Some of the dishes, pastries and ice cream
served in our restaurants may contain ingredients
which may cause allergies (nuts, nut products, gluten, etc).
Our Maitre and Chef de Cuisine on duty are at your disposal
should you require any clarification as to the products used
for the preparation of our a la carte menus.

Gluten free bread available on request
@ = dishes suitable for vegetarians
Q = dishes suitable for a low fat diet

All prices are in Euro and include
10% service charge and VAT.

Y npeIwVETal 0TI opiopéva anod ta
payntd, emdépnia kai naywtd nou oepPipovial
0Ta £0TIATOPIA YA NEPIEXOUV CUOTATIKA MOU
propei va npokaAéoouv aAAepyia
(Enpoi kapnoi, y\outévn KTA).
O unevBuvoc Tou pnap kai o o gival otn H1abeon
0ag yia SIEUKPIVIOEIC avapopIKa PE Ta UAIKA
NAapAaocKEUNG TwV E8E0PATWV.

Wopi xwpi¢ yAoutévn oepBipetal katd napayyeAia
Qb = KatdAAnAo yia xopto@ayoug
Q@ = KatdAAnho yia Siarta pe peiwpéva Ainapd
‘OAeg o1 tpéc nou avaypdgovtal eival og Eupw

kal nepiAappavouv 6Aoug Toug pOPoUC.

HekoTopbie 6riofa, necepTbl U MOPOXeHOE,
0603HaueHHble B 3TOM MeHI0, MOT'yT cofiepXaTb
KOMTOHEHTbI, CNOCOOHbIE BLI3BATh aNniepruio
(opexu, opexoBble NPOAYKThI, K/TIeMKOBMHa W Ap.).
Haw MetpopoTenb 1 noBap B Ballem pacriopsixxeH W s
nMio60oro pasbsACHEHUS OTHOCUTESILHO MPOYKTOB,
MCrosib3yeMbiX B MPUIrOTOBJIEHMM 610
Hallero MeHio «a la carten.

Xneb 6e3 kNelKoBMHBLI MOXHO 3aKa3aTtb y oduLmaHTa
Qh = 6niofa, noaxodsiyue [/ BeretapuaHLes
Q = 6noga, ¢ HU3KMM coflepXaHneM X1poB

Bce ueHbl ykazaHbl B EBpo, BkiouatoT 10% Hanor
3a obcnyxumsanne n HIC.



FROM OUR SEAFOOD BAR

BITE SIZE APPETIZERS, SERVED FROM MAY TILL OCTOBER
MIKPA OPEKTIKA, ZEPBIPONTAI Ar10 TON MAIO MEXPI KAl OKTQBPH

Fresh Tuna O 12.00
Quick seared yellow-fin tuna with Asian flavours

®péokog Tévog O

EAappId 0OTapIoPEVOC KITPIVOMTEPOC TOVOC HE ACIATIKA ApWHATIKA

Crab Salad 12.00
Alaska Crab, lemon confit, green apple vinaigrette

YaAdta KdBoupa

Anod kaBoupa ANAoKag, Aepovi kovei, BIiveykpet and npdaoiva phia

Seafood 18.00
Selected scallops, langoustine and calamari, spinach and squid ink
©aAaacoivd

ExAektd xtévia, kapapida kar kahapdpl, onavadki kar {wpdg and peAdvi couniag
Mediterranean Octopus O 12.00
‘A la Plancha’, cauliflower purée and stew vegetables

Meooyeiakd Xtanédr O

270 YKpIA, Noupé and kouvounidi kal Aaxavikd ato poupvo

Goat Cheese Salad @ 8.00

Oven-baked beetroots, orange, raspberries

YaAdta pe Katoikiolo Tupl
Wntd navtapia, noptokdh kar Batépoupa

dh

Salmon Tartar 12.00
Freshly chopped salmon, yuzu and salmon caviar

YoAouog Taptdp

DOpeokoPnpEvog 0oAopdc, yuzu Kai xaBidapt colopol

Swordfish Carpaccio O 11.00

Lightly smoked, granny smith apples and raspberries

Tipiag Kapndroio O

EAappid kanviotog, npdoiva phAa kai poupa

Carabinero Prawn 16.00
Slow-poached with citrus butter, fennel confit, shellfish and lemongrass reduction
Mapiba Kapapnivépo

