





MENU

Bread and Dips €5

Qua - Raw

AaBpdki Mapivé - Sea Bass Crudo €25
ME PIvOKIo, eonepIdoeldn, NIKAQ KPEUPUSI Kal noudpa eAIdg
with fennel, citrus fruits, pickled onion and olive powder

Mooxapiocio Tartare — Beef Tartare €26
pe yapideg, shallot, kdnapn, payiovéla ninepiou Espelette & Avruga
with shrimps, shallot, capers, Espelette pepper mayonnaise & Avruga

Carpaccio Ntopdrag - Tomato Carpaccio €24
ME PMApPIVAPIOHEVA XTEVIA, AUYOTAPAXO, ecnegpIdoeIdn,

peperoncino kal kpUa “aqua pazza’

with marinated scallops, bottarga, citrus fruits,

peperoncino and cold “aqua pazza'



OPEKTIKA — Starters

‘Pappa al Pomodoro’
KpUa couUna VToPATAG YE KAAOKAIPIVA AaxaVviKd & KpouTov
cold tomato soup with summer vegetables & croutons

‘Aqua Pazza'
{eoTr couna Balacoiviv pe Pdpl nuéEpag, auyd Yapiwy Kal VToudTa
warm seafood soup with fish of the day, fish roe and tomato

Wntd XTévia ‘Amatriciana’ — Grilled Scallops ‘Amatriciana’ / avd teudxio - per piece
ME VTOUdATa, KANVIOTH NAVvoETa, peperoncino & cdAtoa BouTtupou
with tomato, smoked pancetta, peperoncino & butter sauce

Wnté Kalaudpi - Grilled Squid
ME XOpTA €MOXNG TOIYAPEALVTONATA, nduja kal Add1 KanvioTAg NAnpIkag
with seasonal greens ‘tsigareli’,tomato,'nduja and smoked paprika oil

Nduja Flatbread
pe burrata, 'nduja, kapapeAwPEVo KPePUUDI Kal caldyil picante
with burrata, ‘'nduja, caramelized onion and salami picante

Mortadella Flatbread
pe burrata, yopTadéAa oTtn robata kar cdAtoa verde pe QUOTIKI
with burrata, robata-grilled mortadella and pistachio verde

> aAdTeC - Salads

Zaldra ‘Panzanella’ - ‘Panzanella’ Salad

pE vTopdTeg, TopaTivia, ayyoupl, KOKKIvN minepid, BaciAikd, napueldva,
na&iuddi xapounioU & vinaigrette ToudTtag

with tomatoes, cherry tomatoes, cucumber, red pepper, basil, parmesan,
carob rusks & tomato vinaigrette

Mpdoivn ZaAdTta - Green Salad
pe Aaxavikd enoxng, Bavilieg, apuydaia & vinaigrette opévdauou
with seasonal vegetables, plums, almonds & maple vinaigrette

Caesar
pe baby papouUAl, chutney bacon, PnTd koTdnouAo kai naiaiwuévn napueldva
with baby lettuce, bacon chutney, grilled chicken and aged parmesan

€15

€18

€12

€22

€16

€18

€19

€12

€23



/UJapPIKG - Pasta

Mezzi Rigatoni Pomodoro €18
pMe odAToa TopdTag, TouaTivia confit kai stracciatella
with tomato sauce, confit cherry tomatoes and stracciatella

‘Carbonara di Mare’ €32
pe linguine, xTévia, auyd Yapi®v Kal auyoTdpaxo
with linguine, scallops, fish roe and bottarga

‘AcTakopakapovada’ — Lobster Pasta €17 /100gr
ME risoni, BaciAikd & {wpd acTakou
with risoni, basil & lobster broth

Kupiwc - Ma

NS

Mdoooa ‘Alla Mugnaia’ = Dover Sole ‘Alla Mugnaia’ €12 /100gr
OAOKANPN YAWGooa owTE pe BouTupdTn odAToa Aepoviou Kal colatura di alici
whole sautéed sole with buttery lemon sauce and colatura di alici

