Starter & Combo

Edamame
Steamed, tossed with flaky salt

Wakame salad
Sesame ail rise vinegar, a touch of sugar

Sushi combo for 2 Pax / 36pcs
(2 inside out 2 maki 4 nigiri 4 sashimi)

Sushi combo for 4 Pax / 72pcs
(4 inside out 4 maki 8 nigiri 8 sashimi)

Inside Out

California
Crab meat, avocado, cucumber,
red tobiko & mayonnaise

Spicy Tuna
Tung, fresh onion, cucumber, black sesame
seeds, kimchee sauce & sriracha

Smoked Salmon
Smoked salmon, philadelphia cheese
& avocado

Shrimp Tempura
(Fried shrimp, avocado, sesame seeds,
red tobiko & thousand island sauce

Spicy Salmon
Salman, avocado, chili powder &
sriracha mayonnaise

Oyster / XTpeidi Dpéoko

piece Fresh oyster, verjus vinaigrette, pick-
led shallot, EVOO

BIVEYKDET ayoupidbac, eoaddT Toupa,
eCaipeTIkO NapBevo eAaidAado

Caviar 10 gr/ Xapiap1 10 yp

tomato soft gel, crispy potatoes, fresh
cheese

uaniako Cene vrouaTacg, Unaivic,
peako Tupl

Sea urchin /Axivég
organic olive oil, lemon, toasted bread
enaivAado, AedvI, PPUYAVIOUEVO Wi

Fresh fish/ kilo / ®péoko wapi/kiné

red snapper, common dentex, white grouper,
golden grouper, dusky grouper

dayypl, ouvaypida, odupida, aTteipa, podoc

Catch of the day / kg Wapi1 nuépag

Catch of the day prepared in 3 different
ways*

Ceviche or carpaccio, sushi, grilled fillet
WapI nuepac oe 3 DIaOPETIKEC NAPAOKEUECS
2€BiToe N kapnaTtalo, colal, PIAETO oxapacg

King crab tartare / Taptap Bacgifdikou
kaBoupiou

spicy mayo / yuzu vinaigrette /
MIKAVTIKN payiovelda / AadbonEuovo yuzu /
KanapounAo

Rice roll
with Shrimps and seasonal vegetables

Tempura mix plate
Vegetables, shrimp, surimi, soft shell crab fried in
batter

Hard shell Tacos
with crab salad, mango dressing, and tabiko

Signature by chef

Spicy tuna tartare
Mango, spring onion, cucumber, avocado and
hot pepper pickle

Yellowtail
Capelin roe, mango cucumber, crispy
panko, mango chutney

Crispy fried crab roll
Fried onion, pickled vegetables, shichimi, mayo
& sweet pepper sauce

Triple fish futomaki
Sea bass, tuna, salmon, capelin roe, wasabi
lemon mayo, ayyoupl, JGvyko

Surf and turf
Shrimp tempura, avocado, sauce
tartare, beef fillet truffle sauce.

Nigiri / Sashimi (4pcs)
Salmon, tuna, seabass, yellowtail,
BBQ eel & mackerel, boiled shrimp

SPECIAL (14pcs)
Salmon, tuna, seabass, yellowtail,
BBQ eel, mackerel & boiled shrimp

Grilled King Crab / Wn16 Baagidiké
KaBoupi
Grilled with side dish

Grilled lobster per kilo / AoTakd¢ wnTog
TO KIAO
Grilled with side dish

Shrimp No 00/kilo / Fapida No 00/kiAé
Grilled with side dish

Wagyu Beef At Naos /

Mooxapi 1o Naos

we exclusively serve Greek wagyu A5...
Wagyu

oepPipoupe anokAeIoTIKa eAANVIKO wagyu AS

Tomahawk (long bone steak) per kilo
with French fries, herby aromatic butter, salt
flakes and chimichurri sauce

e NATATEC TNYAQVNTEC, apWUATIKO BoUTupE,
avBo afaTioV kal oanToa TolimooUpl

Black Angus Rib Eye 350gms

with French fries, herby aromatic butter, salt
flakes and chimichurri sauce

e NATATEC TNYAVNTEC, apWKATIKO BoUTupg,
avBo afdaTioy kal oafiTaa TolImooup!

Tagliata flap 350gms
Grilled with side dish



Salads
JaAatesc

Home-made bread / ZuuwTto
Pwul

Olives, Bio Olive oil

EAiec, Biodoyiko edaidiado

Island / Nno1wTIKN

Salad with Santorini cherry toma-
toes, sea buckthorn, capers, feta
mousse, and carob soil

>anaTa pe vrouaTivia 2avtopivig,
KpITauo, Kanapn, Jouc GETac, Kal
XWUa and xapoun

Greek / EAANvIKA

Tomatoes, cucumber, onion, red pep-
per, caper, sour cheese, carob rusk,
oxumeli, smoked paprika oil
NTOLATA, ayyoUpl, KPEUUUDI, KOKKIVN
nINeEPIA, Kanapn, EivouudlBpa,
na&iuadl, o&uuenl, Aadl nanpIkag

