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FINE SEAFOOD

Some of the dishes, pastries and ice cream served in our
restaurant may contain ingredients which may cause allergies
(nuts, nut product, gluten, etc).

Our Maitre and Chef de Cuisine on duty are at your disposal,
should you require any clarification as to the products used
for the preparation of our a la Carte menu.

Mepika and Ta mMATA, APTOOKELACUATA KAl TTAYWTA, PIMOPEL va TIEPIEXOLV
OLOTATIKA TTOL VA TIPOKOAOUV AANEQYIKI QvTIOPAON.
(m.x. Enpoi xapmoi, yrovtévy, x.1.).)

Na omoladnmoTe Sleukpivion 6oov adpopd Ta MPOIOGVTA TTOL XPNCILOTOIOLVTAL
yla TN TapacKeLn Twv e6E0OUATWY TTOL TIEPLEXOVTAL OTO KATAAOYO, O
EMKEPOANG Zed 1 © LMTEVBLVOC TOL E0TIATOPIOL eival oTn SIABECT 0AC.

ALL PRICES ARE IN EURO AND INCLUDE ALL APPLICABLE TAXES.
OAEX Ol TIMEX EINAI XE EYPQ KAI MEPINAMBANOYN OAOYX TOYX OOPOYX.



SUSHI ROLL AND NIGIRI

California
Fresh crab meat, cucumber, avocado, mayonnaise
Ppeoko kaBoLpl, ayyoupakl, aBokAavTo, paylovela

Smoked Salmon

Fresh smoked salmon, avocado, cream cheese, truffle caviar,
eel and cucumber

PPEOKOC KAMVIOTOG CONOUOG, ABOKAVTO, KREUWSES TUPI,
XaBIGpL TPoLGAC, XEAL KAl AYYOUPAKL

Rainbow

Fresh crab meat, cucumber, fresh salmon,

fresh tuna and seabass

Ppeoko KaBoLpl, ayyoLpakl, GPECKOC COAOUOC,
OPEOKOG TOVOG KAl AABPAKI

Salmon Tataki
Fresh salmon, crab, avocado
Ppéokog coAopdC, KaBoLPL, ABOKAVTO

Tempura
Prawn tempura, avocado, cucumber with crispy bread crumps
[rapida Tepmoupa, aBoKAVTO, ayyouPAaK! KAl TPAyavr Karipa

Smoked eel
Prawn tempura, avocado, eel
[rapida Tepmoupa, aBOKAVTO, XEAL

Dynamic prawns with tuna

Stream prawns with mayonnaise, fresh tuna,

avocado, tobiko red

["apidec atpoL pe payovela, GPETKOC TOVOG, aBOKAVTO,
KOKKIVO TOTTIKO

Nigiri
Salmon, tuna, seabass, prawns
20NOUOG, TOVOC, AaBPaKL, yapideg

8 pcs

16.00

16.00

16.00

16.00

16.00

16.00

16.00

16.00



SALADS

Greek salad / EAAnvikn caAata

Cherry tomatoes, cucumbers, red onions, yellow,
green and red peppers, black olives, capers,

feta cheese and virgin olive oil

NTtopativia, ayyoLpakl, KOKKIVO KpeUUDS8L, Kitpwvn,
TTPACIVN KAl KOKKIVN TIIIEPLA, HAVPEC ENEC, KATTAPN,
dETA Kal TApBEVO eAAIOAQOO

Creta salad / Kpntikn caAata

Cherry tomatoes, barley rusk, capers, black olives,
virgin olive oil and Xinomizithra cheese

NTtopartivia, KpilBapevio maguadl, Kamapn, Javpeg eAEC,
TTAPBEVO eAAIOAQS0 Kal EvouulnBpa

Green garden leaves salad / lNpdoivn caldta

Avocado, seaweed, mushrooms, mustard cream sauce

and Italian vinaigrette

ABOKAVTO, GUKIA, HAVITAPLA, KPEPWONEG OAATOA PoLOTAPSAC
Kal ITOAKN BIVEYKPET

DIPS

Smoked eggplant salad / Karrviotn peAivt{avooaidta
Smoked eggplant with shallots, olive oil and bell peppers
Karmviotr pehivtCava Ye KREPPLOAKL, EAAOAASO KAl TIIMEPIEC

