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THALASSA

FINE SEAFOOD

ENGLISH / GREEK MENU

MEHIO HA PYCCKOM




THALASSA

FINE SEAFOOD

Some of the dishes, pastries and ice cream served in our
restaurant may contain ingredients which may cause allergies
(nuts, nut product, 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 menu.

Mepika and Ta mMATA, APTOOKELACUATA KAl TTAYWTA, PIMOPEL va TIEPIEXOLV
OLOTATIKA TTOL VA TIPOKOAOUV AANEQYIKI QvTIOPAON.
(m.x. Enpoi xapmoi, yrovtévy, x.7.).)

Na omoladnmoTe Sleukpivion 6oov adpopd Ta MPOIOGVTA TTOL XPNCILOTOIOLVTAL
Yl TNV MapacKeun Twv e6€0UATWY TTOL TTEPIEXOVTAL OTO KATAAOYO,
0 EMKEPOAANC Zed 1 0 LITEVBLVOC TOL E0TIATOPIOL eival oTn SIABECT 0AG.

ALL PRICES ARE IN EURO AND INCLUDE ALL APPLICABLE TAXES.
OAEX Ol TIMEX EINAI E EYPQ KAI MEPINAMBANOYN OAOYX TOYX OOPOYX.



SUSHI / >0Y 2l

California Roll / PoA6 “California”

*Allergens (2,7, 8, 9, 13, 14)

Crab, avocado, cucumber, tobiko red, mayonnaise
KdaBoupag, aBokavto, ayyoupl, tobiko red, paylovela

Tempura Roll / PoA6 Tepmmovpa

*Allergens (2,7, 8, 9, 13, 14)

Tempura prawns, avocado, cucumber, tempura flakes,
mix mayonnaise, teriyaki

"apida TepmoLpa, aBokAvTo, ayyoLpl, VIGAdec Tepmolpa,
L€ paylovela, TEPIYIAKL

Salmon Roll / PoA6 ZoAopoU
*Allergens (3, 7, 8, 9,13, 14)

Fresh salmon, avocado, mix mayonnaise
Dpeokoc oohopdC, ABOKAVTO, HIE paylovela

Spider Roll / PoAo “Spider”

*Allergens (2, 3,7, 8, 9,13, 14)

Soft shell crab, cucumber, iceberg, crispy tempura flakes

and red tobikko with homemade spider sauce

KaBoupl e JoAakd KEALDOC, ayyoLPAKI, iceberg, Tpayaveg vidAadeg
TEUTTOLPA KAl KOKKIVO afyotdapaxo Tobikko ue “spider sauce

Red Dragon Roll / PoA6 Red “Dragon”
*Allergens (2, 3,7, 8, 9,13, 14)

Tempura prawn, avocado, fresh salmon
"apida TepmoLpa, ABoKAVTO, PPECKOC CONOLOG

Toro Ebi Roll / PoA6 Mapidag Kat Tovou

*Allergens (2, 3,7, 8, 9,13, 14)

Fresh tuna, fresh salmon, prawns, avocado,

Mango and green tobikko with honey mustard mayonnaise
DpEoKOC TOVOC, PPETKOG COAOLOG, YapISeS, ABOKAVTO, HAVKYO Kal
mPACIVO aBPoTAPaxo tobikko pe paylovela pe PN Kal pouotapdag

Tempura Eel Roll / PoA6 Ao XEA Tepummovpa

*Allergens (3,7, 8, 9,13, 14)

Smoke eel, cucumber, avocado, fresh salmon with ponzu lime zest
Kamvioto XEAL, ayyoLpl, aBoKAvTo, GPECKOC CONONOC pe Edoua

and A pe mévrCou

Nigiri Selection / MowAia “Nigiri”
*Allergens (2, 3, 5, 8, 9, 14)

Fresh salmon, fresh tuna , seabass, prawn
DpEoKoC oohopdC, PPECKOG TOVOC, AABPAKI, yapida

Vegetarian Roll / Xoptopayiké PoAo
*Allergens (7, 8, 9, 13, 14)

Avocado, carrots, cucumber, asparagus
ABOKAVTO, KaPOTA, ayyoupl, ormapayyla

Seabass Sashimi / AaBpakt Zaciut
*Allergens (3, 7)

Salmon Sashimi / ZoAwpoG Zacipt
*Allergens (3, 7)

8 pcs

17.00

17.00

17.00

17.00

17.00

17.00

17.00

17.00

12.00

19.00

19.00



SALADS

Greek salad / EAAnvik caAata
*Allergens (4, 8, 14)
Cherry tomatoes, cucumbers, red onions, yellow, green and

red peppers, black olives, capers, feta cheese and virgin olive oil

NTtopaTivia, ayyoupaKl, KOKKIVO KPeUUDOL, KITpvn, TTPACIvN KAt

KOKKIVN TIITEPLA, HAVPEG ENES, KATTAPN, PETA KAl TAPBEVO EAAIOAASO

Creta salad / Kpntiki caAata

*Allergens (4, 8, 9, 12, 14)

Cherry tomatoes, barley rusk, capers, black olives,
virgin olive oil and Xinomizithra cheese

NTtopaTtivia, KpilBapévio maguddl, Kamapn, HadPeG eNER,
mapBevo eAAlOAQSO Kal EivopulnBpa

Crispy calamari salad / Crispy calamari salad
*Allergens (3 ,4, 5, 8, 11, 12, 14)

Mixed green leaves, spring onions, sweet chilli sauce
Avapelkta GUAMA TPACIVNG CAAATAG, PPECKO KPEUHLOAKI,
OGATOQ YAUKOU TOIAL

DIPS

Smoked eggplant salad / Karrviotn peAtt{avocalata
*Allergens (12, 14)

Smoked eggplant with shallots, olive oil and bell peppers
Kamviotr) pehtCava pe KpeUPLOakL, EAAOAASO KAl TIITEPIEG

Tyrokafteri / Tupokautepn

*Allergens (4,12, 14)

Feta cheese with “Florinis” peppers and chillies
Tupt peTa pe mmepleg “Orwpivng” kat ToiAl

White taramas / AoTipn Tapapocalata
*Allergens (3, 4, 8)

Fish roe salad with salmon caviar

2aNaTa amd avyd Paplod Pe XaBiapt COAOUOD

Beetroot mousse / Moug mravtapt
*Allergens (4, 13)

