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Kouflep
oA ard Popd, Pfodtupo pe kopvBakn otadida, fodtupo arnd eAaidAado
Cover charge

bread selection, butter with Corinthian raisins, butter from olwe o1l

Yrapyet emroyt) pwpod Gluten Free
Gluten Free bread selection
Yrapyet mbavotnta va mepiéyet iyvn {npwv xapmwy

May contain traces of nuts

KEDAAAIO 1
CHAPTER 1

Yovnta

Copog xaxafiag Apyocapwvikod pe xpoxo Koldavng
Soup

Argosaronian kakavia broth with Kozami saffron

OO

MeMt{ava Ppnn
PE katolkiolo topl, vropativia kovei xar covadut
Baked Eggplant

with goat cheese, cherry tomatoes confit and sesame

OOO®®

Ppéokeg matateg TNyavnTeG

French Fries

OOOOW®

KoAoxv61 falafel
OTAYYETL amd WHRO KOAOKVOL, Kpépa affokavto kat poditiky) Aadomta
Zucchina falafel

raw zucchini spaghetti, avocado cream and “ladopita” from Rhodes

®OER®

Xtandd* oyxapag
pe Ceotq ¢pafa pe kpoxo Kolavng, pappehdda kammapng kat kappéva kpeppddia
Grilled octopus™

with hot fava with Rozam saffron, caper jam and caramelized onions

OO®

15

12

12

18



T'apideg*

pe eAagpd KovpKOoLTL, ApwpA COOPAK, APPATO TAPARA KAl TAAATA GPLVOKIO
Shrimps*

i a light batler; fragrant sumac, fluffy tarama and fennel salad

®OE

Mmnpokoio
ot oydpa pe koAokvBoaToPo, CAATOA TOPTOKAAIOD Kal Pavovpa Zipvov
Broccolu

gnlled, with pumpkin seeds, orange sauce and Sifnos manoura

OO®

Kaiapapr*

pe oomplada amd PAvPORATIKA KAt TAyopL
Squid*

with black eyed peas and bulgur wheat

®OE

KEDAAAIO 2
CHAPTER 2

Kapratoio pooyov
pe fermented paravaxia, orvardéomopo, kepaaia kat dpoaepr| KpEPa apuydaiov
Beef carpaccio

with _fermented radishes, mustard seeds, cherries and almond cream

Taptap Ppaprod

pe tpayavo oo pollod, Tovpé apmeAdPpvAlov, péfa kat Toddpa avnBov
Fish tartar

with rispy rice leaf, grape leaves purée, turnip and dill powder

®OE®

Mapiwvapiopévo Ppapt

HE TTOPTOKAAL KAl GAYKOVIVL, ppEoko ayivo kat Aadt amd koAiavdpo
Marinated fish

with orange and blood orange, fresh sea urchin and coriander o1l

®®

17

12

16

18

19

19



Tataxt tovov*
pe tpayavo koAokdlL, xpépa afoxdvto kat {wpo KapoTov
Tuna* tatak:

with crispy zucchimi, avocado cream and carrot broth

®OE®

Taptap pooyov
pe tpodda I'pefeviorv kat Tig kKAAoIKES yapvitovpeg
Beef tartar

with Grevena truffle and classic garnishes

®OE

KEDAAAIO 3
CHAPTER 3

ITavt{apia
pe aokopdovAdakia Kpntg, Pt payid, omtko yYAwpotopo, pavTitolo Kot pupwvia
Beetroots

with Cretan “asordoulakia™(bulbs), baked yeast, homemade goat cheese, radicchio and wild greens

ITatatocaiata

pe apmelopacovAa, PnTo pPETKO KPePPDOL, TATTO KPOKO YOV KAl TPAYAVO TAVKO
Potato salad

with string beans, roasted spring onions, salted egg yolk and crispy panko

®O®

Zalata KoTomovAov

pe PpnTod prodty, Aayavikd ano to “Mmrootavt” pag, ypafiEpa xat kpoutov
amd TPolupEVIo Pwpt

Chicken salad

with grilled chicken leg, vegetables from our the “Bostani™, graviera cheese and yeast bread croutons

®®

18

22

13

13

17



Xwpratikn

PE vTopativia xat vIaxo amd yapoOml, OTayyETL ayyovpLov,
KATVIOTO TOVPE peArt{avag xat ¢peta

Greek salad

with cherry tomatoes, carob rusks, cucumber spaghetti, smoked eggplant purée and feta cheese