MNoo€ pe Boutupo and eonepiSoeIdn, PoIvOKIO KOVPI, CwHOC

and 00TPAKOEISN APWHATIOPEVOC HE AEHOVOXOPTO

Sea Bass Ceviche QO 12.00
Served with avocado and mango

AaBpdki Ceviche O

YepPipiopévo pe aBokAvio Kai pavyko

Lobster Salad 24.00
With exotic fruits, walnuts, vanilla vinaigrette

YaAdta Actakou

Me e€wtikd ppoUta, kapudia kal VIpEolyk Bavihiag

King Sea Bass 15.00
Pan-roasted and served with parsnip, quinoa, spinach and artichokes

AaBpdki

Wntd oto poupvo, paiviavopida, Kivoa, onavaki kar aykivapeg

Sterling Halibut 16.00

Slow-poached, carrots, clams, curry

InnéyAwooog ‘Sterling’

Yiyoynpévo, kapota, odktoa and axiBadeg kar kdpu

Mackerel 11.00
Warm fillet of mackerel, orange, beetroots and capers

Zkoupunpi

EAappid ynpévo QIAETo okoupnpl He nopTokdA, navi{ap! kai kanapn

- Seafood Cannelloni 12.00

Stuffed with selected seafood, tomato confit, squid ink and celeriac
KaveAdvi ©alacaoivwv
0T pe ekhektd Balaooivd kai viopdra Kovgpi, peAdvi counidg karl oeAivépila

All prices are in Euro and include1096 service charge and VAT

'OMAec ol Tpég mou avaypdpovtal efval oe Eupwd, nepidapfdvouy 109 xpéwaon unnpeoiwv kal OTMA.



15. Black Angus Beef 16.00
Slow-cooked and served with potato espuma, veal jus and lemon confit
Bobivo Black Angus

Yiyoynpévo Bodivo QIAETO pie eonoUpa Natatag, ooXapiolo {wio Kal AEovI Kovpi

16. Iberico Pork 13.00
Braised and served with potato confit
IBnpIkd Xoipivo
Mnpailé kai oepPIpIOPEVO LE NATATA KOVRI

FRESH OYSTERS
OPEXKA XTPEIAIA

Served from 11.00am - 11.00 pm
YepBipovrar and ¢ 11.00np - 11.00 py

dh

17. GILLARDEAU SPECIAL (No 2) MARENNES D’OLERON
Per piece / Ava otpeidi 6.00
Six pieces /'E€ atpeidia 34.00

18. TSARSKAYA
Per piece / Ava otpeidi 450
Six pieces /'E€ atpeidia 24.00

19. OYSTER OF THE DAY
Per piece / Ava otpeidi 3.50
Six pieces /'E€ atpeidia 19.00

All Qysters are served with sauce Mignonette and fresh lemon
'Oha ta otpeidia oepPipovial pe ocdhtoa Mignonette kai ppéoko Aspov

OYSTER CREATIONS
Y TPEIAIO-AHMIOYPITEX

20. GILLARDEAU MANGO 35.00
Served with mango condiment and fresh coriander
YepBipovral pe KOVTUUEVT and pAvyko Kal ppEcKo KoAlavdpo
Six pieces /'E€ otpeidia

dh

21. TSARSKAYA APPLE 25.00
Served with apple and lemon grass jelly, horseradish foam
YepBipovtarl pe ZeAé and pnAo Kar AeovoxopTo kal agppo ano
oeAivopdanavo
Six pieces /'E€ otpeidia

22. OYSTERS AU GRATIN 22.00

Oysters of the day gratinated with orange hollandaise sauce
Ytpeibdia tng npépac ykpauvapiopéva pe odAtoa hollandaise
ApWHATIOUEVN HIE MOPTOKAAI

