SEABASS CARPACCIO
Seabass slices on a sour dressing
with extra virgin olive oil, local
capers, Greek sea salt,
chilli dots and chives
THE WILD CEVICHE
Catch of the day ceviche with
coriander, lime, watermelon and
chili
TUNA TATAKI
Seared local tuna loin on a bed
of thinly sliced white onions,
extra virgin olive oil and soy
vinaigrette
SALMON TAHINI
Seared salmon slices served with
a tahini vinaigrette, sesame,
chives and Greek roasted
nuts
THE FISHERMAN’S OYSTERS
Oysters covered with freshly
picked Cycladic sea urchins,
salmon roe and accompanied
by three spicy dressings
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Blanched soybeans with Greek fleur
de sel and Japanese sansho pepper
powder
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KAISO
Mixed seaweed with sliced
cucumbers, carrots, roasted sesame
in a sweet and sour Japanese
vinaigrette accompanied by fried
slices of fresh local seafood
OUR VEGAN
Handpicked fresh vegetables with
soy vinaigrette, roasted Greek
nuts, fried leeks and garlic
chips
AEGEAN SASHIMI
Catch of the day, local fresh
vegetables with soy vinaigrette,
roasted Greek nuts and fried leeks
GOMA HORENSO
Blanched-and-squeezed spinach
with tahini vinaigrette
and roasted nuts

SALMON AVOCADO ROLL
Fresh salmon, yuzu, salmon roe,
chives and avocado
TROPICAL SHRIMP ROLL
Boiled local fresh shrimp, Greek
botarga powder, coriander, cucumber,
mango and chili
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CALIFORNIA ROLL
Greek crabmeat, avocado, truffle
oil, flying fish roe and mayonnaise
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SUMMER MOCHI
Chewy rice cake with ice cream
fillings, in various flavors:
Madagascar vanilla, Creamy coconut, Himalayan salted caramel,
Vegan Belgian chocolate, Yuzu
lemon, Strawberry
LA MOUSSE
Dark chocolate mousse with sweet
spices and Greek marzipan
SEASONAL FRUITS

SEABASS SHISO ROLL
Fresh local seabass, wasabi,
shredded fresh shiso and chives
SPICY TUNA
Fresh tuna loin, sliced scallions,
spicy sauce, black sesame, garlic
chips and fried leeks
TEKKA MAKI
Traditional roll with fresh local
tuna, wasabi and scallions
VEGAN FUTOMAKI
Big roll with a variety of seasonal
Greek local vegetables, pickled
ginger, roasted sesame
and chili sauce

PLEASE INFORM US
OF ANY FOOD ALLERGIES

