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.

ANONOIHEH EYBYNHE

H katavaAwon wpwv N plooynpévwv Kpeatikwy, noukepikwy, Balaooivay,
00tpaKoeldwv kal auywv, evbéxetal va au§noel Tov Kivbuvo TpoPIKAG vOoou, EI0IKA OV EXETE
kdnola npoiindpxouaa Latpikn ndBnon. Atopa pe opiopéves naBoelg
(0nwg diaPntn, aoBéveles tou nnatog, e€aoBevnpévo avosonointikd olotnpa Kal Kapkivo)
guviotdtal va gntoouv Latpikin oupBouln npv v katavaAwen wpwv Bokacoiviv apou
Aéyw naBnogwv n pappakeutiking aywyng, mBavov va npokAnBei kanota ooPapn aoBévela.
H katavaAweon wpcv Bodaoovadv yivetal pe dikn oag euBovn.

NIPABOBAfl Or0BOPKA

Ynotpebnenue cbIpoid NULLM UM NONYNPUTOTOBIIEHHOMO MACO, @ TaKHKE MTULIbI, MOPENPOAYKTOB ,
MOJIIHOCKOB WNM AML| MOXKET YBEIMYMUTL PUCK BONE3HEi NULLEBOrO NPOMCXOMKIEHMA,
ocobeHHo ecnn y Bac yxke ecTb 3abonesanue. Jliofam ¢ onpeaeneHHbIMM 3aboneBaHUAMM (TaKUMK KaK naber,
3aboneBanmA neyeHn, ocnabneHHas MIMMYHHaA CUCTEMa U PaK) PeKOMeHAyeTcA 06paTuTcA K Bpavy,
NPEK/E YeM ecTb Cbipble MOPENPOAYKThI, M0 CKOMbKY NpUEM COBMECTHO C NIEKapCTBaMi MOMKET NPUBECTH K
cepbe3HbiM 3abonesanuaM. llotpebneHue cbipbix MOPENPOAYKTOB — Ha CBOI CTPaX U PUCK.

VVEGETARIAN | TIAXOPTO®ATOYL | [1A BEFETAPUAHLIEB

0 VEGAN | BETKAN | [ BETAHOB

ALLERGENS / AAAEPTIOTONA / AJUIEPTEHbI

GLUTEN Soy SESAME CRUSTACEAN
TAOYTENH WA 10YIAMI OZTPAKA
[TIOTEH COEBbIV COYC RYHHYT PAKOOBPA3HOE

MILK SULFITES EGGS NUTS LUPINES
TANA OEINAH AYT0 =HPOI KAPMOI AOYTINO
MOJIOKO CYNIbOUTHI AMLA OPELLKK JIOMMH

FROZEN
KATEWYTMENO
3AMOPOXEHHBIN

FISH CELERY MOLLUSCS PEANUTS
WAPI LEAINO MAAAKIA QYXTIKIA
PbIbbl CE/b/EPEM MOIIOCKN APAXIC

MUSTARD

MOYLTAPAA

FOPYMYHbITA






SALADS / IAAATEL / CANATbI

€
VILLAGE SALAD V' @ 10
XAPIATIKH LAAATA
LNEPEBEHCKHUW CANAT
Fresh cut green salad, tomato, cucumber, green olives,
feta cheese, oregano, oil and vinegar dressing.
(Opeokokoppévn npdoivn gaAdra, viopdta, ayyoupdk,
npaotveg eNES, pEta, piyavn kat Aaboubdo.
JlncTbA canata, noMupop, OrypeL, OAMBKM, Cbip deTa,
OperaHo, 3anpaBKa 13 0/IMBKOBOO Macna i yKcyca.
ORIGINAL GREEK SALAD \ @ 14

AYBENTIKH EAAHNIKH EAAATA
TPAJJULIMOHHBIH TPEYECKUH CANAT

Fresh cut tomatoes, cucumber, green peppers, onions,
green olives, feta cheese, oregano and Greek dressing.
(DpEOKOKOPHEVEC VIOWATES, OYYOUPAKI, NPAOIVES MINEPLES,
KpEPPUOL, npdatveg eNEC, péta, piyavn kat Aaboubo.
MoMuaopbl, Orypubl, 3eNEHbIA NepeL, NyK, 0UBKY,

CbIp (eTa, operaHo, rpeyeckas 3anpaska.

@ OCEAN SALAD @ ® 18
TANATA NKEANOY
OKEAHCKMIi CANAT

Fresh cut green leaves, mussels (2), prawns (3), octopus (60gr),
baby calamari (3) and cherry tomatoes. Served with balsamic dressing.

Opeokokoppévn npdotvn oahdra pe podia (2), yapideg (3), xxanddi (60yp),
kohapapaxki (3) kat viopativia oepfiplopéva pe odAtoa Bodadpixou.
CBexas 3eneHb, MUIUM, KpEBETKM, 0CbMUHor (60rp), KanbMapsl,

ToMatbl yeppu. Mopiaetca ¢ 6anb3aMUYECcKoi 3anpaBKoiA.

NO CHICKEN

CHICKEN AVOCADO SALAD @ 16 14
IANATA ME KOTONOYAO KAI ABOKANTO

CANAT C KYPHLEN U ABOKALLD

Green fresh cut leaves topped with grilled chicken, avocado

and cherry tomatoes. Served with mustard dressing.

