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Yapoocovna

@EUETO Yaplov, TaTaTd, KApoTo, CEALVO

*BeAovuTé covna OxAaacivaov

yapvipetot pe Unto @AETo Paplol & KpEpa yaAKKTOG
sTerra e mare

@UAETO TOLTOLPUS [E cdAton demi glace & pavitapia Champignon.
*Mmakaiiapoc¢ ZxopSaiid

KOUPKOUTL TV paS & GUVOOEUTIKO GIKOPOaALd
Mmi@TEKL Paplov

XelpotoinTo 6Ta KépBovva Lie pOll 1) TARTATES THYOVNTES
«Burger Jiapiov

XelpoToinTo PmpTEKL Praplov Ynjigvo oTa kdpBovva,apolAl, vroldTa,
sauce tartar. ZuvoSeVeTaL |IE TTUTATES T YAV TEG

+Fish club sandwich

QPUAETO TOUTOVPUS, LAPOUAL, PHAYLOVELX, VTOATO
Yuvodevetal je pull Kal TatdTa fpacth
“FKadapapakia pepida

MYavnTa

*Tapideg pnepida

mTeg oTa KapBovva N TNYAVNTES

«Tavpog pepida

™TYavnTog

TapSéia pepida

ymt ota kapfovvo 1 TyavnTy

ZYMAPIKA

sMuxapovada tov Yapa
linguine pie *ytamddl, *kedapdapy, *0éia, *yapideg, vropdra, mmeptés & Kpépa YAAAKTOG
[I£vveG pe TOVO
penne rigate i TOVo,vToOpdTa & TITMEPIEG
Tapdopakapovada
linguine pe *yapideg, vropara,mmepiéc & kpépa yaAakTos,.
sMudopakapovada
linguine jie *pdia, vropata, mMMEPIEG

PIZOTO
sLeverDuSoleil
ITadikd pLoto, Fytamddy, *kadapapt, Fuudia e kdpu & Kovprouud.
«FishBar
Itk prloTo pe ¥yapmapec, safran, vropdra & peta.

MOIKIAIEZ
o[lokiAia OaAXGOIVEOV PLKpl)/HEYaAT
*kaapdapt, fyapida, *pddia, *yTamod,mardreg, wito, sauce
e[lowiAia Papikwv pe ymra
aopdEAn, PiAéTo TotmoUpd, PTLETEKL Yraplol, *IImakaAldpo, TaTATES, TTa, sauce

WYAPIA & GAAAYYINA

PWTNOTE pog yuee Ta rapra pepag

wipia (oyavzdfotedpdona)
e EETRa YpEwaT) 4,00 & £TL NG TUINE Tow ol
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«MapouiL

JIE (PPEGKO KPEHPIVOAKL

eAdyavo

J1E TpULpEVO KapodTO

*Ayyoupovtopdata

VTOPATA, Qyyoupt

X@PLATIKNY

VTOHATA, Qyyoupl, TIUTEPLE, KPE(PUOL, EMEG, (PETA

«Kwvoa

Brodoyixn kKwvoa, *yapida, viopata, ayyolpl, ¢ppecko Kpe|ol, vinaigrette
*FISH BAR

papoVAL, pLAéto Yraplov, yapidea, mix Ipov kapmay,

nappelava, dressing

«KpnTikn Mavéaisia

VTGKO, VTOUATA, KPEPUOL, META, cryyoUpL, TUTEPLY, EALEG, KATTIOP, Vinaigrette
«Beluga

Brodoyikn padpn @okn,@AETo TolmoLpa,mogadt Xapoution, ,@pEoko KPepuudy,mavtiapt, vinaigrette.

OPEKTIKA
«*XtamddL Evdato
HayelpeEvo e EAaioAado,f081 & kpaoi
FXtanos Pnto
ota kapfovva

< Tapide¢ Zayavakt
vTopata, mmepla & @Eta

oy r
¢ MUISI.(I EC(Y(IVf&ICl , Pwpi 1,00 - EActoiado atopiko 1,00 - E081 atopiko 0,50
WSO TG AUTEDIL & PETL Acyeoviet (T GAsc Tig Bpaatéc | mpé auddreg
Nutatocaldta : ; ; ;

s , EMALYOUPE ACXoOvIKG TOPoywyTS TOU TOTTOV PG

RE (PP;:KO SEEL IJUGE;KL KEL PG OO LE HOVO VTGO TTR@THG
¢ n(‘:‘r S TT]Y(XV;I] &<y nowoTnrag shaoiado kabog
LPPEUKEQ KELPOIEOHES, KoL O OAa Te PN T 1) Loyeipentd ooyt poag)
X pt[‘! ; Tryooumxdt (oo o Ty Tee xpriowoToloB e povo nAEioo)
fpaota emoxng
«[lavtlapix

