





OPEKTIKA
APPETIZERS

Woopi/KovRep
Bread/Cover Charge
MoIkINia atro eEAANVIKA WUId, KPITOIVIA, THITAKIA KAAQUTTOKIOU
oLVOSELOUEVN ATTO extra TTapPBEvo eAaIOAadO kal ENEG KaAauwyY
Greek bread variety, breadsticks, corn flatbreads
with extra virgin olive oil and Kalamata olives
5€

TpIAoyia atro eAANVIKEG AAOIPEG
Moug Tapapd pe avyoTapaxo MecoAoyyiou
T¢atliki pe aPOKAVTO
Mouc koTravioTnG MLKOVOUL PE AIAOTEG TOUATEG
Trilogy of Greek spreads
Tarama mousse with bottarga Messolonghi
Tzatziki with avocado
Mousse of Mykonian kopanisti cheese with sun-dried tomatoes
16 €

Kapmrdatolo yooxapiolo
1€ KPOLOTA ATTO TTAEIPASI XAPOULTTIOL, TTHIKAQ AYKIVAPAG, YoARIEpA MLKOVOU,
POKA KAl APWUATA ATTO HOOXOAEUOVO KAl TOOL(a
Veal carpaccio
Carob crust, pickled artichoke, Mykonian graviera cheese, arugula, lime and fruffle flavors
29 €

Taptap AaBpaki
Me ToudTa, XaAaTTévVIog, TTHKAQ aTtTtd KOEUULSI, HOLG APOKAVTO KAl KAPip Adiu
Sea bass tartare
With tomato, jalapenos, pickled onion, avocado and kaffir lime
28 €



X1aT1O8I
WnT1o x1ammosi pe papa Ixolvovboag, TTavriapia,
chips amd caldul aépoc kal gastrique armo TTAaAQIUEVO UTTAACAUIKO
Octopus
Grilled octopus with yellow split - pea purée from Schoinoussa,
salami chips and balsamic gastrique
28 €

KaAaudpil
YWTE KAAQUAPI JE HOLG ATTO AELKO TAPAPA, CAAATA PE AAPLPA
KAl AOSOAEPOVO HE PPECKA HLPWSIKA
Calamari
Calamari sauteed with white fish roe mousse, sea fennel salad
and olive oil with lemon and fresh herbs
29 €

KpokéTa povoakd
MNavw og appATN PTTECAUEN U OKOPSO KOVPI KAl KOEUA ATTO WNTEG TOUATEG
Moussaka croquette
On a fluffy bechamel layer with garlic confit and roasted tfomatoes cream
24 €




LAAATEXZ
SALADS

MrrovpdTa
YAAATA Je TTOALXPWHA ToATivIA, POLRAAICIa UTTOLEATA, AYYOLE!,
XWHA ENIAG, KPITAPO Kal BIVEYKPET TOUATA-RACIAIKO
Burrata
Multi-colored cherry tomatoes, buffalo burrata, cucumber, olive “soil”,
sea fennel and tomato-basil vinaigrette
23 €

MeokAav
AVAUEIKTA OAAATIKA PE YAPISES, HAVYKO, TTITTEPIEC PAWPIVNG, VIPASES PIVOKIO,
TPayavn Kivoa kai dressing pe passion fruit
Mesclun
Mixed salad leaves with shrimps, mango, Florina peppers, fennel flakes,
crunchy quinoa and passion fruit dressing
26 €

MNavtldpia
MNoAOxpwua TavT{apia, KAToIKIoIO TVPI O& KPOVLOTA ATTO KAPAUEAWUEVOLG ENPOVLGS KAPTTOLG,
BIVEYKQET ATTO TTPACIVO WUNAO, PIAETA ATTO TTOPTOKAAI KAl §p00epd PpOLAAG aTTd TTAVTIApI
Beetroots
Multi-colored beetroots, goat cheese in a caramelized nutty crust, green apple vinaigrette,
orange fillets and fresh beet leaves
22 €