Opéokia npdotvn ouhdta pe Awpideg and kotdnouho, afokdvio

Kat viopativia, yapviplopévn pe odAtoa and pouotdpda.

CBexxasn 3eneHb, KypuLia Ha rpune, aBOKafo, TOMaTbl Yeppy.
Mopaetca ¢ 3anpaBKoi M3 FOpYMLbI.

RICE SALAD V (D & 18
IANATA ME PYZI
CANAT C PHCOM

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

fresh onions, pistachios and avocado. Served with tahini dressing.
Opeokokoppévn npdetvn oaldra, pugl, pnpokoAo, KOAlavopo, PPEaKIa pPEvTa,
KpERpUdL, puotikia atyivng kat afokdvro. LepBipetal pe oaktoa taxivi.

Puc, bpoKonu, KopuaHap, CBeXas MATa, NyK, UCTALLKN 1 aBOKafo.
lNopaetca ¢ 3anpaBKoii U3 TaXUHMU.

SASHIMI SALAD & ® 6® 20
TANATA AIO IMA WAPIA
CANAT U3 CbIPOIi PbiBbI

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

avocado, topped with tsukuri jyouyu dressing.

Dpeokokoppévn npdotvn oaAdta pe wpd yapia (cohopd, tvo, Aaupdki)
Kat afokdvto, pe oaAtoa tsukuri jyouyu.

3eneHblii canar ¢ copoii pbiboii (nocochb, TyHeL, cubacc)
aBOKafi0, 3anpaBKa C COyCOoM jyouyo.

BURRATA SALADY 18
IANATA BURRATA

CANAT BYPPATA

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

Pdka, npdatvn oa)dra, viopativia pe néato Baothikou, tupi burrata,
Happehdda viopdtag Kat vipéatyk Baladpiko.

JIMCTbA pYKKOMbI, CMELLaHHaA 3eNeHb, MOMUAOPbLI YEpPH C NECTo U3
basunuKa, cbip bypparta, ToMaTHbIN JKeM U 6anb3aMuueckmii coyc.

STILTON CHEESE SALAD @ @ 18
IAAATA ETIATON
CANIAT C CbIPOM CTH/ITOH

Fresh cut salad with stilton cranberry cheese, avocado, walnuts
strawberries (in season) and honey mustard dressing.
Dpeokokoppévn npdatvn oaAdta e upl otiktov kpdvpnepl, afokdvio,
kapUdia, ppdoule kai adAtoa pouotapdag pehioy.

CBEKMA CanaT Co CTUITOH KITKOKBEHHBIIA ChIp, aBOKAAO, PELKUE Opexm
KnybHMKa (B CE30H) 1 Me[10BO-TOPUMYHbIN COYC.

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.
Le nepintwon tpo@kng aMepyiag n ducavegiag, napakahoUpe onwg ancuBuvBeite ato npoownikd pag. CoobiuwTe oduLMaHTY 06 anepriy i HemepeHoCUMOCTH KaKIX JIMBo MPopYKTOB.

All taxes & service included | ‘Aot ot pdpot & unnpeaieg oupneptapBdvoviar | Bee Hanoru BKIKYEHbI



DIPS / ANOI®EL / HAMA3KH

CYPRUS DIPSY @ @ ® 14 HouMous V D & L
AIAGOPA KPYA OPEKTIKA XOYMOYE
KUNPCKME 3AKYCKM (COYCbI) XYMYC

Platter with homemade dips. Served with pitta bread.

(tahini, spicy cheese, houmous, tzatziki, aubergine dip)
MatéAa pe onttiola opextka. Lepfiplopéva pe nita. HOMEMADE SPICY CHEESE \” @ 6
(taxivi, TupoKautepn, XoUpoug, TZatgiki, pehitzavoooAdta) LMITIZIA TYPOKAYTEPH
AccopTy u3 JOMALLHKX COYCOB, C NENELUKOIA NUTTa. OCTPbIii CbIPHBIH COYC
(TaxMHM, OCTPbIV ChIPHBIN COYC, XyMyC, T3aT3WKH, AOMALLHiA 6aKnaKaH)
HOMEMADE TZATZIKI @ 4 ;II?ID:IEzr:?:)aﬁTINI Vo @ >
IMITIEIO TZATZIKI '
JIOMALLHHH COYC T3AT3MKH AOMALIHMH COYC TAXMHM
HOMEMADE AUBERGINE DIP \/ @ 6
HOMEMADE WHITE TARAMA (9 6 ENITIEIA MEAINTZANOEAAATA
EMITIEIOE AEYKOX TAPAMAL TIOMALIHHI BAKNANKAH
NIOMALLHAA BEJAA TAPAMA
HOMEMADE TARAMA (® 6 fUREMRDEERVA v ?
IMITIZIOL T&PAMAZ JIOMALUHUH ®ABA
AOMALLIHHK COYC TAPAMAC Homemade puree of yellow split peas with caramelized onion

Iniukoc noupég paBag pe KapapeAwHEVO KpEPHUL
[loMaLwHee Miope M3 KONOTOr0 ropoLLKa C KapaMenuanpoBaHHbIM KoM

