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CAVIAR LOVERS

Amté tov BpvAikd 0&bpuyyo Mmedodyka (Huso Huso), to yapuidpt Beluga evoaprdvet
v andéAvt oAvtéAeta. Meta&évia ver), fabid, Bovtupdtn yedon kat pia povadikn
entyevor. "Eva omdvio yaotpovoptkd kéopnpa @riaypévo yla eKAETTTVOPEVOLG
ovpaviokovg kat otypés mov Eeywpifouv.

From the legendary Huso huso, Beluga caviar embodies pure luxury. Silky texture,

buttery depth, and a noble finish. A rare gastronomic jewel, crafted for the most

refined palates and the most exquisite of occasions.

Xapudpt Beluga
Beluga Caviar

SPECIAL SASHIMI

ENnviké yapt oAékAnpo
Whole line-caught Greek fish sashimi



Edamame (per person)

OUR JAPANESE EXPERIENCE

Japanese Appetizers

Spicy edamame

Padron peppers

Spicy crab tartare with yuzu & truffle
Tuna tartare with yuke sauce

Salmon carpaccio with truffle ponzu
White fish carpaccio with jalapefio dressing
Usuzukuri with salmon, tuna & yellowtail
Prawn tempura

Miso salmon

N ng 4 l é" SélS h l Wll 2pes. raw or seared

Toro

Tuna

Salmon

Yellowtail

Greek white fish
Shrimp (cooked)
Sea urchin (Gunkan)

Maki

Spicy tuna in soft-shell crab roll 8pcs
Salmon teriyaki on shrimp tempura roll 8pcs
Ebi tempura maki 6pcs

Crunchy spicy tuna 8pcs

Avocado maki 8pcs

Dragon maki 8pcs



Wepi & dip (kat’ dtopo)
Bread & dip (per person)

KPYA OPEKTIKA
COLD APPETIZERS

Movg Agvkod tapapd

Tarama (white fish roe) mousse

Tupokavtepn pe Ymtég mmeptés
Tirokafteri (spicy cheese spread) with grilled peppers

Mbéortpa pe komaviori Mukédvov, topdta, eratérado & piyavn

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

Muvukovidtikn mita

Mykonian pie

Aywooaidta

Sea urchin salad

Qud Baraoowd (pe to KAb)

Raw seafood (per kilo)

Mapwapiopéva pdpra pe é&tpa mtapbévo ehaidrado & Aepovoyafrdpt

Marinated fish with extra virgin olive oil & lemon pearls

Dafa Zavropivng pe topdta, kpeppdodt, kdamapn & é&tpa mapbévo eratérado

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

I'adpog papivdrog oe kpépa mpdovng topdrag & é&tpa mapbévo ehatérado

Marinated anchovies in green tomato cream & extra virgin olive oil



XAANATEX
SALADS

Xotpoug pe oardta mavigdpt & pavouvpt

Hummus with beetroot salad ¢ manouri cheese

Yalatolpt pe ayviotéd oardyt, pavpopduka gaocdiia,
Ppéoko kpeppLddkt, E60t & ¢&tpa mapBévo eratérado

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

EAM vk pe topdrta, ayyodpt, kpeppidot, tpdoivn mimeptd,
eMég, péta & é&tpa mapBévo eraidAado

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

Mukovidtikn pe poka, topativia & Evotipt

Mpykonian salad with rocket, cherry tomatoes & xinotyri cheese

Bpaotd Aayavikd emoyng

Boiled seasonal vegetables

Topdta carpaccio pe kdmap, kpitapo, maraiwpévo E6dt Mapovpd
& eEapetkd mapbévo ehaté6rado

Tomato carpaccio with aged Marouva vinegar, capers, samphire
& extra virgin olive oil

Sea Satin oaAdta pe péka, papoviia, topdta, KATTapOKOLTIA,
TEPEG tovpot, Adyavo & kapdto

Sea Satin salad with rocket, lettuce, tomato, capers,

pickled peppers, cabbage & carrot



ZEXTA OPEKTIKA
HOT APPETIZERS

Trnyavntd korokvBdkia pe tGatdikt
Fried zucchini chips with tzatziki

Katapdpt Yymté pe Aepéve, piyavn & €€tpa apBévo eratérado
Grilled calamari with lemon, oregano & extra virgin olive oil

Kaiapdpt myavntd
Fried calamari

Xtam6o Ymtd pe §6d1, piyavn & é5tpa mapBévo edatéAado
Grilled octopus with vinegar, oregano & extra virgin olive oil

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

Yayavdkt keparoypafépag
Kefalograviera cheese “saganaki”

Mukovidtikot ke@tédeg pe tiatdit
Mykonian meatballs with tzatziki

[Tatdreg myavntég
Fried potatoes

[Tatdreg myavntég pe tpodpa & oditoa tyavintod avyob

Fried potatoes with truffle & fried egg sauce

T'apida cayavdxt pe gpéta & odAtoa topdtag
Shrimp “saganaki” with feta cheese & tomato sauce

Mida ayviotd pe Aepovdtn odAtoa kpaotoy
Mussels in wine & lemon sauce

Kapafideg tnyavntés pe kavtepr) mdota mmeptdg
Fried langoustine with a spicy pepper paste

Tvpomtdpra Ymrd
Baked cheese pies

I'6vog kahapdpt pe 0og tayiv
Baby calamari with tabini sauce

I'6vog yehob pe oképdo, haoti topdta & é5tpa mapbévo ehatd6rado
Baby eel with garlic, sundried tomatoes & extra virgin olive oil

T'aptddkt ovpaxd myavntd

Fried shrimp from Symi Island



ZYMAPIKA
PASTA

Aywopakapovada
Sea urchin pasta

Awvykovivi pe avyotdpayo & kapafida
Linguine with bottarga & langoustine

Pigéto pudidrv
Mussel risotto

Paccheri pe yranéd
Octopus paccheri

[ Tamapdéideg pe kpépa Sivotdpt
Pappardelle with xinotyri cheese cream

2mayyét pe avyotdpayo tévov
Tuna bottarga spaghetti

KptBapdto Aepovdto pe Aevkd Ydpt
White fish orzo with lemon

Aotakopakapovdda (pe to KIAS)

Lobster pasta (per kilo)

> TH 2XAPA
FROM THE GRILL

Dpéoko Pdpt (pe to KIAd)
Fresh fish (per kilo)

Aotaxde (pe o kihd)

Lobster (per kilo)

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

BaotAiké kaPoipt (pe to kiAd)

King crab (per kilo)

['apideg Carabineros (pe to ktAd)
Carabineros prawn (per kilo)

Kapafida (pe to kiAd)
Langoustine (per kilo)



>TO JOSPER
FROM THE JOSPER

‘Ola ta kpéata pag efvar Black Angus mpoéhevong U.S.A.
All our meat is Black Angus from the U.S.A.

Ziyopayetpepévn pooyapiota otmbomievpd pe kptBapdkt (yia 2 dropa)
Slow-cooked beef brisker 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

T-bone steak (yia 2 dropa)
T-bone steak (for 2 persons)

MapakaAw evnUEPWOTE HAG yLa TUXOV SLATPOPIKEG AAAEPYLEG.
Please inform us of any food allergies or dietary restrictions.

2TIG TIHEC TieptAapBavovTal dnpoTIkog eopog & o avaloyog GIA.
Ayopavopikog YrievBuvog: ZANNHTE ®PANTZEZKOX

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



