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OUR FOOD MENU INVITES YOU TO INDULGE IN AN
EXQUISITE SELECTION OF INTERNATIONAL FLAVOURS,
ARTFULLY PRESENTED TO DELIGHT BOTH
THE EYE AND THE PALATE.



WHAT IF TODAY'S VISIT

CAME WITH W

DISCOVER THE MARINA BREEZE MEMBER CARDS
AND MAKE EVERY VISIT MORE REWARDING.
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SCAN. DISCOVER.
BECOME A MEMBER.

NMarina Breeze

RESTOBAR
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SOUP OF THE MONTH
10.00

Soup of the month with deliciously combined fresh seasonal vegetables.
Yourma Tou Unva and @eEEoKad VALKA €7T0XNC QITOAQUOTIKA OLVOUAOLEVA.

U LS S

IN CREAMY GARLIC SAUCE
(Upon availability)
15.00

©Pdo O )

Fresh Greek farmed mussels steamed with garlic, thyme, finely chopped celery,
mustard, infused with white wine & served with fresh cream and parsley.
Opeoka EAANVIKA L0SLa axVIoTA pe okopdo, Buapl, YIAOKOUUEVO TEALVO, LoLOaTAPdA,
EUTTAOUTIOMEVA UE AEUKO Kpaol & oepPlplopéva e QPEeoKLa KpEUa Kal paivtavo.

CALYPSO OCTOPUS (150¢g)
19.00

W 48

Grilled Moroccan octopus, fava,
caramelised onions, fried capers, crispy leeks & herbed oil.
MapokIvo XTamodl oTn oxapa, eapa, KapaueAwEva Kpeppwola,
TNyavnTh Kanapn, Tpayavo mpdoo & apwpatiko AAdL.



DIVE INTO A MEDLEY OF FLAVOUR-PACKED BITES THAT PROMISE TO TANTALIZE
YOUR SENSES AND IGNITE YOUR APPETITE. OUR GOURMET STARTERS
ARE THE PERFECT PRELUDE TO A DELICIOUS MEAL—BECAUSE EVERY GREAT
MEAL BEGINS WITH A DELICIOUS BEGINNING.

GRILLED PRAWNS
17.00

a-D I
SO: do [
Grilled king prawns served on wild arugula & citronette sauce (3pcs).

fapldeg otn oxdpa oepPLPLOUEVES O Ayplad POKA & OdAToa eaTepldoeldbwy (3 Tell.)

Additional prawn per piece 6.00

TEMPURA PRAWNS
17.00

sy elo

Fried prawns, mango, wasabi mayonnaise, arugula & sweet chilli sauce.
Tnyavnteg yapldeg, Lavyko, payiovela youaoapnt, aypla poka & odAtod anmod YAUKO TOlAL

PRAWNS SAGANAKI
18.00
D &

Black tiger prawns sautéed with aromatic herbs, flamed with ouzo,
in rich tomato sauce served with Greek feta mousse.
[apldec owte pe apwpatika, oulo, XeElporolintn cdAtoa viopartag
OEPPLIPLOUEVEC e LOUC EAANVIKNC pETac.
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BEEF TARTARE
18.50

o § 0

Finely chopped beef fillet, with capers, shallots, Dijon mustard, gherkins,

served with fresh radish, turmeric mayonnaise, homemade potato crisp & egg yolk.
WINOKOWLLLEVO LOOXaAPlOLlo MIAETO, [LE KATIAPTN, E0ANOT, HovoTapda NTLlov, ayyoupdkl Toupol,
oepBipeTal pe paylovela KOUPKOULA, XELPOTIOMNTO TOUTC matatac & Kpoko auyou.

BEEF CARPACCIO
19.50

RN

Thin slices of marinated beef fillet, capers, parmesan cream, strawberries,

pine nuts, foie gras, arugula leaves & truffle vinaigrette.
AETITEC PETEC ATIO LAPWVAPLOUEVO BOOIVO QLAETO, KATIAPN, Kpeua mapuelavac,
(PPAOUVAEC, KOUKOUVAPL, POUA YKPA, UANA poOKac & BVEYKPET TpoUpac.

