SALADS

Spinach and Feta Cheese Salad €10.00

Cooked spinach leaves with crumbled feta cheese,
pine kernels and sultanas
Ynuévo omavdki, pETa, KOUKOUVAPI Kal OTAPIOEC

Halloumi Cheese Salad €12.00

Salad with roasted halloumi cheese, cherry tomatoes

and black olives served with a balsamic vinegar dressing
Jadta pe Yynto xaAouul, viouativia, Lavpeg eNEG, oepBIplouévn
e dressing and BaAoduiko

Artichoke, Asparagus and Green Bean Salad €10.00
Green mixed leaves served with marinated

baby artichokes, asparagus and green beans, dressed

with a herb vinaigrette

AVAUIKTN Todovn cardTa 0epBIoIOUEVN LUE UAPIVAPIOUEVESG

QYKIVAPEC, OTapdyyia kal pacoAdKl L vinaigrette

arné eraidAado kal apwUATIKA

Greek Salad €11.50

Tomato, cucumber, onion, green peppers, radishes and

caper leaves served with wheat rusk

EMnvikrj cardra: vioudteg, ayyoupdki, Koeuuod, mmepid,

KATIiapn, ENIEG kal parmravakia ospBipiouévn e Kpibapévio maéiuddi

Avocado and King Crab Salad €16.00
Avocado, king crab and red grapefruit served with mixed greens

and a light herb vinaigrette

ABokdvto, kaBoupdpuxa Kai KOKKIVO YKOETTPOOUT OEpBIpIoUEVA

UE QvduIKTa UapoUia Kat EAapoU apwuatiko vinaigrette

Gorgonzola Salad €11.00

Gorgonzola cheese and cos lettuce salad served with

a honey and mustard dressing, pear slices and caramelised walnuts
Tupi Gorgonzola kat uapoUhi oepBiptouéva e dressing

Houotapdac Kat LA, PETEC axAadiol kal Kapauerwuéva kapudia

Some dishes may contain nuts or nut oil, ensure to inform your waiter of any allergies
Oplopéva mata mbavov va mePIEXoLV ENPoUE KAPTTOUG Iy OTTOPEAAIO, TTAPAKAAW EVNUEPWOTE
Tov 0gpPRITdPO 0aC Yo OTTOIECONTIOTE AANEPYIEG

Prices include service charge and V.A.T / O tipég mepihapBavouy Sikaiwpa urmnpeoiag kat O.I1T.A.

AS MAIN

€14.00

€16.00

€14.00

€14.50

€19.00

€15.00



APPETIZERS

Potato Wrapped Prawns €14.00
Prawns wrapped in potato set on a mango and avocado salsa
[apibec TUAYLEVEG O matdTa OepBIPIoUEVEG O salsa udvyko kal aBokavTo

Smoked Salmon €12.00
Scottish smoked salmon served with sauce gribiche and

whole-wheat toasted bread

2 KOTOECIKOG KATTVIOTOG 00AOUOG OEPBIPIOUEVOG LE sauce gribiche

Kat ppuyaviéG aro Uavpo Ywul

Carpaccios €12.00
Beef carpaccio marinated with olive oil, garlic and herbs,
served with rocket and pecorino shavings

Or

Octopus carpaccio served with rocket, marinated

cherry tomatoes, capers and celery

NENTEG PETEC LUIOOXAPIOIOU PIAETOU LIAPIVAPIOUEVEG OE EAaIOAAGO
Kal apwUATIKA, OEPBIOIOUEVO LIE POKA KAl VIPASEC TUPIOU pecorino
H

Xtarrébi1 oepBipIouévo e POKQ, LUapIvapIoUEVa vIouaTtivia,
Kamapn kat oéAivo

Foie Gras €16.00
Foie Gras terrine served with olive marmalade and toasted brioche

Teppiva Foie Gras (oukwTt xrivag) oepBIpIouévn Ue UaPUEAGSa EAIAC

Kat ppuyaviéc brioche

Fresh Oysters €9.00
Fresh “Fin de Claire” oysters No 2 (3 pieces) with lemon wedges

and shallots in raspberry vinegar

Toia ppéoka “Fin de Claire” otpeibia No 2 oepBipiouéva

UE QETEC AeliovioU kat Kpeupuudakia os E0dt amd Batoéuoupa

Lobster Ravioli €12.00
Lobster ravioli served in a creamy shellfish sauce
PaBioAia e pixa aotakol o€ KpeUWAN 0AATOa 00TPAKOEIOWV

Sailor’s Rest Fritto Misto €12.00
Deep fried calamari, prawns and smelt, served with herb aioli

and lemon wedges

Tnyavitd kaAaudpr, yapideg kar abepiva, ocpfBipiouéva

Ue aylovéla e apwuaTika Kat ok6pdo

Some dishes may contain nuts or nut oil, ensure to inform your waiter of any allergies
Oplopéva mata mbavov va mePIEXoLV ENPoUE KAPTTOUG Iy OTTOPEAAIO, TTAPAKAAW EVNUEPWOTE
Tov 0gpPRITdPO 0aC Yo OTTOIECONTIOTE AANEPYIEG

Prices include service charge and V.A.T / O tipég mepihapBavouy Sikaiwpa urmnpeoiag kat O.I1T.A.