Six pieces /'E€ atpeidia

CAVIAR
XABIAPI

Served from 11.00am - 11.00 pm
YepBipovrar and ¢ 11.00np - 11.00 py

dh

23. CAVIAR STURIA AQUITAINE (30gr) 95.00
24. CAVIAR OSCIETRA IMPERIAL (30gr) 110.00

Served with chopped egg white, red onions, sour cream and blinis
YepBipetar pe YiAokoppévo acnpadl auyou, KOKKIVO KpEPPUSAKI,
€ivn kp€pa kai blinis

All prices are in Euro and include1096 service charge and VAT
‘OMeg o1 tgég nou avaypdpovtal eival o Eupw, nepiiapBdvouv 109 xpéwaon unnpeoimv kai OMA.



SUSHI & NIGIRI

SUSHI ROLLS (8 pieces) / (8 koppana)

25 Crispy Tempura
Prawn tempura/avocado/cucumber
lapida tepnoupa/afokavio/ayyoupdki

26. Black Dragon
Prawn tempura/eel/avocado
lapida tepnoupa/xéA/apokdvio

27. California Roll
Crabmeat/avocado/cucumber/tobiko
KaBoupoyixa/apokdavio/ayyoupdxi/toniko

28. Asian Roll
Steamed prawn/tuna/avocado
lapida otov atud/tovoc/apokavto

29. Spicy Roll
Tuna/avocado
Tovog/apokavio

30. Caterpillar
Steamed prawn/crabmeat/avocado
lapida otov atpd/kaBoupdyixa/apokavio

31. Smoked Salmon Roll
Smoked salmon/cream cheese/avocado

Kanvioto¢ coAopog/kpeppwdeg tupi/aBokavio

32. Wasabi Crab Roll
Crabmeat/avocado/wasabi mayonnaise
KaBoupoyixa/apokavio/wasabi payiovéda

33. Vegetable Roll )

Asparagus/carrots/avocado/pickled radish

Ynapdyyia/kapota/aBokdvio/panavdaki toupai

34. Soft Shell Crab Roll
Soft shell crab/avocado/cucumber
MaAakdc¢ kaBoupac/aBokdavio/ayyoupdki

35. Tuna Tempura Roll
Tuna/avocado/cucumber/mango salsa
Tovog/apokavio/ayyoupdki/odAtoa pdvyko

36. Roasted Eel Roll

Eel/crabmeat/avocado/cream cheese/sesame seeds
XéAN/kaBoupoyixa/aBokavio/kpeppwsdeg tupi/couadpl

37. Dynamite Prawn Roll

Steamed prawn/tobiko/avocado/spicy sauce
lapida otov atud/tobiko/aBokdvio/mkdviikn adAtoa

3s8. Crazy Salmon Roll
Spicy salmon/avocado
Mkavuko¢ ocohopog/apokdavio

All prices are in Euro and include1096 service charge and VAT

‘OMeg o1 tgég nou avaypdpovtal eival o Eupw, nepiiapBdvouv 109 xpéwaon unnpeoimv kai OMA.
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NIGIRI (2 pieces) / (2 koppdtia)

Prawn / lapiéa

Eel / XéN

Sea Bass / AaBpdki
Tuna / Tovog
Salmon / ZoAopdg

SASHIMI (5 pieces) / (5 koppdria)

Tuna / Tovog
Salmon / ZoAopdg
Sea Bass / AaBpdki
Eel / XéN

MAKI MORIAWASE (16 pieces) / (16 koppdtia)

Combination of four different kinds of sushi rolls

(four from each kind)

Yuvbuaouog anod €ooepa dlapopetikd sushi rolls

(téooepa and kabe €idog)

MIX MORIAWASE qe pieces) / (16 koppdta)

Combination of two different kinds of nigiri sushi
and two kinds of sushi rolls (four from each kind)

2uvbuaopog and dUo diapopeTikd nigiri sushi
kai 8Uo sushi rolls

(téooepa and kabe €idog)