Beetroot mousse with yoghurt

Moug amnod mavtCapt Ye ylaoLPTL

SOUPS

Kakavia / Kakapia

*Allergens (1, 2, 3, 4, 8, 11, 13, 14)

Fish soup with vegetables and garlic crostini
Wapdoouma pe Aaxaviké Kal KpouTtovia e okOPS0

13.00

13.00

16.00

6.00

6.00

6.00

6.00

10.00
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CREATIVE
STARTERS

Tuna Tartar (100gr) / Tovog Taptap (100yp) 15.00
*Allergens (3, 4, 8, 13, 14)

Sweet chilli, lime juice, lime zest, olive oil, chives

served with crispy kataifi,spicy oil flavoured

with fennel and celery

[MAUKO TOfAL XLpOC Kal EDopa Adip, EAAOAAS0, GXOWVOTTPACO,

oepPIpopévoc pe Tpayavo kavtaidl, Aadt pe kadptepd

HTTAXAPIKE, HAPabo Kal OEAVO

Seabass Carpaccio (80gr) / AaBpakt Kaprratoio (80yp) 15.00
*Allergens (3, 5, 13, 14)

Olive oil, lime, smoked herring caviar dressing

topped with wakame

EAaio ado, Ay, kamvioTtd xaBiapt peyyac padi pe Wakame

Marinated Greek anchovies / Fabpog HapivapiopHEVoq 9.00
*Allergens (3, 8, 14)

In wine vinegar served with bottarga

2€ ELOL Kal oepPBipeTal pe auyoTAPAXO

Crispy fried gonos (Baby calamari 150gr) / 11.00
Tpayavog TNnyavntog YOVog (uixpé kaaudkpt 150yp)

*Allergens (2, 3, 4, 8,11, 12)

Tossed in coriander pesto

PavTtiopévog pe meoTto KOAAvOPOoL

Prawns Saganaki / Fapidsg cayavaxi 14.00
*Allergens (1, 2, 4, 8, 14)

With gratinated feta cheese

Me pn dPeTTa

Seafood Cannelloni / KaveAovt e Baiacoiva 12.00
*Allergens (1, 2, 3, 4, 8,9, 11, 14)

Filled with scallops, king prawns and seabass,

topped with creamy lobster bisque

"epoTd PE XTéVIa, BAOINKES yapided Kal AABPAKL, pe emMKAALPN

and KPEPWAOES PTTIOK AOTAKOD

Oven baked feta / Wntn ®<ta 11.00
*Allergens (4, 8, 14)

Wrapped in buttered kataifi, served with tomato jam

TuAlypevn oe BouTLPWHEVO KavTaldl, CeEPPIPIOpEVN LE

HopueNada VvIopaTag

Courgette flower tempura / 10.00
AvOoi KoOAoKULOAG TEpTTOUPA

*Allergens (1, 4, 8, 12, 14)

Filled with manouri cheese and roasted pine nuts,

tomato-basil coulis

["epioTol pe Tupt pavoLpl, KaBovpdiopeva mvoAa KAl

KOUAI VTOPATAG KAl BACIAIKOD
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SHELLFISH
FRUITS de MER

@%Ose or ma{e(yaur own ﬁecyfwafgjﬁﬁer

Fruits de mer Platter / MatéAa 6alacovwv fortwo 65.00
*Allergens (2, 3, 5, 9, 11, 14)

Platter with selected shellfish served on a bed of crushed ice

(4 tiger prawns, 4 Oysters, 250gr mussels)

Matéla e emAeyuEVa 0OOTPAKOELDN OEPBIPIOEVA TTAVW OE

BPLUPATIOUEVO TIAYO

(4 yapideg, 4 otpeibia, 250yp pvdia)

MAKE-YOUR-OWN

EPruits de (%7' Qgecfow/ Hatter

perkg/ avé kiAé
Red lobster / Kokkivoc Actakog  *Allergens (2) 95.00
Blue lobster / MmAé AcTakog *Allergens (2) 110.00
Mussels / M0dla *Allergens (11) 35.00
Clams / AxiBadeg *Allergens (11) 35.00
Cockles / Kudwvia *Allergens (11) 35.00
King prawns / Bacl\kég Napideg  *Allergens (2) 90.00

Served on crushed ice with a choice of / Zepipovtar mévw o€ omaoté mhyo padi pe

Shallot vinegar *Allergens (14) « Tartar sauce *Allergens (5, 8, 9, 14)
Chilli mayonnaise *Allergens (5, 8, 9, 14) - Vierge sauce *Allergens (14, 12)

CAVIAR / XABIAPI

Sturia Aquitaine (30gr) 95.00
*Allergens (3, 8, 9, 14)

Served with: Blinis, egg white, shallot, capers, parsley and sour cream

OYSTERS / >TPEIATA

Finest quality, hand -selected fresh oysters
E€aipeTiknc modTnTag, eMmieyuéva Gpeoka oTpeidla

Per piece/Avé koppdt 6 pcs /KoppdTio

Tsarskaya *Allergens (11, 14) 5.00 28.00
Fine de Claire *Allergens (11, 14) 4.00 22.00
Gillardeau *Allergens (11, 14) 6.50 36.00

Served on crushed ice with / ZepBipovtau mivw oe oma0TO ThYO Y
Lemon / Aepovy, Shallot Vinegar / =081 ye kpeppOdl
*Allergens (14)
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SEAFOOD SPECIALITIES

Grilled octopus (250gr) / XTammodL oxapag (250yp)
*Allergens (1, 3, 4, 11, 14)

Served with fava, drizzled with garlic-herbed oil
2epPlplopevo pe daBa, yapvipIopevo ue AAadL ApWATIOUEVO
ue okOPS&Oo

Grilled Stuffed calamari (450gr) /
FEpIoTo KaAapapt oxapag (450yp)
*Allergens (3, 4, 11, 14)

With herbed feta cheese on tomato coulis
Me apwpatiopévn GETA o€ KOUAL VIOUATAg

Crispy fried calamari / Tpayavo tnyavnto Kahapdapt
*Allergens (2, 3, 4, 8,11, 12)

With coriander pesto

Me meoTto and KoAiavopo

Astakomakaronada (1/2 lobster) /
Aoctakopakapovada (1/2 aoraxic)

*Allergens (1, 2, 4, 8, 9, 14)

