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BISTROT & SUNSET LOUNGE BAR




MEZEAAKIA THY NAPEAY

MEZE BITES TO SHARE

Pinsa pe Kanvioté ZoAoud

Pinsa pe ekAekTd KanvioTd coloud, Kpepuwdeg Tupi Philadelphia,
ppEoka vroparivia, Euoua Aspoviou kal dypia pdka.

Smoked Salmon Pinsa

Pinsa topped with premium smoked salmon, creamy Philadelphia cheese,
fresh cherry tomatoes, lemon zest, and wild rocket leaves.
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Hot Dog XTanodiou

Mia dnpioupyikA €kd0XN Je XTANASI KAl KAPAUEAWHUEVA KPEPUUIA.
TepPipetal oe {eoT6 YWHAKI ME AVAUEIKTN cAAdTA KAl apwuaTiKh garlic mayo.

Octopus Hot Dog

A creative twist featuring octopus and caramelized onions.
Served in a warm bun with mixed salad and aromatic garlic mayo.
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KaAapdpi Mepiotd

Dpéoko kalaudpl yeUIoTé PE yapida, papivapiodévo e AgpovéxopTo.
TuvodeleTtal and noAUuxpwpn Kivoa, ninegpl€g Kal EoTH sauce KiTpou.

Stuffed Calamari

Fresh calamari stuffed with shrimp and marinated with lemongrass.
Served with colorful quinoa, peppers, and warm citron sauce.
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NTOApGdeg Aegean
®péoka pUANa Aaxavidag aykaAidlouv pia vTeEAIKATN YEUIon
and Yihokoupévn yapida kai pudl ynacpdTi.
Apwpatiopéva pe AdnaBo kai ppéoka BéTava Tng EAANVIKAG YNG,
nou npocO€Touv pia voTa noAuTéAeiag.

Sunset Dolmades

Fresh cabbage leaves embrace a delicate filling of finely
chopped shrimp and basmati rice.
Infused with sorrel and fresh Greek herbs
for an elegant Mediterranean touch.



Fritter Trio to Share

‘Evag yeuoTIkOG cuvduaoudg and napadociakous VTOUATOKEPTEDEG
TavTtopivng, Tpayavd ¢aAd@eA Kal apwHATIKOUG KOAOKUBOOKE(PTESEG.
TuvodeUovTal and dpoocepd dip yiaoupTiou.

A flavorful combination of traditional Santorini tomato fritters,
crispy falafel, and aromatic zucchini fritters.
Served with a refreshing yogurt dip.

Mini Greek Kebabs

Zouuepd pivi Keundn og a@pedTn nita ye nikavrtikn odiroa chili,
dpooepn vTioudTa, KpeUUUdi, ayyoupdki Kal BeAoUd1vn sour cream.

Juicy mini kebabs served in fluffy pita bread with spicy chili sauce,
fresh tomato, onion, cucumber, and velvety sour cream.
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Meoovyeiaki MoikiAia Tupi®v & AAAAVTIK®OV

Mia ekAekTIKA emAoyh and wpigacuéva aAAavTiKG kai premium
Meooyeiakd Tupld, 1I8AVIKA yia va cuvodeUCETE TO KPAGi odg
TNV Wpa Tou deIAivou.

Mediterranean Cheese & Charcuterie Selection

An eclectic selection of aged charcuterie and premium
Mediterranean cheeses,
perfect to accompany your wine at sunset hour.



LANATEY

SALADS

MuKoVIATIKN

Mavdaicia ané vrouarivia kal vioudTta, Kpepuudi, ayyoupl,
ningpi€g kai Kpntiké na&iuddi xapouniol. OAoKANPWVETAI UE EAIEG,
kdnapn, ¢£Ta Kai dressing ané ayvé napBévo sAaiéiado.

Mykonian

A medley of cherry tomatoes and fresh tomato, onion, cucumber,
peppers, and Cretan carob rusk. Finished with olives, capers,
feta cheese, and extra virgin olive oil dressing.
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Jnavakonita

®UAAa and baby cnavdki, dvnbog, ppéoko KpePPUSI Kal KAUKAARBOpEG.
TepfipeTal ye poug PETAG, KOUKOUVAPI, TPIPMKEVO TPpayavd pUAANO GpoAIdTag
Kal dpwHadTIkS Add1 dvnBou-dudopou.

Spanakopita

Baby spinach leaves, dill, fresh onion, and wild greens.
Served with feta mousse, pine nuts, crispy puff pastry crumble,
and aromatic dill-mint oil.
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Mpdoivn ZaAdTa pe XEA
Avdpeiktn npdoivn caAdTta pe kanvioté xéAl Mecoloyyiou,

PETEC NOPTOKAAIOU Kal panavakil.
TuvodeueTal and noupé kanvioTAg HeAIT{dvag kal sauce Balcdpuiko.

Green Salad with Eel

Mixed green salad with smoked eel from Messolonghi,
orange slices, and radish. Served with smoked eggplant purée and balsamic sauce.