®DiAéTo AaBpdki - Sea Bass Fillet €38
ME KPEUa and unpdkoAo, Yntd Aeudvi, koAokUBia & xdépTa enoxnig oTta kdpBouva
with broccoli cream, grilled lemon, zucchini & charcoal-grilled seasonal greens

Mulokdéni ‘Aqua Pazza’' —= Shi Drum ‘Aqua Pazza’' €35
pE ayyivdpa lepoucalny, @ivokio Kal cAAToa aqua pazza
with Jerusalem artichoke, fennel and aqua pazza sauce

®Di1AéTo KoTénoulo ‘Peperonata’ — Chicken Fillet ‘Peperonata’ €22
ME KOUG KOUG, Haupn gAld Kal cAAToa TOPATAG PHE KOKKIVEG MINEPIEG
with couscous, black olive and tomato sauce with red peppers

KotoAéta MAAakTog ‘Alla Milanese’ - Veal Cutlet ‘Alla Milanese’ €42
and pooxdpil YAAakTog
milk-fed veal cutlet

‘Scaloppine al Limone’ €39
and pooxapiclo PIAETO Kal AeyovATn odAToa BouTUpou
beef tenderloin scaloppine with lemon butter sauce



Josper - Robata

Wdpi1 nuépacg - Catch of the Day

AaBpdki - Sea bass

Kapdid Mooxapiciou diAétou - Beef Fillet Chateaubriand
Black Angus Striploin

Prime Rib Bone in Black Angus

> UVOOEUTIKA — Sides

Matdreg Tnyavntég
French fries

XépTta Enoxng
Seasonal greens

KaoTavé puli
Brown rice

Mikpn AvdueikTn ZaAdra
Small mixed salad

> AAToeC - Sauces

ZdaAtroa Boutupou e Marloupava
Butter sauce with marjoram

ZdaAtca Mingpiou
Pepper sauce

ZdAtoa Verde
Verde sauce

€_ /100gr
€12 /100gr
€15 /100gr

€41

€16 /100gr

€6

€7

€7

€5

€5

€6

€5



Enioopnia - Desserts

Tiramisu

Cioccolato
cremeux 0oKoAAdTAg, NAaywTd pouvToUKI, UNICKATO KAKAO
cremeux ookoAdTag, huzelnat ice cream, cacao biscuit

MoptokaAénita - Orange Pudding
Kp€ua Baviliag, naywTtd eonepidoeidwy Kal confit Aeudvi
vanilla cream, citrus ice cream and lemon confit

€12

€14

€12



To kaTdoTnua unoxpeouTal va diabéTel Evtuna deATia, oe 18Ik Orikn dinAa oTnv £€€odo0,
yia Tn diatunwon onolacdinoTe dlauapTupiag.

O kaTavaAwThg dev €xel unoxpéwaon va nAnpwoel edv dev AdBel
To vOuIUo NapacTaTiké otoixeio (Anddei&n-TipoAdyio).
O1 Tipég nepidapBdvouv edépoug 24%.

‘O\a ta mdaTa napaockeudalovral ye ayvo napbévo eAaidAado, ota Tnyavntd xpnoiyonolgital nAiEAaio.

To kaAapdpi kal To xTanddi ynopei va eival katePuyuéva, avaloya pe Tn diabecipdTnTa.

O1 TIYEG gival o€ eUp® Kal Punopei va Tpononoin®ouv xwpig npoeidonoinon.
AnayopeUeTal N avatlinwon PEPoug 1} ouVOAOU Tou KaTtaAdyou.

Ayopavouikég YneuBuvog: MNavvng Kapikag

The store is obliged to provide complaint forms, located in special boxes next to the exit.
Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice).
Prices include service charge, Municipal Tax & VAT 24%.

All dishes are prepared with extra virgin olive oil, in fried foods we use sunflower oil.
Squid and octopus maybe frozen, depending on availability.

Prices are in euros and may change without notice.
It is prohibited to reprint all or part of this list.

Managing Director: Giannis Karikas

yvonne sgourou