Athenian / ABnvaikn

Fresh fish fillet marrow, scallions,
capers, salicornia, homemade
mayonnaise

Wixa and dpeoko dineTo waplioy,
KpiTauo, kanapoduiia Gadacoiva
onapayyia oniTikN payioveda

Rooster salad / ZaAdTa Kokopaki
French salad heart with gruyere
cheese, rooster fillet, cashews,
anchovy sauce

Kapdia yadaikng oanaTac pe ypaBiepa,

dINETO KOKOPQA, KAOIOUC, 0aATOoq
avTdouyIag

Beetroot salad / NMavtlap! candara
with herbs and goat cheese
UE JUPWOIKA Kal kaTolkioo Tupf

Cold Appetizers
Kpua OpekTika

Smoked eggplant salad / KanvioTn
peAitavooanara
with Eel from Vermio pe xeni Bepuiou

Santorini Fava Beans / ®apa
TavTopivng

with pomegranate, pistachio, and onion
chips

He pool, GIoTikI Alyivng, Kal ToIng
KPEUPUOIOU

Carpaccio (fish of the day) /
Kapnataio (wapi npépac)
with citrus and lemon confit

e €0MEPIOOEIDN Kal AgUOVI KoV

Beef carpaccio / Kapnaraio
MoaxapioU

with Naxos Arsenic cheese, caramelized
pear and hazelnut crumble

ue Tupl apoevika NaCou kapapueAwuevo
axndadl kal Tpiuua houvToUKIoU

Appetizer Combo / NMoikidia KpUwv
OpPEKTIKWV

tarama, fava, eggpland salad ecc.
Tapapa GaRa, pedimdavooandara K.a

Cyclades cheese variety / Tupid ané
TIg KukAadeg

pieces of the rarest cheeses in Cyclades
KOMMATIO CNAVIWV TUPIKV ano TIC
Kukniadec

Hot Appetizers
Zeota OpeKkTIKa

Crispy zucchini chips / Toing
koAokuBioU

With aromatic greek yoghurt
Me apwpaTiko eAANVIKO yIaoUpTI

Shrimps / lapideg
Sautéed with garlic and pepperoncino
2WTE e OKOPDBO Kal NENEPOVTOIVO

Langoustine meat / KapaBidowuxa
Lime, mayonnaise, tobiko
uayioveda, Adiy, auya xeidbovoywapou



Mains Kupiwc¢ Muata
A diverse range of flavorful dishes which are
all sourced daily and locally

Fricassee / ®pikacé

white fish fillet with wild herbs and velvety
lemon sauce

dIAETO AeukoU WwaplioU e aypia XopTa

kal BeAoubdivn canToa Aepoviol

Grilled tuna fillet / @1A€T0 TOVOU OTNV
oxapa

with tamarisks and salicornia

ue afpupikia kal Banacoiva onapdayyia

Roasted octopus / XTan661 aTn oxdpa
Roasted octopus, white tarama

mousse and tomato confit

XTanoo! oxapac, pouc AeuxkoU Tapapa

KQl TOUATAaKI Kovai

Lobster Linguine / Alykouivi pe
acTakoupa

with lobster, lobster broth, and herbs

e aoTakooupa, (wUo acTakoy, Kal HUPWOIKA

Fresh lobster pasta / AoTakopakapovada
from the fishing rod per kilo
enAoyN and Wapiepa Pe o Kino

Desserts Entioopria

Rice pudding / Pu{dyano
with tonka bean and chocolate ganache
e TOVKa Kal ykaval ookoAaTac

Lemon tart / Tapta Agpoviou
with burnt meringue
UE KaUEVN UapEYKa

Semolina cream / Kpépa aipiydani
with caramelized sugar
Ue kKapapeAwuevo duno

Shrimps koilados orzo / KpiBapoTo
yapiéag koinddog

bisque tomato fresh herbs

(WUOC OOTPAKOEIBWY, VTOUATA, PPETKA
LUPWOIKA

Grilled calamari 500gms / Kadapuapi
oxapag 500yp

rocket pesto / quinoa salad / grilled fenel
NEQTO POKAC / KIVOa / WNTO PIVOKIO

Fried squid / TnyavnTd kadauapi
with black tarama lemon jam
ue palpo Tapaud, yapuenada Aeyovi

Slow-cooked black angus beef cheeks
Ziyopayeipepéva pooxapiaia payouna black
angus

with mavrodafni and celery root puree

UE Jaupodadvn kal noupe oedivopiac

Rooster / Kdkopag

with spicy Corfiot spetseriko and strotzapreti
LE MIKAVTIKO KEPKUPAIKO OMETOEPIKO KAl
OTPOTCANPET

Chocolate tart / Tapta cokonarag
with caramelized pear
e KapapeAwUEVo axndadl

Crunchy Churros / Tpayava TooUpog
coated with cinnamon flavoured sugar
ue kavenna kal (axapn