KYPIQY TEYXTIKEY MPOTAXEI}

MAIN COURSE SUGGESTIONS

Burger Mavitapiwv

Tuvduaouog and paviTdpia NopTOMNEAO KAl NAEUPWTOUG
ME apwuaTiKh payiovéla Tpougag, Ynuévo Taiaydavi,
KApAUEAWUEVO KPEUHUSI, ppéoKia poKa Kal VTOuATa,
og appdTo Ywui unpidg kal natdraq. ZepPipeTal ye Tpayaveég NATATEG.

Mushroom Burger

Portobello and oyster mushrooms combined with truffle mayonnaise,
grilled talagani cheese, caramelized onion, fresh rocket, and tomato,
in soft potato and brioche bun. Served with crispy fries.
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Tpayavoé Burger NAonouAag

e appdTo Ywui unpidg, e NikAEG, kanvioThH paylovéda nanpikag,
@pEcko papoUAl kal {oupepr vToudTa.

Crispy Turkey Burger

Served in a soft brioche bun with pickles, smoked paprika mayonnaise,
fresh lettuce, and tomato.
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Rib-Eye Black Angus

Tpupepd rib-eye and ekAekTd Black Angus, cuvodeudpevo and baby nardreg, apwpaTtikd
BouTupo Botdvwv and Tov KMo pag, Yntd Aaxavikd enoxng Kai nAoucid cwg ningpiou.

Tender Black Angus rib-eye steak served with baby potatoes, aromatic herb butter from our
garden, grilled seasonal vegetables, and rich pepper sauce.
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Aafpdki pe PidéTo Znavaki

AaBpdkil ooTéE, ofinouévo pe Adiy,
oepfipetal pe napadociakd cnavakdpulo Kal cdAtoa Aspoviou.

Sea Bass with Traditional Greek Spinach Rice

Sautéed sea bass finished with lime,
served with traditional Greek spinach rice and lemon sauce.
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AoTakog 50

AcTtakooupd ciyopayelpeuévn, cuvodeueTal dnd pi{dTo APWHATIGHEVO
ue kKpoko Koldvng (cappdv), vrouaTivia kal ppEocko KPEUMUSAKI.

Lobster 50

Slow-cooked lobster tail, served with Kozani saffron-infused risotto,
cherry tomatoes and fresh spring onion.



[AYKA

DESERTS

Baked Alaska Lemon & Lavender

Mia dpoocepn napaAiayn pe naywTd Bavidia Madayackdpng
Kal AenTég PETeC Agpoviou Kal AeBdvTag, endvw oe ppecKoPnuévo
cookie kal kKaAUpPpEVO UE appdTn, KAWAAIGHEVN HAPEYKA.

A refreshing variation featuring Madagascar vanilla ice cream
with delicate lemon and lavender slices, set on a freshly baked
cookie and covered with fluffy torched meringue.
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"Masticha Scent” Baklava

Tpayavd ¢UAAa pnakAafd pe kpépa and yaoTixa Kkail HaxA€ni,
oepPipiopéva pe napadooiakd naywTtd Kaipdki
KAl dPWHATIGHEVO Ol1pdni TPIavTApUAAoU.

Crispy layers of baklava filled with mastic and mahleb cream,
served with traditional kaimaki ice cream and aromatic rose syrup.
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Chocolate Sphere Experience

Mia evTunwolaki opaipa coKOAATAg Nou KPUREI OTO ECWTEPIKS TNG
Tpayavn geyevTivn, npaliva, kapapeAwpévoug Enpoug Kapnoug Kai
sorbet kGkKIvwV ppouTwv. ONokAnpwveTal oTo TpAnédl oag
pe eoTn sauce coKoAdTag.

An impressive chocolate sphere hiding crispy feuilletine,
praline, caramelized nuts, and red fruit sorbet.
Finished at your table with warm chocolate sauce.
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Ice Cream Experience
/undAa ~ /per scoop

Me copuné raspberry, copuné blueberry, naywté ¢ioTiki,
crémeux cokoAdTag, crumble and berries, kal {eoT cokoAdTa.

With raspberry sorbet, blueberry sorbet, pistachio ice cream,
chocolate crémeux, berry crumble, and warm chocolate.






‘OAeg ol TIPEG eival og Eup.
Nouikég emBapuvoeig: O.M.A 24%, AnuoTikog poépog 0,5%.
To katdoTnua unoxpeouTal va diabétel évtuna deAtia oe €181k} B€on, dinAa oTtnv £€€0do, yia Tn diatunwon
onolacdnnote diapaptupiag. O katavalwTrig dev €Xel TNV UNOXPEWON va NAnpwoel av &g AdBel To vouiuo
napaocTaTikd oToixeio (anddei&n 1 TIHOAAYIO). Ayopavouikog unelBuvog: MavayidTng AakTuAidNng

All prices are in Euro. Legal charges: VAT 24%, Municipal tax 0.5%.
The establishment is required to provide printed complaint forms in a designated place next to the exit,
for the submission of any complaint. The consumer is not obliged to pay if they do not receive the legally
required document (receipt or invoice). Market regulation officer: Panagiotis Daktylides
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