Tyrokafteri / Tupokagtepn
Feta cheese with “Florinis” peppers and chillies
Tupt deTa pe mmeplEe “GPAwpivne” kat Tolkl

White taramas / Actipn Tapapocalata
Fish roe salad with salmon caviar
2ahata and avyd Paplov pe XxaBiapt coAopov

Beetroot mousse / Moug mavt{apt
Beetroot mousse with yoghurt
Moug armo mavtCapt Ye ylaoLuPTl

SOUPS

Kakavia / Kakapia
Fish soup with vegetables and garlic crostini
Wapdoouna pe Aaxavika Kal KpouTtovia pe okOp&o

Lobster bisque soup / Kpspwdng courra actakoL

13.00

13.00

16.00

6.00

6.00

6.00

6.00

10.00

13.00



23|

/A

CREATIVE

STARTERS
Tuna tartar (100 gr) / TOvog TapTap (100yp) 17.00
Sweet chilli, lime juice, lime zest, olive oil, chives served

with crispy kataifi, spicy oil flavoured with fennel and celery
MAUKO TOfAL, XUPOCG Kal ELoPA AdiW, EAAIOAAOO, OXOWOTTPACO,
oePPIpIoPEVOC e Tpayavo kavtditdl, Aadt ye Kautepd PImaXapka
padi pe papabo Kal GEAVO

Seabass Carpaccio (80gr) / AaBpakt Kaprratotio (80yp) 17.00
Olive oil, lime and smoked herring caviar dressing topped

with wakame seaweed

EAalGACO0, Adiy kal KamvioTod XaBIapt pEyyag

padi ye pLKIa wakame

Octopus carpaccio / Kaprrdtolo aré xtamodt 17.00
Served with “Kopanisti” cheese
2epPlplopevo pe “Komaviotr)” Tupl

Pan-fried tuna loin / ZotaplopEvog TOVoG 18.00
With hummus sauce, Sicilian tapenade and crispy tempura

Me cdAToa amnd xoUUOUG, MTAoTA EAAC Ye KATTAPN Kal

TPQyavr) TEPToOLPA

Prawns wasabi / FTapibsg pe caAtoa yovacapurt 22.00
Breaded deep-fried prawns served with wasabi mayo

TnyQviTeG MAVAPIOUEVES YOPIOES, OEPPBIDICUEVES UE

paylovela youaoauTl

Pan-fried scallops / Zotapiopeva Xtevia 16.00
Served with green peas purée, caviar butter sauce,

citrus zest and black squid ink foam

2epPlpopeva pe moupe and PmdeNa, oGAToa Boutpou

he xapapt, kat adppd and peAdvi KOAQUApPo

Langoustines on leeks confit /

Kapapideg pe mpdca kovpit 24.00
Topped with lobster and Hollandaise sauce

2€ 0GAToa aoTakou kat Hollandaise

Prawn saganaki / Fapibsg cayavaki 23.00
Lobster and tomato sauce, feta cheese wrapped

in buttered kataifi

Me cdAToa and aoTakd Kal Vioparq,

GETA TUAYUEVN OE KavTAidt
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SHELLFISH
FRUITS de MER

@%Ose or ma{e(your own §ec\zf00c[@ﬁz‘fer

Fruits de mer Platter / MatéAa Oalacoivwv fortwo 60.00
Platter with selected shellfish served on a bed of crushed ice
(2 tiger prawns, 4 oysters, 250 gr mussels, 4 cockles, 6 clams)

MaTeAa Pe eMAEYUEVA OOTPAKOEION OEPPINICUEVA TTAVW OE
BpuppaTIoPEVO TTAYO
(2 yapideg, 4 otpeibia, 250yp pvdier, 4 xkvéwvia, 6 ay1fddeg)

