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DINNER MENU A LA CARTE

ZO0YNEZ

Wapdoouna and Netpoyapa alyaiou apwUATIoHEVN UE caPpAv

ZANATEZ

KukAaditikn caAdta pe noAUXpwua vioudativia, Kivéa, pdvyko, podL, wnteg yapideg ) npocouto
ooUPWTO (Tonikd HaAako Tupi) Kat Nagpdadia Kal payloveda e TpoUpa-espresso
Xapountou
AVAUIKTN caAdTa pe QUAAWPATA, naviZdapla,
MeAitdava e KanvioTto XeAL xAwpo avBotupo, Elvouudnbpa, NeEKAV Kal KAnvioTd GOUCdL
KUMLVO, LOTIKL Alyivng, Xouppud, aBoKdavto

OPEKTIKA
Carpaccio AaBpdkt pe eonepldoeLdn ®iAeTa ToINoUpag oe AENTEG PETEG WWHLOU
KOl copung ayyoupl pE NPolUuL, LoUG KanvioTAG peATtdavag, noupe
apPaKd, papueAdda vIoudta, KapdTto Kal noudpa
Ceviche payypi He ppdouleg o pnupa npocouto

Kat CwUo eonePLOOEIdWV
laupog HapIvaTog e KpEUa pAaRag
Xtanddl Kapndtoo Pe KpEUa papag, NiNePLES,
€AIEC, KaMapn Kal paupo oképdo Faupog nave Ye payloveda atoAl
Kal Kpgua Agpoviou

KaAapudpt pe pesto BaclAikoU e pwALd NATdTag,
kovi viopdtag, napueldva

KYPIQX
WAPI >ouna neckavopitoag UE AVOLEIATIKEG UPES
Tévog nayldp e pavitdpla kat napueldava
Wdpl nuepag
MnakaAldpog PIAETO, KPEUA KAMVIOTNG NAVOETAG,
natdta VIopivoudd ue @uUKia, LeAAVL countdc
KPEAX
KpiBapdki pe yapideg, yAUkO kpaoi Afjuvou, BloAoyIKO 0TI 00G KOTOMOUAO, (PPEYKOAA
MnoukoBo, nappedava ME KPEUA NavTZapl

Makapovdda 6aAacoIvVwV e TopaTivia

! ’ Flank steak Lie yA\acoaplopéva Aaxavikd Kal TPELG Ows
Kal Gpeoka Botava

(Bearnaise, Pepper sauce, Chimichurri)

Fapidec oxdpag pe AadoAgpovo kal baby Aaxavikd
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SOUPS

Fish soup from Aegean rockfish flavored with saffron

SALADS

Cycladic salad with colourful cherry tomatoes,
“souroto” soft local cheese and carob nuts

Eggplant with smoked eel, pale anthotyro, cumin,

Aegina pistachio, date, avocado

Quinoa, mango, pomegranate, grilled shrimps
or prosciutto and truffle-espresso mayonnaise

Mixed salad with leafy greens, beetroot,
xynomyzithra, pecan and smoked sesame

APPETIZERS

Sea bream fillets on thin slices of bread
with sourdough, smoked eggplant mousse, pea
puree, tomato jam, carrot and prosciutto powder

Carpaccio of sea bass with citrus
and cucumber sorbet

Ceviche sea bream with strawberries

in beer and citrus broth Anchovy marinated with fava cream

Octopus carpaccio with fava bean cream, peppers,
olives, capers and black garlic

Fried anchovy with aioli mayonnaise
and lemon cream

Squid with basil pesto in potato nest,
tomato confit, parmesan

MAIN

FISH Monkfish soup with spring textures
Tuna paillard with mushrooms and parmesan

Fish of the day
Cod fillet, smoked pancetta cream, dauphinoise

potato, cuttlefish ink
MEAT

Organic chicken breast, fregola
with beetroot cream

Orzo with shrimps, Lemnos sweet wine,
chili flakes, parmesan

Seafood pasta with cherry tomatoes

il el [Eras Flank steak with glazed vegetables

and three sauces

Bearnaise, Pepper sauce, Chimichurri
Jumbo shrimps with lemon olive oil dressing ( PP )

and baby vegetables

BY LEFTERIS LAZAROU