DESSERTS

Orange confit, vanilla créme briilée and bergamot gelato
MNMoptokaAi kovgi, kpépa unpoulé Bavihiag, Naywtd NEPyapovio

Red Fruit Temptation
Red fruit gelato, cassis espuma and marinated berries
MNaywtod anod kOkKIva @poUtd, KpERd KaaoiG Kal japivapiopéva poupa

All prices are in Euro and include1096 service charge and VAT

'OMAec ol Tpég mou avaypdpovtal efval oe Eupwd, nepidapfdvouy 109 xpéwaon unnpeoiwv kal OTMA.

dh

5.00
5.00
450
5.00
450

9.50
8.00
7.50
9.50

31.50

33.00

7.50

7.50



N3 HALLEIO SEAFOOD BAR
MUHUATIOPHBIE 3AKYCKW, MOOAKTCH B NNETHEE BPEMA
(MAW - OKTAEBPB)

Cexun TyHey O
Cnerka nogxapeHHbilid XenTonepblil TYHeL| ¢ a3uaTckumm
npunpasamm

Canart c kpabom
Msico ansckmMHckoro kpaba, MMMOHHBIA KOH(WUT, COyC-BUHErpeTT C
3e/1eHbIM A6/10KkoM

MopenpoayKThbl
rpeﬁeLLIKM, JNIAHI'YCTWUH W KalibMap Ha rpune, co lWn1mHaTtom
W YepHWJ1aMn KapakaTtuibl

CpeaunseMHoMopckuin ocbMuHor O
OCbMUWHOT XapeHbli Ha NAUTe FPUAND, C MIOPe U3 LiBETHOM
KanycTbl U TyLLeHbIMW 0BOLLIAMK

Canar ¢ Ko3buM CblpOM @
C 3aneyeHHON B QyX0OBKe CBEKJIOM, arnenbCMHOM M MalIMHON

TapTap 13 nococs
Ceexe HGDEBGHHI:II:‘] JNOCOCh, COYC yuzu K JTocoCceBad MKpa

Kapnawo n3 Metl-pblﬁbl QO
Cnerka kon4yeHoe, ¢ A610koM [peHHK CMUT 1 ManuHOM

KpeBeTka KapabuHepo
awoT, C UMTPYCOBbLIM MacnoM, peHxenesbiM KOHPUTOM
W peyKLWen U3 MOJIIIOCKOB C JIEMOHIPAcCcoM

CeBuye n3 cnbaca O
nOﬂ'a(ETCH C aBoOKaQo N MaHro

Canat c no6¢ctepom
C rpeLKnM opexoM, 3K30TU4eckMMM GpyKTaMmn U BAHUNbHLIM
COYCOM BUHerpeTT

Koponesckuu cnbac
3aneveHHbln B AOYXOBKe, nogaeTcq C nactepHakoMm, KMHoa,
LWIMMHaToOM 1 apTULLIOKamMm

ManTyc Sterling

MNMaworT, ¢ MOPKOBbIO, MOJUTIOCKaMK U Kappwu

- Ckymbpus

Ternnoe ¢une ckyMbpuM C anefibCMHOM, CBEKJION W Karnepcamn

KaHHennoHu c Mmopenpogyktamu
HaumHeHHOe 0T6GOpHBIMK JapaMn MOpsi, TOMaTamu KOHGH,
YyepHUIaMM KapakaTuLbl M KOPHEM cenbepes

fosaguHa Black Angus
MeneHHoOro NpUroToBeHUs, ¢ KapTodenbHOM 3CMyMOoHN,
COYCOM Ha OCHOBe TeTAYbero 6yJ’IbOHa n TIMMOHOM KOHCDM

N6epunckas cBUHUHA
TyweHasn, nogaérca ¢ kapTodenbHbIM KOHPUTOM

Bee ueHbl ykasaHsl B EBpo, BkniovaoT 10% Hanor 3a o6cnyxusanve u HOC.
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CBEXWNE YCTPALbI

