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.



A

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

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 Zaoipt
*Allergens (3, 7)

Sushi Selection / EmAoy£g arré Zouot (16 pcs)
*Allergens (2,3, 5,7, 8, 9,13, 14)

Choose 4 different kind of sushi rolls

Emié€Te 4 dladpopeTika €idn covol

8 pcs

19.00

20.00

19.00

20.00

19.00

20.00

19.00

16.00

21.00

21.00

36.00



A

SALADS

Greek Salad / EAAnvikn ZaAdta
*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 / Kpntikn ZaAkata

*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 / Tpayavn ZaAata KaAapapiov
*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 MeAit{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 / Aorrpn Tapapocaldata
*Allergens (3, 4, 8)

Fish roe salad with salmon caviar

2aNaTa amd avyd Paplod Pe XaBiapt COAOUOD

Beetroot Mousse / Moug Mavt{apt
*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

15.00

15.00

18.00

6.00

6.00

6.00

6.00

12.00



A

c R EATI y IS
STARTERS
Fruits de mer Platter / MatéAa 6alaccivwy for two

*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)

[MaTéAa Ye EMAEYUEVA OOTPAKOELION CEPPIPICUEVA TTAVW OE
BpuypaTIoPEVO TIAYO

(4 yapideg, 4 arpeidia, 250yp pvdier)

Tuna Loin Saku Tartar (100gr) / Tovog Taptap (100yp)
*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

MALKO TOIAL XUHOG Kal Ebopa Adip, EAAIOGAAS0, GXOVOTTIPACO,
oepPBIpIopEVOC pe Tpayavo kavtaidl, Aadt pe kadptepd
HTTAXAPIKA, HAPabo Kal GEAIVO

Seabass Ceviche / AaBpakt Ceviche

*Allergens (1, 3, 5, 14)

With lemon mustard dressing /coriander leaves, Salicornia,
fennel, chives, pomegranate ,tomato powder, and truffle flakes
Me cd@Atoa pouoTdpdag kal Aepoviol / GUAAA KOAIavSPOU,
OOAIKOPVIA, UAPAB0, OXolvVOTTPAcO, POdL, amoénEauévn viopata

o€ okOvN Kal VIhAadec TpoLdAC

Salmon Ceviche / ZoAopog Ceviche

*Allergens (1, 3, 7, 14)

With ponzu sauces, marinade green apples, Salicornia
chives, passion fruit gel and salmon caviar

Me c@Atoa ponzu, Hapvada mPAcIVWY UHAwWY, COAIKOPVIA,
OXoWOTIPAcO, TCeA GPOUTWVY TOL TTABOULC Kal XABIGPL COAOLIOD

Kolokythokeftedes (Zuccini Fritters) /
KoAokuOoKe(pTESEG

*Allergens (4, 6, 7, 8, 9, 12, 14)

Zuccini with feta cheese, black olives,

served with yogurt dill cream sauce

KedTtedeg amd KoAoKLON, Tupl GETA, HALPES ENEG
OEPPIPIOPEVO e CAATOA aTTd YIAoLPTL Kal AvnBo

Prawns Saganaki / FTapidsg cayavaki
*Allergens (1, 2, 4, 8, 14)

With gratinated feta cheese

Me pntr) OeTTa

Trilogy Cannelloni / KaveAovi pe @alacoiva
*Allergens (1, 2, 3, 4, 8, 9, 11, 14)

With scallops, prawns, seabass served

with lemon fish sauce

Me xTévia, yapidec, AaBpdikl oepPIPIoUEVO

pe Aepovatn cGAtoa Paplod

Tempura Collard Leaves / NtoApadakia TeprmoUpa
*Allergens (1, 4, 8, 12)

Filled with manouri cheese, roasted pine nuts citrus confit
flavoured with basilic

[eploTo pe pavoupl Tupl, PNTO KOUKOLVAPL KAt KOVOI
eonepOoeldWV Pe apwua Bacikol

75.00

24.00

19.00

20.00

12.00

16.00

16.00

12.00



A

SHELLFISH
MAKE-YOUR-OWN

EPruits de a%r Qgecfooaf EPlatter

perkg/ avé kiAé
Red Lobster / Kokkivog AcTakoc — *Allergens (2) 120.00
Blue Lobster / MmA¢& ACTaKOG *Allergens (2) 130.00
Mussels / M0dla *Allergens (11) 35.00
King Prawns / Baclikeg Napideg  *Allergens (2) 95.00

Served on crushed ice with a choice of / Zepipovtar mdvw o€ omaoté mhyo pali 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) 105.00
*Allergens (3, 8, 9, 14)

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

OYSTERS / 2TPEIATA

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

Per piece/Avé kopuudrtt 6 pcs /KoppdTio

Tsarskaya *Allergens (11, 14) 6.50 35.00
Fine de Claire *Allergens (11, 14) 6.00 32.00
Gillardeau *Allergens (11, 14) 7.00 40.00

Served on crushed ice with / ZepBipovtau mévw oe oma0TO TéYO YE
Lemon / Aepovi, Shallot Vinegar / =061 ye kpepp0dl
*Allergens (14)



A

SEAFOOD SPECIALITIES

Grilled Octopus (250gr) / XTamodt Zxapag (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 Kahapapt Zxapag (450yp)
*Allergens (3, 4, 11, 14)

