SEA TAVERN



MoikiAia yopidy otov Eulépoupvo ue dips €15 / aropo
Variety of bread with dips

Slailers

Fried yuzu shrimp roll € 1400
AyyoUpi, yuzu tobiko, jap mayo, teriyaki sauce, nikdvrikn payiovéla &
PPEOKO KPEPHUBAKI

Cucumber, yuzu tobiko, jap mayo, teriyaki sauce, spicy mayo and spring
onion

Salmon teriyaki roll € 1500
ABokdvro, ayyoUpl, yuzu tobiko, ppéoko kpeppuddki kar otnv kopuh
oolwpdg, teriyaki sauce, spicy mayo kar coucdpi

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

Crab mango roll € 1700
Me taptdp kaPoupiod, nikAa ayyodp, tobiko kokkivo, chilly,

carpaccio mango, unagi sauce Kai pop corn yAukonardrag

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

MoAimiko fusion Kiouvegé / Fusion Kiounefe kantaifi € 1000
Wntd Tahaydvi oe pwAia and kavraigr pe xeiponointn yappeAdda
noptokdAi kai kafoupvriopévo puoTiki Alyivng

Fusion Kiounefe kantaifi with orange jam and nuts

Aoukoupddsg Pérag / Feta Donuts Cheese €900
Me papperéda Topdrag
Feta Donuts Cheese with Tomato Marmalade

Tardki tévou / Tuna tataki € 1600
kapaliopévo pe teriyaki polga kpolota andé coucdpr kimchee,

soy passion sauce, ppéoko ndoaiov kai chips tobinabur

Tuna tataki glazed with teriyaki truffle sauce, kimchee sesame crust,

soy passion sauce, fresh passion and chips tobinabur

KaAapapdxia Tnyavnrd / Deep Fried Squids € 1300

XeBitoe Tonoupag / Ceviche sea bream e 1700
Me ydAa tiypn, yAacapiopévn yAukonardra, kanviotdé kahapndki,
KpeUHUSI, TafAy, Topartivia kar kbAiavdpo

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

Xranéd1 Ixdpag / Grilled Octapus € 1400
Kapapehwpévo Xtanddi, Bahodpiko, pdPa, upég kdnapng
Caramelized Octapus, balsamic, split peas & capers

Fapidzg Butterfly / Shrimp butterfly € 1350

Mavapiopéveq pe NAvKo Pe mayo curry sauce
Shrimp butterfly breaded with panko and mayo curry sauce

Miroca Mapyapira / Pizza margarita € 1100

Mitoa Proscivtto / Pizza Prosciutto € 1500
MNitoa MpooouTo, pdka, nappeldva / Pizza Prosciutto, rocket, parmesane



Goalads

EAAnviki ZaAdra 1100
The World Famous Greek Salad

Chicken Mango € 14,00
Avdpeiktn caldra pe koténoulo cwté, chips ayyivépag lepoucalriy,
kdoloug, udvyko kai dressing mango - passion

Chicken salad mixed salad with sauteed chicken, tobinabur chips,

cashews, fresh mango and mango passion dressing.

Andxi / Apaki € 1500
Avdpeiktn caldra pe andki, kapape wpévo pouvtouki, dressing ppdoula,
Tpayavd kouholpl ©sooalovikng kal eAGdeg nappeldvag

mixed salad with apaki, caramelized hazelnuts,strawberry dressing,

crispy thessaloniki’s sesame round bread and parmezan flakes.

Zaldra kivéa / Kinoa Salad €16,00
Me Aaxavikd, yapideg owre, Kpepd tupi, Aaiy, pupwdikd, apokdvro,

TOMaATIVIO, pONZU

With Vegetables, Shrimps, Cream cheese, Avocado, Ponzu, Lime

Zaldra Capricciosa / Capricciosa Salad € 1300
Me pavitdpi cwté, Alaoti Topdra, apdydaro @iAé kaPoupdiopévo

e coucdpl, pAISeg napueldvag kai dressing peAdoa Parodpiko

With sauteed, sundried tomato, almond fillet with sesame,

parmesan flakes and mollases balsamic dressing.



