Salads sio

HATZIKELIS |12

Baiey rusk topped with oaced tamataes,

artgula, pickles, crumbded feta cheese & alive ail
GREEK SALAD |9

ripe tamato wedges, [ettuce, oucumber shoes, Sreen
peppers, olives, red cnion; feta cheese & onegano
FISHERMAN'S SALAD |15+

green salad, shrmps, crab meat,

salman fillet & charry marmalade dressing
ARUGULA WITH PARMESAN |12

arugula & tornato tessed with honey dressing
topped with Parmesan flakes

Appetizers

TZATZIKIDIP | 5

Greek strained yoehurt, grated cecumber

garlic, vinegar & axtra wirgin olive oil

OVEN BAKED FETA CHEESE | 7

Feta cheese, shiced tomatoes, peppers

red pepper flakes & oregano

EGGPLANT BUREK | 12

with zucchini stuffing, feta cheese & coriander
ROASTED EGGPLANT SALAD | 9 V

Grilied egeplant flash, feta cheese,

onions, parsiey, vinegar, olive oil & darden herbs
STUFFED BAKED MUSHROOMS |9 v
feta, omions, tomatd sawce

topped with spinach au gratin
ZUCCHINI FHITTERS f? Y
grated zucchin, feta, garlc, anions,

& garden herbs fried untl golden brown
CHEESE CROQUETTES i":'

various grated Greek cheese fried to perfection
both crunchy & cragmy

PASTIRMALI | 12

Arrmaman pastrami in crispy phvilowith kassen
chegsa Bowarm tomato salad

GRILLED VEGETABLES |6

bell pepper, auberging, zucchini, tomato

Pasta

LOBSTER [s00cr) LINGUINE | 48

with onion, garlic, basl, frash diced tomata,
spices, olive oil & real butter

SEA URCHIN LINGUINE | 25

cherry tomatoes, hint of garlic,

leman zest, olive oil & real butter
SHRIMP LINGUINE |20

with onicn, garlic, basil, frash diced tomata,
spices, olive oil & real butter

SEAFOOD LINGUINE | 19

with calaman, octopus, cuttlefish, mussels & clams
with onicn, garlic, basal, fresh diced tomato,
spices, ofive ol & real butter
CUTTLEFISH BLACK LINGUINE | 19
cuttlefish with ink, garlic. wine

& SpICEs

OCTUPUS LINGUINE | 19
tarmiato, e, garkc gnger and obve ol

BOTTARGA & SEA URCHIN LINGUINE | 35
cherry fomatoes, garke, leman zest
alve od & grated egy yolk, butter

Seafood Appetizers

FISH ROE DIP |6

[Taramaosalata)

cured while fish e, potaln puree,
Exlra n'lrhlrl .,:llln'l,- I]IlI & |E'r||,_.-| LIRLE E
TUMNA SALAD | 10

flaked tuna on a lettuce bed, cubed
onions & homemade maya

MUSSELS SAGANAKI | 14

fresh mussels sauteed with fresh tomato
fata cheese & Greek herks

MARINATED STEAMED MUSSELS [14
parsley, garlic, with onigns, lemaon
SHRIMP SAGANAKI | 14

shrimps sauteed with fresh tomato

fota cheese & Greek harbs

SHRIMPS WITH OUZO CREAM |14
shrimps, carrots, milk cream, harbs & ouzo
SYMI SHRIMP | 15

exclusive mini shrimps from Syri sauteed
SHRIMPS COCKTAIL | 12

medium & one large shrimp an 4 lettuce bed,
with homeamade cocktarl saece

FRIED CODFISH | 11

{Bakaliaros) served with garlic dip

FRIED CALAMARI | 14

battered calamari rings

OCTOPUS FRITTERS | 9

chopped octopus, garlic, onions, peppermint
& garden herbs fried untl golden brown
GRILLED OCTOPUS | 14

grilied on charcoal

CUTTLEFISH | 14
sauteed in wine with ink & spices

SEAFOOD DOLMADES | 12

vime [eaves stuffed with hnely chopped
cuttlefish, shrimps, calamarn, rice & herbs
FRESH SALMON CARPACCIO | 15
marnated for 2 days in vodka with

vith speces & dill, served with capers

FRESH SMALL FISH | 12
breaded in flour & fried crunchy

Risotto

SEAFOOD |16

with calaman, octopus, cuttlefish, mussels,
clams, herbs, real butter, lomato sauge & Farmesan
SHRIMP | 20

with onign, garlic, basil, fresh diced tomats,
spices, olive bil, real butter & Farmesan
FRESH MUSSEL | 17

with fresh diced tomato, ginger, harbs,

redl butter & Parmesan cheese
CUTTLEFISH BLACK RISOTTO |17
cuttlefish with ink, garfic, wine & spices
VEGETARIAN [15

with fresh wagatables, onion,

garlic, basil & olive ol

P

Recommendations

FISHERMAN'S PLATTER for 2| 90
bobster S00ar, fresh erilied fish, fresh marinated
mussels, clams, shrimps saganaki
actopus salad & fried calamar

