIIE HIIK HA NAPY

GRILLED LAVRAKI (SE BASS) () OTHER FISHES (FILLETS) /

NABPAKI LTH IXAPA

CHBACC HA TPHIE PbIBHOE OUJIE / ®IAETA WAPION

400gr (raw) whole sea bass grilled on a hot 1 ” ; Y .
stone with lemon oil dressing, parsley & french fries. Fish fillets may have bones / To piAéto pnopei va nepiéxet kokkaha /

400yp (wy6) AaBpdk atn axdpa e AaboAépovo PbibHble ¢une MoryT bbiTb C KOCTAMM. £

Kal paiviave & myavntég natdre. & SWEET & SOUR COD FILLET @@ 20
alTipvoacelsa e oMV ®IAETO MOAKAAIAPOY EE FAYKOZINH EAATEA
WYUK felode TR, OUNE TPECKH B KHCAOCAALKOM COYCE
220gr deep fried cod fillet with glazed vegetables
SARDINES 50 17 - E
in homemade sweet and sour sauce, served with chips.
LAPAENAEL HMEPAI / CAPAM_I'"’I_ _ _ 220yp piAéto pnakaAidpou e Kapapehwpéva Aaxavika
350gr (raw) fresh sardines on the grill with mustard, lemon and oil dressing, oe YAUKGEWn odhtoa, oepBipetal e PPEKEC TYQVATES NOTATEC.
served on a bed of tomatoes & herbs with french fries. 220rp my6oKo 06:KapEHHOT0 (e TPECKU € KCTIOCTATKIM COYCOM.

350yp (wpd) ppéokiag oapdéMac om oxdpa pe pouotdpda, AadoAépovo, Mogaercs ¢ KapTodenem (py 1 0BOLLaMH Ha napy.
oeppipetat o€ otprdan ano viopdteg pe fotava kal Tyavntég NaTares.

(350rp. cobipble) CBeve CcapauMHbl Ha TPUME C TFOPYMYHO-NUMOHHON @ COD IN BATTER @@
3anpaBKOA M MacnoM, MOJATCA HAa MOANOMKE U3 TOMAToB M TpaB C
f v o ” & " OIAETO MIAKAAIAPOY IE XYAO
OWIE TPECKH B RNAPE
GOPPA (BOQUE) () (&) 50 17 220gr (raw) deep fried cod fish fillet.
Served with hand cut chips and tartar sauce.
rONA / ronna B \¢ 13
Whole goppa 350gr (raw) grilled or fried & french fries. 220yp (yd) pUketo pnakakgpou e xuho.
[ona népag 350yp (wyé) TYAVNTH f x3pag & ThYQVATES NETdtes. Luvodeletal pe PPEOKOKOppEVES NaTdteg kal oGAtoa tptap.
350rp ronnb Ha rpune uim Bo dpuTiope & KapTodenem Gpu. 220rp myoKo o6apeHoro dune Tpecku.

llogaetca ¢ KapTodenem ¢pu 1 coycoMm TapTap.
RED MULLET ¢® ® 78

22 ®
MNAPNOYNI HMEPAL € GRILLED SALMON
KPACHASl KEOAJIb @IAETO IOAOMOY LTH EXAPA

310gr fresh whole red mullet, grilled or fried & french fries. QWUIE 10COCA HA TPH.IIE

310yp pnapnolvt npépag Tyavnto n Yntd oxdpag & Tyavntes NOTATES. 240gr (raw) salmon on the grill

310rp Kedianw, Ha rpune uan Bo GpuTIope & KapTodenem (pu. served on a bed of grilled vegetables & sweet potato puree.
240yp (wpo) pIAET0 coopoU otn oxdpa

0€ 0Tpwon and Aaxavikd otn oxdpa Kat noupé yAukonatatac.
240rp nococs Ha rpune.
loaeTcs ¢ 0BOLLAMM Ha rpure 1 Miope M3 CNafiKoro KapTodens.




CRUSTACEANS / MANAKOLTPAKA / PAKOOBPA3HBIE

PRAWNS / TAPIAEL / KPEBETKH

@ GRILLED PRAWNS (6) Served with rice. @ 20
FAPIAEL ITH IXAPA (6) IepBipetal pe pi.
KPEBETKH HA F'PWIE (6) Nopaerca c puc.