OCTOPUS CARPACCIO
16.50

&0 Hw

Slow-cooked Moroccan octopus in red wine, fried chickpeas,
black caviar, coriander mayonnaise, arugula & citrus vinaigrette.
Apyonpevo xtamodl Mapokou oe KOKKLVO Kpaol, Tnyavnta peRubia,
Havpo xaPLapt, paytovela koAavopou, poka & BIVEYKPET AELLOVIOU.



7¢m

GILLARDEAU No 2
o W 4

(Upon availability)

x1 x6 x12
8.00 48.00 96.00

Sauces for oysters: mignonette sauce, ponzu sauce, chilli tabasco sauce

2> AATOEC Via OoTpeldla: odhtoa WALOVET, oaAtoa 1mov(oL, oAAToa TOLAL TAUTTACKO.

S'MW
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Slices of raw fish (3 pcs)
Oéteq wpoL Yaplov (3 ko)

BLUEFIN TUNA | Tovoc SALMON | Xohouoc
11.00 9.00

Al
o 1

Slices of raw fish on flavoured rice (1 pc)
Qéteq WOV Paplov TAVW 0 ELTTAOUTIOMEVO pUL (1 KoL)

BLUEFIN TUNA |Téovoc  SALMON |Zohopsc  PRAWN | lapiéa UNAGI | Xén

6.00 5.00 5.00

6.00
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A POPULAR JAPANESE SUSHI STYLE CONSISTING OF VINEGAR-MARINATED RICE
AND VARIOUS FILLINGS OF SEAFOOD AND VEGETABLES,
ALL WRAPPED TOGETHER IN DRIED SEAWEED (NORI).

GOLDEN CRUNCH
18.00

¥Rl O P

Deep-fried roll with salmon, Philadelphia cream cheese, avocado & wasabi mayo,
topped with wasabi mayonnaise, teriyaki glaze & spicy mayo.
Tnyavnto poAd yeELOTO e golopo, tupl kpépa Oadélpela, aBokavto & paylovela Youaodurtt.
ETUKAAULLEVO LLE TUKAVTIKN paylovelda, oaAtoa Teplylakt & payloveld youaodurl.

HAMACHI EMBER
W
17.00
& 4 0 <
Hamachi fish, spring onion, Layo sauce, tobiko.
Wapl Maylatiko, ppeoko KpeLoL, oaitoa ‘Layo’, tortiko.

FIERY TUNA
Wb
18.00

e ¥ O

Tuna, Japanese mayo, crunchy tempura, spring onion & Sriracha chilli sauce.
Tovoc, lanwvikn paylovela, tpayavn Tepnolpa, @Peoko KpetLoL & odAtoa Tolll ZplpdToa.

Soy sauce served with sushi contains gluten. H Xahtoa 2oylag mou oepPipetal e OAQ TA COUOL TIEPLEXEL YAOUTEVN.
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AN “INSIDE-OUT” MODERN INTERPRETATION OF A SUSHI ROLL,
WHERE THE SUSHI RICE IS ON THE OUTSIDE WHILE THE SEAWEED (NORI)
IS ON THE INSIDE, WRAPPED AROUND THE FILLINGS.

CALIFORNICATION
17.00
e 2 0%
Filling: Crab stick, Philadelphia cheese, cucumber, avocado. | Topping: Tobiko & teriyaki sauce
Féuon: couplul k&dBovpa, Tupl GLAadENELT, ayyYOUPAKL, ABOKAVTO.
[apvitoUpa: Tomiko & odAtoa TepLyLakL.

EEL ROYALE
19 00

o \/ \v/*

Filling: Unagi, boiled prawn, fresh leeks, Sriracha mayo, sesame oil, sesame, layo sauce, avocado.
Topping: Unagi, spicy mayo, teriyaki sauce.
[epon: XeAL yaplda Bpaopévn, ¢peoko mpdoo, paviovedla Sriracha, onoapéAalo, couadl, layo sauce, afokavTo.
FapvitoUpa: XEAL TIKAVTIKN Laylovela, 0aAToa TEPLYLAKL.

OCEAN CROWN
22.00

oW OPS ©

Filling: Philadelphia cream cheese, tuna, prawn tempura.
Topping: Torched salmon, tuna, spicy mayo, teriyaki glaze, sesame seeds, spring onion, tobiko.
Feuon: Tovoc, tupl kpeua Ohadérpela, yapida tepmoupa.
[apvitoUpa: KapaAlopevog 0oAOUOC, TOVOC, TIKAVTIKN paviovela,
OUATOA TEPLYLAKL, TOUOAUL, (PPECKO KPELUUDL, TOTTKO.