ManapdéAeg pe Mooxapicio piAéro € 1800
Papardelle with beef tenderloin

Dpéokieg nanapdéleq pe pooxapiolo gpiIAéTo owté oe kafoupdiopévo
Boutupo pe Bupdpi, kanvioth pehirléva kar AiaoTri Topdra

Fresh papardelle with sauteed beef tenderloin in beurre noisette,

thyme, smoked eggplant and sundried tomato

Pi{éro Aypiov Mavitapidv EuPoiag € 1700
Rissoto with wild Local Mushrooms

Aypia Mavitdpia, Aédi Aeukriq Toolpagq

Rissoto with wild Local Mushrooms, White truffle oil

KpiBapdro pe yapideg i pe ppéokieg rahiatéleg € 1900
Orzo with shrimps or with fresh tagliatelle
Me yapida ,roparivia / shrimp, cherry tomato

Apvi ®iAéro / lamp tenderloin €2800
Apvi piAéTo pe kpoloTa and guoriki Alyivng, odAtoa peAdoa gpdoulq,
yaAAikd kartoikiolo Tupi kal noupég yAukonatdraq

lamp tenderloin with pistachio crust, mollases strawberry sauce, cheuvre
cheese and sweet potato puree

®iAéro Ydpi / butter poznu / AaxavovroApdg yapidag 30,00
Fish fillet / butter ponzu/ shrimp laxanontolmas

DiNéto Ydpi nuépagq pe butter ponzu sauce, apwpartiki kivéa kai
AaxavovroAuddeg artpol pe Taptdp yapidag

Fish fillet of the day with butter ponzu sauce, aromatic kinoa

and cabbage rolls stuffed with shrimp tartare

Wdp1 Piléro pe odAtoa kakaPid / fish fillet with kakavia sauce € 2900
®iNéTo Ydpi npépag pe upég ayyivdpag lepoucalny,

Tolyapiaotd xépTa, odAtoa kakaPid kal auyotdpaxo Mecoloyyiou

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

kakavia sauce and messolongi avgotaraho.

Aotakopakapovdda n KwAokrina €9500 kg
MapayyeAia pia pépa vwpitepa
Pasta with Lobster or Greyfish (One day pre-order)

Wdpia Huépag, Caught of the Day € 8500 kg
PwthioTe pag yia ta ydpia nuépag. AvdAoya 1o péyeBog unopoiv

va yivouv yntd i cotna (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

Mapivapiopévo KovroooipAi Korénoulo €1700
Chicken Kontosouvli

Me pe&ikdviko pidi kar polq yiaolpT apwpatiopévn e pupwdikd kai lime
Chicken Kontosouvli with mexican rice & mousse yogurt with lime

Black Angus skirt steak €4300
Black Angus skirt steak Apepikig, wpipavong 30 npepdy,

e Tpayavég nardreq baby kai odAroa Boutipou apwpartiopévn

ME E0TPAYKSY Kal pouoTdpda

American Black Angus skirt steak, 30 days ripening with crispy baby
potatoes flavored with estragon and mustard

la roug pikpouq pag giloug / For our little friends

Ynayy£T pe kkkivn odAtoa i a la cream pe pnéikov
Spaghetti with tomato sauce or a la cream with beacon € 10




Desserls

Cheesecake Gyoza 1100
KapapeAhwpévn poloka gyoza yepioth pe kpépa cheesecake,

odAtoa gpoUlTwy Tou ddoouq Pe dpwpa niKpaplydalo,

crumble apuy&dlou kai noidpa rasberry

Caramelized Gyoza air pillow stuffed with cheesecake cream,

forest fruits with bitter almond essence ,almond crumble and

rasberry powder

Ferrero 12,00
Kpéua ZokoAdra yéhakrog, npaiiva gouvroukiod, naywtd Pavilia
Chocolate cream, hazelnut praline, vanilla ice cream

The real Deal Baklava (2 &ropa - 2 persons) 1600
KapapeAhwpévo @iAo kpoloTag /kpépa @ioTiki /Kapape \wpévo
noptokdAI /naywté ioTiki

