Our cooking philosophy
is to use the freshest of ingredients
that are cooked at the time of order
and this may take a little longer.
So, please let us know
if you are pressed for time.

MENU



@® Raw / Qua

Sea urchin accompanied with gremolata,
grilled chili & bruschetta

AXlvooaAdTa Je YKPELOAATA, YNTA TOIAL & UMPOUVOKETEG

Fresh Royal oysters with citrus beurre blanc (3 pcs.)

2Tpeldla ue beurre blanc eoneptdoetdwv

White fish carpaccio with citrus dressing
& fresh sea urchin

Carpaccio AeuKOOapkKouL YPaptovL Pe avyda axivou & eoneptdoeLtdn

Sea bass tartar with avocado cream,
pickled onion & jalapeno
Taptap AaBpdkt e kpépa aBokavTo, nikAa KpeupLudL & jalapeno

Black Angus beef tartar with pickled cucumber
& chili dressing

Black Angus pooxapioio taptdp pe nikAa ayyoupt & dressing ToiAL



Appetizers / Opextika

Fish soup accompanied with marinated fish & bruschetta

Yapdoouna e UNnpouvoKETA & YapLvaplopévo Ppapl

@ Grilled octopus with red lentil puree & tomato chutney

XTanodl YnTo UE MOVPE KOKKIVNG paKNG & TOATVEL vTOUATAG

Grilled calamari (squid) with bouillabaisse glaze,
potatoes chips & tomato tartar
KaAaudapt yntod ye yAdoo ynovylauneéocag, Toing natarag

& TapTdap vTouaTag

Mussels (no shell) grilled in unagi sauce and sprinkled with
smoked salt & orange zest flavored breadcrumbs
MUdLa yntd (Yixa) ye unagi sauce, navaployeva

& AdpwuATIOMEVA UE KANVIOTO aAdTtt & EVoua nopTokaAlov

Crayfish (no shell) tempura with spicy mayo
KapaBidiyixa tepynoVpa ue spicy mayo

Baby vegetables steamed or grilled

Baby Aaxavika otov atud n oto yKpLA

"Taramosalata” (fish roe dip salad)
accompanied with toasted pita bread

/AEUKOG Tapauag nov cuvodeVeTal anod YNTd MTTAKLa

Mykonean “Kopanisti” (cheese dip)
accompanied with toasted pita bread

Konaviotn Mukovou nou cuvodeVeTal anod YnTda mnitTakLa

Sour dough bread & homemade breadsticks accompanied
with dip & extra virgin olive oil (per/person)
[Mpoluvuévia pwuLa kat aptonotnata nouv cuvodsvovTal ano vTin &

e€TpanapBévo eAatorado (kat' atouo)



Salads / XaAateg

Greek

cherry tomatoes, cucumber, olives, kritamo (sea fennel),
carob rusk, extra virgin olive oil & feta cheese

EAAnvikn

vtouativia, ayyoUpl, eALEG, KpiTaUo, VTAakakLla xapourLou,
e€tpanapbévo eAatdoAado & Tupl péta

Shrimps

valerian, avocado & citrus dressing

Fapideg

coaAdta BalAepiava pe yapideg, aBokavto & dressing eorneptdoetdwv

Lobster

baby gem, baby spinach, valerian, mango, coriander,
pasteli (crispy sesame bar) & cashew nuts

AoTakog

baby gem, baby onavaki, BaAeptava, yavyko,

KOALavOpo, NacTtéAL & KAOLOUG

Burrata

cherry tomato confit, basil flavored olive oil

& roasted pine nuts

Mnovuparta

vtTouartivia kovepi, Aadt BaoiAtkoU & koukouvapl KaBoupdLOUEVO

Pasta / Zvpaouwa

“Kritharoto” risoni pastain bouillabaisse sauce
& fresh white fish filet
KptBapoto payetpepuevo oe CWUO MMOLYLAUnEG & pPECKO YPapt

Crayfish (langoustine) linguine
/Atykouivi ue kapaBideg

Sea urchin linguine
/ALyKOUIVL Ue yaplvapLouévo axivo

Tagliatelle with mushroom cream & black summer truffle

TaAlatéAeg pe Kpéua paviTaplwy & pavpn kailokaitptvn tpovPa

Lobster linguine with Mediterranean sauce (individual)
/AlyKouiviL acTtakoU Ue yecoyelakn caitoa (atoutko)



@ Fish & Meat / WaoL & Kosag

Sea bass «fricassee»