Homemade spaghetti with fresh lobster, served

with tomato-lobster bisque and cream sauce,

roasted cherry tomatoes and basil

2TITIKO OTTAYETL UE PPEOCKO ACTAKO, CEPBINICUEVA PE UTTIOK
VTOUATAG KAl A0TAKOU KAl KPEPWAEG CAATOQ, PNTA VIoUATiVia
Kal BACIAKO

Garidomakaronada / Tapidopakapovada
*Allergens (1, 2, 4, 8, 9, 14)

Homemade spaghetti with prawns, tomato-lobster
bisque and cream sauce

2TITIKO OTTAYETL E YAPIOES, PTTIOK VIOUATAC KAl A0TAKOU
KAl KOEPWOESG CAATOQ

Scallop risotto/ Pi{oTo pE XTEVIQ
*Allergens (1, 2, 4, 8, 11, 14)

With fresh herbs, drizzled with lobster oil

Me dpeoka BoTava, Yyapvipiopevo pe AadL aoTakoD

26.00

23.00

19.00

45.00

28.00

27.00
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geRESH Fisy

&
SEAFOOD

fmm our counter a@y@y

Prices are according to daily market rates

Please ask your Head Waiter

for any further assistance

If you suffer from any kind of allergies or intolerance
please inform your Head Waiter on the severity of the condition.

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 the food items available at our counter display.

OPEZKO WAPI & OANAZZINA

Amo Tov mAYKO pog
O1 Tiée BaoiCovral oTIC NUEPNOIEC TIWEC AYOPAC

Mmopeite va (ytrioeTe mepioodTepes mANpoPopies
a6 Tov oepfiTépo oug

Mropeite va eviuepaeTe Tov 0epPITOPO 00
yi onoradhmote aAdepyia 17 Svoaveio oag.

T omoiadimote Sievkpivion 600V agopd T TPoidVT
IOV YPHOLUOTIOLOVVTAU YIX TH TIRPATKEVH TWV E0EOUXTWY
IOV VTIAPYOVY OTOV TIXYKO, 0 ETKEPAANG Ze@
ke 0 vevBvvos Tov eoTiaTopiov eivar oty Sikbeon oag.

A CHOICE OF ACCOMPANIMENTS
EMIAOIH 2YNOAEYTIKQON

Hand-cut fried potatoes / ®PECKO-KOUUEVEC TNYAVNTEG TTATATEC
*Allergens (4, 8)

Baked new potatoes with Mediterranean herbs and olive oil /
Ppeokeg matdrec GovpPvoL pe Meooyelakd BodTava kal EAAIOAQS0
*Allergens (8)

Seasonal vegetables / Emoxiaka Aaxavika




Greek Salad / EAAnvikn caAata
*Allergens (4, 8, 14)

Cherry tomatoes, cucumbers, red onions, yellow, green and
red peppers, black olives, capers, feta cheese and virgin olive oil
NTopaTivia, ayyoupakl, KOKKIVO KREPUDAL, KiTpvn, TToAotvn Kal
KOKKIVN TTITEPLA, HAVPEG EANIEC, KATTAPN, GETA KAl TTAPBEVO EAAIOAASO

Smoked eggplant salad / Karrviotn peAttdavoocaiata
*Allergens (12, 14)

Tyrokafteri / Tupokavtepn
*Allergens (4,12, 14)

White taramas / Actrpn tTapapocalata
*Allergens (3, 4, 8)

Oven-baked feta / Wntn peta
*Allergens (4, 8)
Wrapped in buttered kataifi, served with tomato jam
TUAlypEVN OE BOLTLPWHEVO KAVTAIDL, CEPPIPIOUEVN PE HapUEAAdA VTOUATAC

Seafood Cannelloni / KaveAovit pe Oaiacoiva
*Allergens (1, 2, 3, 4, 8, 9, 11, 14)
Filled with scallops, king prawns and seabass,
topped with creamy lobster bisque
[epIOTO PE XTEVIa, BaokeG yapideg kal A\aBpaKL, e emKAAupn
anod KPEPWSEG PTIOK AoTAKOU

Crispy fried calamari / Tpayavo tTnyavnto KaAapapt
*Allergens (2, 3, 4, 8, 11,12)
With coriander pesto
Me méoto and KoAiavopo

Fried red mullet / Tnyavnto pymappmouvt
*Allergens (2, 3, 4, 8, 11,12)

Grilled octopus (250gr) / XTamodiL oxapag (250yp)
*Allergens (1, 3, 4, 11, 14)
Served with fava, drizzled with garlic-herbed oil
2epPlplopevo pe daBa, YapvIPIoPEVO e AASI APWHATIOUEVO e OKOPOO

Grilled Fresh Fish of the Day / ®p£oko Ydpl TNG NHEPAG OTN oXapa
*Allergens (3)
With baked new potatoes and boiled vegetables
He PNTEC TATATES KAl BPacTd Aaxavika

Warm Orange Pie / Zgotn TopToKAAoTITA
*Allergens (4, 8, 9, 12, 13)
With bergamot gelato and citrus confit
Me maywTtd mepyaudTo Kal EOTTEQIO0EION

Fresh Seasonal Fruits / ®psoka ¢ppouTa £MOXng

€58.00

per person including all applicable Taxes / avé dtopo, mepilaufavovrar dAoi ot pdpor

(Minimum order two persons / EA&yiotn mapayyedia §vo atépwy)



DESSERTS / ETTIAOPTITA

Chocolate temptation (for two)

*Allergens (4, 6, 8, 9, 12)

Chocolate mousse with peanut fellietine,

bitter chocolate creumeux, salted caramel gelato
Kpéua cokoAaTaC pe kapapelwpevo feuilentine puoTikiwy,
TAPTAC padPNC COKOAATA pe dpolTa Tou 6AcOUG,

TTaywTto anmd AAPLEN KAPAPEAa

Tart citron

*Allergens (4, 8, 9, 12)

Lemon cream, crunchy meringue, almond biscuit,
lemon sorbet and raspberry sauce

Kpéua Aepoviou, Tpayavr HapEyKa, UToKOTO auuySAAou,
sorbet amd Aepdvi kal cGAToa BATOUOVPOL

Warm Orange Pie

*Allergens (4, 8, 9,12, 13)

with bergamot gelato and citrus confit

ZeOTH TOPTOKAAOTIITA PE TTAYWTO TTEPYAUOTO KAl ECTTEPIOOEION

Freshly-cut seasonal fruits / ®psoka ¢ppolTa MOXNG

19.00

12.00

12.00

11.00



ALLERGENS INDEX

1. CELERY
This includes celery stalks, leaves, seeds and root called celeriac. You can find celery
in celery salt, salads, some meat products, soups and stock cubes.