ZYMAPIKA / PIZOTI
PASTA / RISOTTI

PiICoTO paviTapicov
PICOTO e TTOIKINIO AyPIV JAVITAPRIWV, KREUA aATTO TAAETJIO KAl AASI ToOLMAC
Mushroom risotto
Forest mushroom mix, taleggio cream and truffle oil
29 €

MNovPETOI BANACOIVEV
Me yapibeg, kalaudpl, pudia, bisque yapidag kal Aadi BAcIAKov
Seafood giouvetsi
Risone pasta with shrimps, calamari, mussels, shrimp bisque and basil oil
38 €

AoTaKopakapovada (yia 2 atouaq)
Me ppeoko aoTakO, CAATOA ATTO WNTEG TOUATEG, PPECKA HLPGWSEIKA KAl APWUATIKO POLTLEO
Lobster pasta (for 2 persons)
With fresh lobster, roasted tomato sauce, fresh herbs and aromatic butter
140 €




KYPIQX MIATA
MAIN COURSES

Bio koTOTTOLAO
APYOUAYEIPEUEVO BIOAOYIKO KOTOTTOLAO, HAPIVAPICUEVO
o€ poLOTAPSA Kal POTAVA, TTOLPE ATTO KAPOTO,

OaAATA COUS - COUS KAl OAATOA aTtO TOLG {WHUOLG TOL

Bio chicken

Slow cooked bio chicken marinated with mustard and herbs,
carrot mash,
cous - cous salad and jus

35€

Ypopiba
LPLPISA COWTE O OTPWUA ATTO PICOTO UAYEIPEUEVO E OTTAVAKI,
KOEUQ PE HOOXOAELOVO KAl WiVI COAATA PE APWUATIKA
White grouper
White grouper sauteed with spinach risotto, lime cream and mini salad with herbs
43 €

DINETO PHOTXOL
Mooxapioio pIAETo black angus, pe TToLPE ATTO PIOAOYIKES TTATATEC APWUATIOUEVO PE TOOLPA,
uavitapla king oyster, ynta ommapdyyia kai {ouog armod pooxapl
Veal fillet
Black angus veal fillet, bio potato mash flavored with fruffle,
king oyster mushroomes, grilled asparagus and veal jus
52 €



JAPANESE

OPEKTIKA / APPETIZERS
Evraudpe / Edamame
8 €
AaPBEAKI KAPTTATOIO (UE YUZU KAl WS ATTO AAdI To0LPAC)
Sea Bass Carpaccio (with yuzu and truffle oil sauce)
16 €

IAAATEL / SALADS
MikavTikn kapovpoocaiata / Spicy Crab Salad
32 €
AVAUEIKTN TATAKI caAaTa pe dressing yuzu / Mix Tataki Salad with Yuzu Dressing
20 €

NIGIRI (2pcs)
Tovog / Tuna
10 €
Aappaki / Sea Bass
10 €
YoAopog / Salmon
10 €
Frapiba / Shrimp
10 €

SASHIMI (4pcs)
Tovog / Tuna
15€
Aappdki / Sea Bass
12 €
YOAOUOG / Salmon
12 €
Fapiéa / Shrimp
11€

HOSO MAKI (6pcs)
AyyouLpl / Cucumber
9 €
ARokavTto / Avocado
10 €
YOAOPOG / Salmon
12 €
Tovog / Tuna
14 €



URA MAKI / INSIDE OUT (8pcs)
MikAvTIKOG TOVOC / Spicy tuna

17 €
MKAVTIKOG COAOUOG / Spicy salmon
16 €
YOAOpOG apokavTo / Salmon avocado
17 €
PoAO yapibag Tepmrovpa / Shrimp tempura roll
19 €
PoAO KaAipopvia / California roll
16 €