/AaupdkL ppLkace

Monkfish filet with sea urchin glaze & broccoli

[Meokavdpitoa e yAaoo axitvou & unpoKoAo

Salmon filet with fennel puree & fresh fennel salad

2 OAOUOG UE MOUPE PLVOKLO & o0aAdTa pLvOKLO

Sole fish filet on beurre blanc & caper powder

Awooa piAéTto ue beurre blanc & noVdpa kanapng

Chicken breast filet in carrot & ginger puree
with glazed baby carrots

KotoénouAo otnbog oe novpé kapoto & tlivtlep Ue yAaoé kapota baby

Frenched rack of lamb in thyme flavored sauce
& eggplant puree

Kapé apvi pye novpé yeAttlavac & caAtoa apwpatiopévn pe Buuapt

Black Angus beef tenderloin accompanied
with potato terrine, lobster bearnaise sauce
& fresh summer truffle

®iAéto Black Angus ue tepiva natarag,

pneapvél aoctakoL & ppEéokLa KaAokaiptvn tpolpa

Grilled Veal steak (450 gr) with herb gremolata
& roasted corn
Mooxapiota unptdoAa yaraktog (450yp) pe KpePoAATA HUPWOLK WV

& YnTd KaAaunokt

Black Angus beef Tomahawk steak (per kilo)
served with slow cooked baby potatoes
Black Angus beef Tomahawk steak e

olyouayelpepévn baby natata



By the kilo Fish & Shelfish

Common dentex, Red snapper
Juvaypida, ®aykpi

Grouper, Dusky grouper, Black grouper, Sole
Jpupida, Ztnpa, Popog, NMwooa

Sea bass, Dorado, Grey bream, Scorpion fish
AaBpakt, Totnovpa, 2apyog, Xkopniva

Jumbo Prawns*
[apideg* Jumbo

Fresh Lobster
AOCTAKOG PPECKOG

Alaskan king crab* legs

BaotAtké kaBoupt* AAaokas

Side Dishes / X uvodevtika

Sautéed field greens

Xopta tolyaptacta

Green salad

[Mpdaoivn caAata

Grilled baby vegetables

WYnta baby Aaxavika

Fried potatoes

Tnyavntég Nnatateg



Desserts / Emidoomiax

Kour...puchino

Mascarpone mousse, espresso cream, Baileys jelly
& ladyfingers (savayar) in coffee syrup
Maokapnodve Houg, Kpepé anod ecrnpéoco Kage,

{eAeddakia Baileys & caBaytap pe otpont kapé

Dulce panaccota

Caramel namelaka, mango & banana compote,
almond crumble & chocolate pearls

NaueAaka kapauéAag, compote anoé yavyko & ynavava,

KpaunA auuyddAou & NEpPAEG OOKOAATAG

Ekmek

Toasted greek “tsoureki” in mastic syrup with
whipped mascarpone cream, Morello cherries
& masticice cream

®puyaVvIiOUEVO TOOUPEKL OLPOMIACUEVO E MAOTIXQ,

Kpéua paokapnove, naywto yaotixag & kepaota Morello

Chocolate Dream

Valrhona chocolate mousse, bitter chocolate namelaka,
milk chocolate ganache, salted caramel, praline wafer

& gold leaves

Moug cokoAdtag Valrhona, vaueAdka unitep cokoAdatag,

yKavag andé coKoAATa yaAak Tog, aApdupn kapauéAa,

YKOPPETEG NpaAivag & pUAAaG xpuooU

Ice cream (scoop)
Sorbet (scoop)

Seasonal Fruit platter



\

WATER FROM THE ARTESIAN SPRING
OF SIMONOPETRA MONASTERY

WWW.AVATONWATER.COM

To AGOdL Nou xpnotpornoleital oe OAEG TIG caAaTeG eival eAatdAado. Ol natateg eivat ppéokieg & Tnyavidovtat
oe nALéAato. Ot TLpEG lval og eupw.KuTtio napandévwy vnapxetL vtog TOL KATACTNAPATOG.

3 TL1G napanavw TLpéG ovpneptAapBavovtal D.M.A. 24%. Elonpattetalt: AnpoTtikdg popog 0,2%.

Mocooto oepLpipatog 13%. Ayopavoulkog unebBuvog: Mavplddkng EppavounA

The oil used in all the salads is olive oil.The potatoes are fresh and fried in sunflower oil. The prices are in euro.
There is a complaint box in the restaurant. The above prices include VAT 24%.Colleted Municipal tax 0,2%.
Service percentage 13%. Market inspector manager: Emanouil Mavridakis

:VEGAN @:GLUTEN FREE

PN - :
;’@::VEGAN OPTIONAL @9 :GLUTEN FREE OPTIONAL 'VEGETER'AN



