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A1aOéroupe payeipeuta payntd npépag. Pwtnote pag yia ta nidta kai tg TpEG.

We serve cooked food every day. Ask us about the dishes and their prices.

KPYA OPEKTIKA | COLD APPETIZERS

Tlatlixi / Tzatziki 5€
Me kanvioté yiaoUpu kai ehiég XaAkidikng | With smoked yogurt and Chalkidiki's olives

Tapapag Aeukog / White tarama 6€
Apwpatiopévog pe pooxoAépovo kal noudpa auyotdpaxo | With fish roe, lime and botargo powder

LANATEZ | SALADS

EAAnvikn / Greek 9€
MoAUxpwpa viopativia, ayyoupl, KPeppUdI, nagipddi xapouniou, KPItApog, pEta
Colorful cherry tomatoes, cucumber, onion, carob rusk, samphire, feta cheese

KaAokaipivn / Summer 10€
Mapivapiopévo koAokUBI, ppdoula, KAcloug, xeiponointn pikdta pe cranberries, Biveykpét Bepikoko
Marinated zucchini, strawberry, cashew nut, handmade ricotta with cranberries, apricot vinegraitte

Rivelia 11 €
Baby qpuAAwpata, axAddi, cUuko, pouvtoukl, taAaydvi, BIVEYKPET PAKOPENO
Baby green leaves, pear, fig, hazelnut, talagani cheese, rakomelo vinegraitte

Kaioapa / Caesar's 10€
Aiopnepyk, YaAAIKn caAdta, Kpoutodv, ypdRiépa, KOTONOUAO PIAETO, VIpEoIvyk avtlouyiag
Iceberg, lettuce, croutons, graviera cheese, chicken fillet, anchovies dressing

Aciaukn / Asian 12,5€
KivéQiko Aaxavo, pavtitoio, oTIKG Kapotou, Tpayavo gpayonupo, kimcehi, tropical dressing, yapideg tepnoupa*
Bok choy, radicchio, carrot, crunchy buckwheat, kimchi, tropical dressing, shrimps tempura*®

Meocoyeiakn / Mediterranean 9€

Mavtdapl, kapnoud, Balepidva, néoto kapudiou, Biveykpét ppapnoudl, Nifatd Bepdikoluoag
Beetroot, watermelon, valerian salad, walnut pesto, vinegraitte framboise, Nivato cheese

ZEXTA OPEKTIKA | HOT APPETIZERS

Zkoupnpi kanviotd / Smoked Mackerel 7€
Itn oxdpa, pe dpooeph natatocaldta kai kpitapo | Grilled, with potato salad and samphire

XéA1 kanvioté / Smoked Eel 13,5€
Me Aeuké tapapd apwpatiopévo pe wasabi kai yiyavieg toupaoi | With white tarama, wasabi and pickled giant beans

Xeiponointeg natateg tnyavntég / Handmade french fries 4€‘?’

Tpayavég natateg pe tnv pAouda / Crispy Potatoes with Skin 5,5€
AmmAownpéveg baby natdteg pe apwpatikd kal poug pEtag
Double-baked baby potatoes, with herbs and feta cheese mousse

MeArtdava yntn / Roasted Eggplant 75€
Me noupé 1A Kal Kpépa Katoikiolou tuplou | Imam puree and goat cheese cream

KoAokuOakia tnyavnta / Fried Zucchini 5,5€
Yuvodeupéva pe yiaoUpt dudopou | With spearmint yogurt

TupoAoukoupdadeg / Cheese Croquettes 7€
Me @péta XaAkidIkng, xeiponointn pappueAdda viopdtag, MoUpE HavItapIwy, PpOouVIoUKI
With feta cheese, handmade tomato marmalade, mushroom puree, walnut



Katoikiolog koppég / Goat Cheese 8€
Me tpayavn Bpwpn kai xelponointn pappeAdda kapnoud
With crispy oat and handmade watermelon jam

Xtanédir* / Octopus* 16€
Ixdpag, y\acapiopévo Pe unagi sauce, Kpépa papag kal tpayavda eUAAa kdnapng
Grilled, glazed with unagi sauce, fava and crunchy caper leaves

KaAapapi tnyavnté* / Fried squid* 10,5€
Me kpépa padpou oképdou | With black garlic cream

Fapideg / Shrimps 13,5€

Mavapiopéveg pe ndvko kai cdAtoa oayavaki | Fried with panko crust and saganaki sauce

Tapdéleg / Sardines 8€
Wntég, ndvw o€ PnpouckEta pPe cAAToa VIOPATAG, KOEPPUOI KAl HUPWOIKA
Grilled, on a bruschetta with tomato sauce, onion kai fresh herbs

ZYMAPIKA & PIZOTO | PASTA & RISOTTO

Xeiponointa pavti / Handmade manti  12,5€
lepioTta pe pooxapiolo Kipd kai pnecapéA yiaouptou | Stuffed with beef Bolognese and yogurt béchamel sauce

ManapdéAeg / Papardelle 16,5€
Me pooxapiocia pdyoula, cdAtoa and ta pdyoula pe kpaaoi kal EUyalo Xnteiag
With beef cheeks, sauce from cheeks with wine and ksigalo cheese