AS MAIN

€18.00



SOUPS

Leek and Potato Soup

Leek and potato soup cappuccino with roasted
pumpkin seed oil
Journa arnd mpaoo Kat matata e Addt kohokuBoéomopou

Soup of the Day

Inspired by the season
Eurmrveuouévn ané tny emoxn

MAIN COURSES

MEAT
Irish Rib Eye Steak (300gr)

Grilled Irish rib eye steak served with potato wedges

and grainy mustard mayonnaise

2naloumoildAa wnuévn otn oxapa oepBIpIoUEVN

UE POEOKIEC TNYAVITEC TIATATEC KAl Sauce paylovéla Ue pouotapda

Chicken Paillard

Grilled chicken breast served with sun-dried tomato pesto,
green salad and new potatoes

21100¢ KOTOIOUAOU 0T OXApA OEQBIPICUEVO LIE TTEOTO
MNAoTAC vIoudTas avauiktn mpdoivn oardra

Kal pPEOKIEC TATATES

Fresh Black Angus Beef Fillet (250gr)

Opéoko Moayapioio Black Angus piAéto (250gr)

. Served with foie gras and homemade onion marmalade
2epPiptouévo e foie gras kal uapuerada KoeUuvdIoU

« Or with a wild mushroom sauce
H e odAtoa dypiwv pavitapiwy

. Or grilled served with sauce béarnaise
H otn oxdpa oepBipiouévo ue odAtoa béarnaise

Some dishes may contain nuts or nut oil, ensure to inform your waiter of any allergies
Oplopéva mata mbavov va mepIEXouV ENPoUE KAPTTOUG I OTTOPEAAIO, TTAPAKAAW EVNUEPWOTE
Tov 0gpPRITdPO 0aC yla OTTOIECOATIOTE AANEPYIEG

Prices include service charge and V.A.T / Ot tpég mepihapBavouy Sikaiwpa urmnpeoiag kat O.I1T.A.

€6.50

€6.50

€24.00

€18.00

€29.00

€35.00

€30.00

€30.00



Lamb Rack

Oven baked lamb rack with mountain herbs served with
potato ravioli, roasted garlic and vegetables glazed with
lavender scented honey

Apviolo kapé e Bouviola apwuaTikd oepBIpIoUEVOo

e paBioiia mardrag, Yntéd okdpdo Kai Aayavikd
yAQOQpIOUéVO LiE LEN AeBAvTac

Pork Fillet Tournedos

Seared pork fillet tournedos stuffed with halloumi cheese
served with a dried apricot and Commandaria wine sauce
Xo1o1vo QINETAKI YEUIOTO JUE XaAOU LI OELBIPICUEVO UE OAATOA QTTd
anoénpauéva Bepikoka kal Koupavdapia

Veal Chop

Tender veal chop served with roasted vegetables,

fresh potato wedges and sauce béarnaise

Tovepn umpi{6Aa amd ooxapdkl yaAaktog ospBiolouévn

UE YNTA AayaVvIKd, PPEOKIEG TNYAVITEG TTATATEG KAl OAATOA béarnaise

Baby Chicken

Free range baby chicken marinated in olive oil

and fresh marjoram, cooked on the grill served with

green salad, sautéed potatoes and sprinkled with salsa Verde
Kotomouldki eAcuBépac BooKAG, Lapivaplouévo os eAaidAado Kal
uavt{oupdva Ynuévo otn oxapa, opBIoIoUEVO LE TTOAOIVN 0adTa,
matdreg sautéed kai salsa Verde

Baby Pork Chops

Grilled baby pork chops accompanied with mashed potatoes
laced with dried fruit and carob syrup glaze

Toupepad xoipiva umpiloAdkia oepBipIouéva e TATATEC TTOUPE
ue amoénpauéva ppouta kat YAdoo and xapourmoUeA0

Some dishes may contain nuts or nut oil, ensure to inform your waiter of any allergies
Oplopéva mata mbavov va mepIEXouV ENPoUE KAPTTOUG I OTTOPEAAIO, TTAPAKAAW EVNUEPWOTE
Tov 0gpPRITdPO 0aC yla OTTOIECOATIOTE AANEPYIEG

Prices include service charge and V.A.T / Ot tpég mepihapBavouy Sikaiwpa urmnpeoiag kat O.I1T.A.

