OCEANOSE=}
Fish & Sea Food
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OpekTikO - XoAdTes
Appetizers - Salads

XTaItodr* Gydoas ue PIVOKLO UAPLVE KOl YOUUOUS TTOVTOOLOU

Grilled octopus* with marinated fennel and beetroot hummus

Tapides* yntés pue topativia, av3oTvPO KAl GAATGA TTOPTOKAAL-TSIVTEEQ

Grilled shrimps* with cherry tomatoes, anthotiro cheese
and orange-ginger sauce

Koloudptr tTnyovntoé ce aluvpikia ayvictd e KOEUA AeUKOU TAQOUA

Fried squid on steamed tamarisk with white fish roe cream (tarama)

Daykpi Kopwvihokov papivé e yvuo e6mepidoelddv e Galdta afokdvto
KOl JTIKAVTIKO VTPEGLVYK TOUATA - pOAovAA

Sea bream from the Corinthian gulf marinated in citrus fruit juice
with avocado salad and spicy tomato-strawberry dressing

YoaAdto tov Koaicopo pe agrridos kotosrovlov katl stopueldva

Caesar salad with chicken breast and parmesan

YoldTo koot ue kivoa, Aoyavikd, EOUTA Kol VTOEGIVYK €GTTEOLOOELOWDV

Crab* salad with quinoa, vegetables, fruit and citrus fruit dressing

EAMAnvikn mopadoclokn caldto

Traditional Greek salad

ITpdown caldto ue fotava kai Touativia

Green salad with herbs and cherry tomatoes

€19, 50

€22 50

€15, 50

€19, 50

€16, 00

€18 50

€15, 00

€10, 50



20VITO
Soup

Y000 POPOYV Ue TTATATES, KOEUUVSLO KOl GEALVO

Blackfish soup with potatoes, onions and celery €12 50

Zvopopkd - Pigoto
Pasta - Risotto

Moavpo Tagliolini* ue piléto paprov, Toudta, KATOON, EALES KOl POEGKO GTTOVOKL
Black Tagliolini* with fish fillet, tomato, cappers, olives and fresh spinach € 25, 00

Garganelli* pe yopides*, ydla kapvdas kol crispy chorizo

Garganelli* with shrimps*, coconut milk and crispy chorizo € 24, 00

Pigéto pe yrévia*, pivokio kol poGyoAEuovo

Risotto with scallops*, fennel and lime €24, 00

Pigoto “Caponata” ue elatodlado

Risotto alla caponata with olive oil €18 00

Twovpétor Jolhacovav *ue crritikd {upapikd

Seafood* “giouvetsi” with homemade pasta €22, 00



Kvpiws tiato
Main courses

AgtA6 @léTo MofpdKL ce axviGTd XOOTO e aUyoAEuovo kpokov Kosdvns

Double sea bass fillet on steamed greens with egg-lemon sauce
and Kozani saffron

YoMlouds ue cdAtca oyster kai vermicelli pvgloU pe Aayavikd

Salmon with oyster sauce and rice vermicelli with vegetables

2 @upido 6xXAp0s e apWUOTIKO AdSL KAl AoYOVIKA GOTE

Grilled grouper with aromatic oil and sautéed vegetables

ITeckavdpitoo ue kpéua Metcofove
Ge xAapn ueATEovoGaldTa Ue TTEQOVPLOVES TTLITEQLES

Monk fish with smoked Metsovone cheese cream
on warm eggplant salad with Peruvian peppers

Kotdémovlo 6wTé ye KpEuo kdGLovS Ge VIOKL* TatdTos
©e AlacTi ToudTo, POEGKLO POKO KOl TOUOTIVIOL

Sautéed chicken with cashew cream on potato Gnocchi*
with sundried tomato, fresh rocket salad and cherry tomatoes

Xo1pvo kap€ YOAMKNAS KOTINAS ue Aayovikd Yntd,
Kalougrokt kar cdAtea chimichurri
French-cut rack of pork with grilled vegetables, corn and chimichurri sauce