SPECIAL ROLLS ( 8pcs )
MIKAVTIKO SITTAG poAO kaRovpl / Spicy double crab roll
32 €
Frapida TeutToLEA Pe COAOPO TEPIYIAKI / Shrimp tfempura with salmon teriyaki
25 €
PoAG Aaxavikov e dressing atmd covodpl / Veggie rolls sesame dressing (6pcs)
17 €
KawaAiopévog Tovog e wassabi zuke / Seared tuna wasabi zuke
24 €
PoAO pooxapl wagyu / Beef wagyu roll
32 €
PoAO coAouog volcano / Salmon volcano roll
26 €
Omakase
EmAoOYEG TOL e Pe OBnocaALPOLS TNS BANACCAG
Chef’s choice of freasures of the sea
150 €

PwTROTE HAG YIa vegan eMAOYEG
oepPipovpe Cupapika gluten free-oAikNg AAeong pe extra xpewon
5¢€
Please be informed on our vegan dishes
Whole grain gluten free pasta is served with an extra charge of
5¢€



MAIAIKO MENOY / KIDS MENU

TooT pe Laumov / YaAOTTOLAQ, TLPI KAl TOPATA
Toasted sandwich with ham / turkey, cheese and tomato
10 €

OpeAeTa PoLTLPOL
Butter omelette
8 €

Makapovia pouTdPOL
Buttered spaghetti
10€

MEVeG Pe OTTITIKA OAATOQ TOPATAG
Penne with homemade tomato sauce
12 €

MTTIQTEKI UOOXAPICIO PE TNYAVNTEG TTATATEC
Beef burger with French fries
15€

KOTOUTTOUKIEG HE TNYAVNTES TTATATEG
Chicken nuggets with French fries
14 €



EMNIAOPIIA / DESSERTS

MAQTO e TTOIKIANIQ ATTO PEOLTA ETTOXNG
Platter with variety of seasonal fruits
22 €

Toilkéik
Me KoUTTOOTA PPACLAAG APWUATICUEVN HYE SLOTUO,
crumble apLySAAOL KAl COPUTTIE PATOUOLEO
Cheesecake
With strawberry compote flavored with spearmint,
almond crumble and framboise sorbet
20 €

MNEoPITEPOA
Napehaka opalys pavihia, pevoTn KAPAPEAD, CAATOQ COKOAATAG caramelia,
crumble gpouvToukioL kal TTaywTo Pavilia Madayaokdpng
Profiterole
Opalys vanilla namelaka, caramel sauce, caramelia chocolate sauce,
hazelnut crumble and Madagascar vanilla ice cream
22 €

NapAopa
Kpoéua aro passion fruit, KOUTTOOTA HAVYKO, TOAYAVH HAPEYKA APWUATIOUEVN WE AQIY KAl TTAYWTO KApLSA
Pavlova
Passion fruit creme, mango compote, crispy meringue flavored with lime and coconut ice cream
23 €

EmAoyEG aTmo sorbet (uavyko, Aepdvi, ppaoLAQ)
Sorbet choice (mango, lemon, strawberry)
4 € ava PYraia / per scoop



NOTA / SPIRITS

Botka / Vodka Glass
Absolut 15 €
Smirnoff 15 €
Belvedere 20 €
TqQv / Gin

Gordon’s 15 €
Tanqueray 10* 20 €
Hendrick’s 20 €
Monkey 47 22 €

Tekila / Tequila

Jose Cuervo Silver Especial 15€
Don Julio Blanco 22 €
Don Julio Anejo 1942 45 €

PoOui / Rum

Bacardi 15 €
Havana Club 7 Anos 20 €
Ron Diplomatico 22 €
Ovioki / Whisky

Haig Scotch Blended 15€
Jameson Irish Blended 17 €
Jim Beam Kentucky Bourbon 17 €
Jack Daniel’s Tennessee 18 €
Johnnie Walker Black Label Scotch Blended 20 €
Dimple Scotch Single Malt 20 €
Glenfiddich 12 years Scotch Single Malt 22 €

ATEPITI® & XQNEYTIKA NOTA / APERITIF & DIGESTIVE
Cointreau, Bailey’s Irish Cream, Amaretto Disaronno, Jagermeister,
Fernet Branca, Campari, Kahlua, Malibu 12 €
Limoncello, Ouzo 8 €
KONIAK & MIMPANTY / COGNAC & BRANDY