®E®

Poxa xat eAAnviko papodin

pe Pna poddaxiva, pavitapia, cartoa Mavpodapvnc Iatpov,
Katowkioo tpl kat protike Aryivng

Rocket and Greek lettuce

with roasted peaches, mushrooms, Mavrodafnis Patras sauce, goat cheese and pistachios

O

KEDAAAIO 4
CHAPTER 4

Ztpidptapra “tovpiov”

pe ppéoxia vropdra, Pntd Aayavika ano to “Mmroatavi” pag, Eepd avBotvpo,
KATTTapI| Kat AEG

“Tourlou” twist pasta

with_fresh tomatoes, grilled vegetables from the “Bostani™, dried anthotyro cheese, capers and olives

®©®

MrmoAové( and netpoPpapa
TAAATEAEG, VTOPATIVIA KOV Kal PPETKOG aytvog
Fish bolognese

laghatelle, cherry tomatoes and fresh sea urchin

I'apidopaxkapovada*

omayyét Bpacpéva ato {wpd ¢ yapidag, ppéokia vropdta kat Aadt facihikod
Shrimp* spaghetti

spaghetti boiled in shrimp broth, fresh tomatoes and basil o1l

KpiBapoto (pepida yia éva ry 8vo atopa)

pe xapafidec*, {owpd xaxafiag, Aovkaviko ToopiBo kat Kovp Kovat
Orzo pasta (portion for one or two people)

with crayfish®, fish broth, chorizo and kumquat

15

14

15

25

22

22/40



Aglio e Olio 16
OTTayY£€TL AAd KITApa pe KoAokOBL, TETEPOVTTIVO KAl TEKOPIVO POPAVO

spaghetti alla chitarra with zucchini, peperoncino and pecorino romano

Y mepimtworn Svoaveliag ot yAoutévn ta mata {upapikamv oepfipovral kau pe méveg KaAapmTokiod

In case of gluten intolerance, pasta dishes can be served with corn penne

KEDAAAIO 5
CHAPTER 5

Black Angus Rib Eye (300 yp.) 38
Pe TATATEG TIYAVI|TEG KAl CAATO PIteapVed
Black Angus Rib Eye (300 gr.)

with French fries and béarnaise sauce

OO

YapL npépag ppixace 25
pe Yopta emoyng, eAadppia odrtoa pe pooydto Topvafov kat Aadt papabov
Fricassee fish of the day

with seasonal wild greens, light sauce with Tyrnavos muscat and fennel o1l

P1Aéto TOVOLF 25
pe Yoptopulo kat AadoAépovo VTopatag - KAmmapng
Tuna Steak*

with wild greens rice and lemon oil with tomato and capers

OO®

Aavpaxt 23
pe xpovota amd povVTOUKL KAl COVTAL, TOVPE TEAIVOPI{AG KAl KAPAPEAWPEVO KEIA
Sea bass

with hazelnut and sesame crust, celery root purée and caramelized kale

GO



Apvaxt 12 wpwv 22
pe tprhoyia xapdtov, cdAtoa and tov {wpo Tov, Pprotikia Atyivig Kat KpiTtapo
12 hour lamb

with carrots three ways, sauce from its broth, pistachios and sea_fennel

KotonovAo povpvov 19
HAPVAPIOPEVO PE YIAODPTL, KPOKETA A0 TATATES povpvov, ov Bupapt

KAl payloveda tpoddpag

Roasted chicken

maninated with yoghurt, baked potato croquette, thyme jus and truffle mayonnaise

Poseidonion Grand burger 18
Black Angus brisket xau chuck eye roll, yeipomointeg mikAeg and ayyovpdaxia Kvwood,

coleslaw, prtéwcov, cahtoa taptap, KAoEPL Kal TATdTeg country

Black Angus brisket and chuck eye roll, homemade pickled cucumber from Knossos, coleslaw, bacon,

tartar sauce, kassert cheese and country style potatoes



KEDAAAIO 6
CHAPTER 6

Tipapiood
pe KpEPa 0oKOAATAC Kal Tpayava pUAAQ dpeyievtiv
Tiramisu

with chocolate cream and crispy feulletine

Tapta coxolatag Tanariva
pe emulsion yaAa kat aApopr| Kapapéia
Tanariva chocolate tart