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

Crispy Fried Calamari / Tpayavo Tnyavnto KaAapapt
*Allergens (2, 3, 4, 8,11, 12)

With coriander pesto

Me meoTto and KoAiavopo

Astakomakaronada / Actakopakapovada (1/2 lobster)
*Allergens (1, 2, 4, 8, 9, 14) (whole lobster)
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

Aromatic Steam Black Cod /

Mauvpog MmmakaAidpog otov ATpO

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

Served on sweet potatoes ,fennel, black olives,
chicory, snow peas and butter fish sauce
2epPBipeTat oe yAukomatateg, uapabo, HavPEeC ENEG,
padiki, pmdena snowpeas kKat oGAtoa Paplov e Boutupo

Winter Vegetables Risotto /

P16Tto amo Xsipwviatika Aayxavika
*Allergens (1, 2, 3, 4, 8, 14)

With red bell pepper paste

Me maoTa KOKKIVNG TIIITEPLAC

Topped with:
Scallops / Xtévia  *Allergens (1,2,3,4,8,11,14)
Prawns / Tapidec  *Allergens (1,2,3,4,8,11,14)

29.00

27.00

22.00

56.00
110.00

34.00

26.00

36.00
34.00



A

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




A

THALASSA

Greek Salad / EAAnvikn ZaAata
*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 / Karrviotr) MeAit{avocaldata
*Allergens (12, 14)

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

White Taramas / Aorrpn Tapapocaiata
*Allergens (3, 4, 8)

Prawns Saganaki / Fapidsg Zayavaki
*Allergens (1, 2, 4, 8, 14)
With gratinated feta cheese
Me pnt ®eTTa

Crispy Fried Calamari / Tpayavo Tnyavnto KaAapapt
*Allergens (2, 3, 4, 8, 11,12)
With coriander pesto
Me méoto and KoAiavopo

Fried Red Mullet / Tnyavnto Mrmrappmouvt
*Allergens (2, 3, 4, 8, 11,12)

Grilled Octopus (250gr) / XTamodt Zxapag (250yp)
*Allergens (1, 3, 4, 11, 14)
Served with fava, drizzled with garlic-herbed oil
2epPlplopevo pe daBa, YapvIPIoPEVO e AASI APWHIATIOUEVO e OKOPOO

Grilled Fresh Fish of the Day / ®p£oko Wdapt tng Huépag otn Zxdpa
*Allergens (3)
With baked new potatoes and boiled vegetables
pe PNTEC TaTATEG KAl BPAcTA Aaxavika

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

Fresh Seasonal Fruits / ®p£oka ®pouta Emoxng

€68.00

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

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



A

SUNDAY

Greek Salad / EAAnvikn ZaAata
*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 / Karrviotr) MeAit{avocaldata
*Allergens (12, 14)

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

White Taramas / Aorrpn Tapapocaiata
*Allergens (3, 4, 8)

Crispy Fried Calamari / Tpayavo Tnyavnto KaAapapt
*Allergens (2, 3, 4, 8, 11,12)
With coriander pesto
Me méoto and KoAiavdpo

Assorted Fried Fishes / Tnyavnta Wapia tTng HuEpag
*Allergens (2, 3, 4, 8, 11,12)

Grilled Octopus (250gr) / XTamodt Zxapag (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 Wdapt tng Huépag otn Zxdpa
*Allergens (3)
With baked new potatoes and boiled vegetables
pe PNTEC TaTATEG KAl BPAcTA Aaxavika

Warm Orange Pie / Zeotn MoptokaAomta
*Allergens (4, 8, 9, 12, 13)
With bergamot gelato and citrus confit
Me maywTtd mepyauoTo Kal E0TTEQIO0EION

Fresh Seasonal Fruits / ®p£oka ®pouta Emoxng

€58.00

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

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



A

DESSERTS / ETTIAOPTITA

Chocolate Grand Cru (for two)

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

70% cocoa chocolate exatic tart, peanut caramel
feuilletine, caramelia gelato

70% €EWTIKN TAPTA COKOAATAG O KAKAO, KAPAUEAQ GUOTIKIOV
feuilletine, gelato kapapélag

Homemade Baklava / Zmtikog MmmakAapag

*Allergens (4, 6, 8,12, 13)

Baklava with mastiha ice cream and sour cherry spoon sweet
MrmakAaBAC pe maywTtd JaoTixa Kal YAUKO KOUTAAIOD ammd BUOCIVO

Crunchy Meringue / Tpayavy Mapgyka
*Allergens (4, 8, 9, 12)

Crunchy meringue, lime Chantilly, orange segments,
lime lemon fluid gel

Tpayavr) yapeyka, Aai Chantilly, d€Teg MOPTOKAAIOD,
TCeA amd A Kat Aepovt

Warm Orange Pie / Zgoti MnAomita

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

with bergamot gelato and citrus confit

ZeOTH TOPTOKAAOTIITA PE TTAYWTO TTEPYAUOTO KAl ECTTEPIOOEION

Freshly-cut Seasonal Fruits / ®psoka ®pouta Emmoxng

19.00

12.00

12.00

12.00

12.00



A

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.



