MoikiAia Yopidv otov Eulépoupvo pe dips. €15 / aropo

Variety of bread with dips

Beles

MoAimiko fusion Kiouvegé

Wnté tahaydvi oe pwAia and kavraipr pye xeiponointn
pappeAdda noprokdAi kar kaBoupvriopévo guoriki Alyivng
Fusion Kiounefe kantaifi with orange jam and nuts

€ 1000

Aoukoupddsg Déraq € 700
Me papperdda Topdrag

Feta Donuts Cheese with Tomato Marmalade
Fried yuzu shrimp roll € 14,00
Ayyoupi, yuzu tobiko, jap mayo, teriyaki sauce, nikavrikn payiovéla

& ppéoko KPePPUBAKI

Cucumber, yuzu tobiko, jap mayo, teriyaki sauce, spicy mayo and spring onion
Salmon teriyaki roll € 1500
ABokdvto, ayyolpl, yuzu tobiko, ppéoko kpeppuddki kai otnv Kopuh
oolwpdg, teriyaki sauce, spicy mayo kai coucdpi

Avocado, cucumber, yuzu tobiko, spring onion and topping salmon,
teriyaki sauce, spicy mayo and sesame

Crab mango roll € 1700
Me taptdp kaPoupioy, nikAa ayyolp, tobiko kokkivo, chilly,

carpaccio mango, unagi sauce Kal pop corn yAukonardrag

With crab tartare, cucumber pickle, red tobiko, chilly, carpaccio mango,
unagi sauce and sweet potato pop corn

Kpokéreq pnakaAidpou € 14,00
Me sauce tartare kai papivapiopéva narlapia

cod croquette with tartare sauce and marinated beetroots
lapideq butterfly / Shrimp butterfly € 1350
Mavapiopéveq pe ndvko Kal mayo curry sauce
Breaded with panko and mayo curry sauce
Moucakdg kpokéra / Mousaka croquette € 1500
Mouoakdg kpokéra pe odAtoa TopdTag Kal Youg gETag

Moussaka croquet with tomato sauce and feta mousse

KaAapapdkia Tnyavntd / Deep Fried Squids € 1300

Xranéd1 Zxdpag, Grilled Octapus € 14,00
KapapeAwpévo X1anddi, Barodpiko, pdPa, upég kdnapng

Caramelized Octapus, balsamic, split peas & capers

* Kareyuypévo npoidv/ Frozen product/ Produit sergele

To kardotnpa unoxpeottal va Siabétel éviuna SeAtia, o aidikr Brikn Sinka otnv €080, yia Tn Siatinwon onoladrinote Siapaptupiag. The shop is obliged to have printed documents, in a special case beside the exit for setfting out of any existed complaint. Zro payeipepa xpnoiponoieitar Ayvé Mapbévo EAaidhado kar oto mydviopa nhiéhaio. Virgin
Olive Oilis used in cooking and Sunflower Oil in frying. Evnpep@ote pag yia Tuxév aMepyieg ota ulikd pag. Please inform us about any allergies or dietary requirements you may have. Ayopavopikég YnetBuvog / Responsible: Aggelos Lamprou. Z1ig Tipég oupnepihapfdvovrar dAeg o vépipeg eniPapivoelg / The prices include all taxes and Services

X ePiroe Toinolpag / Ceviche sea bream € 1700
Me ydAa tiypn, yhacapiopévn yAukonardra, kanvioté kahapnoxi,
KPEUMPUBI, TaiAy, TopaTivia kal kbAlavdpo

Ceviche sea bream with tiger milk, glazed sweet potato, smoked corn,
onion, chilly, cherry tomato and coriander

Black Angus Burger € 1300
Me tupi, pnéikov, kapapeAwpévo kpeppldi kal natdreg country
Black Angus Burger with cheese, beacon, caramelized onions
and country fried potatoes

MNiroa pe npooouro / Pizza with prosciutto € 1500
Me npoocoiro, pdka kar nappeldva

Pizza with prosciutto, rocket, parmesan cheese

Miroa Mapyapita / Pizza Margarita € 1100

Goalads

EAAnviki ZaAdra 1100
The World Famous Greek Salad

Caesar’s 1300
KoténouAo, Mnéikov, Xeiponointn Caesar’s sauce

Chicken, Bacon, Homemade Caesar's sauce

Xaldra kivéa / Kinoa Salad €16,00

Me Aaxavikd, yapideq owre, Kpepd tupi, Aaiy, pupwdikd, afokdvro, Toparivia, ponzu
With Vegetables, Shrimps, Cream cheese, Avocado, Ponzu, Lime
YTaldra Capricciosa / Capricciosa salad € 1300
Me pavitépr owté, Aiaoth Topdra, apiydalo ¢iAé kaPoupdiopévo

pe couodpl, pAGSeq nappeldvaq kar dressing pehdoa Balodpiko

With sauteed, sundried tomato, almond fillet with sesame,

parmesan flakes and mollases balsamic dressing

Pi{é1o Aypiwv Mavirapidv EuBoiag / Rissoto with wild Local Mushrooms< 16,00
Aypia Mavitdpia, Add1 Aeukrig Tpolpag

Rissoto with wild Local Mushrooms, White truffle oil
®péokieg TaliatéAeg i kp1BapdTo pe yapideg € 1900
yapida, Toparivia

Fresh tagliatelle or orzo with shrimps

shrimp, cherry tomato

ManapdéAeq pe Mooxapioio giAéro/papardelle with beef tenderloin < 1800
Dpéokieg nanapdéleq pe pooxapiolo eiIAéTo owté oe kKafoupdiopévo

Boutupo, Bupdpl, kanvioth peAirCdva kai AlaoTri Topdra

fresh papardelle with sauteed beef tenderloin in beurre noisette, thyme,

smoked eggplant and sundried tomato

Aotakopakapovdda i KmAokrina/Pasta with Lobster or Greyfish < 9500 kg
Mapayyehia pia pépa vwpitepa

Pasta with Lobster or Greyfish (One day pre-order)

Wap1 DiNéro pe odAroa kakaPid / fish fillet with kakavia sauce €2900

DiIAéTo Ydpi npépag pe upéqg ayyivapag lepoucalniy, Tolyapiaotd xépta, odAtoa
kakaPid kar avyotdpaxo Mecoloyyiou

Fish of the the day fillet, tobinabur textures, sauteed greens, kakavia sauce

and messolongi avgotaraho

Fron Ve Grll

Mapivapiopévo KovrocoiBAi Korénoulo / Chicken Kontosouvli
pe pe€ikdviko pud) kai poug yiaolpT apwuaTiopévn pe pupwdikd kai lime
Chicken Kontosouvli with mexican rice & mousse yogurt with lime

1700

Black Angus skirt steak €4300
Black Angus skirt steak Apepikrig, wpipavong 30 npepdy, pe Tpayavéqg natdreq
baby ka1 céAtoa Boutipou apwpartiopévn pe eotpaykdy kar pouotdpda
American Black Angus skirt steak, 30 days ripening with crispy baby potatoes flo-
vored with estragon and mustard
Wdpia Hpépag / Caught of the Day €8500 kg
PwthioTe paq yia 1a ydpia npépag. Avdhoya 1o péyeBog pnopoiv

va yivouv ynté i codna (kakaPid). Anapaitntn n nponapayyeAia

Ask for the caught of the day. According on the size the fish can

be grilled or soup. Pre-order is required

la Toug pikpoUg pag ¢idoug / For our little friends

Ynayyén pe kdkkivn odAtoa A a la cream pe pnéikov
Spaghetti with tomato sauce or a la cream with beacon € 10

AMARONDA
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