Mt Aayavik@y

XOpTa eTOXNG, TAVTIAPLY, TATATOGHAGTA
«IZxopSaiia

XELPOTTOINTY [IE TATATA

Dafa

XelpomoinTn e Yidokoupiévo Kpeppidt
DéTa

glaiodado & piyavn

«PUO{1 Basmati
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MAIN DISHES

Seafood Velouté Soup
(garnished with grilled fish fillet & heavy cream)

Fish Soup (with fish fillet, potato, carrot, celery)

Terra e Mare
(sea bream fillet with demi-glace sauce & Champignon mushrooms. Served with rice and boiled potato)

Fish Patty
(handmade on charcoal with rice or french fries)

Fish Burger
(with handmade fish patty grilled on charcoal, lettuce, tomato & tartar sauce. Served with french fries)

Cod with Skordalia
(with beer batter & garlic dip side)

Fish Club Sandwich
(with sea bream fillet, lettuce, mayo, tomato)

Fried Calamari portion

Shrimp portion
(grilled on charcoal or fried)

Anchovies portion (fried)

Sardines portion
(grilled on charcoal or fried)

Fisherman's Pasta
(linguine with *octopus, *calamari, *mussels, *shrimp, tomato, peppers & heavy cream)

Penne with Tuna .
(penne rigate with tuna, tomato & peppers)

Shrimp Pasta (linguine with *shrimp, tomato, peppers & heavy cream)

Mussel Pasta
(linguine with *mussels, tomato, peppers)

Lever Du Soleil
(Italian risotto, *octopus, *calamari, *mussels with curry & turmeric)

FishBar Risotto
(Italian risotto with *king prawns, saffron, tomato, peppers & feta cheese)

Seafood Platter Small/Large
(with *calamari, *shrimp, *fmussels, *octopus, potatoes, pita bread, sauce)

Mixed Grilled Fish Platter
(sardines, sea bream fillet, fish patty, *cod, potatoes, pita bread, sauce)

FISH & SEAFOOD Choose from the fresh fish available on our counter (fried or grilled)
with extra cleaning/cooking charge 4.00 € per kilo Special processing (filleting) extra charge 1.00 €

Bread
Individual Olive 0il
Individual Vinegar

Vegetables: For all our boiled or raw salads we choose local products and use only top quality
olive oil (also in all our grilled or cooked dishes).

Fried: For frying we use only sunflower oil.

\\\.\ ?f’f

Frices inchude VAT and monidpal mx.
According to EU Regulation 1165201 1, phease a5k our manager for allargen nformation.
Regponsible: VASILES PAPADOPOULOS, *Frozes products o snsure frechness
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SALADS

Lettuce
(with fresh onion & dill)

Cabbage
(with shredded carrot)

Cucumber & Tomato
{with tomatoe, cucumber)

Greek Salad
(with tomato, cucumber, pepper, onion, olives, feta cheese)

Quinoa
(with erganic quinoa, *shrimp vinaigrette, tomato, cucumber, fresh onion)

FISH BAR
(with lettuce, fish fillet, *shrimp, mixed nuts, parmesan, dressing)

Cretan Feast
(with barley rusk, tomato, onion, feta, cucumber, pepper, olives, caper, vinaigrette)

Beluga
(with organic black lentils, sea bream fillet, carob rusk, vinaigrette, fresh onion, beetroot)

APPETIZERS

Octopus in Vinegar
(cooked with olive oil & vinegar)

Grilled Octopus
(on charcoal)

Marinated Anchovies.
(handmade with garlic and oregano)

Shrimp Saganaki
(with tomato, pepper)

Mussels Saganaki
(with tomato, pepper)

Potato Salad
(with fresh onion)

French Fries
(fresh handmade)

Boiled Greens (seasonal)
Beetroots

Mixed Vegetables
(with seasonal greens, beetroots, potato salad)

Skordalia (Garlic Dip)
(handmade with potato)

Fava
(with finely chopped onion)

Feta Cheese
(with olive 0il & oregano)

Basmati Rice (with turmeric)

N

Frices inchude ¥AT and munidpal fax.
According i §U Regulation 116% /2011, phease ask our manager for allergen information.
fesponsible: VASILES PAPADOPOULDS, *Frozen produces (o snsare freshness



ZOMBIE

Blend amo poUpLAlkép falernum,olpomt KaveAog, xUHOG artd AGLY, X UHOC GTIO KOKKIVO
YKPEUTIPPOUT,PPECKD TIROLOV PPOUT, TOUPE avava,angostura bitters.,

Blend from rum,Falernum liqueur,cinnamon syrup,lime juice,red grapefruit Juice,
fresh passion fruit,Pineapple puree,Angostura bitters.