Metaxa 7* 15€
Hennessy V.S.0.P. 18 €
Remy Martin 18 €

MIMYPEX / BEERS

Draft beer
Mouo$/lv\omos
AANQa / Alfa

MuBog / Mythos
Corona

Bud
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KOKTEIA / COCKTAILS
AMAZON COLLECTION

SIGNATURE COCKTAILS 19 €

Apadov Spritz, Aperol, DLOIKOG XLUOG MOPETOKAN, AKEP MOPTOKAN, PLOIKOG XOPOG AdIY, LIPOTT TRIAVTAPLAAO Kal
Movpég Passion Fruit
Amazon Spritz, Aperol, Fresh Orange Juice, Orange Liqueur, Fresh Lime Juice, Rose Syrup and Passion Fruit Purée

AtaAavrn, Hendricks TQv, AyyoLpl, ZIoOTT LTAUTTOLKOL KAl XLUOS Adiu
Atalanti, Hendricks Gin, Fresh Cucumber, Elderflower Syrup and Lime Juice

ImmoAbTn, Casamigos Mezcal, Aotrpddi Avyol, EAalocdkxapo, Angostura Bitters kai NMovpég Mavtapiviod
Hippolyte, Casamigos Mezcal, Egg White, Oleo Saccharum, Angostura Bitters and Mandarin Purée

Avtiomn, Tanqueray No10, St. Germain, Lipom T¢ivilep, Xouodg Adiu kai NMovpéc Avavd
Antiope, Tanqueray No10, St. Germain, Ginger Syrup, Lime Juice and Pineapple Purée

Mopiva, Bacardi PoOui, Xopodg Adiy, ®péoko Tlivilep, Zaxapn, Mmbpa ue TZiviiep

Myrina, Bacardi Rum, Lime Juice, Fresh Ginger, Sugar, Ginger Beer

KAAZLYIKA KOKTEIA / CLASSIC COCKTAILS 16 €
Negroni, Gin, Campari, Martini Rosso

Pink Gin and Tonic, T{v, TOVIK, LITayoveg AvyKooToLPA Kal MTTOPa EoTrepibocidcv
Pink Gin and Tonic, Gin, Tonic, Dashes of Angostura and Citrus Ale

Gin Garden, TQv, MNpacivo MAAo, AyyoLpl, XOpuog Adiy, Kagé Zaxapn

Gin Garden, Gin, Green Apple, Cucumber, Lime Juice, Brown Sugar

KOKTEIA ME POYMI / RUM BASED

Mojito, Aevkd PoLul, Adiy, Kage Zaxapn, 1oda kal Dpéokia Mevta

Mojito, White Rum, Lime, Brown Sugar, Soda and Fresh Mint

Pina Colada, Aevkd Pobpl, Batida de Coco, Xopog Avava kail Faha Kapvdag

Pina Colada, White Rum, Batida de Coco, Pineapple Juice and Coconut Milk

Daiquiri, (KAao1kO ) Maywpevo), Aeuko Podul, Xopuog Adiu Kai ZIpOTT ZAxapng

Daiquiri, (Normal or Frozen), White Rum, Lime Juice and Sugar Syrup

Caipirinha, Pobul Cashaca, Adiy, LIipoTT Zaxapng

Caipirinha, Cashaca Rum, Lime, Sugar Syrup

Cuba Libre, Mavpo Pooul, Xopodg Adiu kar Coca Cola

Cuba Libre, Black Rum, Lime Juice and Coca Cola

Mai Tai, Malaiuévo poLul, AIKER MoPTOKAAI, AIKED AULYSAAOL KAl XLUOG AdiU

Mai Tai, Aged Rum, Orange liqueur, Almond Liqueur and Lime Juice

Zombie, MaAaiwpévo Povpl, Cointreau, MmpavTi, Xoudg Avava, Xouodg MNMopTokaA, Foevadivn, ®péokog Xopog Adiu
Zombie, Aged Rum, Cointreau, Brandy, Pineapple juice, Orange Juice, Grenadine, Fresh Lime Juice
Mastiha Mojito, AcukO Pobul, Adiy, Ikivog MaaoTixa, LipoT Zaxapng, 1oda kal Ppeckia Mevta
Mastiha Mojito, White Rum, Lime, Skinos Mastiha, Sugar Syrup, Soda and Fresh Mint