SWEET REEF
18.00
Filling: Fresh salmon, Philadelphia cream cheese, mango. Topping: Red masago, mango sauce.
reuon: ®péokog oolopog, tupl kpeua ONadérpela, LAVYKO.

[apviToUpa: KOKKLVO LAOAyKO, OUATOA LAV YKO.

CHAMELEON
24.00
$ O Y
Smoked unagi tempura, tuna OR salmon (your choice), tongarashi & sesame seeds.

Served with panko-fried prawns, avocado & lettuce salad with Wakame.
KamvioTo el @peakou vepol oe Teprmolpa, TOVo H colopd (emhoyn) oag),
pelypa pmmaxaptkwy ‘Tovykapdaol & couvodul. Xepfipetal pe Tyavntec yapidec
O€ Navko, aBokavto & caldta papoUAL pe @uKkla Wakame.

SEA BREEZE
19.00

%% f@ \?) M \;\/:@/ég
Filling: Salmon, tempura prawn.

Topping: Tuna, tobiko, spring onion, Japanese mayo & sesame seeds.
[€lon: Xohopoc, yaptda tepnolpa.
fapvitoUpa: TOVOC, TOTIKO, MPEOKO KPELLUOL, lamwvikn payiovela & 0oUOALL.

RAINBOW
18.00
Filling: Prawn, crab meat, avocado, sesame seeds.

Topping: Tuna, salmon, sea bass, avocado & spicy mayonnaise.
lepon: faplda, kaBoupl Yuxa, aBoKAVTO, COUTALLL.
fapviToUpa: TOVOG, 0OAOUOC, ANAUPAKL, aBoKAvTo & TUKAVTIKN payioveld.

Soy sauce served with sushi contains gluten. H YXdaAtoa 2oylag mou oepBipetal e OAA Ta COUCL TIEPLEXEL YAOUTEVN.



DRAGON
19.00

S\ 0
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Filling: Prawn tempura, cucumber & avocado.
Topping: Avocado, spicy mayo & teriyaki sauce.
lepon: Faptda Tepmovpa, ayyoupdkl & aBokavTo.
FapvitoUpa: ABOKAVTO, TIKAVTIKN paylovela & 0ANToa TEPLYLAKL.

TIGER PRAWN
18.00

Co¥ O
Avocado, prawn tempura, drizzled with crunchy tempura & spicy mayo
ABokavTo, yaplda Tepmolpd, TEPIXULEVO LIE TPAYAVT) TEUTTOUPA & TUKAVTIKN Hayloveld.,

SALMON TWIST
$ v d
17.00

Filling: Pickled ginger, Philadelphia cheese. | Topping: Fresh salmon, sesame seeds & teriyaki sauce.
Feuon: —udato tlivilep, Tupl Gnadelpela. | Tapvitovpa: Opeokog CONOUOC, COUTAUL & TAATOA TEPLYLAKL.

DYNAMITE
MAN
18.00
DO
Filling: Fresh salmon, cream cheese. | Topping: Jalapenos, crunchy tempura flakes & spicy mayo.
Feuon: Gpeokoc 0oAoUOC, TUPL KpEua.
[apvitoUpa: Kautepr) mutepld, VIpAdeg tpayavne Temoupad & TUKAVTIKY payloveld.,
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FRESH, VIBRANT, AND BURSTING WITH FLAVOUR!
OUR SALADS ARE NOT JUST MEALS, THEY'RE A CELEBRATION OF
HEALTH! CRISP GREENS, ZESTY DRESSINGS AND A DELIGHTFUL
CRUNCH AWAIT. BECAUSE EATING WELL SHOULD TASTE AMAZING!

MEDITERRANEAN
22.00

o )

Fresh tomatoes, cucumber, red onions, seedless black olives,

green pepper, oregano, feta cheese & olive oil vinaigrette.
PpEoKe VIOUATES, AYYOUPUKL, KOKKIVO KPELLUOL, LAUPEC EALEC
XWPIC KOUKOUTOL, TIpacivn TIUEPLA, plyavn, eeta & Aadotudo.

