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

Tuna, 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
JaAdrtec

9€ Home-made bread /
ZUUWTo YPuwul
Olives, Bio Olive oil
Efiec, MNapBevo enaitnado

22¢€ lIsland / NnoiwTikn
Salad with Santorini cherry tomatoes, sea
buckthorn, capers, feta mousse, and carob
soil
>andTa e vTouaTivia 2avTopivng, KpIrapo,
Kanapn, WoUg ETAg, Kal XwJa ané xapoun

19€ Greek / EAAnvikn
Tomatoes, cucumber, onion, red pepper,
caper, sour cheese, carob rusk, oxymel,
smoked paprika oil
NTOUATA, yYoUPI, KOEUUUOI, KOKKIVN
niNepIa, kanapn, EivopudUBbpa, Nagiuaol,
o€upen, AAdI ndnpikag

26€ Athenian / ABnvaikn
Fresh fish fillet marrow, scallions, capers,
salicornia, homemade
mayonnaise
Wixa and dpéoko diféTo yapioy, KpITauo,
kanapoduiia Bafacoivd cnapdyyia
OnITIKA ayioved

21€ Rooster salad / XaAdra Kokopaki
French salad heart with gruyere cheese,
rooster fillet, cashews,
anchovy sauce
Kapdia yaAAikng ocandTac ye ypapiepa,

dINETO KOKOPQ, KGoIoug, oanToa avt{ouyiag

15€ Beetroot salad / NMavtlapi cadara

with herbs and goat cheese
lE LUPWOBIKA Kal KaTolkiolo Tupi

14€ Rice pudding / PuCoyano

14€ Lemon tart / Tapta Aguoviou

16€ Vegetarian roll

with seasonal vegetables

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

batter

18€ Hard shell Tacos

13€ Oyster / Z1peid Dpéoko
piece Fresh oyster, verjus vinaigrette, pickled
shallot, EVOO
BiveykpeT ayoupidag, ecaridT Toupol, napBéva
efaitAado

60¢€ Caviar 10 gr/ Xapidpi1 10 yp

tomato soft gel, crispy potatoes, fresh cheese

220€Grilled King Crab / Wn16 BaagiAiko
KaBoUpi
Grilled with side dish

175¢€ Grilled lobster per kilo / AoTakog
WnTOG TO KIAG
Grilled with side dish

with crab salad, mango dressing, and tobiko

Signature by chef

24€ Spicy tuna tartare

Mango, spring onion, cucumber, avocado and
hot pepper pickle
26€ Yellowtail
Capelin roe, mango cucumber, crispy
panko, mango chutney

28€ Crispy fried crab roll

panako Cene vrouartac, unnivic,
bpeako TUpi

34€ Sea urchin /Axivég

organic olive oil, lemon, toasted bread

napBévo enaibnado, Aeudvi, GPUYAVICUEVO Wi

115€ Fresh fish/ kilo / ®péoko wapi/kiAé

red snapper, common dentex, white grouper,

golden grouper, dusky grouper
dayypl, auvaypida, odupida, oTeipa, podog

Fried onion, pickled vegetables, shichimi, mayo 140€ Catch of the day / kg Wapi 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, tuna, seabass, yellowtail,

56€

grilled eel & mackerel, poached shrimp
60€ SPECIAL (14pcs)

Salmon, tunga, seabass, yellowtail,

BBQ eel, mackerel & boiled shrimp

Cold Appetizers

Kpua Opektika
17€ Smoked eggplant salad / Kanvioth 16€
peditavooanara
with Eel from Vermio e xeni Beppiou

16€ Santorini Fava Beans / ®apa
ZavTopivng
with pomegranate, pistachio, and onion
chips e pool, dioTiki Alyivg, Kal ToIng
KPEUUUOIOU

28€

29€
24€ Carpaccio (fish of the day) /
Kapnaroio (wép1 nuépag)
with citrus and lemon confit
e eonepIboeldn kal Aepodvi kKovai

23€ Beef carpaccio / Kapnartaio
MooxapioU
with Naxos Arsenic cheese, caramelized
pear and hazelnut crumble
e Tupl apoevikd Nacou kapapeAwuevo
axraol kal TpiuUa pouvToukioy

25€

17€ Appetizer Combo / Moikidia
KpUwv OpeKTIKWV
tarama, fava, eggplant salad etc.
Tapaud daBa, peditdavooandaTa Kk.a

