Kvrimai
BuAuoova METSOAKLU seaiood Appetizers

INITIKO NPOZYMENIO YOMI e 10 d1Kk0 nuc Aadt 5
Homemade sourdough bread with our olive oil

NTOMATA POAEAA ME ZINOMYZHOPA cAiéc, kdmrapn, eAaidAado kal piyavn 12
Sliced Tomato with Xynomyzithra Cheese, Olives, Capers, Olive Oil and Oregano

NPALINH IARATA ME NOPTOKAARI @ivékio, aulydala kai o@éAa 12
Green Salad with Orange, Fennel, Alimonds and Sfela Cheese

NTAKOIX pc tpippévn viopdra, @éta, piyavn kal eAaidAado 12
Cretan rusk with fresh tomato, Feta Cheese, Oregano and Olive Oil

NTOAMARMAKIA THI MAPIAL pe apmmeAdpuAro, pUTl Kal JUPWIIKA 10
Maria's stuffed vine leaves with rice and herbs

KANNIITH MERITZANOIARATA 10
ME QUOONO, TTOAAIWHEVO BAACANIKO KOl QOUVTOUKI
Smoked Eggplant Dip with Mint, Aged Balsamic Vinegar and Hazelnuts

KABOYPOIAAATA ME MATIONEZA FAPIAAL o< kapdiég papouAiou 17
Crab Salad with Shrimp Mayonnaise on Lettuce Hearts

MNPOYIKETAKIA MPOZYMENIOY YOMIOY ME TAYPO il IAPAEAA 12
ME VTOUATa, XOPTA KAl yaupo 1 capdEAa papivarn
Sourdough Bruschetta with Tomato, Wild Greens and Marinated Anchovy or Sardine

AAYPAKI MAPINATO ME AITOYPI, Adip ka1 @pE0oKO KPEUUUDI 16
Marinated Sea Bass with Cucumber, Lime and Spring Onion

KTANOAI KAPNATIIO pe ppéoka calaTika 20
Octopus carpaccio with fresh green leaves

GPEIKEL THTANHTEL NATATEI 8
(TTpoOoBETOUNE KaI EEPr} MUCOPA av TO ETTIOUEITE)
Fresh-Cut Fries (optional grated dry Myzithra cheese)



MIOAKARIAPOI =AAMYPIITOL, kohokuBdkia pe AadoAéuovo Kal auyoTdpayo 17
Desalted Cod with Zucchini, Lemon-Olive Oil Dressing and Bottarga

MIKANTIKA MYAIR IATANAKI e oUykAIvo Kal QpuUyavIOPEVO Wwi 15
Spicy Mussels with tomato,feta cheese, Smoked Pork (Syglino)
and Toasted Bread

TAPIAEX AKNIITEL ME KPAIIl, apwparikd, 1¢ividep kai avifolyia 18
Steamed Shrimsp with Wine, Herbs, Ginger and Anchovy

KARAMAPI ITON =YAODPOYPNO uc kpépa Tapaud kai 60TIpIa 18
Wood-Fired Squid with fish roe mousse Cream and Legumes

KARAMAPI THTANHTO pe payiovéla Aepovi 16
Fried Squid with Lemon Mayonnaise

RITKOYINI ME OLTPAKA otov Suhd@oupvo pe pupwdikd kal BoUTupo okOpdou 24
Wood-Fired Linguine with Shellfish, Fresh Herbs and Garlic Butter

TOYBETII ITON =YRODOYPNO pc yapideg MuBeiou, viopdta kal BaciAiKO 24
Wood-Fired Orzo pasta with Gythio Shrimps, Tomato and Basil

MITAPI ME KTANOAI, kpitapo Kal KApAPEAWPEVO KPEUPUDI 22
Pitari (our pizza) with Octopus, rock samphire and Caramelized Onion
IOYTZOYKAKIA TONOY pc otauvaykai 19
Tuna Soutzoukakia (balls) with Greens (Stamnagathi)

MEINIPAI «TAPIAA IATANAKI 21
Peinirli “Shrimp Saganaki” with fresh tomato and feta cheese

YAPI HMEPAL 90 / KING
Fish of the Day 90/ per kg

Av £xeTe TPOPIKEG AAAEPYIEG 1) EIBIKEG DIATPOPIKEG ATTAITATEIG, TTAPOKAAOUUE EVNMEPWOTE PHaAg Ba Xxapouue va Tig AdBoupe utrdyn KaTd TNV
TTPOETOIPACTIO TOU YEUUATOG OAG

If you have any food allergies or special dietary requirements, please let us know - we’ll be happy to take them into account while
preparing your meal.

‘OAgg ol Tipég TepiAauBdavouv Toug rpoBAeTopevoug @opoug / All prices include applicable taxes