BURRATA ITALIANA

25.00
U ®

Fresh Italian burrata with basil pesto, leaves,
pickled colourful cherry tomatoes, cucumber & red onion.
Ppéokia Itallk?) woupdta e MECTO BaolAlkoU, TKAEC ano
TOAUYXPWHA VIOUATIVIA, ayyoUupaKL Kal KOKKIVO KPELLUOL.



GOAT CHEESE SALAD
23.00

| N
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Radicchio, arugula, cherry tomatoes, strawberries, radish,
goat cheese, dried figs, pomegranate, walnuts & balsamic vinaigrette.
Pavtitolo, poka, VIouativia, @pAaoUleC, pamavakl, KATolkiolo Tupl,
nacta ovuKa, podL, kKapudoixa & BVEYKPET BANOAUIKOU.

PRAWN SALAD
21.00

¥ &0
Mixed salad, grilled prawns, tempura prawns, avocado, Jalapefios,
cherry tomatoes, cucumber & Sriracha mayonnaise.
AVALEIKTA LapoLALa, yapldeg atn oxapa, yapldeg tepmovpa, aBokavto,

XAAATIEVIOC, VTOUATvVIa, ayyoupdkl & payiovela »plpdtoda.

CRISP ROYALE
22.00

~N L O
Mixed lettuce, crispy chicken inner fillets, bacon, cherry tomatoes,
aromatic croutons, parmesan & Caesar dressing.

AVALELKTA LAPOUALA, Tpayava mapa@ileTa KOTOTOUAOU, UTTEIKOVY,
vtopativia, apwiatika kpoutovia, napuelava & vipeowvk Kaloapa.



LOBSTER PAPPARDELLE
84.00 | Serves 2 People

Fresh pappardelle pasta in pink creamy sauce enriched with lobster bisque,
sautéed lobster tail with aromatic butter, cherry tomatoes and
topped with lime zest & black caviar.

Dpéokeg manmapderec Le polé OAATOA, EUNTAOUTIOUEVN LE (WO aoTakoU,
OOTAPLOUEVN OLPA AOTAKOU UE ApWHATIKO BOUTLPO, vTouaTtivia kat
EUopa armd pooxoAeépovo & pavpo xaplapt.

PORCINI MUSHROOM RAVIOLI
25.00
&[0 0%Y
Homemade ravioli stuffed with porcini mushrooms,
creamy mushroom ragout, truffle oil & parmesan flakes.
YTUTIKA PABLOAL YELLOTA E LLAVITAPLA TTOPTOIVL,
KpEUWOEC payoUu Havitaplwy, Aadt Tpoueac & vipadeg nappelavac.



LINGUINE CARBONARA
24.00
@ ) O%
Bacon, spring onion, garlic cream sauce & parmesan tuile.
MTTELKOV, PPETKO KPEULUOAKL, KpEPLWAONC aaATtoa akopdou & Toulh mapuelavac.

PRAWN & CALAMARI TAGLIATELLE
28.00

Wl O% ¥ w
Pan-fried prawns, calamari, spring onion, garlic, cherry tomatoes, ouzo,
rich lobster bisque flavoured with paprika & star anise, parmesan flakes.
2WTE yapldeg, kahapdpl, Kpepudakl, okopdo, viopativia, oulo, urlok aotakou

ELWTAOUTIOUEVO LLE TTATTPIKA & YAUKAVLIOO, VIOAdEC Ttapelavac.

SEAFOOD RISOTTO
29.50

& [) &
Risotto with prawns, scallops & calamari, infused with turmeric,
lobster bisque & ouzo on a creamy asparagus puree.
Plloto pe vapldec, xtevia & kalhapapl, €UTAOUTIOUEVO HE KITPpLvOpLld,
Wtlok aotakoy & oulo 08 KPeEUWdN TOUPE Ao oTapayyla.



ALTERNATIVES



FALAFEL SALAD
18.00

4 Y @

Baked falafel, mixed leaf salad, cherry tomatoes,
cucumber, red onion, carrot, avocado & beetroot hummus dressing.
Wntd paihage), avauelkta @UAAA 0aAdTac, VIOUATIVLIa, ayyoupakl,
KOKKLVO KPEUMUOL, KapoTo, afokavio & VIPECSWVYK XoUpoug mavtlaplou.