@& HOT AND GARLIC PRAWNS (6) ® @) (®) 22
KAYTEPEE APIAEE / OCTPbIE KPEBETKH YEYHOKOM

King prawns with mild butter chili garlic sauce & rice.
Meyaheg yapideg og pétpia kautepn odAtoa and ikt kat okopbo, pie puzL.
KpeBeTKu B YECHOYHOM COYCe CpefiHel 0CTPOTbI & pHC.

@ GARLIC PRAWNS (6)@® & ® 22
FAPIAEE TKOPAATEE / KPEBETKM C YECHOKOM

King prawns in butter garlic sauce & rice.
MeydAeg yapideg oe odAtoa and okopdoBoltupo & pizl.
KoponeBckue KpeBeTKM B YECHOYHOM coyce & puc.

& SAGANAKI PRAWNS (6) @) (®
FAPIAEL LATANAKI / KPEBETKH CATAHAKH
Prawns flamed with ouzo, tomato sauce and feta cheese & rice.
['apibeg oayavaki pe viopdta Kat QEta, OpWHOTIOPEVES piE 0020 & pugl.
KpeBeTki ¢ cbipom deTa 1 ToMaTHOM coyce. llofaeTcs ¢ pucom u
BapeHbIMM 0BOWaMM & pyic.

@ PRAWNS CURRY RISOTTO (® ) ® 2
FAPIAEL KAPY PIZOTO
PU30TTO C KPEBETKAMU KAPH
Risotto with prawns in mild curry sauce, pineapple cubes and chopped
vegetables, served in half pineapple.
[apibeg oe adAton and kdpu, KUBoug avava Kal YIAOKOHNEVD pEaKa
Aaxavika oepPiplopéva oto Kandkt ppeakou avavd.
Pu30TTO C KPEBETKY B COYCe Kappy, aHaHacoOM M 0BOLLAMM, NOAAETCA B
aHaHace.

NO PRAWNS 0
18

FRESH LOBSTER / ALTAKOL
CBEXUW NOBCTEP

LOBSTER LINGUINE (=)
ALTAKOMAKAPONAAA LINGUINE
NIOBCTEP NUHTHHK

Linguine with lobster in fish tomato sauce
AyKouivt g aoTako oe adAtoa viopdtag Kat gwpo wapiol
JInHrBIHM ¢ nobCTep B pbibHO-TOMATHOM Coyce

SHELLFISH - OLTPAKOEIAH - MOJUTIOCKH

FRESH MUSSELS / CBEKHE MHJMM
MYAIA  x500gr

CREAMY GARLIC &) @ ®
IKOPAATA ME KPEMA
YECHOYHbIil KPEM

STEAMED IN WHITE WINE SAUCE %) (&)
AXNIETA ZE KPAEI
MHZIHU HA NAPY B BENOM BHHE

MIDOPILAFO (RISOTTO WITH MUSSELS) &) (®
MYAOMIAA®O (PIZOTO)
PH30TTO C MHIMAMH 1 LINMHATOM

Spinach risotto with steamed mussels in wine, tomato, onion, parsley.
Pizéto onavaki pe axviotd pudia o€ kpaoi, viopata, KpeppUdL, paiviavo.
[inHaTHOE PU30TTO C MUAKMAMY Ha Napy B BUHE, NOMUAOPbI, YK, METPYLUKa.

FRESH OYSTERS / CBEXUWE YCTPULLbI
ITPEIRIA YT

€ x1 x6 x12
FINE DE CLAIRE (RAW) @ 5 28 56
IMA / CBEXKME YCTPHLLbI

a1
\
Actual'product:mayidiffer

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.
Le nepintwon 1pogikng aAepyiag n duoaveiag, napakaoUpe onwg ancuBuvBeite ato npoownika pag. CoobiuwuTe oduLMaHTy 06 anepriy UMM HeMepeHoCUMOCTH KaKKX NGO NPOfYKTOB.
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SPECIALITIES / CNELMANIbHBIE BNHOJIA