2. CRUSTACEANS
Crab, lobster, prawns, and scampi are crustaceans. Shrimp paste often used in Thai
and south east Asian curries or salads, is an ingredient to look out for.

3. FISH
You will find this in some fish sauces, pizzas, relishes, salad dressings, stock cubes
and Worcestershire sauce.

4. MILK

Milk is a common ingredient in butter, cheese, cream, milk powders and yogurt. It can
also be found in foods brushed or glazed with milk, and in powdered soups and
sauces. Its often split into casein in curds and BLG in whey.

5. MUSTARD

Liquid mustard, mustard powder and mustard seeds fall into this category.
This ingredient can also be found in breads, curries, marinades, meat products, salad
dressings, sauces and soups.

6. PEANUTS

Peanuts are actually a legume and grow underground, which is why its sometimes
called a groundnut. Peanuts are often used as an ingredient in biscuits, cakes, curries,
desserts, sauces (such as satay sauce), as well as in groundnut oil and peanut flour.

7. SOYA

Often found in bean curd, edamame beans, miso paste, textured soya protein, soya
flour or tofu, soya is a staple ingredient in oriental food. It can also found in desserts,
ice cream, meat products, sauces and vegetarian products.

8. WHEAT - GLUTEN

Wheat (such as spelt and Khorasan wheat / Kamut), rye, barley and oats is often found
in foods containing flour such as some types of baking powder, batter, bread crumbs,
bread, cakes, pasta, couscous, meat products, pasta, pastry, sauces, soups and fried
foods which are dusted with flour.

9. EGGS
Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta,
quiche, sauces and pastries or foods brushed or glazed with egg.

10. LUPIN
Yes, lupin is a flower, but its also found in flour! Lupin flour seeds can be used in some
types of bread, pastries and even pasta.

11. MOLLUSCS
These include mussels, land snails, squid and whelks, but can also be commonly
found in oyster sauce or as an ingredient in fish stews.

12. TREE NUTS

Not to be mistaken with peanuts (which are actually a legume & grow underground),
this ingredient refers to nuts which grow on trees, like cashew nuts, almonds and
hazelnuts. You can find nuts in breads, biscuits, crackers, desserts, nut powders
(often used in Asian curries), stir-fried dishes, ice cream, marzipan, (almond paste),
nut oils and sauces.

13. SESAME

These seeds can often be found in bread (sprinkled on hamburger buns for example),
breadsticks, houmous, sesame oil and tachini. They are sometimes toasted and used
in salads.

14. SULPHUR DIOXIDE

This is an ingredient often used in dried fruit such as raisins, dried apricots and
prunes. You might also find it in meat products, soft drinks, vegetables as well as in
wine and beer. If you have asthma, you have a higher risk of developing a reaction to
sulphur dioxide.



THALASSA

FINE SEAFOOD

HekoTopble 611008, 4ecepTbl I MOPOXXEHOE, Mpea/iaraemble B Hallux
pecTopaHax, MOryT COAep»aTb KOMMOHEHTbI CMOCOBHbIE BbI3BATL aslIepruo
(opexu, opexosvie npodykmul, KnetikosuHa u m.o)

HaLu MeTpaoTenb Wiv OeXKYPHbIN Led-noBap B BalLeM pacropsiKeHnn O1s
NOBOro Pa3bsICHEHNS OTHOCUTESIbHO MPOAYKTOB, UCMOb3YyEeMbIX B
NpPUroToBAeHWY 604, HALLEro MeHLo «a la carte».

Some of the dishes, pastries and ice cream served in our
restaurant may contain ingredients which may cause allergies
(nuts, nut product, 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 menu.

UEHbBl YKA3AHbBI B EBPO U BK/ZTIOYAKOT BCE NPUMEHUMBIE HAJTOTU.
ALL PRICES ARE IN EURO AND INCLUDE ALL APPLICABLE TAXES.



Cywn / SUSHI

8 wt/ pcs

Ponnel KanudopHusa / California Roll 17.00
*Anneprensbl (2,7, 8, 9, 13, 14)

Kpab, aBokago, orypeL, TObMKO KpacHas, MaoHe3

Crab, avocado, cucumber, tobiko red, mayonnaise

Ponnbl Temnypa / Tempura Roll 17.00
*Anneprensbl (2,7, 8,9, 13, 14)

KpeBeTKkM TeMnypa, aBoKaao, OrypeLl, Xs10Mnbs TeMrnypa,

MUKC MaoHe3a, TePUSIKA

Tempura prawns, avocado, cucumber, tempura flakes,

mix mayonnaise, teriyaki

Ponn ¢ nococem / Salmon Roll 17.00
*Anneprensbl (3,7, 8, 9, 13, 14)

CBeXxui 10COCb, aBOKaO0, MUKC MaoHe3a

Fresh salmon, avocado, mix mayonnaise

Ponn Cnaiigep / Spider Roll 17.00
*Anneprensbl (2, 3,7, 8,9, 13, 14)

MarkonaHuMpHbIM Kpab, orypeL, ancbepr, XpyCcTaLLme X10mnbs
TeMNypa n KpacHasg TOO1KO C AOMAaLLHVM COyCOM Crnanaep

Soft shell crab, cucumber, iceberg, crispy tempura flakes

and red tobikko with homemade spider sauce

Ponn “KpacHbiin [lpakoH” / Red Dragon Roll 17.00
*Anneprensbl (2, 3,7, 8,9, 13, 14)

KpeBeTkn Temnypa, aBokago, CBEXWM 10COCh

Tempura prawn, avocado, fresh salmon

Ponn c kpeBeTkamu u TyHuom / Toro Ebi Roll 17.00
*Anneprensbl (2, 3,7, 8,9, 13, 14)

CBeXxXuit TyHELL, CBEXUI TOCOCh, KPEBETKM, aBOKAO0, MaHIro

1 3eneHasd TOOVKO C Mea0BO-FOPHYUYHbIM MaNOHESOM

Fresh tuna, fresh salmon, prawns, avocado,

Mango and green tobikko with honey mustard mayonnaise

Temnypa ponn c yrpem / Tempura Eel Roll 17.00
*Anneprensbl (3,7, 8, 9, 13, 14)