MARINA POKE BOWL
21.00

VAR RN RS Xe
Fresh salmon, surimi, mango, wakame, edamame beans, radish, cucumber,
avocado, Jalapenos, sesame & calamansi dressing on top of marinated sushi rice.
DPEoKOC TONOUOC, TOUPLUL, LAVYKO, YOUCKALLE, EVIAUAUE PATOANA, PATTAVAKL, AYYOUPAKL,
ABOKAVTO, XAAQTEVLIOC, 0OUOAUL & KAAQUAVOL VIRECIVYK EMTAVW OE LAPLVApLoUeEVO puL ooUOlL.

VEGAN PASTA
22.00

Y hOL) @

Vegan spinach tagliatelle, with mushrooms, spinach leaves
& cashew nuts served with avocado mousse.
XOPTOPAYIKEC TAALATEANEC ATTO OTTAVAKL, E HAVITAPL, QUAAC OTTAVAKLIOU
& @LOTIKLA KAOLOUG, OEPPLPLOUEVEC UE LLOUG ABOKAVTO.

VEGAN MEATBALLS
19.00
v ¥ & @
Vegan meatballs, grilled vegetables, tahini, grilled tortilla, tomato & avocado dip.
Kepredakia xwplg kpeag, Aaxavika oxapac, Taxivi, Toptlyla otn oxapa,
VTUT viopatag & aBokavro.

THE G-BOWL
19.50

Y o g

Marinated salmon with herbs & Jalapefo peppers, avocado, mango,
edamame beans & ponzu sauce on top of marinated sushi rice.
Maplvaplopevoc 0o AoUOG LE Botava & TTUTEPLA XaAATTEVIO, ABOKAVTO,
LavyKo, evtapaue eacoila & owc moviou enavw Og pLaplvaplouevo pull couaol.



MAIN DISHES

<

CATCH OF THE DAY
Market Price / kg
Whole fresh fish carefully wrapped in vine leaves, baked in salt crust,
opened and served at your table with fresh lemon and citronette sauce.
Please ask your waiter for availability.
OANOKANPO PeaKO PAPL, TIPOOEKTIKA TUALYLEVO O AUTTEAOQUANG, Pnuevo o kpoloTta ard aldtL.
>epPBipetal oto Tparnedl 0ag Ue PPECKO AEUOVL KAl BIVEYKPET EO0TTIEPLOOELOWV.
MapakaAw pWTNOTE TOV OEPPRITOPO 0ac yia SLABECILOTNTA.

BLACK COD FILLET
55.00

sy A
Best choice of wild black cod from Alaska served with sea asparagus,
homemade garden pea purée, spring onion, sesame & miso sauce.
ETAEKTIKNG TTOLlOTNTAC LaUPOC WTAKAALAPOC anmo TNV ANAoka, ogplipeTal e
aplLuplkLa, XeLpoToinTo moupe apakd, PPECKO KPEUPUOL, covodapl & odAtoa pioo.

SALMON FILLET
31.00
<)
Pan-seared fresh salmon fillet, accompanied by creamy homemade potato purée,
sautéed asparagus and a lemon-infused beurre blanc sauce.
YWTIAPLOUEVOC PPEOKOC OONOHOC PIAETO, OLVOOEUOLEVO ATTO KPELWON OTILTIKO TTOUPE NATATAC,
OOTAPLOUEVA OTIAPAY VLA KAl OAATOA BOUTUPOU UE ApWHA AELLOVLIOU.



SEA BASS
36.00

<O Y &
Grilled fresh Cyprus farmed sea bass over wild rice,
zucchini purée, grilled zucchini & egg-lemon sauce.
Kurmplakd @peoko AaBpdkl otn oxapa, mavw oe ayplo pudL,

TTIOUPE KOAOKUBLOU, KoAoKLBAKLA oXapag & oAAToa AUyYOAELLOVO.

TUNA STEAK
32.00
<ep v
Succulent yellowfin tuna steak, grilled to perfection, served with crisp green beans,
edamame, crushed baby potatoes and a fresh citrus vinaigrette.
ZOUEPO PIAETO K{TPpLVOU TOVOU PNEVO OTN OXAPa, OEPBIPLOLEVO UE Tpavava
pAcLva eAacoOAla, EVTIAUAUE, TOAKIOTES TTATATEC KAl SPOTEPT) PIVEYKPET €O0TEPLOOELOWV.