COLD STARTERS / KPYA OPEKTIKA / X0JIOiHbIE 3ARYCKH

@ MARINATED CALAMARI (SQUID) @ 12 MARINATED GAVROS (ANCHOVY) FILLET G®) 10
MAPINAPIZIMENO KANAMAPI MAPINAPIZIMENOL rAYPOL
MAPUHOBAHHbIE KAJIbMAPBI MAPHHOBAHHOE ®UJIE AHYOYCA



HOT STARTERS / ZELTA OPEKTIKA / FOPAYUE 3AKYCRH

EXTRA PIECE
GRILLED HALLOUMI (2) V ® @ 5 +25
XAAOYMI LTH EXAPA (2)
CbIP XANTYMU HA TPUIIE (2)

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

2 koppdua xahoUpt otn oxdpa. LepPiplopéva pe YETES aNO QPEOKIT VIONAT Kal mita.
2 KYCOYKa Chipa XanyMi Ha rpune.

MopatoTcs co CBEXKMMM NOMUZOPAMY U NIENELUKON MUTTa.

EXTRA PIECE
SPICED UP HALLOUMI (2) V ® ® 8 +4
MKANTIKO XAAOYMI (2)
NMPUNPABNEHHbIH XANNYMH (2)

Fried halloumi with spicy cherry tomato jam, green salad with mustard dressing.
Tnyavnto xahoUpt pe mkavukn pappehdda and viopativig,

npdotvn gaAdra e VIpEoIyk pouatdpdac.

YKapeHbli Xannymu ¢ oCTpbIM [*KEMOM M3 OMU0POB YeppH,

38MeHbli Canar ¢ ropuYnyHbIM COYCOM.

GARLIC MUSHROOMS V" (D 10
MANITAPIA ME IKOPAO
[PHBbI C YECHOKOM

Mushrooms in creamy garlic sauce.
Mavitapia o kpepwdng odAtoa ano okapdo.
['pubbl B CNMBOYHO-YECHOYHOM COYCE.

SEA RED SCALLOPS (®

XTENA / MOPCKUE KPACHbIE I'PEBELLKH

Saute scallops with onion, garlic and herbs. Flamed with ouzo.
Xtéva owté pie KpeppUot, okdpdo, apwpatka Kai 00zo

16

06+apeHHble rpeBeLwKi ¢ YoM, YECHOKOM U 3eneHblo. lofapeHHbie ¢ y3o.

FISH SOUFFLE ¢® @

LOYOAE WAPIOY / PbIBHOE CYDNE

BABY PRAWNS ¢® )
MIKPEL APIAEE
JKAPEHBIE KPEBETKM

@ WHITEBAIT ¢®

ABEPINA / ATEPHHA

PICAREL (® @)
MAPIAA / THKAPEN

ANCHOVY G®
FAYPOL / AHYOYC

SOUPS / TOYNEL / CYNbl

FISH SouP D @ @) @ 10

WAPOZOYNA / PbIBHbII CYN

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

Initiolo wapdoouna and GpEoKo Yapt, Kapota, natdra Kal paiveavo.
[JloMatuHuii cyn u3 cBexKei pbibbl, MOPKOBbID, KAPTOPENEM U NETPYLLKON.

BRODETTO SOUP C® 14
LOYNA MNPOAETTO / CYN BPOJETTO

Fresh sea bream fillet in tomato and onion fish broth.

Opéoko QIAETO TOINM0UpPag o€ ZWHO Waploy e ViopdTag Kat KpERpOBL.
CBerxee (une MopcKoro Niewa B pblbHOM byNboHe ¢ NOMUAOPaMM 1 NIYKOM.

SIDES / EZYNOAEYTIKA / B [1ONOJIHEHUE

SIDE CHIPS 6
MATATEL THTANITEL
KAPTOO®END ®PH

BASMATI RICE [
PYZI MNALMATI
PUC BACMATH

MASHED POTATO @ A
MATATA NOYPE
KAPTO®ENbHOE MIOPE

SWEET POTATO PUREE @ 4
NMOYPE FAYKONATATAL
MOPE CNAAROr0 KAPTOOENA

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

CHICKPEA SOUP (HOUMOUS) V' D
PEBYBOZOYNA / CYN U3 HYTA
Chickpea soup with spinach.

PeBuBooouna pe onavax.

HyToBblit cyn co WwnnHaToM.

Actual product may differ,

BOILED VEGETABLES
BPALTA AAXANIKA
BAPEHHbIE OBOLLW

SIDE SALAD @

ATOMIKH EANATA

CANAT HA OJIHOT0 YEJIOBEKA

YOGHURT @ Y ;

T1AQYPTI
HOrypeT

.‘.I.
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Le nepintwan tpogikng aMepyiag n duoaveiag, napakaoUpe dnwe aneuBuvBeite ato npoownikd pag. Coobiute oduLMaHTy 06 aneprit MMM HEMepeHOCUMOCTU KaKuX NGO MPOAYKTOB.
All taxes & service included | ‘Ohot o1 pdpot & unnpeoieg oupnepiapBavovial | Bce Hanoru BRIioueHbI



FOOD TO SHARE / bJIOJIA ANA PA3AENEHHA

€ € €
FISHMEE @@ ®O@D® x2 x3 xt
WAPOMEZEX 66 99 132

PbIGHOE 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 oohdta, kpUa opektkd, yapiboUeg tyavntég, abepiva,
HUbta kat yapideg oe adAtan okopdou, coupA€ waplol, KaAapapaKL Tyavnto,
myavnta ppéoka Wapla npépag, xtanodi ot axdpa, Tinoupa, Tveg otipddo
Kal (PPECKES TNYaVNTES NOTATEC.