Fruits de mer “Thalassa”/ MatéAa 6alacoivwy for four  130.00
A tower of selected shellfish served on a bed of crushed ice

(4 tiger prawns, 8 oysters, 500 gr mussels, 8 cockles, 8 clams,

100 gr Alaskan King crab)

MoTeAa Pe EMAEYUEVA OOTPAKOEION CEPPIICUEVA TTAVW
o€ BpLUPATIOUEVO TTAYO

(4 yapideg, 8 otpeibia, 500yp pvdia, 8 kvdwvia, 8 aryifddeg,

100yp Baoidixd kiPovpa ALdowac)

MAKE-YOUR-OWN

Eruits de %f‘ 9@8@%0@/ EHatter

perkg/ avé kiAo
Red lobster / Kokkivoc ACTOKOC 95.00
Blue lobster / MmAE ACTOKOG 110.00
Alaska king crab leg / 661 BacAikoV aoTAkoD AANACKAG 120.00
Mussels / M0Odla 35.00
Clams / AxiBadec 35.00
Cockles / Kudwvia 35.00
King prawns / Baol\ikeg Mapideg 90.00

Served on crushed ice with a choice of / ZepPipoviat mbvw e omaoTo mhyo pali pe
Shallot vinegar « Tartar sauce « Chilli mayonnaise « Vierge sauce

CAVIAR

Sturia Aquitaine (30 gr) 95.00
Oscietra (30 gr) 110.00

Served with: Blinis, egg white, shallot, capers, parsley and sour cream

OYSTERS

Finest quality, hand -selected fresh oysters
E€aipeTiknc modTnTag, eMAeyuéva GpeocKa oTpeidla

Per piece/Avd xoppdt 6pcs /6 KopudTio

Tsarskaya 5.00 28.00
Fine de Claire 4.00 22.00
Gillardeau 6.50 36.00

Served on crushed ice with / ZepBipovteu mévw o€ om0t &YO pE

Lemon / Aepovi, Shallot Vinegar / Z00L e KpePPLOL
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SEAFOOD SPECIALITIES

Grilled octopus (250gr) / XTammodiL oxapag (250yp)
Served with smoked aubergine tartar,

drizzled with garlic-herbed oil

2EPPIPIOPEVO PE TAPTAP KAMVIoTAG peAitCavag,
YOPVIPIOPEVO e ANAdL APWHATIOUEVO e OKOPSO

Crispy fried calamari / KaAapapt oto tnyavi
Served with or without lime, lemon and herbs
2EPPIPIOPEVO PE 1 XWPIC A&y, Aepdvl KAl PITaxapIka.

Astakomakaronada (1/2 lobster) /
Actakopakapovada (1/2 asrakéc)

Fresh linguini with fresh lobster, served with
tomato-lobster bisque, roasted cherry tomatoes

and basil OR cream sauce

Dpeoka AMyKoLivL e GPECKO AoTAKO, oepBIplopéva ue
UTTIOK VTOLATAG KAl A0TOKOU, PNTA VTOUATVIA

KAl BACIAKO 1 LE PPECKA KPEUA

Garidomakaronada / FapiSopakapovada
Homemade spaghetti with prawns, tomato-lobster
bisque and cream sauce

2TTIKO OTTAYETL PE YAPIOES, PTTIOK VTOPATACG KAl A0TAKOV
KAl KpEPWOEC CAATOA

Forest Mushroom Risotto with grilled ink-fish /
P6T0 pE Aypla HaviTApLa KAt GouTTia ata KappRouva

Fresh Dover sole meuniere /

®dpsoko Papt y\wooa arré to Ntopep

Pan-fried Dover sole served with butter, lemon and
parsley sauce OR with lemon caper sauce

20TOPIOPEVN YAWOoOoQ oepBIplopévn pe oAAToa BouTOPOU,
AepovioL kal paivtavol 'H odAtoa amd Aepdvi Kal KAmapn