GOLDEN CALAMARI
30.00
o &
IR A
Fried OR grilled calamari (your choice), baby potatoes,
sautéed vegetables & chilli mayonnaise.
Kalaudplt otn oxdapa H tnyavnto (emmihoyn oac), mataTec,
Aaxavika owte & TolAl paylovela.

SEAFOOD COMBINATION
79.00 | Serves 2 People
S ) v

A carefully selected combination of marinated tiger prawns,

pan-seared salmon, grilled sea bass, calamari and octopus,
served with sautéed seasonal vegetables and a rich creamy garlic sauce.

EKAEKTOC OUVOLAOUOC QIO Laplvaplopeveg yapldeg, ocohopodc oote,

AOBPAKL 0TN OXAPA, KAAQUAPL KAl XTATTOdL, OUVOOEUOUEVA

QArTO ETTOXLAKA AQXAVIKA OWTE Kal TTAOVOLA KPERWON CAATOA OKOPOOU.



MAIN DISHES

SIGNATURE WAGYU BURGER (250¢g)
34.000
O¥l
A generous 250g premium wagyu beef patty, seasoned simply with sea salt and
freshly ground black pepper and cooked to your preference.
Served in an artisan beetroot brioche with aged cheddar, crispy onions,
fresh tomato and lettuce, truffle mayonnaise, accompanied by sweet potato chips.
ZOUUEPO WITLpTEKL wagyu 250g unANGg ToloTnNTacg, apTUUEVO anmAd e Bahaoolvo aldTL
KOL QPECKOTPLLLEVO LaUpO TIITEPL, PNUEVO OLLEWVA LE TNV TTPOTIUN oY oac.
YepPBipetal oe xelpornointo ntav brioche pe mavtd@pl, LE TANAIWLEVO TOEVTAP, TPAYAVA KPELULOLA,
(PPEOKLA VTOMATA Kal LapoUAL, paylovela Tpou@pac, cUVOOEVOUEVO ATTO YAUKOTIATATEC TNYAVNTEC.

PORK SHANK ‘Kotol' (400g)

N Y@

Tender pork shank, slow-cooked sous-vide to perfection, served with
velvety sweet potato purée and a rich honey mustard sauce.
TouePO XOLPVO KOTAL, apyonuevo e TN neBodo sous-vide, oepBLplopeEvo
e BEAOLOIVO TTOUPE YAUKOTIATATAC Kal TTAOUOLA OAATOA LEAL-LOUOTAPOAC.

DUCK BREAST FILLET (250g)
35.00

a s Y
OnNLY
Slow-cooked sous-vide duck breast, served with creamy carrot purée, sautéed seasonal vegetables,
an aromatic cheese croquette, duck foie gras and a rich maple syrup sauce.
Apyolmuevo othBoc mamag pe ) UeBodo sous-vide, 0EPBIPLOUEVO LE KPEUWAT TTOUPE KAPOTOU,
ETTOXLAKA AAXAVIKA OWTE, APWLLATLIKY) KPOKETA TUPLOY, CUKWTL JTATTLAC KAl TTAOUOLA OAATOA OQEVOULOU.



RIB EYE STEAK (300g)
46.00
Juicy Australian rib eye steak, grilled to your preference, accompanied by

a baked potato loaded with cheese and crispy bacon, and sautéed seasonal vegetables.
Add your favourite sauce for €3.50.

Z0oUuEPO Rib Eye Avotpaiiag, Unuevo cUppwva e TNV TPOTIUNOoT 0ac, 0EPPBLOLOUEVO

LLE TTATATA QOUPVOU VEULOTT e TUPL Kal WITELKOV, KAl ETTOXLAKA AAXAVIKA OWTE.
MpooBeote TNV ayanmnueévn oac oditoa yia 3,50€.

CHICKEN SKEWER ‘ZouBAaxkt (300g)
30.00

Tender grilled chicken skewer, marinated in yogurt and paprika,
served with crispy twister potatoes, fresh lemon and homemade avocado tzatziki.
Toupepd KOTOTTOUAD OTT) OXAPA 0 EUAGKL, LLAPLVAPLOIEVO [LE YIAOUPTL KAL TTATTPIKA,
OePPBLPLOUEVO [UE TPAYAVESG TTATATEC twister, ppeoko Aepovi kal xelpormointo tdatdikt aBokavTo.