MAI TAI

TOACLWHEVO POUHLALKED TIOPTOKAAL OLPOTIL TUKPAPOYSAAO, XUHO and AdLy,
olpoTt Laxapng Angostura bitters.

Aged rum,arange liqueur,orgeat syrup,lime juice,simple syrup,Angostura bitters.

PORNSTAR
Botka, Alkép amo @poUTa Tou maboug (Passoa),opomnt Pavidiag
Vodka,Passion fruit Liqueur (Passoa),vanilla syrup.

MANHATTAN
Mmeppumov ouviok, KOKKIvo BeppouT Angostura bitters.
Bourbon whiskey,red Vermouth,Angostura bitters.

MARGARITA

Aeukn Tekido, Xupd amd Adip, AMKEP TTOPTOKAAL.
Blanco tequila lime juice,orange liqueur.

DAIQUIRI ®PAOYAA / STRAWBERRY DAIQUIRI
NEUKO POUPLXLHO ATIO AQLY, TIOUPE PPOOUAAC.
White rum,lime juice,strawberry purée.

SAKETINI
Botka,Zake vipal BeppovT,vtpal T(v,dash aAatovepo.
Vodka,sake dry vermouth,dry gin,dash of salt-water.

BELLINI
Moupsé podAKIWVO,AKED POSAKIVO, XUHO AELOVLVTPAL Prosecco
Peach purée, Peach liqueur,lemon juice,dry Prosecco

APPLE MARTINI
Botka vrpal TOw, xupog pnAov,opomt laxapne.
Vodka, dry gin, apple juice,simple syrup




INSIDE OUT Kanviotou cohopou/Smoked Salmon
DAadEAPELD, ayyoUpL PPETKO KPEPPLSL, oovoauL tonkatsu sauce.
Philadelphia cheese, cucumber, fresh spring onion, sesame seeds,
tonkatsu sauce

INSIDE OUT lapida Tempura / Shrimp Tempura

Ayyoupl ikAa Kapotou,sweet chili,teriyaki sauce,tobiko,kpeppudi
PpulE.

Cucumber, pickled carrot, sweet chili, teriyaki sauce, tobiko, fried onion

INSIDE OUT AaBpakt / Sea Bass
Ayyouprofokavto,yapida,kosho mayo,unagi sauce kpeppdt @pilg, tobiko.
Cucumber, avocado, shrimp, kosho mayo, unagi sauce, fried onion, tobiko

MAKI ROLLS Tovog / Tuna
APokavTo,ayyoupLKivoa,spicy mayo,teriyaki sauce.
Avocado,cucumber,quinoa,spicy mayo,teriyaki sauce

MAKI ROLLS Surimi kaBouptot / Crab Surimi

Aayoavikd,aioli mayo / Vegetables,aioli mayo

MAKI ROLLS Ocean Mix
KapolpLAayavike, yaplda, poyloveld, KOTVIOTO XEALPPECTKO KPERNUSL,

uif govoapi,unagi cause.
Crab, vegetables, shrimp, mayonnaise, smoked eel, fresh spring onion,
sesame mix, unagi sauce

MAKI ROLLS Auvyotépayo / Bottarga
Avyotapayo, ayyoupl, afokavto, mépAeg Agpoviov.
Bottarga, cucumber, avocado, lemon pearls.

KAPPA MAKI
Ayyoupt, apokato / Cucumber, avocado

Fapideg Crispy Tempura / Crispy Tempura Shrimp
6 Tpayaveg yapideg tempura, covoapl, sweet chili sauce,
6 crispy tempura shrimp, sesame seeds, sweet chili sauce

SEAFOOD Noodles

Noodles puliov pe pukia wakame,surimi,yapida tempura,sweet chili,unagi sauce, govaodyit
KPERHUSL (ppLlE.

rice noodles with wakame seaweed, surimi, tempura shrimp, sweet chili, unagi sauce,
sesame seeds, fried onion