€24.00

€18.00

€29.00

€20.00

€29.00



SEA FOOD

Salmon Java Pepper

Grilled fresh salmon cutlet dusted with Javanese long grain
pepper served with wild rice with fresh coriander

and mango salsa

(DpEoKOG 0OAOUBC UaPIVAPIOIEVOG LE Tpdotvo mmépt IdBag
oepipiouévoc e dypio pUCl QPWUATICUEVO

e KoAlavdpo kat mango salsa

Tiger Prawns

Tiger prawns cooked with Thai curry and coconut milk
set on wild rice

lapibeg Tiger ynuéveg ue Taidavdéliko Kapu kai yda
WOIKAC kapUdag oepPIPICUEVEC LE Ayplo pUC

Sea Bass

Seared Sea bass fillet set on sautéed potatoes served with
spaghetti of vegetables and chorizo sausage.

OiAéto AaBpdki mavw o€ sautéed aTateq 0epBIOICUEVO LUE
Hapvaplouéva Aaxavika kai lomraviké AoukAaviko

Lobster

Whole lobster steamed or grilled (700gr) served with

shellfish sauce, steamed potatoes and vegetables (upon availability)
Aotakdc (700yp) otov atué rj otny oxapa oepBIOICLEVOC LUE TTATATEC
Kar Aaxavikd atuou (dtav urdpyel)

Fruit de Mer Platter for two

Fresh lobster, rock oysters, tiger prawns, a large portion

of calamari rings and crab claws, served with aioli, green salad
and potato wedges

Dpéokog aotakdc, otpeibia, yapideg, kKaraudpt kai kafoupodaykdves
oepBlplouéva e oartoa paylovélag ue ok6pdo Kal aTdTeg

Tuna Steak

Tuna steak cooked with fennel crust, new potatoes, olives

and sundried tomatoes and sauce vierge

(Dpéokog TOVOC LUE KpOoUOTA ard PEVOKIOOTTOPO, PPEOKIEG TTATATEG,
ENIEC Kal NlQOTEG VTOUATEG Kal odAToa vierge

Lobster Tagliatelle

Half lobster tail and prawns cooked in a light aromatic

tomato sauce enriched with white wine and spring onions

served with black and white tagliatelle

Aotakooupd kai yapiSeg o€ eEappid 6AATOA VTOUATAS QpWATIOUEVN
UE AEUKO KpQOI Kal ppEOKO KOEUUUSAKI, OEPBIDIOUEVA LIE ASUKA

Kat uavpa tagliatelle

Some dishes may contain nuts or nut oil, ensure to inform your waiter of any allergies
Oplopéva mata mbavov va mePIEXoLV ENPoUC KAPTTOUC Iy OTTOPEAAIO, TTAPAKAAW EVNUEPWOTE
Tov 0gpPRITdPO 0aC yla OTTOIECOATIOTE AANEPYIEG

Prices include service charge and V.A.T / Ot Tipég mepihapBavouy Sikaiwpa urmnpeoiag kat O.1T.A.

€22.00

€28.00

€28.00

€75.00

€95.00

€28.00

€39.00



DESSERTS

Créme Briilée €6.00
Mini Creme bralée served with pistachio ice cream and macaroon
Mivi Créeme bralée oepBipiouévn e maywtod @ioTikr Alyivng kat macaroon

Baked Cheese Cake €6.00
Baked cheese cake set on a dacquoise biscuit crumple

topped with wild cherries

Kéik ue Tupi kat dypia kepdoia

Velvet Caramel €6.00
Velvet caramel mousse with crunchy biscuit
BeAoUSIVo HoUG KapaUEAQC LE YEUION TPAYAVWY UTTIOKOTWY

Strawberries Charlotte €6.00
Fresh strawberries mixed in a vanilla scented cream

set on pistachio biscuit

DPEOKIEG PPAOUAEC 0P BIDIOUEVES LUE KoEa Bavihiag

TTAVW O€ UTTIOKOTO LE QIOTIKL Atyivng

Hazelnut Praline Cake €6.50
Hazelnut cream set on flourless biscuit with a creamy

heart scented with Baileys

Koéia cokoAdtac kat pouvToukioU TTAVwW O€ UMTOKOTO

Kakao Ue Koeuwdn kapdid kat Baileys

Chocolate Soufflé €9.00
Valhrona dark chocolate soufflé with hazelnuts and

vanilla ice cream (please allow 15 minutes to be prepared)