Grilled fresh fish fillet of the day /
DIAETO ATTO PPECKO YAPL NHEPAG
With celeriac purée, roasted Mediterranean ratatouille,

garden herbs pesto, sun-dried tomato pesto and seawater foam

Me moupe amd oeAvo, Meooyelakd pataToul,
TEOTO AMd APWHATIKA, AACTEC VIOPATEC KAl
appo and Baracovd vepd

28.00

21.00

45.00

28.00

25.00

65.00

32.00
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SEAFOOD

fmm our counter a@y@y

Prices are according to daily market rates

Please ask your Head Waiter

for any further assistance

If you suffer from any kind of allergies or intolerance
please inform your Head Waiter on the severity of the condition.

Our Maitre and Chef De Cuisine on duty are at your disposal

should you require any clarification as to the products used for the
preparation of the food items available at our counter display.

OPEZKO WAPI & OANAZZINA

ATO TOV TAYKO pog
O1 Tiée BaoiCovral oTIC NUEPNOIEC TIWEC AYOPAC

Mmopeite va (yTrjoeTe mEPIOTOTEPES IANPOPOPIES
amo Tov oepfiTépo oug

Mrropeite va eviEPWOIETE TOV OEPPBITOPO TG
yi omoradhmote addepyia 17 Svoaveio oag.

T omoiadnmote Sievkpivion 600v agopd T IPoioVTaL
IOV YPHOWUOTIOLOVVTAUL I TH TIPATKEVY] TWV E0EOUXTWY
IOV UTIAPYOVY OTOV IXYKO, 0 ETUKEPAANG Ze@
ke 0 vevBvvos Tov eoTiaTopiov eivar oty Sikbeon oag.

A CHOICE OF ACCOMPANIMENTS

Hand-cut fried potatoes
Baked new potatoes with Mediterranean herbs and olive oil

Seasonal vegetables

EMIAOIH 2YNOAEYTIKQON

DPECKO-KOPUEVEC TNYAVNTEG TTATATEC
Ppeokeg matarec dovpPvou pe Meooyelakd BoOTava Kal EAAIOAQS0

Emoxiak& Aaxavika
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Greek Salad / EAAnvikn caAata
Cherry tomatoes, cucumbers, red onions, yellow, green and
red peppers, black olives, capers, feta cheese and virgin olive oil
NTtopaTivia, ayyoupdkl, KOKKIVO KpeUPLOL, KiTpvn, mpaotvn Kat
KOKKIVN TIITEPLA, HAVPEC EAEC, KATTAPEN, PETA KAl TTAPOEVO eEAAIOAASO

Smoked eggplant salad / Karrviotn peAwvt{avocalata
Tyrokafteri / TupokagTEpn
White taramas / Actrpn Tapapocalata
Beetroot mousse / Moug mavtlapt
Oven-baked feta / Wntn ¢peta

Wrapped in buttered kataifi, served with tomato jam
TuAlypévn oe BouTupwPEVO KavTaldl, cePBIPIOUEVN pe HapPeAdda vTouAaTac

Grilled octopus / Xtamobdi oxapag
Served with smoked aubergine tartar, drizzled with garlic-herbed oil
2ePPIPIOPEVO Pe TaPTAP KamvioTG peAit¢avag,
YOPVIQIOUEVO pe AGSL APWUATICPEVO UE OKOPOO

Crispy fried calamari / Tnyavnto kaAapdapt
Fried red mullet/ Tnyavntoé pmappmouvt
Grilled fresh fish of the day /
dpsoko Yapt npuEPAg

With baked new potatoes and boiled vegetables
Me PnTeC MaTATeC Kal BPaoTd AaXaVIKA

Fresh seasonal fruit / ®pgoka ppouTa £TOXNG

Cyprus fruit preserves “Spoon Sweets” /
Kurrplakd yAUKA Tou KouTtaAtoU

€49.00

per person including all applicable Taxes / avé dtopo, mepidapfdvovrar ddot ot pdpor

(Minimum order two persons) / (EA&yiotn mapayyedio §vo atépwy)



J12ii3)

