Mevou [Meuoiyvwaiag
Degustation Menu

Mevou leuolyvwaoiag 7 mdtwv
Degustation menu of 7 courses
80.00€

Me 6 TToTApIa aTTd ETTIAEYUEVA OUVODEUTIKA KPOTIA
With 6 glasses of selected assorted wines
110.00€

Mevou leuoiyvwaoiag 5 mdtwv

Degustation menu of 5
courses 60.00€

Me 5 TToTApIa aTTd ETTIAEYUEVA OUVODEUTIKA KPOTIA
With 5 glasses of selected assorted
wines 85.00€

Sashimi

BaolAikd XTévia e axivo, yuzu kai lime
King scallops with sea urchin, yuzu
and lime 17.00€

Tovog pe UAAA pouaTapdag, HEAI KAl OIVATTOOTTOPO
Tuna with mustard leaves, honey and
mustard seeds 15.00€

Meokavdpitoa pe yuzu, okOPdO Kal GoyIa Owg
Monkfish with yuzu, garlic and soy sauce
14.00€

OpeKTIKA
Appetizers

2ouTra pe YnTéG yapides, Gpuyaviouévo Wwi kal ca@pdv
Soup with grilled shrimps, toasted bread and saffron
13.00€

MayidTiko ynuévo o€ XUPO AepovioU JE KOKKIVEG
TITTEPIEG, OKOPOO KAl PPETKIA VTOUATA
Amberjack roasted in lemon juice with red peppers, garlic and fresh tomato
11.00€

MrrapputTouvdki @IAETO pE TTavTCApIa CaAATa Kal eEAa@PId okopdaAId e aplydoAa

Red mullet fillet with beetroot salad and light aioli
with almonds 13,00€



XEN KaTTVIOTO hE oaAdTa atrd TTPdciva @acoAia e
PPEOKO KPEUMUDAKI, EAaIOAaSO Kal Aeudvi
Smoked eel with green beans salad, fresh green onion, olive
oil and lemon 15.00€

TapTdp TéVOU pe vioparTivia, K&rapn Kal eAIEG Kahapwy
Tuna tartar with cherry tomatoes, capers and Kalamata olives
12.00€

Kaptrdroio xtamddi ye katrviaTr) geAirfavooaldra
Octopus carpaccio with smoked eggplant salad
13.00€

PigéT0 pe aoTtakd
Lobster risotto
22.00€

OoTpaka
Shellfish

21OV TTAyo Pe Aepdvi ] oTnv oxdpa Je BouTupo Kal okdépdo
On ice with lemon or grilled with butter and garlic

>1peidia (To TEPAXIOo)
Oysters (per piece)
9.00€

Kudwvia (pepida)
Cockles (portion)
12.00€

FuahioTepég (pepida)
Cherry clams (portion)

12.00€

2 0AATEC
Salads

ZaAdaTa axivou Je Haupeg QaKES, Aepdvi kal €€Tpa TTapBévo eAaidAado
Sea urchin salad with black lentils, lemon juice and extra virgin olive oil
14.00€

2aAGTa OTTOVAKI PE WYNTO XTATTOdI KA Taxivi, A€UKA Eepd oUKa Kal Kpaaoi Vinsanto
Spinach salad with grilled octopus and tahini, dried white figs and Vinsanto wine
13.00€

>ahdra otapvaykddi pe BioAoyiko ehaidAado Kahapdarag, Aepovi kal BaAacoivo aldT
Stamnagathi salad with Kalamata organic olive oil, lemon and sea salt
10.00€

EAANVIKR coAdTa
Greek salad
11.00€



Miodg aoTakag
Half a lobster
37.00€

MTTapUTTOUVAKIO
Small red mullets
21.00€

Z1piag
Swordfish
25.00€

Zpupida
Grouper
75.00€

Tarmrg amméd ZavTtopivid koAokuBdakia pe avBo ahatiou.
ZTapvaykdad pe BioAoyikd eAaidAado kai Euoua Agpoviou.
Mpdoivn coAGTO JE VIOUATIVIA KOl PPETKO KPEUMUUDAKI.
Wntd Aaxavikd pe Add1 Bahaduikou.
NTONATOOOAATO PE KPEUPUDI Kal pETKIa piyavn.
2TacTn TaTdTa pe PPETKO BoUTupo.
2mapayyia yntd

Kupiwg mmara
Main courses

OoTpakddepua oTnV oxapa
Grilled crustacean

KapaBideg Aaykdveg amo Baaihikoé Kaoupi
Crawfish King crab claws
29.00€ 60.00€
AT 1O TNYAVI
Pan fried
MrrakaAiopdkia Meokavdpitoa
Small cod fish Monkfish
19.00€ 28.00€

ATIO Tn oxapa
Grilled

Mepida/ Per Portion

Tévog Tahidra MayidTiko

Tuna Tagliata Amberjack
25.00€ 25.00€ 25.00€
Me 10 KING/ Per kilo

Toimoupa Ouyieva Paykpi
Gilt Head Bream Sharpsnout Sea Bream Sea Bream

38.00€ 38.00€ 50.00€

apviToupeg/ Garnish

lopideg
Prawns
27.00€

Kahauap!
Calamari
17.00€

Zuvaypida
Dentex
45.00€

Aaupdki
Sea Bass
38.00€

Santorinian zucchini chips with flower of salt.
Stamnagathi greens with organic olive oil and lemon zest.
Green salad with cherry tomatoes and spring onion.
Grilled vegetables with balsamic oil.

Tomato salad with onions and fresh oregano.
Crushed potato with fresh butter.

Grilled asparagus



EmdopTTia
Desserts

Aoukouuddeg pe €A, Kapudia Kal TTaywTd KavéAa
Greek mini donuts with honey, walnuts and cinnamon ice cream
10.00€

KoupkoupTrivia pe TrTaywTé TpIavid@uAAo, kpéua {axapng Kal EAANVIKG KagE
Traditional syrup sweets “Kourkoubinia” served with rose ice cream, topped with sugar cream and Greek Coffee
12.00€

Ekuék kaTaigr ye pulOyaho Kal CopuTTE Aguodvi
Ekmek kadayifi with rice pudding and lemon sorbet
8.00€

Kpépa TTIkprig cokoAdTag pe guoTikia Alyivng kai eAaidAado
Bitter chocolate cream topped with Aegina pistachio and olive oll
9.00€

dpéoka ppouTa ETTOXNAS
Fresh seasonal fruits
8.00€

ZopuTTé Kal TTaywTo (n YTTaAQ)
Selection of sorbet and ice cream (per
scoop) 5.00€

O1 mipég ouptrepiAapBavouv PIA 9%. To eaynTd o€ auTtd TO Pevou gival TOAVO va TTEPIEXEI iXVN ENPWV KAPTTWYV Kal
yAoutévn. PwWTAOTE TOUG OUVEPYATEG MAG YIA TTEPICOOTEPEG TTANPOPOPIES.
Prices are inclusive of VAT 9%. Food on this menu may contain traces of nuts and gluten. Please ask our associates for further clarifications