JOUPAE uavpne ookoddrac Valhrona ynuévo oto polpvo

LE POUVTOUKIA OPBIPIoUEVO LE TTaywTo Bavihiac

(emTEEWTE 15 AeTTTd yia va TOIAOTEI)

Fresh Fruit Salad €6.00
Fruit salad with Grand Marnier
Opoutocaldra ue Grand Marnier

Selection of Gelatos

Vanilla, Mango, Rose Scented with Mastic, Chocolate, Strawberry Sorbet,
Lemon, Green Apple, Dolce Latte, Ferrero Rocher, After Eight, Pistachio,
Yoghurt Bavihia, Mavyko, Totavtdeuldo ue MaoTixa, >okoAdta,

2opmé Opdovlag, Neudvi, [Modowo Mo, TéAtole AdTe,

Deppépo Pooiép, Aptep Ent, Qiotiki Atyivng, Naouvptt

2 scoops of your choice €3.50
2 UrmaAToeg TNS emAoyr¢ oag

Additional scoop €2.00
EmmodoBetn unahitoa

Some dishes may contain nuts or nut oil, ensure to inform your waiter of any allergies
Oplopéva mata mbavov va mepIEXouV EnNPoUc KAPTTOUG ) OTTOPEAAIO, TTAPAKAAW EVNUEPWOTE
Tov 0gpPRITdPO 0aC yia OTTOIECONTIOTE AANEPYIEG

Prices include service charge and V.A.T / O tipég mepidapBavouy Sikaiwpa ummnpeoiag kat O.ITA.



SUMMER SPECIALS

Organic Spinach Ricotta

Organic spinach ricotta ravioli served with tomato sauce
made with organic tomatoes

PafidAia orravakiol ptiayuéva amd BloAoyikd mpoidvta
oepfipicuéva e oaAtoa and BIOAOYIKEC VTOUATEG

Seared Scallops
Seared scallops served with squid ink risotto and leaks
Ynta xtévia ospBiptouéva e p1{oTo e UEAGVI OOUTTIAE

Tsar Nicolaj plate

Balic Tsar Nicolaj smoked salmon, Balic salmon caviar

on blinis, toasted whole-wheat bread and baby leaves salad
Balic Tsar Nicolaj karrviotég ooAoudc, Balic xafidpt colouou
mavw o€ blinis, oepBipIoUEvVa UE PPLYAVIEC ONIKNC AAECEWC

Kal 0aAdTa QVALEIKTWY LUAPOUAIDY

Dover Sole

Pan fried Dover sole (500-600 gr) served with vegetables,
new potatoes and herb vinaigrette

Dover sole (500-600yp) ospBiptopévo te Aaxavika,

(PPEOKIEC TIATATEG KAl QPWUATIKO vinaigrette

Catch of the Day
Yapitne nuépag

Seared Black Cod

Seared black cod served with stir fried vegetables,
rice noodles and coriander salad

Maupog umakaAidpoc e Tnyavitd Aayavikg,

noodles pulioU kar caAdta Kohidvépou

Mallard Duck Breast

Seared mallard duck breast set on honey and ginger scented
pumpkin puree and red cabbage marinated in balsamic vinegar
Y16 otriBoc¢ idmac mallard oepBipiouévo e moupé koAokuac,
APWUATIOUEVO [UE UEA Kal TTITTEPOPIa Kal KOKKIVO Adxavo
HapIvaplouévo o< Baroduiko

DESSERTS

Walnut Chocolate Tart
Walnut chocolate tart served with vanilla ice cream
Tépta kapudiol ue cokoAdta oepfipioLiévn ue maywtd Baviliag

Galaktompurekko

Milk and semolina cream pudding wrapped in fillo pastry
served with baby walnut in syrup and rose mastic ice cream
[alakToumoUpeko OEpBIDICUEVO LUE YAUKO KapUSAK! Kal TTaywTo
T01QVTAPUANO LE LaoTixa

Some dishes may contain nuts or nut oil, ensure to inform your waiter of any allergies
Oplopéva mata mbavov va mepIEXouV EnNPoUc KAPTTOUG ) OTTOPEAAIO, TTAPAKAAW EVNUEPWOTE
Tov 0gpPRITdPO 0aC yia OTTOIECONTIOTE AANEPYIEG

Prices include service charge and V.A.T / O tipég mepidapBavouy Sikaiwpa ummnpeoiag kat O.ITA.

€9.00

€15.00

€25.00

AS MAIN

€15.00

€25.00

€35.00

€49.00

Market price
Tiun ayopdg

€32.00

€22.00

€6.50

€6.50