[lepeBeHCKUA canat, COYCbl, HapeHble KPeBETKM, MaMbki, MUMM W
KPeBETKM B YECHOYHOM COYCe, KanbMapbl, pbibHoe cydne, cBexas pbiba
[HA, 0CbMMHOT, MOPCKOIA NeL 1 KapTodenb Gpu.

KEANMEED@B®DOD® x2 x3 x

MEZEL NKEANOY 70 105 140
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 xwpldtkn ooAdta, KpUO OPEKTIKA, HIKPEG TNYAVNTEG
yapiboUAeg, yalpog papivapiopvévog, kahapdpl papivaplopéve, podla Kal
yapibeg oe odAwa okopbou, KoAapapaki, cOUPAE WapioU, Xtanodakl,
Ku)\updgl otn oxdpa, AaBpaki, oouniég, T0voC oTPAdO Kal PPECKEC NATATEC
YQvNEs.

[lepeBEHCKuiA canar, Coychl, HapeHble KPEBETKM, MallbKit, KDEBETKN 1 MUINN
B YECHOYHOM COYCE, MapUHOBAHHbI aHOYC, MApUHOBAHHbIE KanbMapbl,
cydne, ocbMUHOr, KanbMap Ha rpune 1 cubacc.

Jetuallpioductimay/difter

PLATTERS / NIATEAEL / ACCOPTH

SEAF0O0D PLATTER @) G® @ (® x€2

NIATENA BAAALLINAN 54
ACCOPTH H3 MOPENPOAIYKTOB

8 grilled prawns, 4 grilled mussels with garlic mayonnaise, 6 grilled baby
calamari, 1 grilled sea bream (tsipoura) and chips.

8 yapibeg oxapag, 4 podia oxdpag pe okopdopayloveza, 6 Kahapapakia oxapag,
1 101noUpa Kal pPETKES TYaVNTES NATATES.

8 KpeBeTOK, 4 MMAMN B YECHOYHOM COYce, 6 KanbMapoB, 1 pbibHble dune u
KapTodens dpu.

FISHERMANS BASKET ¢®) @ (® ® x2
MIATEAA TOY WAPA 58

KOP3UHKA PbIBAKA

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

2 myavnta pnapnolvia, 1 Aaupdki oxdpag, xtanddt oxdpag, 1 kaAapdpt oxdpac,
4 yapibeg oxdpag Kal PPETKES TYAVNTES NOTATES.

2 KpacHble Kedanu, 1 cubacc, 2 Wwynanbua ocbMUHora, 1 KanbMap Ha rpune,
L KpeBETKM U KapToQenb dpu.

COMBI (® @ @® ® X2

NIATEAA KOMNI 58
ACCOPTH

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

4 tnyavntd pnapnolvia, & tnyavntég yomeg, xtanddl oxdpag, 6 myavntd
koAapapdkia, 4 yapibeg oxdpag kal PPETKES TYaVNTES NOTATEC.

4 KpacHble Kedanu, 4 ronna, 0CbMMHOT, 6 KanbMapoB, 4 KPEBETKM Ha rpue
" KapTodenb Gpu.

OLLUSCS / MAAAKIA / MOJJTHOCKM
€ €

@ BABY CALAMARI (sauID) (300gr raw) & french fries (@) 60

KAAAMAPAKI & tyavntég natdneg
MAJIEHbRUE KAJIbMAPDI & xaprodenem ¢pu.

Grilled or fried | Tnyavntd o axdpa | Ha rpune wam Bo dpuTiope.

@ BIG CALAMARI (sauiD) (350gr) & french fries @@ 60

METAAO KAAAMAPI & myavntég natdreg
bOJIbILME KAJIbMAPbI & kaprodenem dpu.

Grilled or fried | Tnyavntd n o oxdpa | Ha rpune unu Bo dpuiope.

€

per Tko
20 & 0CTOPUS ON THE GRILL @) 24,
(400gr raw) with split peas & french fries
XTAMOAI ETH EXAPA
pe papa & tyavntég Natdres.
20 O0CbMHHOT HA TPUNIE

¢ daBoii 1 KapTodeneM Ppu.



FRESH FISH / (DPEZKA WAPIA / CBEHAA PbIBA

Cheria |
aprox.

GRILLED TSIPOURA (SEA BREAM) G®) 50

OPELKA TZINOYPA

CBEXWH MOPCKOM NELL

400gr (raw) grilled whole tsipoura with

lemon oil dressing, parsley & french fries.

400yp (wpd) TinoUpa otn oxapa pie AaboAépovo

Kat WIAoKopHEVO paiviave & Tnyavntég natdrec.

400rp MopcKoro nelwa Ha rpuse ¢ CoycoM u3

NIMMOHa 1 NETPYLUKOA & KapTodeneM (pu.