38€

38€ Cyclades cheese variety / Tupid
ano Tig KukAadeg
pieces of the rarest cheeses in Cyclades
KOWWATIa onaviwy TUplwy anod T KukAadeg

with tonka bean and chocolate ganache
e TOVKa Kal ykavald ookoAaTac

14€
with burnt meringue
E KAUEVN PJApEYKa

Catch of the day prepared in 3 different ways*

Ceviche or carpaccio, sushi, grilled fillet
Wapl nuepac oe 3 IadOPETIKEC NAPACKEUEC™
2€BiToe N kapnatalo, colol, IAETo oxapacg

King crab tartare / Taptap Baagidikou
kapoupioU

spicy mayo / yuzu vinaigrette /

MIKAVTIKN payioveda / Aabonéuovo yuzu /
Kanapopnio

Hot Appetizers
Zeota OpeKTLKa
Crispy zucchini chips /
Toing koAokuBi10U

With aromatic greek yoghurt
Me apwpaTiké eAdnvikS viaoupTi

Shrimps / lapideg

Sautéed with garlic and pepperoncino

YWTE e OKOPOO Kal MENEPOVTOIVO

Langoustine meat / KapaBi&6éwuxa
Lime, mayonnaise, tobiko
payioveda, Adiy, auya xefibovowapou

29€ Roasted octopus / XTano661 aTn oxdpa

Roasted octopus, white tarama
mousse and tomato confit
XTanodI oxapac, pouc AeukoU Tapapa
KQl TOUATAKI Kovaf

Fried squid / TnyavnTd kadauapi
with black tarama lemon jam
e palpo Tapapd, pappendadba Asuov

Mains Kupiwcg MNata

Fricassee / ®pikacé

white fish fillet with wild herbs
and velvety lemon sauce
dinETo AeukoU wapiol e aypia xopTa
Kal BeNoUdivn oanToa Aguoviou

14€ Semolina cream / Kpéua aipiydani

with caramelized sugar
ue kapapenwpevo dpuno

Chocolate tart / TapTa cokoAdrag
with caramelized pear
e KapapeAwpevo axaad

135€ Shrimp No 00/kilo / Fapiéa No 00/kiAé
Grilled with side dish

Wagyu Beef At Naos / Moaoxapi 1o Naos
we serve Wagyu A5 - Check Availability
oepBipoupe Wagyu A5 - PwtnaoTe via
dlaBeoipdTNTa

145€ Tomahawk (long bone steak) per kilo
with French fries, herby aromatic butter, salt
flakes and chimichurri sauce
e NaTATEC TNYAVNTEC, APWUATIKO BoUTUPO, avBo
andaTiou kal oanToa TolITooupl

54€ Black Angus Rib Eye 350gms
with French fries, herby aromatic butter, salt
flakes and chimichurri sauce
IUE NATATEG TNYAVNTEC, APWUATIKO BoUTUPO, avBo
ariatioU kal 0GAToa ToIITooup!

46€ Tagliata flap 350gms
Grilled with side dish

32€ Grilled tuna fillet / @iAéTo TOVOU
oTnv oxapa
with tamarisks and salicornia
e afpupikia kar Badaociva onapayyia

72€ Lobster Linguine / Aiykouivi ye actakoupa
with lobster, lobster broth, and herbs
lUe aoTakooupa, (WO aoTakoU, Kal JUPWOIKA

175€ Fresh lobster pasta / Aotakouakapovada
from the fishing rod per kilo
enidoyn and wapiepa e 1o KIfo

38€ Shrimps koilados orzo / KpiBapdTto
yapiéag koinadog
bisque tomato fresh herbs
(WG 0OTPAKOEIDWY, VTOUATA, PPECKA LUPWOIKA

29¢€ Grilled calamari 500gms / KaAauapi
oxdpag 500yp
rocket pesto / quinoa salad / grilled fennel
NEQTO POKAC / KIvOa / WNTO IVOKIO

32€ Slow-cooked black angus beef cheeks
Ziyouayeipepéva pooxapiola payouna black
angus
with mavrodafni and celery root puree
UE Uaupodadvn Kal Noupe oefivopidac

29€ Rooster / Kokopag
with spicy Corfiot spetseriko and strotza-
preti
LE NIKAVTIKO KEPKUPAIKO ONETAEPIKO KAl
OTPOTCANPETI

14€ Crunchy Churros / Tpayava TooUpog
coated with cinnamon flavoured sugar
e kavenna kar (axapn