Yropb KOMYEHbIN, OrypeLl, aBOKaao, CBEXMIA NTOCOCh

C Lueapov nama m NoH3y

Smoke eel, cucumber, avocado, fresh salmon with ponzu lime zest

Accoptu Hurnpm / Nigiri Selection 17.00
*Anneprensbl (2, 3, 5, 8, 9, 14)

CBexuin NOCOCh, CBEXNIA TyHEL, cubac, KpeBeTka

Fresh salmon, fresh tuna, seabass, prawn

BeretapuaHckuu ponn / Vegetarian Roll 12.00
*Anneprensbl (7, 8, 9, 13, 14)

ABOKa[0, MOPKOBb, OrYPELl, criap>xa

Avocado, carrots, cucumber, asparagus

Cawumm ns cnbaca / Seabass Sashimi 19.00
*Anneprensbl (3, 7)

Cawumm ns nococs / Salmon Sashimi 19,00
*Anneprensbl (3, 7)



CAJl AT bl / SALADS

Fpeuvecknin canar / Greek salad

*Anneprensbl (4, 8, 14)

[oMMaopPb! YeppW, OrypLbl, KPACHbIN YK, XXEeNTblA, 3e/1eHbIN
N KPACHbIN 6OrapCKMIA MepeLl, MacHbI, Kanepchl,

cbip PeTa 1 ONIMBKOBOE MAC/I0 MEPBOro OTKMMa

Cherry tomatoes, cucumbers, red onions, yellow, green and

red peppers, black olives, capers, feta cheese and virgin olive oil

Kputckuin canart / Creta salad

*Anneprensbl (4, 8, 9, 12, 14)

[ToMnOoPb! YeppW, AYMEHHbBIE CyXapVKK, Kanepchl,
YepHble OJIMBKK, OJIMIBKOBOE Macsio MepBOro omxmma
M CbIPp KCUHOMU3UTPA

Cherry tomatoes, barley rusk, capers, black olives,

virgin olive oil and Xinomizithra cheese

Canar ¢ xpycrawmmm kanbmapamm / Crispy calamari salad
*Anneprensbl (3 ,4, 5, 8,11, 12, 14)

CBexxast 3e/eHb, 3e/1eHbIN NyK, CAAOKNIA COYC YW

Mixed green leaves, spring onions, sweet chilli sauce

AWnbl / DIPS

Canar 13 kon4yeHbix 6aknaxaHoB / Smoked eggplant salad
*Anneprenbl (12, 14)

KonyeHble 6aknaxaHbl C JIYKOM - LWasoT, OJIMBKOBLIM MAC/IOM Y
CNafkUM nepLem

Smoked eggplant with shallots, olive oil and bell peppers

Tupokadtepu / Tyrokafteri

*Annepretbl (4, 12, 14)

Cblp ®eTa co cnagkum nepuem GaoprHa 1 Nepuem Ymam
Feta cheese with “Florinis” peppers and chillies

Benbi coyc Tapama / White taramas

*Anneprensbl (3, 4, 8)

CMeCh 13 KOMYEHOM TPECKOBOW VIKPbI, IMMOHHOIO COKa,
OJIMBKOBOIO Macha 1 1Kpbl JTOCOCH

Fish roe salad with salmon caviar

Myc us cBeknbl / Beetroot mousse
*Anneprensbl (4, 13)

MyC 13 CBeKJbl C MOrypTOM

Beetroot mousse with yoghurt

CYNbl / SOUPS

KakaBbs / Kakavia

*Anneprensbl (1, 2, 3, 4, 8, 11,13, 14)

PbIOHBI CyM C OBOLLAMW 1 YECHOYHBIMI X/1E0LIaMU/
Fish soup with vegetables and garlic crostini

13.00

13.00

16.00

6.00

6.00

6.00

6.00

10.00
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CREATIVE
SAKYCKWN / STARTERS

TapTtap u3 TyHua (1002p) / Tuna Tartar (100gr) 15.00
*Anneprensbl (3, 4, 8, 13, 14)

Chnagkuin nepeL, i, CoK namma, uegpa namva,

OJINBKOBOE MacC/10, 3eNeHbI STyK, MOJAaeTCs C XPYCTALLEN

neneLkon katandu 1 apoMaTHbIM MaCIOM C heHxXeNnem n
ceflbaepeem

Sweet chilli, lime juice, lime zest, olive oil, chives served with

crispy kataifi,spicy oil flavoured with fennel and celery

Kapna44o ns Mopckoro okyHs (80zp) / 15.00
Seabass Carpaccio (80gr)

*Anneprensbl (3, 5, 13, 14)

C 0NMBKOBbIM MaC/IOM, TaNMOM, MKPOW KOMYEHOM

cefbay U Bakame

Olive oil, lime, smoked herring caviar dressing topped with wakame

Fpeveckne mapmHoBaHHbIe aHYOYCbI / 9.00
Marinated Greek anchovies

*Anneprensbl (3, 8, 14)

B B1HHOM yKCyce, MogatoTes ¢ 60TTaprom

In wine vinegar served with bottarga

Ceexue monopable Kanbmapsbl (150zp) / 11.00
Crispy fried gonos (Baby calamari 150gr)

*Anneprensbl (2, 3, 4, 8,11, 12)

[oopKapeHHble OO0 XPycTa, NOOAtTCS C KOpUaHOPOBbIM MNECTO

Tossed in coriander pesto

KpeBeTtku caraHaku / Prawns Saganaki 14.00
*Anneprensbil (1, 2, 4, 8, 14)

C cbipom heTa

With gratinated feta cheese

KaHHennoHu ¢ mopenpoaykramu / Seafood Cannelloni  12.00
*Anneprensbl (1, 2, 3, 4, 8,9, 11, 14)

C rpebellkamMm, KOPONEBCKUMN KPEBETKAMW 11 CBACOM,

CO CMIMBOYHbIM COYCOM-OUCK 13 nobcTepa

Filled with scallops, king prawns and seabass, topped with

creamy lobster bisque

3aneuveHbin cbip Peta / Oven baked feta 11.00
*Anneprensbl (4, 8, 14)