GRILLED LAVRAKI (SEA BASS) () 30 20
NABPAKI LTH IXAPA
CHUBACC HA TPUIIE

400gr (raw) whole sea bass grilled on a hot

stone with lemon oil dressing, parsley & french fries.
400yp (wu6) AaPpdxt otn oxdpa pe AaboAépovo

Kal poiveavo & Tyavntég natareg.

400rp cubacca Ha rpune ¢ CoycoM U3 IMMOHa

W MeTpyLIKOA & KapTodeneM dpu.

SARDINES (¢® 50 18
IAPAEAAEE HMEPAE / CAPTHHbI

350gr (raw) fresh sardines on the grill with mustard, lemon and oil
dressing, served on a bed of tomatoes & herbs with french fries.
350yp (wpo) ppéakiac oapdEMag ot oxdpa e pouatapda, AadoAépovo,
oeppipetal o€ atpwon and viopdteg pe fotava Kal yavnTES NaTaTeC.
(350rp. cuipbie) CBeme capauHbl Ha FpUNe C ropYUHHO-NMMOHHOM
3anpaBKoil M MacnoM, NOJAIOTCA Ha NMOAN0}KKE U3 TOMATOB M TPaB C
KapTodenem ¢pu

GOPPA (BOQUE) ¢® @) 50 18
ronA / ronnA

Whole goppa 350gr (raw) grilled or fried & french fries.
[ona npépag 350yp (wpd) TRYaVT N 0XApag & Tyavntég Natdrec.
350rp ronnbl Ha rpune unu Bo puTiope & KapTodenem gpu.

RED MULLET ®©® 88
MNAPMOYNI HMEPAL

KPACHAA KEQAJIb

310gr fresh whole red mullet, grilled or fried & french fries.

310yp pnapnolvt npépag tyavntd N ynto oxdpag & tyavntég natdreg.
310rp kedanu, Ha rpune uim Bo GpuTiope & KapTodeneM Gpu.

aprox

KOURKOUNES ¢ @) 78
KOYPKOYNEE / KYPKYHEC
GRILLED RED SNAPPER ¢® @ 88 -

@ATKPI IXAPAL / ®AHIPH HA TPUNIE

GRILLED or STEAMED GROUPERG®) (&) 88 -
TOYPIAA (BAAXOE) EXAPAE fi ATMOY
OKYHb HA rPUJE WITH HA NIAPY

OTHER FISHES (FILLETS) /

PbIBHOE ®UIE / ®IAETA WAPION

Fish fillets may have bones / To piAéto pnopei va nepiéxet kokkaha /
PbibHble ¢une MoryT bbITb C KOCTAMM. 3

@ SWEET & SOUR COD FILLET &) ¢® 20

OIAETO MMAKAAIAPOY LE FAYKOZINH EAATIA

OUNE TPECKH B KHCNOCNAZIKOM COYCE

220gr deep fried cod fillet with glazed vegetables

in homemade sweet and sour sauce, served with chips.

220yp piA€To pnakahidpou pe Kapapehwpéva Aaxavikd

o€ yAuko€ivn odtoa, oeppipetal Pe PPETKES TYaVNTES NATATEC.
220rp my6oKo 06:apeHHoro ¢une TPECKM C KNCIOCAAZKMM COYCOM.
lNonaeTca ¢ KapTogenem ¢pu v 0BoLLAMM Ha Napy.

@ coD IN BATTER &) C® 18

OIAETO MNAKAAIAPOY LE XYAO

OUNE TPECKH B KNAPE

220gr (raw) deep fried cod fish fillet.

Served with hand cut chips and tartar sauce.

220yp (wp6) PIAET0 pnakaidpou o€ XUAO.

LuvodeleTal e PPEOKOKOPPEVES NATATES Kat oGAtoa Taptap.
220rp myboKo 06:KapeHHOro Gune TPeCKu.

lopaetca c KapTodenem ¢pu 1 coycoM TapTap.

@ GRILLED SALMON ® 22

OIAETO EOAOMOY LTH EXAPA

OUIE NOCOCA HA TPHNE

240gr (raw) salman on the grill

served on a bed of grilled vegetables & sweet potato puree.
240yp (wpo) PAETo goAopol otn oxdpa

0€ 0TpwOn and Aaxavika otn oxdpa kat noupé yAukonadrag.
240rp nococs Ha rpune.

MopaeTcA ¢ 0BOLIAMY Ha FpUIe 1 Niope U3 CnapKoro Kaptodens.



CRUSTACEANS / MANAKOLTPAKA / PAROOBPA3HDIE

PRAWNS / TAPIAEL / KPEBETKH [

@ GRILLED PRAWNS (5) Served with rice. @ 20
FAPIAEL LTH IXAPA (5) feppipetat e piz.
KPEBETKHW HA FPUJIE (5) Nopaerca c puc.

@& HOT AND GARLIC PRAWNS (5) (® & ® 22
KAYTEPEE FAPIAEE / OCTPbIE KPEBETKW YEYHOKOM

King prawns with mild butter chili garlic sauce & rice.
Meydheg yapideg og pétpla kautepn adAtoa and toiki kai okdpdo, pe plzL.
KpeBeTku B 4ECHOYHOM COYCE CPEfHE OCTPOTbI & pyC.

