OPEKTIKA

Tou Tpuyntn
Zupwtd wwyi pe podato, yapupallo, kavéla

Mavakota Tapapd
Lipém padpo akdpdo, ppdoula

0dpa

Auyotdpaxo, aykivdpa, piyavn

AuyoAépovo
Moug Aepdvi, youaviadAe, kpoutdv

Xtanodt Kapndroto
ZeAé 1ad1 aappav, Toikvwpa, KpELUUO!

Cocktail [apita

Toydra, fétka, nikAa oédept

Mnoupdra NepavizoouAdta
loptokdli, atko, naatet

Ntdkoc BaAagavav
Mubia pmidvko, kataikiato tpi, Addi yapidag

MeboOMt Oyster

AepovoBipapo, ddkpua mnepide

KYPINL

Kahapapt Iberico
Liyoynuévn navagta, pavpn ykopykovizoAa, faaidikie

Orepouye Naoutaddo
Koéua ypafiépag, tpayava piykatovi

Burger lapidac

Mayiovéza tapapd, coufAdki yapibag, stick natdra pe peAdvi aounidg

Tootdda a Aa onetoldta
Untd piAéto and ppéako wapt, noAitikn topdra, paylovéza tapayd,
stick natdrag pe peAdvi aoumdg

®
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BEACH VENUE

KOMEL LE MOZXAPI

Kovtpa
Inaayévn natdra, npofia géta, nogé auyd

Steak Mdyouho

Pizéro vialone nano, nappezdva, yapioa, kpépa tovou
Dikéto

Topativia, néato Aiaotric topdrac, EvopnAo, ypaficpa

OPELKO WAPI

Avukpuoto o 0o ehidg
Ltov Zuhdpoupvo
*TepBipovie pe kawakiopgva Aaxavikd enoxijc

Wapt A" 90/ kg | Wapi B’ 80/ kg | Wdpt Special 100/ kg | Actakdg 120/ kg | Kooxtina 120/ kg

DEGUSTATION MENU

Pwthote tov Chef

F'AYKA
MnakAaBdg

Koéua yiaotpn, kouy koudr pe Buudpi

Espresso Cup
KapapeAwyévn aokoAdra espresso, yipn avléwv

Kapubontta
Kpépa kataAdva ppdoula, pdviodes kapubiou, yapiparlo kavéla

«O rhiog kat ) 8dAacoa To kaAokaipl, pia avduvion nou éxoupe Aol oav naibid
va éexiva Eéyvoraora to naiyibi To npwi kai va TeAeidver pe To nhioBacilepa,
éva nayvibi avdueoca oe yn kai 8éAacoa ywpis Spia kai kavéveg nou 8a To
anoladooupe padi»

Maveng Mavdrog




APPETIZER

Of the Harvester
Sourdough bread with must, cloves, cinnamon

Tarama Panna cotta
Black garlic syrup, strawberry

Split peas

Roe, artichoke, oregano

“Augolemono”
Lemon mousse, guancialle crouton, poached egg

Octopus Carpaccio
Saffron tea jelly, chives, onion

Cocktail Shrimp
Tomato, vodka, pickled celery

Burrata orange salad
Orange, fig, pastel

Dakos Seafood
Bianco mussels, goat cheese, shrimp oil

Oyster marrow
Lemon thyme, pepper tears

MAIN

Iberico squid
Braised pancetta, black gorgonzola, basil

Wings Pasticado
Gruyere cream, crispy rigatoni

Shrimp Burger

Tarama mayonnaise, shrimp skewer, potato stick with cuttlefish ink

Tostada a la especiota
Grilled fresh fish fillet, local tomato, tarama mayonnaise,
potato stick with cuttlefish ink

®
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BEACH VENUE

BEEF CUTS

Strip loin
Smashed potato, sheep feta, poached egg

Steak Cheek

Vialone nano risotto, parmesan, shrimp, tuna cream

Fillet

Tomatoes, sun-dried tomato pesto, sour apple, gruyere

FRESH FISH

“Antikristo” in olive wood
In Wooden Oven
*Served with roasted seasonal vegetables

FishA’ 90/ kg | FishB' 80/ kg | Fish Special 100/ kg | Loabster 120/ kg | Scyllarides latus 120/ kg

DEGUSTATION MENU
Ask our Chef

DESERTS

Baklava
Yogurt cream, kumquat with thyme

Espresso Cup
Caramelized espresso chacolate, flower pollen

Karidopita
Catalan strawberry cream, walnut mantolos, cinnamon cloves

«The sun and the sea in summer, a memory we all have as children
fo carelessly start the game in the moming and end at sunse,
a game between land and sea without limits and rules that willlet's enjoy together»

Manolis Manatos
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