INogatotca ¢ 11:00 po 23:00

YCTPULIA GILLARDEAU SPECIAL (No 2) MARENNES D’OLERON

3a WTyKy 6.00
6 ycTpuy 34.00
. YCTPUUA TSARSKAYA

3a WTyKy 450
6 ycTpuy 24.00
YCTPUUA OHA

3a wTyky 3.50
6 ycTpuy 19.00

YcTpuubl nogatoTea ¢ coycoM Mignonette u ceexXmMm IMMOHOM

KOMIMo3uin 3 YCTPAL

GILLARDEAU 1 MAHITO 35.00
[MopaTcsa € MaHro U CBEXUM KOpUaHapoM

6 ycTpuy

TSARSKAYA U ABJ10KO 25.00

MopatoTcs ¢ xene 13 abnoka M NeMoHrpacca, a Takxe neHol U3 xpeHa
6 ycTpuy

YCTPUUbI T'PATVH 22.00

C rpaTuHOM 13 anefnbcuHa, cbpbi3HyThie coycom Hollandaise
6 ycTpuy

NKPA

INogaetca c 11:00 go 23:00

CAVIAR STURIA AQUITAINE (30rp) 95.00
CAVIAR OSCIETRA IMPERIAL (30rp) 110.00

Mkpa cepeupyeTcs ¢ pybreHHbIM SMUHbIM 6e/IKOM, KpacHbIM JTYKOM,
cMeTaHoW 1 6rMHamm

Bee ueHbl ykasaHsl B EBpo, BkniovaoT 10% Hanor 3a o6cnyxusanve u HOC.
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CYLUN & HUTUPU
CYLWW POIIIbI @©wn

XpycTalasa Temnypa
KpeseTka TeMnypa/aBokafgo/oryped

YepHbin [pakoH
KpeseTka TeMnypa/yropb/aBokago

KannudopHua
ABokafo/msico kpaba/orypet/Tobuko

A3zunaTckum
KpeseTka Ha napy/TyHeL/aBokafo

MpsAHbIN
TyHeu/aBokago

['yceHuua
KpeseTka Ha napy/Msaco kpaba/aBokafo

KonyeHbin Jlococb
KonueHbiit nococb/cnMBoYHbIiA Cbip/aBokago

Bacabu Kpab

Msco kpaba/aBokago/maltoHes ¢ sacabu

OBoLyHOM (b

Cnapxa/MopKoBb/aBokao/MapuHoBaHHbIN peuc
Kpab

MarkonaHLupHbIi kpab/asokago/orypetll

TyHel TeMnypa
TyHeu/aBokafgo/orypeL,/3anpaska U3 MaHro

3aneyeHHbIN ¢ yrpeM
Yropb/Msico kpaba/aBokafo,/CMBOYHbIN ChIp/KYHXYT

OnHaMunT ¢ KpeBeTKon
KpeseTka Ha napy/Tobuko/aBokafgo/npsaHbii coyc

CyMacluefLwuni 1ococh
INpAHbIA Nococb/aBokao

HUTUPU @ wn

KpeBeTka
Yropb
Cunbac
TyHey
Jlococb

CALLNMWN 5 um
TyHey

Jlococb

Cunbac

Yropb

MAKI MORIAWASE (16 um
CeT 13 YeTblpex BMOOB POSIIOB

(no 4 wT. kaxgoro BMAaa)

MIX MORIAWASE (i6 un)

CeT 13 OBYX BUOOB HUIMPU 1 OBYX BUOOB POSINIOB

(no 4 wT. kaxgoro BMaa)

OECEPTHI

AnenbcrH KoHdU ¢ BaHWNbHBIM KpeM-bpione
1 6epramMoTOBbIM [XKenaTo

[>xenato 13 KpacHbix GPYKTOB C 3CTMYMOI U3 YepPHOW CMOPOOMHbI

n MapMHOBaHHbIMK Arogamm

Bee ueHbl ykasaHsl B EBpo, BkniovaoT 10% Hanor 3a o6cnyxusanve u HOC.
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31.50

33.00

7.50
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