P1d6to yepiota / Risotto “stuffed peppers” 9,5€
Me vtopdrta, ninepiég, péta kai Aadi duéopou | With tomato, peppers, feta cheese and spearmint oil

Tpaxavéro / Trahanoto 12,5€
Me pavitdpia tpipoAdt, noptoivi kai tpouga | With trifolati mushrooms, porcini kai truffle

Kp1©@apéto / Orzotto 15,5€
Me yapideg , KOKKIVIOTS, pupwdikd kal cardp Acukddog | With shrimps, in tomato sauce, herbs and salami Lefkados

Maupa TaAioAivi / Black tagliolini 18€
Me peAdvi counidg, ppEoko COAwHO, XTévia, cdAtoa kapafidag, AddI actakou kal auyd coAwpou
With cuttlefish ink, fresh salmon, scallops, crawfish sauce, lobster oil and salmon caviar

KAAZYIKEXZ ZAATZEX | CLASSIC SAUCES

NanoAitava / Napoletana 7€
MnoAové{ / Bolognese 8€

ATIO THN OAANAXXZA | FROM THE SEA

Wapéoouna / Fish Soup 10,5€
Belouté, pe ppéoko wapi npépag | Velouté, with fresh fish of the day

KaAapapi oxapag / Grilled Squid 14,5€
Me 3pooepd tapnoulé kivéag kal AadoAépovo | With quinoa tabbouleh and lemon-oil sauce

®DiAéro Aaupdki / Sea Bass Fillet 16€
Lwté, ye PPEYKOAa HUPwIKWY Kal caAtoa ootpakoeldwv | Sauté, with fregula and herbs, and shellfish sauce

®DiAéro ZoAwpou / Salmon Fillet 18 €
Me noupé nacuvdaki, onapdyyia kai cdAtoa capnaviag | With parsnip puree, asparagus and champagne sauce



OPPEXZKA WAPIA & OAANAAZXINA | FRESH FISH & SEAFOOD

(H diaBeoipdtnta aAAddel nuepnoiws / The availability changes daily)

Toinoupa h Aaupdki 1x0. | Dorade or Sea Bass Fish Farming 40 €/ kg
ToinoUpa n Aaupaxi eAeuBépag / Dorade or Sea Bass Wild 55 €/ kg
®Daykpi / Sea Bream 60 €/ kg

MnaxkaAidapog / Codfish 55 €/ kg

MuAokémi / Mylokopi 65 €/ kg

Tuvaypida / Dentex 75 €/ kg

KoutoopoUpa / Koutsomoura 55 €/ kg

Mnappnouvi / Red Mullet 65 €/ kg

KaAapapi / Squid 40 €/ kg

Fapideg / Shrimps 60 €/ kg

KYPIQX ITIATA | MAIN COURSES

Mouocakdag / Mousakas 13,5€
Me pooxapdki pnpelé, baby natdteg kal pnecapéA peAit¢avag
With braise beef, baby potatoes kai eggplant béchamel

Xoipivi Navoéra / Pork Belly 12,5€

I\acapiopévn pe kivéQikn BBQ sauce kai noupé kahapmnokiod
Slow cooked, glazed with Chinese BBQ ka1 sweet corn puree

KoténouAo ®DiAéro / Chicken Fillet 11,5€

Ywté, pe pavitdplia, viokl natdtag kal caAtoa nekopivo
Sauté with mushrooms, potato gnocchi and pecorino sauce

ATIO THN XAPA MAX | ON THE GRILL

TouPAdaki / Souvlaki 95€

SIDES

Mniprtekakia / Small Patties 9€

®DiAéro koténoulro / Chicken Fillet 9,5€

Yuvodeuovrail pe natdtes tyavntés | Coming with french fries

Xoipivi pnpi{oAa Tomahawk / Pork steak Tomahawk =700gr. 18€
TaAiarta Méoxou ano Flat Iron Angus Oupouyouadng /

Beef Tagliata from Flat Iron Angus Uruguay =300gr. 28€

Strip Loin Steak laAAiag / Strip Loin Steak France =350gr. 22€
T-Bone Angus Grain fed USA 110€ / kg

Matarteg Tnyavntég pe Mappedava & Aadi
Tpoupag / French Fries with Parmesan
and Truffle Oil

Tnyavntég MNukonatarteg /

Fried Sweet Potatoes

Zwté Aaxavika / Sauté Vegetables

SAUCES

Mneapvéq / Béarnaise
Minepiou / Pepper
Chimichurri / Chimichurri

Menu by: Executive chef Stavros Georgiadis
Ztg caAdteg pag xpnoipornoloUpe extra napBévo eAaidAado kal ota Tnyavitd pag uPnAng noidtntag
nAiéaio. | For salads we use extra virgin olive oil and for fried dishes high quality sunflower oil.

Ta npoidvta pe onpavon * (aotepioko) evOExetal va gival KATEWUYHEVQ.
Products marked with * (asterisk) may be frozen.

Ta npoidvta pe onpavon \) gival vegan kal apketd nidta evOEXeTal va Yivouv Kat' oniv cuvevvonong.
Products marked with\) are vegan and many dishes can be after communication.

Evnpepwote pag yia tuxdv alepyieg og UNIKA. | Inform us for allergies.
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