Starter & Combo

12€ Edamame

Steamed, tossed with flaky salt

14€ Wakame salad

Sesame oil rice vinegar, a touch of sugar

110€ Sushi combo for 2 Pax / 36pcs

(2 inside out 2 maki 4 nigiri 4 sashimi)

210€ Sushi combo for 4 Pax / 72pcs

(4 inside-out 4 maki 8 nigiri 8 sashimi)

Inside Out

20¢€ California

Crab, avocado, cucumber,
red tobiko & mayonnaise

24€ Spicy Tuna

Tung, fresh onion, cucumber, black
sesame seeds, kimchi sauce & sriracha

22€ Smoked Salmon

Smoked salmon, philadelphia cheese
&avocado

22€ Shrimp Tempura

(Fried shrimp, avocado, sesame seeds,
red tobiko & Thousand Island sauce

22¢€ Spicy Salmon

Salmon, avocado, chili powder &
sriracha mayonnaise

Salads
JaAdartec

9€ Home-made bread /

ZUUwWTo YPwul
Olives, Bio Olive oil
EAiec, MNapBevo eAaidfiado

22¢€ Island / NnoiwTIKN

Salad with Santorini cherry tomatoes, sea
buckthorn, capers, feta mousse, and carob
soil

2aniaTa e vrouativia 2avTopivig, KpITauo,
Kanapn, JoUg ETAC, Kal Xwpua ano xapoUun|

18,5€ Greek / EAAnvIKA

26€

Tomatoes, cucumber, onion, red pepper,
caper, sour cheese, carob rusk, oxymel,
smoked paprika oil

NToudTa, ayyoupl, KRePUUDI, KOKKIVN
nnepid, kanapn, EivopudUBpa, Nagiuao,
oEUpEn, Nadl nanpikag

Athenian / ABnvaikn

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

mayonnaise

Wixa and dpéoko dhIAETo wapioy, KpiTauo,
kanapoduiia Bandacoiva cnapayyia
OnITIKA Jayioveda

19€ Rooster salad / Zanara KoKopaxi

French salad heart with gruyere cheese,
rooster fillet, cashews,

anchovy sauce

Kapbid yaniikne oandrag e ypaBiepa,

16€ Riceroll
with Shrimps and seasonal vegetables

32€ Tempura mix plate
Vegetables, shrimp, surimi, soft shell crab fried in

batter
18€ Hard shell Tacos

with crab salad, mango dressing, and tobiko

13€ Oyster / I1peidi Ppéoko

60€ Caviar 10 gr/ Xapiapi 10 yp

220€ Grilled King Crab / WnT6 BaagiAiko
KaBoupi
Grilled with side dish

piece Fresh oyster, verjus vinaigrette, pickled
shallot, EVOO

BIVEYKPET ayoupibag, ecanoT Toupol, NapBevo
efaitiabo

175€ Grilled lobster per kilo / AoTakog
WnTOG TO KIAG
Grilled with side dish
tomato soft gel, crispy potatoes, fresh cheese
pafako Cené vropdarag, Pnaivic,

135€ Shrimp No 00/kilo / lMpiéa No 00/kiAd

Signature by Cth PpEako Tupl Grilled with side dish
. 34€ Sea urchin /Axivog Wagyu Beef At Naos /
24€ agr:cg gurli':]a Ej?wirotr?gcumber avocado and organic olive oil, lemon, toasted bread Mooxapi 21o Naos
90,5 .g ' ' napBevo edaitrado, Aepdvi, GpuyavIoPEVO W we exclusively serve Greek wagyu A5 Wagyu
hot pepper pickle 0epBIpoUKE ANOKAEIoTIKA EAANVIKO waguu AS
26€ Yellowtail 115€ Fresh fish/ kilo / ®péako wapi/kiAé

Capelin roe, mango cucumber, crispy
panko, mango chutney

28€ Crispy fried crab roll

Fried onion, pickled vegetables, shichimi, mayo  140€ Catch of the day / kg Wap1 npépag

& sweet pepper sauce

23€ Triple fish futomaki
Sea bass, tuna, salmon, capelin roe, wasabi
lemon mayo, cucumber, mango

28€ Surf and turf

Shrimp tempura, avocado, sauce
tartare, beef fillet truffle sauce

20¢€ Nigiri / Sashimi (4pcs)
Salmon, tunga, seabass, yellowtail,
grilled eel & mackerel, poached shrimp

60€ SPECIAL (14pcs)

Salmon, tuna, seabass, yellowtail,

46€

BBQ eel, mackerel & boiled shrimp

Cold Appetizers
Kpua OpektiKa

16€ Smoked eggplant salad / Kanvioth 14€
peditavooandra
with Eel from Vermio e xéni Beppuiou

14€ Santorini Fava Beans / ®daBa
ZavTopivng
with pomegranate, pistachio, and onion
chips pe potl, hioTiki Alyivng, kai Toing
KPEUHUBIOU

24¢€ Carpaccio (fish of the day) /
KapnéaToio (wapi nuépac)
with citrus and lemon confit
e eonepIBOEIBN Kal AgpOVI Kovai

