Aprog¢ avd drouo

Opekrika

Moug Aeukou rapaud

ue apwparika éraia
MeAir{avooaAdra

e Topdra, wnri mTEpIG QAwpivng
Kai nuimaorn maAauida

Pdpa

VE LappeAdda Kokkdpl

Kai Tnyavit kamapn

Tardixi

e ayyoUpl, KOAOKUBAKI, KapTo
Aadorupt ¥Ynré

e xeipomoinin pappeAdda péor
Tnyavnrof Avéof KoAoku6iou
e Tupl Kai

kaBoupdiouévo couadyl
ANoukoupuddeg KoAokubiou

e &vé Tpaxavd, eéra Kai
apwyariké yiaolpT

Mardreg Tnyavnrég

pe ppéokia plyavn kai

Kkpéua karaikloou Tuplot

Opekmika ¢ O@dAaocoag

Meooyeiakry Yapboourra BeAouré
@IAéTo WapioU, Aaxavikd

Gyoza pe Toimoupa

Kai Kakapid e cappdv

Xrévia

pe apwyanapévo BouTupo

Kai Toupé oeAivépidag

Zefiroe Toimoupa

poug aBokdvro, pamavdki,kéhiavpo

2,00€

9,00 €

9,00 €

8,50 €

6,50 €
8,00 €

11,00 €

8,50 €

7,50 €

12,00 €
14,00 €

18,00 €

18,00 €

Bread per person

Appetizers

Fish Roe Dip Mousse

Herbed oil

Roasted Eggplant Dip
tomato, grilled florina pepper
and bonito

Fava

shallot chutney,

crispy capers

Tzatziki

with cucumber, zucchini, carrot
Local Goat Cheese

with pomegranate chutney
Fried Zuchini Blossoms

with cheese and

roasted sesame

Fritters Zucchini

with fresh aromatic yoghurt sauce
& sour trahanas

Fried Potatoes

with goat cheese mousse

and oregano

Seafood Appetizers

Mediterranean Velvet Fish Soup
fish fillet, vegetables

Gyoza with Sea Bream
bouillabaisse with saffron
Scallops

with herbed butter

and celeriac puree

Ceviche Seabream

avocando mousse,radish,coriander



Zaoiw Mayidriko

e odAToa obyiag, Addi polpag
Kail TTopTOKGA!

Kapmdroio AaBpdxi

Adiy, AGdI amé Toikl, pdvyko
Taprap AaBpdxi

JeAé oudo kai vektaplvi

Xramédi* ¥nré

Ue @dBa kai pappeAdda kdmapng
KaAapdpr* ¥nré

Kkivéa, Koukouvdpl, aTapida

ZaAdareg

Mpdoivn ZaAdra

avauekn mpdavn caAdra,

mikAa axAGo! kapapeAwpévo mekdv
Nrouarivia pe XAwprj

Nroparivia, méoTo BaaiAikoy,
VIGKOG Kal

XAwprj AaturrdAaiag

EAMnvikn ZaAdra

Topdra, ayyoupdk, ous gérag,
eNég, TiTepIéS , TiikAQ KpEULUS,
naéipdd xapoumiou

ZaAdra MaoréAi

avaektn mpdavn caAdra, TopToKGA,
mpdovo priAo Kai Taotéh

Xépra Emoxris

X6pr1a emoxri¢ pe Topdra

kai mikAa mardépi

19,00 €

17,50 €

18,50 €

18,00 €

19,00 €

15,00 €

12,00 €

11,00 €

12,00 €

7,50 €

Amberjack Sashimi
with soy sauce, truffle oil
and orange

Seabass Carpaccio
lime. chilli oil, mango
Seabass Tartare
ouzo gel and nectarine
Grilled Octopus*
with fava and caper chutney
Grilled Squid*

quinoa, pine, raisin

Salads

Mesclun Salad

mixed green salad,

pickled pear,caramelized pecans
Cherry Tomatoes with Chlori cheese
cherry tomatoes, Basil pesto,
dacos (local rusk)

chlori cheese from Astypalaia
Greek Salad

tomato,cucumber, Feta mousse
olives. peppers, pickled onion
carob rusk

Pastel Salad

mixed green salad,orange,

green apple and pastel
Seasonal Greens

Seasonal greens, tomato

and pickled beetroot



Zuuapika & Piféra

Aykoulvi @aAaoaiviwv
Toudra, pupwdikG, Kaiaudpr*,
XTaméor, yapldec*, kovef Aguévi
Pigéro us Fapideg