KOKTEIA ME BOTKA / VODKA BASED

Espresso Martini, BOtka, Kahlua, Bailey's, EoTrpécoo
Espresso Martini, Vodka, Kahlua, Bailey's, Espresso

Appletini, BOotka, Aikép MAo, LipoTT Zaxapng, Adiu
Appletini, Vodka, Apple Liqueur, Syrup Sugar, Lime

Cosmopolitan, Botka, Cointreau, Xopog Kpdvutrepl, Adiu
Cosmopolitan, Vodka, Cointreau, Cranberry Juice, Lime

Pornstar, BoTka, Aikep Passion, Movpég Passion, ZipoTT Bavihia, Xopog Adiy, pnvakl Prosecco
Pornstar, Vodka, Passion Liqueur, Passion Purée, Syrup Vanilla, Lime Juice, Shot Prosecco

Bloody Mary, BoTka, XOpog Topatag, Xopog Aepovi, Xpevo, Tautraoko, ANGTI kai Mitreépl, Worcestershire, IEAIVO
Bloody Mary, Vodka, Tomato Juice, Lemon Juice, Horseradish, Tabasco, Salt and Pepper, Worcestershire, Celery
KOKTEIA ME TEKIAA / TEQUILA BASED

Paloma, TekiAa, Ppéokog Xopog Adiy, Pol coba MkpémppouT

Paloma, Tequila, Fresh Lime Juice, Pink Grapefruit soda

Tequila Sunrise, TekiAa, Xopog MNMopTokAAI, Fpevadivn
Tequila Sunrise, Tequila, Orange Juice, Grenadine

Margarita (KAaoikn ) NMaywuévn), Tekida, Cointreau, Xopog Aguovi
Margarita (Normal or Frozen), Tequila, Cointreau, Lemon Juice
A®PQAH KAI AMNEPITIBO KOKTEIA / SPARKLING AND APERITIVO COCKTAILS

Aperol Spritz, Aperol, Prosecco, 106a
Aperol Spritz, Aperol, Prosecco, Soda

Rosato Mio Spritz, Ramazzotti Rosato, Tovik, DOUAANG BaciAikov
Rosato Mio Spritz, Ramazzotti Rosato, Tonic, Basil Leaves

Rosato Duo Spritz, Ramazzotti Rosato, Tovik, Xopog Kpdvutrepl kal Kbpol Adiy
Rosato Duo Spritz, Ramazzotti Rosato, Tonic, Cranberry Juice and Lime Cubes

Kir Royale, Prosecco, Aikép armd Mavpa PpaykooTAPLAC
Kir Royale, Prosecco, Creme de Cassis

Bellini, Prosecco, Xopuog Poddakivo
Bellini, Prosecco, Peach Juice

Mimosa, Prosecco, Xopog MNopTokAA
Mimosa, Prosecco, Orange Juice

Rossini, Prosecco, Aikép Kpéua dpdovAag

Rossini, Prosecco, Creme De Fraise

KOKTEIA ME OYIXKI / WHISKY BASED

Mint Julep, Bourbon Quvioki, Zipot Zaxapng, Angostura Bitters, ®peéoka DOANA MévTag
Mint Julep, Bourbon Whisky, Sugar Syrup, Angostura Bitters, Fresh Mint Leaves

Classic Whisky Smash, Bourbon Ouioki, Aepovi, Lipot Zaxapns, Ppéoka DOANG MévTag
Classic Whisky Smash, Bourbon Whisky, Lemon, Sugar Syrup, Fresh Mint Leaves