Fish fillets may have bones / To giAéto pnopei va nepiéxet kokkaAa / PoibHble ¢une MoryT bbiTb ¢ KOCTAMM.
€

GARLIC TUNA G®) 24
LTEIK TONOY
CTEMK U3 TYHUA
240gr raw fresh tuna loin on the grill. Glazed with butter garlic sauce
on a bed of green leaves & rice.
240yp w0 OTEIK ano QPECKO TOvo oTn oxdpa e oaAtoa okopdofoltupou
0€ 0Tpwon anoé npdotva gUAa Kai plzL.
CreliK M3 CBEHEr TYHL Ha rPUNe C YEYHOYHBIM MaCc/oM.
MopaeTcA Ha NopyLUKe U3 3eNeHN 1 PUCOM.

TSIPURA FILLET (EA BREAM) C®)

OIAETO TZINOYPAL / ®UNIE MOPCKOIO JIELLA

Sea bream (Tsipoura) fillet on a bed of green leaves

accompanied with rice and honey ginger mustard dressing on the side.
OiAéto toimolpag o€ otpwon and npaaiva PUNa apPipiopiévo i puzl
ka1 kpla odAtoa and péN-1zivigep Kal pouatapda ato mAd.

Oune MopcKoro NeLLa Ha NopyLUKe U3 3eneHu,

C PUCOM 1 3anpaBKoi U3 Mefia U UMbUpA.

@) HOT AND SOUR BABY CALAMARI (sauin)

KAAAMAPAKI LE KAYTEPH TAYKO=INH IAATIA

KAJIbMAPbI B 0CTPO KHCNIOCNALIKOM COYCE

With glazed vegetables in homemade chily sweet & sour sauce.

Served with mashed potatoes.

Kohapopaxi pe Aaxavika yhaoapiopéva og kautepn yAuko€ivn oaAtoa.
Luvobeletal pe ppeoka natdra noupe.

KanbMapbl B 0cTpocnaaKoM coyce 4innu. logaetcs ¢ KaprodeNbHbIM Miope.

PLAKI (SEA BREAM) (®) 2%
NMAAKI

MAKH

Roasted sea bream (tsipoura) fillet

with tomato, onion, courgette & potatoes.

Oikéto tainolipag oto poUpvo

HE VIopata, KpeppUdL, KoAokuBAKI Kat natdteg.

HapeHoe une MopcKoro newwa

C noM1p0opaMiu, NYKoM, Kabaukom u KapTodenem

LAVRAKI MEDITERRANEAN (SEA BASS) (:5.)

NABPAKI MELOTEIAKD _ . @D‘,@)
CPEAU3EMHOMOPCKWH CUBACC (MOPCKOH OKYHb)
Baked whole sea bass wrapped in foil with onions, tomatoes and olives.
Served with sweet potato puree.

AaBpdki ynpévo ato poUpvo, Aypévo e ahoupvoxapto e KpepplodL,
viopdta kat Aigg. Lepfipetal pe noupé yAukonatdtag

Llenbiii 3aneyeHHblit cubacc NpUroToBAEHHbIA € NYKOM, NOMUAOPOM U
onvBKamu. llofaetca ¢ niope U3 CNAAKoro KapTogens

22 (& SALMON CHAMPAGNE &) () e

L0AOMOL LAMMANIA

NocoCb IWWAMNAHD

Poached salmon 240gr (raw) with creamy champagne sauce.
Served with steamed rice and steamed vegetables.
LoAopiog 240gr (wpo) nooé e Kpepwong odAton capnaviac.
Luvodeletal pe plzt atpol Kat Aaxavikd atyiou.

BapeHblit Nococh B CAMBOYHOM COYCE C LIAMMAHCKUM,
logaetcA ¢ pucoM 1 0BOLLaMM Ha napy.

SEA BASS FILLET FRICASSEE @

OIAETO AABPAKI OPIKALE

OWIE MOPCKOI0 OKYHAI ®PHKACE

Sea bass stew with green leaves & rice.

Oi\éto and AaBpdki ppikacg e npdotva pUMa Kat pog.
Opukace 13 dune cubaca ¢ 3eneHbI0 U pUCOM.