Jleneluka n3 macngaHoro Karamu, nogaetcs ¢ ToMaTHbIM

BapeHbEM

Wrapped in buttered kataifi, served with tomato jam

LiBeTku uykkuHu tamnypa / Courgette flower tempura 10.00
*Anneprensl (1, 4, 8, 12, 14)

dapLUmMpoBaHHbIE ChIPOM MaHypU 1 »XapeHbIMY KEOPOBbIMU
opeLllKamMun, ¢ TOMaTHO-0a3IMKOBbIM COYyCOM-KYJI1C

Filled with manouri cheese and roasted pine nuts, tomato-basil coulis
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SHELLFISH

MOPEMNMPOAOYKTbl / FRUITS de MER

@%Ose or maéécywr own Qgecy%oafg)[aﬁer

AccopTtu gapoB mopsa / Fruits de mer Platter  nadsoux 65.00
*Anneprensbl (2, 3, 5, 9, 11, 14)
Bnogo ¢ 0T6oPHLIMY MOPENPOAYKTaMKY Ha MOAYLLIKE
N3 KOJIOTOrO Nbaa
(4 muzposvie kpesemxu, 4 yempuypt, 250 2 Muouii)
Platter with selected shellfish served on a bed of crushed ice
(4 tiger prawns, 4 Oysters, 250gr mussels)
MAKE-YOUR-OWN
EPruits de g%‘ 5@@%0&[ EMlatter

perkg/ 3a ke
JaHrycT (KpacHbIn nobcTep) / Red lobster  *Anneprensi (2) 95.00
EBponenckuin omap / Blue lobster *Anneprensi (2) 110.00
Mwoumn / Mussels *Annepretsi (1) 35.00
Monntocku / Clams *Anneprensi (1) 35.00
CepaueBnaku / Cockles *Anneprens (11) 35.00
KoponeBckue KpeBeTKkM / King prawns *Annepretsbi (2) 90.00

ITodaromest Ha nodywiKe U3 KOLOM020 1b0d, COYCbL HA 8bl60P /
Served on crushed ice with a choice of:

Coyc 13 KpacHoro BuHa 1 nyka-wanoT / Shallot vinegar *AnnepreHsi (14)

Coyc TapTap / Tartar sauce *Anneprexsi (5, 8, 9, 14)

MawoHes ¢ unnm / Chilli mayonnaise *Anneprensi (5, 8, 9, 14)

Coyc Vierge / Vierge sauce *Anneprensl (14, 12)

MKPA / CAVIAR

Sturia Aquitaine (30zp)
*AnnepreHbl (3, 8, 9, 14)

95.00

ITooaemcs ¢: BAHaMK, An4HbIM BETKOM, NTYKOM-LLIANOT, Kanepcamu,

NEeTPYLLKOM 1 CMETaHOM

Served with: Blinis, egg white, shallot, capers, parsley and sour cream

YCTPUUbBl / OYSTERS

CBexxue yCTpuLbl BbICLLEro Ka4ecTsa, OTODOPaHHbIE BRYYHYHO

Finest quality, hand - selected fresh oysters

Per piece / 3a wumyxy
Llapckas / Tsarskaya *Anneprens (11, 14) 5.00
®uH oe Knep / Fine de Claire  *Anneprensi (11, 14) 4.00
Kunapoo / Gillardeau *Annepretbi (11, 14) 6.50

Iodatomcst Ha NOOYuIKe U3 KOI0Mo20 1b0d C:
JIMMOHOM W/ COYCOM 13 KPaCHOr0 BMHA 1 JlyKa-LLIaioT
Served on crushed ice with : Lemon, Shallot Vinegar
*Annepretbi (14)

6 wmyx/pcs
28.00
22.00
36.00
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[MABHbBIE BJIOOA / SEAFOOD SPECIALITIES

OcbMuHOr Ha rpune (250zp) / Grilled octopus (250gr)
*Anneprenbl (1, 3, 4,11, 14)

[NogaeTcsa ¢ KOHCKMU 606amm, MOCbIMaHHbIMY YECHOKOM,
MacJIOM C TpaBamu

Served with fava, drizzled with garlic-herbed oil

®dapLuMpoBaHHble KanbMapbl Ha rpune (250zp) /
Grilled Stuffed calamari (450gr) /

*Annepretbl (3, 4, 11, 14)

C cblpoM heTa Ha coyce Kynmc 13 TOMaToB

With herbed feta cheese on tomato coulis

XpycTtsawume xapeHble KanbMmapbl / Crispy fried calamari

*Anneprenbl (2, 3,4, 8,11, 12)
C KopvaHapoBbIM MeCcTo
With coriander pesto

ActakomakapoHapa (1/2 omapa) /

Astakomakaronada (1/2 lobster)

*Anneprenbl (1,2, 4, 8, 9, 14)

LJomallHme MakapOHbl CO CBEXXUM JTOBCTEPOM,

NOMMOOPAMN Heppur 1 6a3UINKOM

Homemade spaghetti with fresh lobster, served with tomato-lobster
bisque and cream sauce, roasted cherry tomatoes and basil

MapuaomakapoHaga / Garidomakaronada
*Anneprenbl (1,2, 4, 8,9, 14)

LomalHne MakapOHbl C KpeBETKaMM, C COYCOM-OUCK

n3 ﬂO6CTepa 1 CJTIMBOYHbIM COYCOM

Homemade spaghetti with prawns, tomato-lobster bisque and
cream sauce

PusotTto c rpe6ewkamm / Scallop risotto
*Anneprensbl (1, 2, 4, 8, 11, 14)

[NprnpaBnNeHHOEe CBEXVIMU TpaBami 11 COPbI3HYTOE
MacJioM C apoMaToM SlobcTepa

With fresh herbs, drizzled with lobster oil

26.00

23.00

19.00

45.00

28.00

27.00



geRESH Fisy

from our counter a@‘n[acy

CBEXAA PbIBA VI MOPENPO AYKTHI

V3 HAIIIEV BUTPMHBI

Ll,eHbI COOTBETCTBYIOT eXXeHEBHbIM PbIHOYHLIM LIeHaM.

3a dononnumenvHoti ungopmayuesi
obpawaiimecs K crnapuiemy opuyUanmmy.

Ecnu vt cmpadaeme om 11106020 610a annepeutt un Nuu4ee0t
HenepeHoCUMOCU, NOXATYTicma, co0busume 06 IMom Mempoomernio.