ToAldto poeyapiclov @UAETOV Ge YnTd UaviTdeLlo, GITAOAYYLo
ue dpwua TpoU@as Kat Tatdtes baby

Beef fillet tagliata on grilled mushrooms,
truffle-flavored asparagus and baby potatoes

AcTtoxopokapovdado*

Lobster* pasta

H ypop1d tns nuépas

€27 00

€27, 00

€ 39, 00

€32, 00

€24, 00

€22, 00

€ 34, 00

€40, 00

Catch of the day € 70, 00 per Kilo



I'Avka
Desserts

DovTAv GOKOAATOS U TTAGTO AUUYSAAOV Kol TTOYOTO Bavilias

Chocolate fondant with almond paste and vanilla ice cream

IIapAoBa pe e€wtird poovTa

Exotic fruit Pavlova

T'Auko6 o€ oxnpa KEPO.GLOV e TTOYWTO PLGTIKL KAl GLPOTTL kirsch

Cherry-shaped dessert with pistachio ice cream and kirsch syrup

Kopopelouévo Mid@éry ue podovles

Caramelized Millefeuille with strawberries

Egttdoyn copuité* i moywto*

Sorbet* or ice cream* selection

YVvideon aItd PEECKA PEOVTO ETTOYNS

Fresh seasonal fruits

€12 00

€12 50

€12 50

€11, 50

€ 3, 50 per scoop

€10, 00



KoAn cos dpecn!
Bon appétit!



e ‘OgT0V*: YONGLUOTTOLOVVTOL POEGKOKATEYVYUEVES TTOWDTES VAES
e ‘Omov péta: EAAnvikn @éta 11.0.11

e ‘Ogrov Addu: e€arpeTikd TAPIEVO AalOAad0, EKTOS OIT0 TO TRYOVITA
(ce utyuo QUTIKOV elaiowv)

e To uevov pas ptopel 1 eival sridavo va JTepLéxel tyvn oo
aAAEQYLOYOVES OUGIES

e [Tapakalovye eVRULEPWDGTE TO TTPOGWITIKO TOV EGTIATOOLOV YO TUXOV
aAdepyles 1L Sucavelles TTOV UTTOPEL VO EXETE

e 11 eMIYVUEITE TTAPAGKEVAGUATO XWOELS TTOOIOVTO TTOV TTOOKAALOVV
dvcavelies

e AwatideTal KATAAOYOS (e TO GUGTATIKA TTOV TTOOKAAOVV AANEQYIES
Ko Svoavelies epdcov ¢ntndel

e NatiGetor eforpeTikd TOOTEVO eAaidAad0 Ge GUGKEVAGIO ULAS
xonons epdocov ¢ntndel

e O KOTOVOAWTHS OV EXEL VITOXPEWGN VO TIANOWGEL av SV AdfeL TO
VOULULO TTOQOGTOTLKG GTOLXELO (arTdelén — TiwoAdylo)

e Ayopavouikos Ymevdvvos: I'edpyros Kdrrmos
e Yyeiovouikos Ysrev8vvos: Evyevio PadostovAlov
e AatiGetol EvTuTto SeATIO TTaPATTOVOV GTRV (GOS0 TOV EGTIOTOQIOV

e ‘OAotL oL POPOoL GUUITEQIAAULBAVOVTOL

e An asterisk (*) indicates that frozen ingredients are used
e “Feta” means Greek feta PD.O.

e “0Oil” means Extra Virgin Olive Oil, except in fried foods (Where a mix
of vegetable oils is used)

e Our menu may contain traces of allergy-causing ingredients

e Please contact the restaurant employees for any food allergies or intol-
erances you may have

e or if you want to have preparations without products that cause intol-
erance

e A list of allergy and intolerance causing ingredients is available upon
request

e Bottled extra virgin olive oil for a single use is available upon request

e Consumers are not obliged to pay if the valid notice of payment has not
been received (receipt - invoice)

e In charge of market inspection: George Kappos
e In charge of hygiene control: Eugenia Radopoulou
e Complaint form is available at the entrance of the restaurant

e All taxes are included



