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OUR EXPERIENCE

Crab tartare

yuzu truffle

Bluefin tuna tataki

garlic aioli & creamy jalaperio

Usuzukuri

tuna, salmon, yellowtail

Spicy salmon tataki

shallot ponzu, fennel oil, wakamomo, lotus root & pickled kumquat

White fish carpaccio

white miso, feta cheese, red plum paste & arare

Bluefin tuna carpaccio

furikake, snack cucumber, green apple & yuzu kosho ponzu



KPYA OPEKTIKA
COLD APPETIZERS

Taptdp tévov

Tuna tartare

Moug Aevko® tapapd

Tarama (white fish roe) mousse

Méortpa pe komaviotj Mukdvov, topdta, ehatéAado & piyavn

Mostra with Mykonian kopanisti cheese, tomato, olive 0il & oregano

Mukovidtiky mita

Mykonian pie

Ayxwvooardta

Sea urchin salad

Qud Baracowvd (pe to KIAd)

Raw seafood (per kilo)

Kapmdtoto yaprot pe ayvéd & kamviotd tapapd

White fish carpaccio with sea urchin & smoked tarama (white fish roe)

Mapwapiopéva Jdpia pe é&tpa mapbévo ehatérado & Aepovoyafidpt

Marinated fish with extra virgin olive 0il & lemon pearls

Ddfa Zavropivng pe topdra, kpeppddt, kdmapn & é&tpa mapbévo eratdrado

Santorinian fava with tomato, onion, capers & extra virgin olive oil

T'adpog papivdtog oe kpépa mpdoivng topdtag & é&tpa mapbévo eratdrado

Marinated anchovies in green tomato cream & extra virgin olive oil



XAAATEX
SALADS

Xotpoug pe oaidta mavigdpt & pavouvpt

Hummus with beetroot salad & manouri cheese

Zalatolpt pe ayviotéd oardyt, pavpopduka gaodiia,
ppéoko kpeppLddkt, E60t & ¢&tpa mapBévo eratérado

Salatouri with steamed skate, black-eyed beans,
spring onion, vinegar & extra virgin olive oil

EAMvikn pe topdta, ayyodpt, kpeppdot, tpdowvn mimeptd,
eMég, péta & é&tpa mapBévo eraidAado

Greek salad with tomato, cucumber, onion, green peppers,
olives, feta cheese & extra virgin olive oil

[TowkAieg Topdtag pe dressing and avyotdpayo

Mixed tomatoes with bottarga dressing

Bpaotd Aayavikd emoyng

Boiled seasonal vegetables



ZEXTA OPEKTIKA
HOT APPETIZERS

Trnyavntd korokvBdkia pe tGatdikt
Fried zucchini chips with tzatziki

Kaiapdpt Yymté pe Aepdve, piyavn & é€tpa mapBévo ehatérado
Grilled calamari with lemon, oregano & extra virgin olive oil

Kaiapdpt tyyavntéd
Fried calamari

Xtam6d Yymtd pe E6dL, piyavn & é6tpa mapbévo ehatdrado
Grilled octopus with vinegar, oregano & extra virgin olive oil

Topatokeptédeg pe péta & pupwdikd
Tomato fritters with feta cheese & herbs

Zayavdkt keparoypafiépag
Kefalograviera cheese “saganaki”

Mukovidtikot ke@tédeg pe tiatdikt
Mykonian meatballs with tzatziki

IMatateg myavntég
Fried potatoes

I Tatdteg tyavntég pe tpodpa & oditoa tyavntod avyoy

Fried potatoes with truffle & fried egg sauce

l'apida cayavdxt pe péta & odAtoa topdrtag
Shrimp “saganaki” with feta cheese & tomato sauce

Mida ayviotd pe Aepovatn oditoa kpaotov
Mussels in wine & lemon sauce

Kapafideg tyavntés pe kavtepr) dota mmeptdg
Fried langoustine with a spicy pepper paste

I'évog covmidg

Baby cuttlefish

I'évog yeAob pe okdpdo, Aaoti topdta & ¢&tpa mapbévo eratdrado
Baby eel with garlic, sundried tomato & extra virgin olive oil



ZYMAPIKA
PASTA

Aywopakapovada
Sea urchin pasta

Zmayyét pe avyotdpayo & kapafida
Spaghetti with bottarga & langoustine

Mudomniragpo
Mussel pilaf

Xrtamnddi pe kopté pakapovdakt
Octopus macaroni

[TamapdéAieg pe Etvotipt
Papardelle with xinotyri cheese

Aotakopakapovdda (pe to KIAS)

Lobster pasta (per kilo)

> TH 2XAPA
FROM THE GRILL

Dpéoro Pdpt (pe to KIAS)
Fresh fish (per kilo)

Aotakde (pe o kihd)

Lobster (per kilo)

Tapideg yiyag (pe to kiAd)
Jumbo shrimp (per kilo)

BaotAiké kaPoipt (pe to kiAd)

King crab (per kilo)

T'apideg Carabineros (pe to kAd)
Carabineros prawn (per kilo)



>TO JOSPER
FROM THE JOSPER

‘O)a ta kpéata pag efvar Black Angus mpoérevong U.S.A. | All our meat is Black Angus from the U.S.A.

Ziyopayetpepévn pooyapiota otmbomievpd pe kpbapdkt (yia 2 dropa)
Slow-cooked beef brisket with orzo (for 2 persons)

Navdxkt kotdmovio

Baby chicken

Rib-Eye U.S.A.
Rich in complex & buttery flavour

Tenderloin U.S.A.
Exclusive grade 5+ Angus U.S.A. beef, rich in biscuit buttery flavour

EITIAOPIIIA
DESSERTS

[Tpo@rtepdA
Profiteroles

Cheesecake @ppdovia
Strawberry cheesecake

Aovkovpddeg pe eAnvid pédt & kavéia
“Loukoumades” Greek honey puffs with cinnamon

Kapuvdémita

Walnut pie

Y okoAatdmita

Chocolate pie

[Tayoté (avd prndra)
Ice cream (per scoop)



MapakaAw eVNPEPWOTE PAG YL TUXOV SLATPOPLKEG AANEPYIES.
Please inform us of any food allergies or dietary restrictions.

2TIG TLHEG TiepIAapBAvovTal dnPoTIKOG 9Opog & o avaloyog GrA.
Ayopavoptkog YrevBuvog: ZANNHE GPANTZEXKOS

Prices include: municipal tax & VAT.
Managing Director: ZANNIS FRANTZESKOS