Caramelized crust sheet / pistachio cream /caramelized orange /

pistachio ice cream

Lemon Pie 1150
Avadopnpévn tépta Aepdvi, Tpippévn papEyKa, PE XDPA apuyddAoy,

Kpépa Aepoviol, pdvte Aeukiq ookoAdrag pe Bavilia payadaokdpng

ot kpoUoTta BouTtupokakdo

Reconstructed lemon tarte, crusted meringue, fake almond soil,

lemon creme, white chocolate monte with magadascar vanilla,

info cocoabutter cell

MAaté ®povtwy Enoxrig (2 dropa - 2 persons), Season Fruit Cuts €12,00

MndAa, per scoop € 400

Mapeé Kpépa pe Kudwvi, Niaolpt pe MéN kai Kapiddia,

®pdoula Xwpig Nhoutévn, Bavihia BIO, ZokoAdra BIO, Bavikia pe I1éfiq,
Yoppné Mdvyko, TupapiooU, Oiotiki, Maotixa, Audydaio, KavéAa,
YokoAdta, Mé&PAoPa, Aoukolpl, Aepovypag, Mnoévo, ToixAépouoka
Parfee Cream With Quince, Yogurt with Honey and Walnut,

Gluten Free Strawberry, Lactose Free Chocolate, Vanilla BIO,

Chocolate BIO, Vanilla Stevia, Tiramisu, Pistachio, Mastic, Almond,
Cinnamon, Chocolate, Pavlova, Turkish delight, Lemongrass, Bueno, Bubble



Suflt Dok

AvayukTikd 250ml / Soft drinks 250 ml € 4,50
Coca cola / Sprite / Fanta / Schweppes soda / Schweppes Tonic

Red Bull € 600
3 Cents 200 ml € 600
Nepé 1ltr / Water 1lir €200
Nepé 0,5 ltr / Water 0,5 lir € 100
Nepé AvBpakoixo / Sparkling water local 250 ml €250
Sparkling water Perrier, S Pellegrino 750 ml € 4,50

Beers

Amstel 330 ml € 600
Fischer 330 ml €700
Sol 330 ml €700
Alfa Retro 330 ml €550
Amstel (alcochol free) € 6,00
Heineken BapeAioia / Heineken Draft €550
Pietra (Biera Corsa) Premium Beer 330ml €700

Ready e denk

Smirnoff Ice €700
Gordon's Space €700
Bacardi Breezer €700
Strongbow €700

Quze

BapPayidvvn / Ouzo Varvagianni 200 ml € 1100
MAwpépr / Ouzo Plomari 200 ml € 1100
Odlo Mivi / Ouzo Mini 200 ml € 1000
Ouo BubBég / Ouzo Vithos 200 ml € 1200

T pors

ToiNIARg / Tsililis 200 ml € 1100
Zaxapiaq / Zacarias 200 ml € 1100
ToiMiAfig Mooxdro ApBodpyou / Tsililis Premium 200 ml € 1500



SIS | PP

AOPOAER. OINOI - 2 AMTTANIEX
SPARKLING WINE - CHAMPAGNE

O@Q

Mooxdro Nrdor Motripi
Glass of Moscato d ‘asti

€ /700

Prosecco

0,2 lir bottle € 7,50 / 0,75 Itr € 2500

Moet & Chandon Brut Imperial
€ 13000

Moet & Chandon Rose Imperial
€ 13500

Moet & Chandon Ice White
€ 15000

Veuve Clicquot Brut
€ 13000

Dom Pérignon Cuvee
€ 35000



AMARONDA

RESORT & SPA
ERETRIA - EVIA

0006

amarondaresort.com

* Kareyuypévo npoidv/ Frozen product/ Produit sergele
To karGotnpa unoxpeodtal va diabéter éviuna SeAria, oe eidikr Brikn SinAa oty €§080, yia T Siatinwon onoladhnote diapaptupiag.
The shop is obliged to have printed documents, in a special case beside the exit for setting out of any existed complaint.
Y10 payeipepa xpnoiponoleital Ayvé MapBévo EAaibhado kai ato mydviopa nhighaio.
Virgin Olive Qil is used in cooking and Sunflower Oil in frying.
Evnpepdote pag yia tuxdv aMepyieg ota ulikd pag. Please inform us about any allergies or diefary requirements you may have.
Ayopavopikég YnedBuvog / Responsible: Aggelos Lamprou.
Y116 ipég oupnepihapBavovrar dheg ol vépipeg eniPapivoeig / The prices include all taxes and Services