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.
Le nepintwon 1pogikng aMepyiag n duoave€iag, napakaoUpe onwg ancuBuvBeite ato npoowniko pag. CoobiuwTe oduLMaHTy 06 anepriy UNKM HeMepeHoCUMOCTH KaKiX NGO NPOMYKTOB.
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OTHER THAN FISH / [APYTUE BNHOJA

@ PEPPER STEAK ® ® 38
BOAINO ®INETO NINEPATO

CTEHK C COYCOM W3 NEPLIA

240gr raw Australian beef fillet steak in black pepper sauce.
Served with mashed potatoes and boiled vegetables.

240yp wyo khaoiko Podivo giAéto pe adAtoa and patpo mingpL.
Luvodeletal pe natdra noupé Kat Bpaotd Aaxavika.

(wne aBCTPanMICKOIA FOBARNHDI C COYCOM W3 MEPLA COYCOM.
Mogaetcs ¢ niope 1 0BOLLAMM Ha napy.

@ DIANE STEAK ® @)
BOAINO ®IAETO NTAIAN

CTEAK C COYCOM JHAHA

240gr raw Australian beef fillet steak with onions and mushroom sauce.
Served with mashed potatoes and boiled vegetables.

240yp wpo khaoiko Bodivo iAETo pe oaAton and pavitdpia Kal KpepPpudL.
Luvobeletal pe natdta noupé kat Bpaotd Aaxavikd.

Knaccuueckoe gune roBAauHbI C COYCOM U3 rpuboB U NyKa.

Monaetcs ¢ KapTodenbHbIM Miope 1 0BOLLAMM.

@ GRILLED FILLET STEAK @) (©)
BOAINO OIAETO EXAPAE
CTEAK M3 OUNE rOBALHHbI

240gr raw Grilled Australian fillet steak served with sweet potato puree,
grilled vegetables, béamaise on the side.

240yp wpd Podiv giAéto otn oxdpa oepPipiopévo pe noupé yAukonatdrag,
Aaxavika pozi pe odAtoa pnepvez ato nAdL.

Oune ABCTpanMiCKoM roBAQMHbI Ha rpuse.

MopaeTcs c niope U3 CRaaKoro KapTogens,

0BOLL@MK Ha rpuie 1 coycom 6EpH93.

@ GRILLED RIB EYE FILLET @) (0) 40
OIAETO RIB EYE EXAPAL
OWIE PHBAIA HA TPHIIE

300gr raw Grilled Argentinian Black Angus rib eye served with sweet potato
puree, grilled vegetables, béamaise on the side.

300yp wpo Bodwvo pin-ai Black Angus Apyevuvig oepBipiopévo pe noupé
yAukonardrag,

Aaxavika pozi pe odAtoa pnepvéz ato nAdL.

Mogaetca ¢ niope M3 CliaKoro KapTodens,

0BOLLAMM Ha TPUIeE 1 COYCOM bepHes.

MUSHROOM & SPINACH RISOTTO V' (D

PIZ0TO ME MANITAPI & ENANAXI

PH30TTO C TPUBAMH W LLINHHATOM

Creamy risotto with mushrooms, onions & spinach in creamy rice.
Pizoto pie pavitapia, KpEppOB! & onavax pe KpEp.

06:KapeHHble rpubbl, YK 1 LINMHAT C pUCOM,

TYLEHHOM B CMBKaX.

MUSHROOM CHICKEN ()
KOTONOYAO ME MANITAPIA
KYPHLA B FPHEHOM COYCE

Chicken fillet in creamy mushrooms sauce.

Served with basmati rice and fresh steamed vegetables.
Kotonoulo piAéto o€ Kpepwdng adAtoa pavitaplev.
LepBiptopévo pe plzt kal ppEoka Aaxavika atpou.
KypuHoe ¢une B rpubHoM coyce.

Mopaetca ¢ pucoM 1 0BOLLAMY Ha napy.

JACK DANIEL'S PORK CHOP @

MIPIZOAA JACK DANIEL'S

KAPBOHAL AHEK [3HUENC

550gr grilled pork chop with Jack Daniel’s sauce.

Served with homemade puree potato.

550yp pnpizoAa otn oxdpa pe odAtoa and Jack Daniel’s.
LuvobeUetal pe oniukn natdta noupe.