/A

I

Greek Salad / EAAnvikn caAata
Cherry tomatoes, cucumbers, red onions, yellow, green and
red peppers, black olives, capers, feta cheese and virgin olive oil
NTopaTivia, ayyoupdkl, KOKKIVO KpeUPLOL, KiTpvn, mpAaotvn Kal
KOKKIVN TIITEPLA, HAVPEC EAIEC, KATTAPN, PETA KAl TTAPOEVO eEAAIOAASO

Smoked eggplant salad / Karrviotn peAwvt{avocalata
Tyrokafteri / TupokagTEpn
White taramas / Acttpn tTapapocalata

Beetroot mousse / Moug mavtlapt

Fruits de mer platter / MatéAa 6ahacoivwy
Platter with selected shellfish served on a bed of crushed ice
(2 tiger prawns, 4 oysters, 250 gr mussels, 4 cockles, 6 clams)
MaTéNA Pe EMAEYUEVA OOTPAKOEION CEPPBIDICUEVA TTAVW
o€ BPLUPATIOUEVO TTAYO
(2 yapideg, 4 otpeidia, 250yp pvdia, 4 kvdwvia, 6 ay1fddeg)

Oven-baked feta / Wntn peta
Wrapped in buttered kataifi, served with tomato jam
TuAlypévn oe BouTuPWUEVO KaVTAlDL, oePBIPICUEVN PE UapPEAAda vTOUATAC

Grilled octopus / Xtammobi oxapag
Served with smoked aubergine tartar, drizzled with garlic-herbed oil
2ePBIPIOPEVO PE TAPTAP KATVIOTAG PeATCAvAG,
YOPVIPIOUEVO e ANASI APWHATIOPEVO UE OKOPOO

Crispy fried calamari / Tnyavnto kaAapdapt

Fried red mullet / Tnyavntoé pmappmouvt

Grilled fresh fish of the day /

dpsoko Yapt npEpag
With baked new potatoes and boiled vegetables
Me pnTéC MaTATES KAl BPAcTA AaXAVIKA

Fresh seasonal fruit / ®psoka ¢ppolTa €MOXNG

Jivara chocolate tart / Tapta cokoAatag
Arabica coffee creme br(lée, salted caramel gelato
Me Kpeu UTTPOUAE ammd Kade arabica, maywTtd KApauEAAG

€59.00

per person including all applicable Taxes / avé &topo, mepidaufdvovrar odot ot pdpor

(Minimum order two persons) / (EA&yiotn mapayyedia §vo atépwy)



DELICIOUS DESSERTS

Red Velvet cheesecake
red fruit coulis, vanilla sable, yoghurt gelato
e KOULAL artd KOKKIva GpoUTa, Bavilia, maywTd ylaolpTl

Kataifi / Kavtdigpt
with rice pudding, machallepi and Chios gum gelato

e puCOYaNO, PaxoAeTi kAl TAYWTO PAOTXAG Xiou

Orange confit / Confit MopTtokaAiov

with vanilla creme brilée, citrus sauce, pergamont gelato,

almond cinnamon tuille
HE KPEW UTTPOLAE Baviliag, owe eomepIOOEIdWY,
TTAYWTO TTEQYAUOVTO, UTTIOKOTAKI AULYOGAOU KAl KAVEAQG

Jivara chocolate tart / Tapta cokoAatag
Arabica coffee créeme brilée, salted caramel gelato
Me Kpeu UTTPOUAE ammd Kade arabica, maywTtd KapauEAAG

Fresh seasonal fruit
Dpeoka GpoUTA EMOXNC

Cyprus fruit preserves “Spoon Sweets”
Kumplakd Mukda tou KouTtahiol

Cheese platter / MateAa Tuplwv
A selection of fine Mediterranean cheeses
MNoAia emAeypEVWY MECOYEIOKWY TLPWWV

11.00

11.00

11.00

11.00

11.00

11.00

16.00
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MUSKITA HOTELS
OPERATORS AND OWNERS OF LUXURY HOTELS
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