Haw mempoomens unu Oexcyproiii wiedp-nosap 6 sauiem
pacnopsienuu 07 1106020 PA3BACHEHUS OMHOCUMENLHO
NPOOYKMO8, UCHONb3YeMbIX 6 NPU20OBIeHUU 01100,

U 00CMYNHbIX 8 HAlell BUMpPuUHe.

A CHOICE OF ACCOMPANIMENTS

[APHVP HA BbIBOP

Hand-cut fried potatoes / XKapeHblin kapTodesb, Hape3aHHbIN BpyYHYHO

*Allergens (4, 8)

Baked new potatoes with Mediterranean herbs and olive oil /

[eveHbIt MONoOoW KapTodesb CO CPEAN3EMHOMOPCKAMM
TpaBaMu 1 OJIMBKOBBLIM MaC/IOM
* Allergens (8)

Seasonal vegetables / Ce30HHbIE OBOLLM
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Fpeyeckuin canar / Greek Salad
*AnnepreHsbl (4, 8, 14)
[oMUO0pPb! Yeppy, OrypLbl, KPACHbIN JyK, XXEeNTbIA, 3e/1eHbIN 1
KpacHbIN 60rapCKuii NepeLl, MacvHbI, Kanepchl,
cbip ®eTa 1 0IMBKOBOE Maco NEPBOro OTXKMMa
Cherry tomatoes, cucumbers, red onions, yellow, green and
red peppers, black olives, capers, feta cheese and virgin olive oil

Canar n3 kon4eHbix 6aknaxaHoB / Smoked eggplant salad
*Anneprenbl (12, 14)

Tupokadtepu / Tyrokafteri
*Anneprenbl (4, 12, 14)

Benbi coyc Tapama / White taramas
*AnnepreHsbl (3, 4, 8)

3aneu4éHHbIN B ayxoBKe cbip PeTa / Oven-baked feta
*Annepretbl (4, 8)
3aBepHyThIN B TECTO KaTanu, NoJaeTca ¢ [)KEMOM 13 MOMUO0POB
Wrapped in buttered kataifi, served with tomato jam

KaHHennoHu ¢ mopenpopayktamu / Seafood Cannelloni
*Anneprenbl (1, 2, 3, 4, 8, 9, 11, 14)
C rpebellkamMu, KOPOIEBCKMMN KPeBETKaMW 11 cnbacom,
CO C/IMBOYHbIM COYCOM-OKCK 13 nobcTepa
Filled with scallops, king prawns and seabass,
topped with creamy lobster bisque

XpycTtsawue xapeHblie Kanbmapbl / Crispy fried calamari
*Anneprensbl (2, 3, 4, 8, 11, 12)
C KopwvaHgpoBbIM NecTo
With coriander pesto

XapeHas 6apabynbka / Fried red mullet
*Anneprensbl (2, 3, 4, 8, 11, 12)

OcbMuHor Ha rpune (250rp) / Grilled octopus (250gr)
*Annepretbl (1, 3, 4, 11, 14)
MopaeTcs ¢ KOHCKMMK 606amMK, NOChINaHHBIMY YECHOKOM, MaCJ/IOM C TpaBamm
Served with fava, drizzled with garlic-herbed oil

Ceexas pbi6a aHs / Grilled Fresh Fish of the Day
*AnnepreHbi (3)
[NogaeTca ¢ 3aneYéHHbIM MOIOObIM KapTOheeEM 1 BapeHbIMK OBOLLIAMI
With baked new potatoes and boiled vegetables

Tennbin anenbcuHoBbin nupor / Warm Orange Pie
*Annepretsbl (4, 8, 9, 12, 13)
MoJaeTcs C MOPOXKEHBIM XKelaTto ¢ 6epramoToM U LIUTPYCOBBLIM KOHMN
with bergamot gelato and citrus confit

CBexue ce30HHble ¢ppykTbl / Fresh Seasonal Fruits

€58.00

3a nepcouy exmouas eéce nanoeu / per person including all applicable Taxes

(munumanvHolll 3akas — Ha 0se nepcorvt / Minimum order two persons)



N3bICKAHHbBIE OECEPTbI / DELICIOUS DESSERTS

LUokonagHoe MpuknioyeHue (Ha gBounx) /

Chocolate temptation (for two)

*Anneprensbl (4, 6, 8, 9, 12)

LLIokonagHbI KpeM C KapamesibHO-apaxmcoBbiM heNbETVHOM,
TapT U3 TEMHOIO LLIOKOJ1aa C JIECHbIMK Arogamy, MOpPOXXeHoe
>KenaTto CO BKYCOM CONIEHOW Kapamesibio

Chocolate mousse with peanut fellietine,

bitter chocolate creumeux, salted caramel gelato

JInmoHHbIN Nupor “LiutpoH” / Tart citron
*Anneprensbl (4, 8, 9, 12)

JIMMOHHBIN KpeM, XpycCTallee 6e3e, MUHOAIbHbIN
OUCKBUT, IMMOHHbIN COPOBET 1 MATMHOBBLIN COYC
Lemon cream, crunchy meringue, almond biscuit,
lemon sorbet and raspberry sauce

Tennbii anenbcuHoBbli nupor / Warm Orange Pie
*Anneprensbl (4, 8, 9, 12, 13)

[ogaeTcsa C MOPOXXEHbIM KesaTto ¢ 6epramoToM

M UMTPYCOBbIM KOHMOW

with bergamot gelato and citrus confit

CBeXxue ce30HHble hpyKTbl / Freshly-cut seasonal fruits

19.00

12.00

12.00

11.00



VIHOEKC AJIJIEPTEHOB

1. CENbAEPEW
BkutoyaeT cTebnm, MCTbs, CEMeHa, a Takke KopeHb cenbaepes. Cneapl cenbaepes MoXHO
BCTPETUTL B CENbAEPEEBON COMM, canlatax, HEKOTOPbIX MSICHBIX MPOAYKTaX, Cyrnax, a Takxe B
Kybukax OynboHa.

2. PAKOOBPA3HbIE

K pakoobpasHbiM OTHOCATCA Kpab, No6CTep, KOeBETKM 1 TaHryCTUHbL. CTOUT n3berartb Takke
KPEBETOUHOW MacTbl, KOTopast YacTo UCMOb3YeTCs B TaliCKOW W tOro-BOCTOYHO-a31aTCKOM
KYXHSIX V1 IBNSIETCS MHMPEANEHTOM COYCOB, Kappy 1 CanaToB.