TTOPTOKAAI, Cappav

Piforo Apakd

buéauog, pooyoAéuovo
Aiykouivi ue MeAdvi Soumdg
KaAapdpl, méaro pdpabou
Aiykouivi pe Xrévia
HUpwWOIKG Kai odAToa Kpaoiou
Kpi6apéro ue Mavirdpia

" pe ToikiAla paviTapiiv

ka1 Aadorupt

Mara rn¢ @dAacoag

Ziplag

TToUpég plyavarog,

apwparnké AadoAéuovo

PiIAéro Aaupdki Zwré

pe piféro ané oeAivépila
Toimrodpa lNMAakf

@iAéro Tamrolpag, odAtaa wning
Topdrag, Kawahouéva Aaxavikéd
PiAéro Tévou

wnrég 1évog, pavirépia,
moAUxpwyn caAdra, mapueddva
PiAéro Yapiou Huépag Ppikaocé
wn16 @iAéro wapiol pe GviBo Kar Aspévi

19,00 €

20,00 €

17,00 €

19,00 €

21,00 €

17,00 €

19,00 €

20,00 €

19,00 €

20,00 €

27,00 €

Pasta & Risoftti

Seafood Linguini
tomato, herbs, squid®,
octopus®, shrimps*, confit lemon
Shrimp Risotto
orange, saffron

Pea Risotto

mint,lime

Squid Ink Linguini
calamari,fennel pesto
Scallops Linguine
herbs and wine satice
Orzo with Mushrooms
with mushrooms

and ladotiri (local cheese)

Sea Dishes

Sword Fish

baked potato puree with oregano.
ladolemono sauce

Sauteed SeaBass fillet

celery root risotto

Baked Seabream

seabream fillet, roasted tomato satice
charred vegetables

Tuna Fillet

grilled tuna, mushrooms,

mesclun and parmesan flakes
Fresh Fish Fillet Fricassee

roasted fish fillet with dill and lemon



Mmara pye Kpéag

Rib-eye

e Tyavntéc mardreg

kan adAroa chimichurri

KorémouAo PiAéro

TMOUPES pIyavdrog Kai dip pouatépdag

Mdra Huépag

la m b1aBeaiuéinra, ameubuvesire

or10 oépfic
A'Yapia

Zuvaypiéa
Payypi
Zpupida

, Z1Eipa
Pogodg
Zapyog

ZKopmiva

dpéokog AoTakog (KIAG)

Aorakopakapovada pe Aiykouivi
Aorakés ¥nrég orn Xxdpa
KoAoxrurra e Atykoulvi
KoAoxrumra ¥nrij otn Zxdpa

Aropikn) Aorakopakapovdda

28,00 €

15,00 €

78,00€
78,00 €
78,00€
70,00 €
70,00 €
65,00€
60,00 €

145,00 €
140,00 €
145,00 €
140,00 €
37,00 €

Meat Dishes

Rib-eye

with fried potatoes
and chimichurri sauce
Chicken Fillet

puree with oregano and mustard dip

Daily Special Dishes

Ask waiters for availability

Quality A

Dentex

Red Porgy / Pargo
White Grouper
Golden Grouper
Grouper / Cernia
White Bream / Sarago

Scorpion fish / Scorfano

Fresh Lobster (per kg)

Fresh Lobster with Linguine
Grilled Fresh Lobster

Local Lobster with Linguine
Grilled Fresh Local Lobster

Portion of Fresh Lobster with pasta