BEEF TENDERLOIN (250¢g)
42.00

M) o)

Grilled Angus beef tenderloin, celeriac purée,
beetroot ragout, sautéed shallots & red wine sauce.
Bodwvo @LAETO AvyKOUC OTn oxapa, moupe oeAvopllac,
payou navtlaplol, owTe e0aAOT & OAATOA KOKKLVOU KpaoloU.



MAIN DISHES
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US COWBOY STEAK
Gold Plated: 15/100g, Plain: 14/100¢g

o

Flame-grilled US Creekstone Prime rib on the bone, never beyond medium-well,
served with Chimichurri sauce, smoked salt flakes, lemon & traditional karveli bread.
Wrapped in 10K gold leaf.
Wnuevn otn eAOya ALEPIKAVIKN UITplloAa e KOKKaAo cowboy, moTe meépa and medium-well,
oepBipetal pe Chimichurri, vipdadeg KamvioTol araTiol, Aepovi & mapadootakd Ppwil KapBEAL.
TUuALyEVN 0 @UANa xpuooU 10K,

STONE COOKED USDA (400g)
62.00
0o f
USDA ribeye stone-cooked at your table to your cooking preference.
Served with village bread “karveli”, pepper sauce, aromatic butter & salt flakes.
ECalpetikng motdtntag USDA ribeye oT€ik, YnveTal o€ METPA OTO TPpArtEdl oac

OTWC €0¢elC embLUElTE. XepPlpeTal Le YwPLATIKO Pwil “kKapRerl’,
OAATOQ TWITEPLOU, ApWHATIKO BoUTUpOo & VIQADEC aAATLOU.
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Side salad - Mikpr) caiata (200g)

Steamed vegetables - Aayavika atpou (150g)

Grilled vegetables - Aaxavika oxapag (100g)

Grilled asparagus - > tapayyia otn oxapa (50g)

Whole edamame beans - O\oxinpa @acoiia evrapape (100g)
Wild rice - Ayplo puQ (150g)

Baby potatoes (100g)

Potato puree - Movpéc natatac (200g)

Sweet potato puree - Noupec yhukomnatatac (100g)
Sweet potato chips - Toutc yrvkonatatag (200g)
Twister potatoes (200g)

French fries - Tnyavntég natédreg (200g)

Half Cyprus pita bread - Mo Kumtplaxn mita otn oxapa
Grilled Halloumi - Xahouput otn oxapa (per piece)
Avocado tzatziki - Tlatlikt afokavto

X/ - S lCles
3.50

Pepper sauce - > aitoa nuteplov
Red wine sauce - > a\toa KOKkIVOU KpaoloU
Lemon beurre blanc - >d&h\toa Boutupou pe Aepdvi
Chimichurri - Towutooupt
Truffle sauce - > a\toa tpolpac
Honey mustard sauce - >d\toa pél-pouvotapda
Citrus Vinaigrette - Biveykpét Aepoviov



ESSEr /S

ORANGE CREME BRULEE
13.50

AN
Ins
Homemade orange-flavoured créme bralée & kaimaki ice cream.
YTUTIKA KPEW UTTPOUAE QPWUATIOUEVT HE TIOPTOKAAL & TTAYWTO KATUAKL.

DECONSTRUCTED CHEESECAKE
15.00

D¢
Cream cheese infused with lemon and lime, homemade strawberry marmalade,
buttered biscuit crumbs, fresh strawberries & berries, tuile & lemon sorbet.
Kpepa tuploU apWUATIOEVN LE AELOVL KAl LOOXOAELOVO, OTILTIKN HLapeAada
(PPAOUAAC, XWHA LITLOKOTOU, PPEOKEC PPUOULAEC & poUpa, TOUIN & copurte Aepoviou.

TROPICAL KIWI FUSION
15.00

NOgD
Homemade eclair, filled with pistachio créme patissiére, passion, mango and kiwi coulis,
kiwi whipped cream, pistachio tuile, kiwi foam & mango passion ice cream.
Xelpormolnta ekAep, YELLOTA e mtatioepl amd @LoTikt Atylvng, KOUAL ard Lavyko,
akTWViOlo kal @pouta Tou taboug, oavtiyl and aktividlo, Touth glotikiol Atylvng,
apPOC akTvIidlou & MaywTo LAVYKO KAl @polTta Tou naboud.