3. PblIBA
ANnepreH COOgPKMTCS B HEKOTOPbIX PbIOHBIX Coycax, MuULe, npunpaBax, 3anpaBkax /s
canaToB, Kybukax 6ynboHa, a Takke BycTepckom coyce.

4. MOJTOKO

MOoIOKO ABNSETCA OCHOBHbBIM MHTPEOMEHTOM Macha, Cblpa, C/IMBOK, MOJIOYHOMO MOPOLLKA U
I7IOprTa. Ero cnegbl MOXKHO BCTPETUTL B ontonax, rnasnpoBaHHbIX NS CMa3aHHbIX MOJIOKOM,
a Takke B MOPOLIKOBbIX Cyrmax W coycax. YacTto [enuMTcd Ha KaseuH - B TBOPOre, WU
66Ta—)’|aKTOI'ﬂO6yJ'II/IH — B CbIBOPOTKE.

5. TOPYMUA

K aTon KaTeropmm OTHOCATCA XMAKaa ropyuua, I'Op‘-iVI‘—IHbII;I MOPOLUOK N CcemMeHa rop4yunubl.
ANnepreH BCTPEYaETCH TakKe B HEKOTOPbLIX copTax xneba, Kappu, MapunHagax, MACHbIX
npoaykKrax, 3aripaBkax ajd casiatoB, CoyCcax 1 cyrnax.

6. APAXNC

Apaxmc OTHOCKUTCA K 6060BbIM 1 ero MioAbl PacTyT Mof, 3emM1ei, UMEHHO NMOSTOMY apaximc
MHOMO@ Ha3blBaOT 3eMJISHbIM OPEexXoM. Ero 4acTo MCMosb3yloT B KavecTBe MHrpedveHTa B
nedeHbe, TopTax v APYrX AecepTax, Kappuy 1 coycax (Takux Kak coyc Catart). Kpome Toro,
13 apaxuca Npov3BOAAT MaCsIO N MyKy.

7.COA

Cosn sBnaeTcs 6a30BbIM MHMPEANEHTOM BOCTOYHON KyXHW. BCTpedaeTcs B COEBOM TBOPOTe,
606ax sgamamMe, MacTe MUCO, TEKCTYPUPOBaAHHOM COEBOM Gesike, COEBOM MyKe Wn Tody.
Takke, credbl COM MOXHO BCTPETUTb B [OecepTax, MOPOXEHOM, COycax, MSCHbIX Wn
BereTapuaHCKX MpomdyKTax.

8. MWEHWLA - KNTENKOBWVHA

MweHvua (obbluHast 1 KamyT), POXKb, S4YMeHb U OBEC BCTPEYalOTCS B MULLEBbLIX MpoOyKTax,
cofdgpXKalLMX MyKy, HEKOTOPbLIX BMOAX Pa3PbIXUTENen, TecTe, MaHMPOBOYHbIX CyXapsX U
KpOLLIKe, xnebe, MaKapoHHbIX U3OENNAX, KYC-Kyce, MSACHbIX MpoayKTax, TopTax 1 Bbineuke,
coycax, cynax v »kapeHbix 6/t0aax, NpUchinaHHbIX MyKOW.

9. ANUA

5'_'|17ILJ,a copgepxarca B TOPTax, HEKOTOPbIX MACHbIX MNPOOYKTax, Mal7|0He3e, MyCCax,
MaKapOHHbIX N3OeNNAX, KMWax 1 nmporax ¢ 3aBapHbIM KPEMOM, COyCaX, BbiNnevke u JTOObIX
6J'HOJJ,aX, CcMa3aHHbIX Nn rnasnpoBaHHbIX 9I7ILI.OM.

10. JIIOMWH
[a, monnH — 3T0 UBETOK, HO OH MOXET codepxxartbCsa B Myke! Myka 13 cemeH nronunHa
MCNONb3YETCH B NPUroTOBJIEHNN HEKOTOPbLIX COPTOB xneba, BbINeykn 1 gaxe MaKapOH.

11. MOJUTKOCKKA
Munoun, yInTKU, Karbmapbl U Ap. Takke BCTPEYAtOTCS B YCTPUYHbIX COycax, TYLLIEHbIX PbIOHbIX
ontogax n pary.

12. OPEXU

He nyTante C apaxmcoMm, KOTOpbIi OTHOCUTCA K G06O0BbIX M pacTeT nog, 3emsen. IToT
asniepreH CoaepKUTCSt B opexax, KOTOpble pacTyT Ha AepeBbsX, TakMX Kak KeLblo, MUHAA b
n yHayk. Opexu MOryT cofep»katbes B x/1ebe, nedeHbe, Kpekepax, JecepTax, OpeEXOBOM
MOpOLLKe (4acTo MCMoMb3yeTcst B a3uaTcKux coycax), 6ntogax ctrp-gpar, MOPOXKEHOM,
Mapumnade (MYHAabHas nacTa), OPEXOBOM Macsle 1 coycax.

13. KYHXXYT

CeMeHa 3TOro pacTeHus MOTYyT COAepPXaTbCs B XJ1860-0yNIOUHbIX M3Oe/naX (B KadyecTse
MPUCLINKK Ha Bynoykax 1 Byprepax, HanpuMep), XyMMYC, KyHXyTHOM Macsie 1 nacTe TaxuHu.
VHoroa vx nompKapyiBatoT U MCMOSIb3YIoT B casaTax.

14. JNNOKCW[, CEPbI (koHCcepBaHT)

3710 BeLeCTBO 4aCTO MCMOJIb3YETCA B NMPOM3BOACTBE CYLUEHbIX d)pyKTOB, TaKNX KakK M3HoM,
Kypara »n 4YepHOCMB. OH MOXeT coaepXXatbCAa B MACHbBIX MPOoAyKTax, rasdnpoBaHHbIX
HannTKax, oBOWax, a TakXe BVWHEe N MNnnBe. Ecnm Bbl CTpagaeTe aCTMOl7I, TO NOABEP>KEHbI
BbICOKOMY PUCKY Pa3BUTUA anneprmtleoKon peakunn Ha Onokcng cepbl.