@ GARLIC PRAWNS (5) ® @& ® 22
FAPIAEE EKOPAATEE / KPEBETKH C YECHOKOM

King prawns in butter garlic sauce & rice.
Meyaheg yapideg ae adAtaa and okopdofoltupo & pizL.
KoponescKie KpeBeTK B YECHOYHOM Coyce & pyc.

@ SAGANAKI PRAWNS (5) @ @ 22
FAPIAEL IATANAKI / KPEBETKH CATAHAKH
Prawns flamed with ouzo, tomato sauce and feta cheese & rice.
l'apibeg oayavaki pe viopdta Kat PETa, apWHOTIGPEVES HE 0020 & pUg.
KpeBeTkiu ¢ cbipoM (eTa v ToMaTHOM coyce. [lofjaeTcs ¢ pucoM u

BapeHbIMM 0BOLLAMM & puC.
NO PRAWNS

@ PRAWNS CURRY RISOTTO ® @ ® 2 18
FAPIAEL KAPY PIZOTO
PH30TTO C KPEBETKAMH KAPH
Risotto with prawns in mild curry sauce, pineapple cubes and chopped
vegetables, served in half pineapple.
lapibeg oe oaAtoa ano kdpu, kUBoug avava Kal YINOKOppEVT (PETKa
Auxavika oepPiplopéva oto Kandki ppEaKou avavd.
Pu30TTO C KPEBETKM B COyCE KappH, aHaHACcOM W 0BOLLAMM, NOJAETCA B
aHaHace.

FRESH LOBSTER / ALTAKOL
CBEHWH JIOBCTEP

LOBSTER LINGUINE (2 120
ALTAKOMAKAPONAAA LINGUINE
NOBCTEP TUHTUHK

Linguine with lobster in fish tomato sauce
AyKouivi e aotaké o€ oaAtoa viopdtac Kat Zwpo waptol
JInHrBMHYM ¢ nobeTep B pbibHO-TOMATHOM Coyce

etualipioductimay/difer

SHELLFISH - OLTPAKOEIAH - MOJUTIOCKH

FRESH MUSSELS / CBEXXWE MUIUU
MYAIA

€
CREAMY GARLIE® @ ® 20
IKOPAATA ME KPEMA
YECHOYHbIif KPEM
STEAMED IN WHITE WINE SAUCE@) (® 20
AXNIETA IE KPAE|
MHZHH HA NIAPY B GENIOM BHHE
MIDOPILAFO (RISOTTO WITH MUSSELS) & &) 20

MYAONIAA®O (PIZOTO)
PU30TTO C MUAUAMU U LINUHATOM

Spinach risotto with steamed mussels in wine, tomato, onion, parsley.
Pizoto onavdki pe axviotd pudia oe kpaoi, viopata, KpERpUL, paiviavo.
LinuHaTHoe PU30TTO C MUAMAMM Ha Napy B BUHE, NOMUAOPbI, Ny, NETPYLUKa.

FRESH OYSTERS / CBEXXWE YCTPHULibI
ITPEIAIA S

x1 x6 x12
FINE DE CLAIRE (RAW) @ 5 28 56
(IMA / CBEXKME YCTPULLbI
etualiproductimay/difer

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.
Le nepintwon tpo@kng aMepyiag n ducavegiag, napakahoUpe onwg ancuBuvBeite ato npoownikd pag. CoobiuwTe oduLMaHTY 06 anepriy N HenepeHoCUMOCTH KaKIX JIMBo MPopYKTOB.
All taxes & service included | ‘Aot ot pdpot & unnpeaieg oupneptapBdvoviar | Bee Hanoru BKKYEHb!



SPECIALITIES / CNELMANIbHBIE BN A

Fish fillets may have bones / To piAéto pnopei va nepiéxel kokkaAa / PbibHble pune MoryT bbiTb € KOCTAMM.
€

GARLIC TUNA G® 24
LTEIK TONOY

CTEMK U3 TYHLIA

240gr raw fresh tuna loin on the grill. Glazed with butter garlic sauce

on a bed of green leaves & rice.

240yp wpo oTtéIK and PpEaKo T0vo otn oxapa pie adAtoa okopdoPoltupou

0€ 0Tpwon ano npaciva GUAT Kai piz.

240gr Ceiik M3 CBEYKETO TYHLIA Ha FPUNE C YEYHOUHBIM MaC/IOM.

Monaetcs Ha NOAYLLKe U3 37EHN 1 PUCOM.

TSIPURA FILLET (SEA BREAM) @ 22
OIAETO TZINOYPAL / OHJIE MOPCKOIO JIELLA

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

accompanied with rice and honey ginger mustard dressing on the side.
Oi\éto toinolpag o€ otpwon and npdatva GUNa aepPiplapévo pie pigl

Kal kpUa oaAtoa and pEN-TZivigep Kat pougtdpda oto mAdL.

(Oune MopcKoro Newwa Ha nopayLUKe U3 3eeHu,

C PUCOM 1 3anpaBKoii U3 Mefia U UMOMpS.