MIX SEAFOOD PLATE | 45

fresh fish, calaman & grilled octopus
served with fried potatoes & vegetables
FISH PLATE PORTION | 28

with fried potatoes & vegetables
FRESH SALMOMN WITH LEEKS | 15
with kemon sauce, caramelized onions &
parsley flavored olive oil

SALMON & SHRIMP MOUSSE | 15
sarved with refreshing mint-orangde salad
& brick canar

SHRIMP & SPINACH SOUFFLE I 15
with Hollandzise sauce

KING SCALLOPS | 15

aven baked with garlic & cheese
STUFFED GRILLED CALAMARI | 16
stufied with cheese with mustard sauce
GRILLED CALAMARI | 16

with olive oil & leman sauce with parsley

Meat Lovers

SURF & TURF | 45

beef fillet with 3 tiger shrimps,

white vegatable sauce

sauteed with Chardonnay wine
ANGUS RIB EYE STEAK | 40
USDA Beaf

FRESH GRILLED BEEF FILLET | 28
Choice of sauce +3 euro

Fepper, Bearnaise, Blue Cheese,

Demi glace minson

GRILLED PORK FILLET |11
GRILLED CHICKEM FILLET | 11
GRILLED LAME CHOPS | 17
FRIED BEEF MEATBALLS | 12
PORK GYROS PLATE | 13

with tzatziki, tomato, anions, pita bread
R fried polatoes

MIXED GRILL FOR 2 PERSON | 60

chicken fillet, pork gyro, villade sausage,
beef meatballs, lamb chops, tzatziki
& fried polatoes

Greek Tradtional

GREEK PLATE | 17
five different Greek specialties

MOUSSAKA | 9
oggplants, potatoas, minced beef &
bochameal sawce baked in the owen

STUFFED TOMATOES & PEPPERS | 9
stuffed with minced beef & rice
SOUTZOUKAKIA | 9

minced beef meatballs in tomato sauce

Raw Bar

LIVE SEA URCHINS portion | 15
LIVE CLAMS portion |14

LIVE OYSTERS portion | 25

SEAWEED portion | 15

GREY MULLET BOTTARGA portion | 18
APHRODISIAC PLATE | 35

shrimps, sea urchins, mussels, clams,
limpets, seaweed, saimon caviar,
bottarda powder & tar tar sauce

Fish & Seafood

far miee infis ask your waibes!

FRESH FISH
OPEN SEA LOCAL [ kg | 65

(Red Snapper | _1r..||.|:|tr | Dentex | Sed Bass etc.)
LIVE LOBSTER /[ kg | 96

JUMBO SHRIMP | kg | 96
RED KING CRAB (xamchatha) | 270
SWORDFISH|15 &
served with fried potatoes & vegetables
SOLEFISH FRIED | 20 <+

served with fried potatoes & vegetables

Amuse-gueules
aux fruits de mer

COCKTAIL DE CREVETTES | 12

Crevettes moyennes B ine grande sur un (i de faitis,
sauce (ocktail matson

MORUE FRITE |11

(Bakaliaros) servi avec un dip  'ail

CALMAR FRIT | 14

anneaur de calmars dans pate a frire

BEIGNETS DE POULPE | %

poulpe hache, ail, psgnons, manthe & herkes du jardin,
poelis poud obleniy dre belle couleur brim doré

POULPE GRILLE | 14

grillé sier charbon de bais

SEICHE |14

saulée dans du wn dvec spn encie B des énices

DOLMAS AUX FRUITS DE MER | 12

fouilles di wigne farcies aved do la seiche
finement hachée, crevettes, calmars & fines herhes

CARPACCIO DE SAUMON FRAIS |15

maringé pendant 2 jours dans de |3 wodka
avec des epices & de l'aneth, servi avec des capres

PETITS POISSONS FRAIS | 12

friture panee et croustiklanle

Risotto
FRUITS DE MER | 16

awer calmars, poulpe, seichsa, moubes, palourdas,
herbes, beurre frar, sauce fomate & Parmesan

CREVETTES | 20
aned nignan, ail, basilic, tomates fraiches en dés,
épices, huile d'olve, beurre frae B Parmesan

MOULES FRAICHES | 17

aved tomates en dés, ginsembre,
herbies, heurra frae & fromage Parmesan

RISOTTO A L'ENCRE DE SEICHE | 17

seiChe awec son ancra, ail, win & épicas
VEGETARIEN [15

aver [Bpumes frass, oignan

ail, barsalic B huile d'aleve

Poisson & fruits de mer
Pour plus de rensaignoments, adressez-vous au gargon!