‘BANOFFEE’' CHURROS
14.00
Crispy homemade churros served with caramelised banana, rich toffee sauce,
ultra-creamy dark chocolate and Madagascan vanilla ice cream.
Tpayava oriTika TooUP0C, CEPPRIPLOUEVA LE KAPAEAWEVT Utavava, nhovola oaitoa toffee,
BehoUdlvn KpEua pavpng ookolaTac kal maywTto paviilac Madayaokapnc.

CHOCOLATE TEMPTATION

14.00
DO ¥

Homemade molten bitter chocolate cake, with icing sugar & Madagascan vanilla ice cream.
YTUTIKO KEWK AMWHEVNC ookohaTtag, pe (axapn axvn & maywto Baviiia Madayaokapng.

LOTUS BISCOFF DREAM
14.00

& O AN
LENDO

Pancakes infused with chocolate & Lotus praline, rolled with cinnamon-flavoured Chantilly,
crumbled Lotus biscuit, garnished with caramelised almonds.
Mavkeik epmAouTIoUEVa e Tpaiiva ookoldTag & “Lotus”, polaplopéva e apwiaTiky oavTiyl
e KaveAa, Bpuppatiopeéva  pmokota “Lotus”, yapviplopéva e KapapeAwueva apiydaia.



ESSEr /S

MELTING CHOCOLATE SPHERE (serves 2)
24.00

Homemade halva ice cream on a bed of fluffy chocolate brownie with walnuts,
strawberries, covered with a chocolate sphere & served with hot chocolate sauce.
XelpomoinTto maywTo “XaABd" o a@pdTto UIpdouvi 0oKoNATAC e Kapudla,
PPAOVAEC, KAAUUUEVO e cokoAaTevia apalpa & oepPipeTal
e oGAtoa (e0TnC cokoAdTac.

SUSHI DELIGHT
14.00

o O ¥
Pancakes infused with chocolate, rolled up with fresh strawberries & biscuit,
topped with white and brown praline, cream cheese & strawberries.
[Mavkelk eTAOUTIOHEVA [LE OOKONATA, POAAPLOUEVA [LE PPEOKEC PPAOUNEC &
LWTTLOKOTO, ETUKAAULEVA [LE AEUKN Kal palpn rtpaiiva, kpepa tuplol & @pdouAec.

“DUBAI CHOCOLATE” SUSHI
16.00

ONLY
Pancakes infused with chocolate praline, filled with pistachio praline and “kataifi” pastry, topped
with pistachio praline, roasted and caramelised pistachio nuts and homemade pistachio Chantilly.
[MavkelK eITAOUTIOMEVA e TIPAAIVA OOKOAATAC, VELLOTA e Tpaiiva amo olotikt Atylvng
& kavtalpl, eTUKAAULLLEVA LLE TTpAAVa @LOTIKIOU, Kapale Aweva @lotikia Atyivng
KO OTUTLIKT) oavTiyl @loTikiol Atyivng.



ALLERGENS | AAAEPTIOITONA

Please note that most of our dishes contain ingredients which may cause allergies. Our staff is at your
disposal should you require any clarification as to the products used for the preparation of our menu.

[MapakaAw ONPELWOTE OTL TA TEPLOCOTEPA AT TA TILATA LAG TIEPLEXOUV OUCTATIKA TTOU WITOPEL va
TIPOKaAEoOULY alhepyiec. To Mpoowriko pacg elval Sltabeotlo yia e0dc va (NTHoeTe onoladnmote
Sleukpivion wg mpog Ta MPOoIoVTA TTIOU XPNOLLOTO0UVTAL YId TNV NPOETOLUACIA ToU Uevoy Jag.

Crustaceans / Ootpakoeidn

Q

Nuts / Znpoi Kaprmoi

S

Peanuts / Quortikia

©

Sesame / Xouoapu

Lupin / AoUmivo

Sulphur Dioxide / Aio&eibio tou Bgiou

© © 0

Celery / XéAwvo

©

%=

S © O

O © 0

Gluten / MNoutévn

Molluscs / MaAakia

Lactose / Aaktoln

Soya / 2oy

Eggs / Auyo

Mustard / Mouatapba

Fish / Wapt

Suitable for vegetarians
KataAAnAo yia xoptopayoug

S

o

Suitable for vegans
KataAAnAo yia vegans