@ HOT AND SOUR BABY CALAMARI (sauin) @ 22

KAAAMAPAKI LE KAYTEPH TAYKO=INH LAATIA

KAJIbMAPbI B OCTPO KHCJIOCNALKOM COYCE

With glazed vegetables in homemade chily sweet & sour sauce.

Served with mashed potatoes.

Koapapaki pe Aaxavika yhaoapiopéva og kautepn yAuko€vn oahtoa.
Luvobeletal pe ppéoka natda noupe.

KanbMapbi B ocTpocniagkoM coyce winni. llofaetca ¢ KapToenbHbIM Miope.

PLAKI (SEA BREAM) () 24
NMAAKI

NMNARH

Roasted sea bream (tsipoura) fillet

with tomato, onion, courgette & potatoes.

OiAéo toinolpag oto polpvo

HE Viopdta, KpEUpUOL, kohokuBakt Kal natdteg.

apeHoe dune MopcKoro newa

C NOMMA0pPaMi, NYKOM, KabaukoM 1 KapTodenem

Netuallproducmay(difed

LAVRAKI MEDITERRANEAN (SEA BASS) @ @ 24
NABPAKI MEZOTEIAKO .
CPEAU3EMHOMOPCKWH CUBACC (MOPCKOM OKYHD)

Baked whole sea bass wrapped in foil with onions, tomatoes and olives.
Served with sweet potato puree.

AaBpdkt ynpévo oto polpvo, TUAYPEVO e aAoUpIVOXPTO g KPEPPUOL,
viopdta Kai e\, LepBipetal pe noupé yAukonatdtag

Llenblii 3aneyeHHbIA cubace NpUroToBNEHHBIiA C TYKOM, NOMUOPOM U
onuBKamu. ofaetca ¢ niope U3 cnagKoro KapTodens

@ SALMON CHAMPAGNE @ @ @ 24

LOAOMOL LAMMNANIA

NococCb LWAMNAHD

Poached salmon 240gr (raw) with creamy champagne sauce.
Served with steamed rice and steamed vegetables.

LoAopoc 240gr (wud) nooe e Kpepwdng odAtoa oapndviac.
Luvobeletal pe plzt atpol Kat Aaxavikd atod.

BapeHblil nocock B CMBOYHOM COYCE C LIAMNAHCKUM.
Mopaetca ¢ prcoM v 0BOLAMY Ha napy.

SEA BASS FILLET FRICASSEE @ 24
OIAETO AABPAKI OPIKALE

OUIE MOPCKOI0 OKYHAl ®PURACE

Sea bass stew with green leaves & rice.

Oi\éto and AaBpdki ppikace pe npdoiva pUNa Kat pugL.

Opukace u3 dune cubaca c 3eN1eHbI0 1 pUCOM.

Please ask a member of our staff for further assistance or if you have any concems regarding food allergies and intolerances.
Le nepintwon tpo@kng aMepyiag n ducavegiag, napakahoUpe onwg ancuBuvBeite ato npoownikd pag. CoobiuwTe oduLMaHTY 06 anepriy i HenepeHoCUMOCTH KaKIX JIMBo MpopYKTOB.
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OTHER THAN FISH / AIPYTHE BIOJA

€

@ PEPPER STEAK @ ® 42
BOAINO OIAETO NINEPATO

CTEiK C COYCOM U3 NEPLA

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

240yp wpo kAaotko Podivo piAéto pe oaktoa and padpo mngpL.
Luvodeletal pe natdra noupé kat Bpaotd Aaxavikd.

(Oune aBCTPaNWIACKO roBAJMHBI C COYCOM U3 NEpLa CoycoM.
Mopaetca ¢ Niope 1 0BOLLAMM Ha Napy.

@ DIANE STEAK &) @ 42
BOAINO ®IAETO NTAAN

CTEHK C COYCOM JIMAHA

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

240yp wpo khaotko Bodivo @IAETo e odAtoa and pavitapla Kal KPERpOGL.
LuvobeUetal pe natdta noupe Kat Bpaotd Aaxavika.

Knaccuyeckoe ¢une roBAMHbI C COYCOM U3 rPUOOB 1 NyKa.

Mopaetca ¢ KapTodenbHbIM Miope 1 0BOLLAMM.

@& GRILLED FILLET STEAK @ (©) 40
BOAINO ®IAETO EXAPAT
CTEWK U3 OUNE FOBALHHbI

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

240yp wpo Bodivo piAéto atn oxdpa oepPiplopévo e noupé yAukonatdra,
Aaxavikd pogi pe odAtoa pnepvég oto nAdL.

Oune ABcTpanuicKoi roBAQMHLI Ha rpue.

Monaetcs ¢ Miope U3 cliagKoro Kaprodens,

0BOLLAMM Ha rpUAe 1 COycoM bepHes.

@ GRILLED RIB EYE FILLET @) (©) 40
OIAETO RIB EYE EXAPAT
OWIE PUBAIi HA FPHAIE

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

300yp wpo Bodvo pin-ai Black Angus Apyevuvig oepBipiopévo pe noupé
yAukonatarag,

Aaxavikd pagzi pe odAtoa pnepvég oto mAdL.