with emulsion milk and salty caramel

Poseidonion profiteroles
pe tdiavtovyla, Kpokav apuydaiov kal taywtd Bavilia

with giandwa, almond croquant and vanilla ice cream

Apooepn Aepovokpepa
pe Bopdpt xat Taywto otk Aryivng
Cool lemon cream

with thyme and pistachio ice cream

“Apwpa PBepavtag”
pe Aevkr) cokoAdta, FaciAiko, ppAaovAes kal TaywTo yiaodptt Bopdpt
“Terrace flavor”

with white chocolate, basil, strawberries and thyme yoghurt ice cream

Mnootavi cheesecake

pe copume pavyko
Bostani cheesecake

with mango sorbet

Ppioka ppovta emoxng / Fresh seasonal fruit

13

12

11

12

10



ITaywta & Jopuné / Ice Cream & Sorbet 3 prdAa / scoop

Ta raywtd pag tapackevdlovrar anod to ‘Ele’s Gelati & Sorbetti’, éva project mov atoyedel va $pépet pua
EVYAPLOTI] KA OAOKATpwpEVY epmelpia Tov artisanal rtadikod gelato edw otig nétoeg. Prayvovrar ppéoka
KaOnpepLva, YPNoIHOTOLOVTAG POVO GVOIKA CVOTATIKA, TOTIKA KAl ETUAEYPEVA P PEYAAL $ppovTida.

H ¢prrooogdia pag eivar va diatnpodpe to gelato amhd ot odvBeon kat va adrjvovpe Ti§ YeOoeI§ va

avaddovtal amd KAAoKA Kol EPTVEVTPEVA PElypaTa.

Our ice creams are made by “Ele’s Gelati & Sorbett’, a project that aims to bring the joyful and wholesome experience of
artisanal Italian gelato to Spetses. They are freshly made every day using only natural ingredients, locally sourced and selected
with great care. Our philosophy is keeping the gelato simple in composition, allowing the flavours to emerge from classic and

inspired blends.

Yopumné Aepovi / Lemon sorbet

TI'aodvptt pe péht kaw Qupapr / Yoghurt with honey and thyme
Yopumné cokoAlata (vegan) / Chocolate sorbet (vegan)
Pwoiva / Pistachio

TQuavrooya / Gianduja

Baviha / Vanilla

Kaipaxt / “Kaimaki”

Yopune ppaovia / Strawberry sorbet



*Katepoypévo | Frozen

Xwpig yrovtévn | Gluten free
@ Xowpig Aaktoln | Lactose free

Xwpig &npodg kapmods | Nut free
Xwpig fayapn | Sugar free
Ta yoprogayouvg (evdéyetal va éyovv ypnotpomomBei tapaywya {wikmv mpoidvtwy. Ilapakarodpe pwtijote Tov oepfitopo oag.) | Vegetarian (it

is possible that animal by-products may have been used. Please ask your waiter.

‘Oleg o1 tipég eivar oe evpd (€). O tipég ovpmepthapfavovy dAeg TG ypewoeig & toug popovg (Snpotikdg ¢popog 0,5%, payntd 13%, akkoorodya motd
24%). Tha to payeipepa xat Ta vipéovyk ypnopomoodpe éZtpa mapbévo ehadhado kat yia to tyaviopa nAéiao. Tlapakarodpe evnpepmote pag ya
wyov tpodikég alepyieg 1) Svoavelieg. To pevod eivan mbavd va mepiéyer iyv) amd arepyoydveg ovaieg ot omoieg propel va tpokaréoovy arhepyia
1 dvoavelia. O katavaiwtg dev €xel vroypéwon va mAnpooet v dev Addfet To voppo mapaotatikd otoryeio (amddedn 1 tpordyo). To kataompa
vmoypeodTal va Siabétel évroma dedtia oe eldiki| Béon Simha oty £80do ya ) Satdnwon orowodnmote dlapaptopiag. Ayopavopkog Y redBovog:
Anpntpng Povooomovdog.

All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5 %, food 13 %, alcoholic drinks 24%). For cooking and dressings we use extra virgin olive otl. For frying
we use sunflower oil. Please inform us if you have any food allergies or intolerances. The menu may contain traces of allergenic substances that may cause allergies or intolerances. The
consumer is not obliged to pay if the notice of payment has not been recetved (receipt or invoice). The establishment must be equipped with printed forms, placed in a spectfied location next
to the exit, for the reporting of any complaints whatsoever. Registered Manager: Dimitris Roussopoulos.
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