28€

26€

23€ Beef carpaccio / Kapnaraoio
MoaoxapioU
with Naxos Arsenic cheese, caramelized
pear and hazelnut crumble
e Tupl apoevikd Nagou kapapenwuévo
axnadl kal Tpiuua douvToukioy

38€

32€
17€ Appetizer Combo / MoikiAdia

KpUwv OpeKTIKWV
tarama, fava, eggplant salad etc.
Tapapd dapa, pedimdavooandTa k.a

27€

difeTo kokopa, kaoloug, oafToa aviolyias 38€ Cyclades cheese variety / Tupid
14€ Beetroot salad / NMavt{api canara

with herbs and goat cheese
e JUPWOIKA Kal KaTolkiolo Tupl

12,5€ Rice pudding / Pul6yano

12,5€ Lemon tart / Tapta Agpoviou

ano Tig Kuknadeg
pieces of the rarest cheeses in Cyclades
KOLATIa onaviwy Tupiwy ano TiIc KukAadeg

with tonka bean and chocolate ganache
e TOVKA Kal ykavad ookonaTag

with burnt meringue
lUE KAUEVN PapeyKa

12,5€ Semolina cream / Kpépa oigiydani

145€ Tomahawk (long bone steak) per kilo
with French fries, herby aromatic butter, salt
flakes and chimichurri sauce
lJE NATATEC TNYAVNTEC, APWLATIKO BoUuTupo, avBo
anaTioU kal oaniToa Taitaoupl

54¢€ Black Angus Rib Eye 350gms
with French fries, herby aromatic butter, salt
flakes and chimichurri sauce
IUE NATATEC TNYAVNTEC, APWLATIKO BoUTupo, avBo

red snapper, common dentex, white grouper,
golden grouper, dusky grouper
dayypl, auvaypida, ocdupida, oTelpa, podog

Catch of the day prepared in 3 different ways*
Ceviche or carpaccio, sushi, grilled fillet

Wapl nuéPac o 3 01aPoPETIKEG NOPACKEUEC™
2€BITae M kapnaroio, colol, PINETO oXxapag

King crab tartare / Taptap BacidikoU afaTioV kal caAToa TauTaoUp!
KaBoupiou
spicy mayo / yuzu vinaigrette / 46¢€ Tagliata flap 350gms
NIKAVTIKN ayiovéda / Aadonéuovo yuzu / Grilled with side dish
Kanapopnno
Hot Appetizers

47¢€ Lobster Linguine / Alykouivi ye acTakoupa
with lobster, lobster broth, and herbs
lUE aoTakooupad, (WO aoTakou, Kal JUPpwoIKA

Zeota OpekTika

Crispy zucchini chips /
Toing koAokuBioU

With aromatic greek yoghurt

Me apwpaTike eAdNVIKG yIaoupT!

195€ Fresh lobster pasta / AoTtakouakapovasa
from the fishing rod per kilo
enidoyn anod Wapiepa e 1o KA

36€ Shrimps koilados orzo / KpiBapoTo yapiéag
ko1Aadog
bisque tomato fresh herbs
(WPOC 0OTPAKOEIBWY, VTOUATA, PPECKA PUPWLIBIKA

Shrimps / lapideg
Sautéed with garlic and pepperoncino
20ITE JUE OKOPOO Kal NENEPOVTOIVO

Langoustine meat / KapaBiddwuxa
Lime, mayonnaise, tobiko
payioveda, Adiy, auya xenibovowapou

28¢€ Grilled calamari 500gms / Kadapuapi
oxapag 500yp
rocket pesto / quinoa salad / grilled fennel
NEQTO POKAC / KIvOa / WNTO PIVOKIO

Mains Kupiwcg MNiata

Fricassee / ®pikaoé

white fish fillet with wild herbs
and velvety lemon sauce
dIfETo AeukoU WwapioU e aypia XopTa
kal Bedoudivn canTtoa Aepovioy

24,5€ Fried squid / TnyavnTé kadauapi
with black tarama lemon jam
e palpo Tapapa, pappendada Aepowv

29€ Slow-cooked black angus beef cheeks
Yiyopayeipepéva pooxapiaia payouda black
angus
with mavrodafni and celery root puree
E paupodadvn Kal noupe aenivopidag

Grilled tuna fillet / @iAéTo TdvoOU OTNV
oxapa

with tamarisks and salicornia

e anpupikia kar ©anaooiva onapayyia

24,5€ Rooster / Kokopag
with spicy Corfiot spetseriko and strotza-

Roasted octopus / XTanod1 aTn oxdpa preti
Roasted octopus, white tarama JUE MIKAVTIKO KEPKUPAIKO OMETOEPIKO KAl
mousse and tomato confit OTPOTCANPET!

XTaN6dI oxapac, poUc AeukoU Tapaua
Kal TOPAaTAKI Kova

11€ Crunchy Churros / Tpayava TaoUpog
coated with cinnamon flavoured sugar
ue kavenna kar axapn

with caramelized sugar
Ue kapapenwuévo duno

12,5€ Chocolate tart / Tapta cokoAdrag

with caramelized pear
Ue kapapenwpevo axnadl