Mopaetca ¢ ntope U3 cnapKoro Kaptodens,

0BOLLAMM Ha rpUne 1 coycoM bepHes.

etualipioductimay/difer

MUSHROOM & SPINACH RISOTTO V' O

PIZOTO ME MANITAPI & ENANAXI

PH30TTO C rPUBAMM W LUIMWHATOM

Creamy risotto with mushrooms, onions & spinach in creamy rice.
Pizoto pie pavitapia, KpERRUdL & anavaxi e KpEpa.

06:xapeHHble rpubebl, NIYK W LUMKHAT C PUCOM,

TYLUEHHOM B CIMBKaX.

MUSHROOM CHICKEN @
KOTOMOYAO ME MANITAPIA
KYPHLA B rPUBHOM COYCE

Chicken fillet in creamy mushrooms sauce.

Served with basmati rice and fresh steamed vegetables.
Kotdnoulo (iAo o€ Kpepdng oaAtoa pavitapicv.
LepPipiopévo pe pUz1 kal ppEoka Aaxavika atpol.
KypuHoe dune B rpubHom coyce.

Mopaetca ¢ pucoM v 0BOLLAMM Ha napy.

JACK DANIEL'S PORK CHOP @

MIPIZOAA JACK DANIEL'S

KAPBOHALL AHKEK 13HUENC

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

Served with homemade puree potato.

550yp unpizoAa otn oxdpa pe adktoa ano Jack Daniel’s.
LuvobeUetal Pe onitkn natata noupe.

550rp cBuHoro KapboHapa Ha rpune ¢ coycoM [ixek [IaHuenc.
Monaetca ¢ KapTodenbHbIM Miope AOMALLHEro NPUTOTOBIIEHKA.

GRILLED PORK CHOP

MNPIZOAA

KAPBOHAJ U3 CBUHUHBI HA TPUIIE

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

550yp pnpizoAa ynpévn ot oxdpa oepPipiopévn

HE natdteg myavnteg, Aaxavika otn oxdpa.

550rp cBMHOrO KapboHaaa.

lMonaetca ¢ KapToenem Gpu 1 0BOLLAMM Ha FpuTe.

\etualipioductimay/dife

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

Le nepintwon tpo@kng aMepyiag n ducavegiag, napakahoUpe onwg ancuBuvBeite ato npoownikd pag. CoobiuwTe oduLMaHTY 06 anepriy i HenepeHoCUMOCTH KaKIX JIMBo MpopYKTOB.
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PASTA / ZYMAPIKA / NACTA

@ SEAF00D SPAGHETTI @ @ @ ® 22 FETA AND SPINACH PENNE V @@ 16

INATTETI ME BAAALLINA NENNEL ME OETA KAI ENANAKI
CNATETTH C MOPENPOIYKTAMH NMEHHE CO WWINUHATOM W CbIPOM OETA
Spaghetti with octopus (1 leg), prawns (3), mussels (2), calamari (2) Penne in creamy sauce with feta and spinach.
and seafood sauce with tomato. Mévveg oe nholola kpepwdng adhtoa and géta kat onavdki.
Inayéu pe xtanodaki (1), yapideg (3), pubia (2), kahapapaki MeHe B CMBOYHOM COYCe C (eToi U LNMHATOM. V
kat oaAtoa and Zwpo Bulacovwv Kal pECKaG viopdtag. N0 CHICKEN
Cnarettit ¢ ocbMuHoroM (1), KpesetKamm (3), CHICKEN PENNE @@ 18 14
MUONAMU (2), Ka/lbMapoM W TOMaTHbIM COYCOM. "ENNE[ ME KuTo"uYAn
@& GARIDOMAKARONADA (PRAWNS LINGUINEY@® @ 22 MEHHE C KYPHLIEH
FAPIAOMAKAPONAAA (AITKOYINI) Penne with diced chicken fillet with onions,
KPEBETKH JIUHTHHU mushrooms, parsley and fresh cream.

MEvveg e Kotonoulo QIAETO pie WIAOKOWLIEVD KpeppUoL,
pavitapla, paiviavo Kal ppEoKa KpEpa.
[leHe ¢ KyCOYKaMM KYPUHOTO GUNe C NIYKOM, Fpubamm 1 CIMBKaMM.

Linguine with prawns in fish tomato sauce
Aykouivt pe yapidec oe adAtoa viopdtag Kai gwHo Waplol
JIMHrBMHY C KpEBETKaMMU B PbIBHO-TOMATHOM coyce

KIDS MENU / NAIAIKO MENOY / IETCKOE MEHI

@ CALAMARI RINGS (& @
KANAMAPI POAEAEL / KOJTbLIA KAJIbMAPA
Calamari rings with chips, tomato and cucumber on the side.
Kahapdpt podéAec, pe natareg, viopdta Kat ayyoupdki oto nAd.
KonbLia KanbMapa ¢ kaprodenem ¢pu, NOMIUEOPOM 1 OrypLOM.

@ BREADED CHICKEN STRIPS
ANPIAEL NANE KOTOMOYAO / KYPUHBIE CTPUNCbI

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

3 koppdua Awpideg ano kotdnoulo,
oeppiplopéva Pe PPEOKES NATATES TNYaVNTEC,
VIOpdTa Kat ayyoupdkt ato mAd.

3 KypUHbIE CTPUNCBI C KapTodenem pu.

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