550rp cBuHoro KapboHapa Ha rpune ¢ coycoM [lek [anuenc.
Monaetca ¢ KapTodenbHbIM Mope [JOMALLHEro NPUrOTOBIIEHHS.

GRILLED PORK CHOP

MNPIZOAA

KAPBOHAL U3 CBUHWHBI HA TPHNE

550gr grilled pork chop served with fresh hand cut chips
and grilled vegetables.

550yp punpizoAa wnpévn otn oxdpa oepPiplopévn

HE NOTATES TNYAVNTEG, AaXavIKA oTn oXxdpa.

550rp cBMHOrO KapboHafa.

lNopaetcs ¢ KapTodeneM Gpu 1 0BOLLAMM Ha FpUne.

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.

Le nepintwon 1pogIkng aAkepyiag n duoaveiag, napakaoUpe onwg ancuBuvBeite ato npoownika pag. CoobiuwuTte oduLMaHTy 06 anepriy UMM HeMepeHoCUMOCTH KaKKX NGO NPOMYKTOB.
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PASTA / ZYMAPIKA / NIACTA

@ SEAF00D SPAGHETTI @) ) @ &) 22
ENATTETI ME BAAAEEINA

CNATETTH C MOPENPOYKTAMH

Spaghetti with octopus (1 leg), prawns (3), mussels (2), calamari (2)
and seafood sauce with tomato.

Inayéu pe xtanoddki (1), yapideg (3), pudia (2), kaAapapdkt

kat o6Atoa and Zwyo Bakacoivav Kat pPECKAG viopdtag.

Cnarertu ¢ ocbMuHoroM (1), KpeseTkami (3),

MUANAMM (2), KanbMapoM W TOMaTHBIM COYCOM.

& GARIDOMAKARONADA (PRAWNS LINGUINE) (=) (@) 22
TAPIAOMAKAPONAAA (AITKOYINI)
KPEBETKH JIMHTUHK

Linguine with prawns in fish tomato sauce
Aykouivt pe yapieg oe adAtoa viopdrag Kat Zwpo waplol
JIMHTBMHU € KpeBETKaMM B PbIOHO-TOMATHOM coyce

@BREADED CHICKEN STRIPS &
ANPIAEL TANE KOTOMOYAO / KYPHHBIE CTPURCBI

3pcs of chicken breast strips, served with fresh cut chips, tomato and
cucumber on the side.

3 koppdua Awpideg and koténoulo,

oepBIpIOpEVT e PPECKES NATATES TNYAVNTES,

VIOHATa Kal ayYoupaki oto mAd.

3 KypuHble cTpuUnchl ¢ Kaptodenem Gpu.

FETA AND SPINACH PENNE V & @
MENNEE ME OETA KAI ENANAKI
NEHHE CO LWUNMHATOM H CbIPOM DETA

Penne in creamy sauce with feta and spinach.
Névveg og mholota kpepwdng odAtoa and PETa Kat onavaxl.
[eHe B cnMBOYHOM CoyCe C (ETON M LUMNHATOM.

Vno chicken
CHICKEN PENNE ® @ 18 14
MENNEL ME KOTONOYAO
NEHHE C KYPULEN

Penne with diced chicken fillet with onions,

mushrooms, parsley and fresh cream.

Mévveg pe kotonoulo PIAETO pie WIAOKOPPEVO KpEPRUDL,

HavItapia, paiviavo Kai pPEoKa KPEQ.

leHe C KYCOYKaMI KYPUHOTO GUne C NyKoM, rpubaMi M CIMBKaMM.

o

KANAMAPI POAEAEL / KOMbLA KATbMAPA
Calamari rings with chips, tomato and cucumber on the side.
Kahapapt podéec, pe natdreg, viopdta Kat ayyoupakt oto nAdL.
Konblia KanbMapa ¢ KapTodenem pu, NOMMZOPOM M OrypLOM.

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.
Le nepintwon 1pogIkng aAepyiag n duoave€iag, napakaoUpe onwe ancuBuvBeite oto npoowniko pag. CoobiuwTe oduLMaHTy 06 anepriy UMM HeMepeHoCUMOCTH KaKKX NGO NPOMYKTOB.
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