POISS0N FRAIS
LOCAL DE HAUTE MER | kg |65
[Vivaneau roige | Méroi [ Dentes | Bar etc )

HOMARD VIVANT | kg |96

CREVETTES JUMBO | kg | 96
CRABE RED KING (tamchata) | 270

ESPADON | 15

servi avec des pammes frites & des legumes

SOLE FRITE | 20

seryi avec des pammes frites & des legumes

Bar de coquillages
et crustaces

Portion d"OURSINS DE MER VIVANTS | 15
Portion de PALOURDES VIVANTES|14
Portion d"HUITRES VIVANTES |25
Portion D'ALGUES |15

Portion de BOUTARGUE DE MULET |18
ASSIETTE APHRODISIAQUE |35

OUSinG 4o mes moukes, palousdes, crovettes,
patelles, aliues, caviar & paudre de boutangue

Nos suggestions

ASSIETTE DU PECHEUR pour 2 pers. | 90

homard 500gr, poissan fris grille maring,
moubes fraiches mannées, palourdes, crevettes saganaki,
zalade de poulpe & calmars fits

ASSIETTE MIXTE DE FRUITS DE MER | 45
poizson frais, calmars & paulpe grillé wenes

aver pomenes frites B des [Beumes

PORTION D'ASSIETTE DE POISSON | 28
aver des pommses frites & des [Bgumes

SALUMON FRAIS AU POIREAUX | 15

EVEC SAN0E AU CAron, BEENONS carardlises

B huile d'alive aromatisée au persil

SAUMON AVEC MOUSSE DE CREVETTES |15

serd aeed une salade rafraichissante
4 la menthe-prange & cavar bistk

SOUFFLE DE CREVETTES & EPINARDS |15
4 la sauce hallandaise

COQUILLES SAINT JACQUES | 15

au four. avec-ail & fromage

CALMARS GRILLES FARCIS | 16

farre de fromage 2 la sauce maidarde

CALMARS GRILLES | 16

sauce a I'huile d'olive & citran aver persil

Amateurs de viande

SURF & TURF (VIANDE ET POISSON) | 45
filet deboewf-aus Creweties & 3 sauces

STEAK ANGUS RIB EYE | 40

Breuf label U504

FILET FRAIS GRILLE | 28

Chag de sauce + 3 eure
Poivte, Bearnaise, Foguefort, Demi-glace,
salce aux cham pignons

FILET DE PORC GRILLE | 11

FILET DE POULET GRILLE | 11
COTELETTES D'AGNEAU GRILLEES | 17
BOULETTES DE BEEUF FRITES | 12

ASSIETTE DE GYROS DE PORC |13

awer dis tzatziki, de la tomate. des oignans,

did pain pita & pommes fritess

MIXED GRILL POUR 2 PERSONNES |60
filea de poulet, gyra di- porc, Saucisse de campagne,
boulettes de baeuf, cizeleites dasneay,

tzatziki & pommes fritess

Salades 8o

HATZIKELIS | 12

biscatie d'ome recoue e de dés de Lomates, roquethe,
conichons, fmmage fela emstle & huile dolive
SALADE GRECQUE | 9

quartiers de tomaies mires, lafue, tranches de concombim
PO vert, digron roune, altves, fromane féta & origan
SALADE DU PECHEUR | 15

slade verte, crevedles, chair de crabe ilel de saumaon

& dressing avec marmelade de erses

ROQUETTE PARMESAN | 12
roquettE & tomates ave vinarrein
de mied parsemie de flooors de Parmesan

Hors-d'ceuvre

DIP de TZATZIKI |5

Yaourt grec egoutie, concombire rapa,
ael, vinzigre & huile d'oles extra warga

FROMAGE FETA AU FOUR | :'

Fromage fets, tomates en ranches,

poivron, flocors de piment rouge & origan
BUREK D'AUBERGINE | 12

AVEC COUMgettes rapées, fromage féta & coriandre
SALADE D'AUBERGINES GRILLEES | 9
Chair d'aghergines orillées, fromage féta, oignons,
persl, vinaigre, huile d'alwe & hevbes du pardin

CHAMPIGNONS AU FOUR FARCIS |9

Fola, pignons, sauce Lamate nappée

d'épinards au gratin

BEIGNETS DE COURGETTES | 7

courgeties rapées, féta, ail, ignons & herbes dis jardin
poetees jusqua ce guetles sment dun brun doré

CROQUETTES DE FROMAGE | 7

avec divers fromages grecs ripes poelas 4 la perfection,
d 1a fois crémeuses & croguantes

PASTIRMALI |12
pastrami dans une pate fyllo croustillante s
framage Kasseri & salade chaude de tomates

LEGUMES GRILLES |6
poivron, aubergine, courgaties, omate

Pates

LINGUINES AU HOMARD (500gr) | 48
with amian, garlic, basil, fresh diced tomsata,
speces, olnve ool & real butter

LINGUINES AUX OURSINS | 25
tomates-perses, pointe dial, meste de citran,
huike dalive & bewrne frais

LINGUINES AUX CREVETTES | 20

avec pignan, ail, basific, Tomates fraiches en dis,
Enicas; huile d'alse B beurra fras
LINGUINES AUX FRUITS DE MER | 19
avec calmars, poulpe, seiche, moules & palourdes
avec pignans, ai, hasilic, tomates fraiches en dis,
enices, fuile d'alive B beurre fras

LINGUINES A L'ENCRE DE SEICHE |19

seiche aved san endre, ail, vin & Epices

LINGUINES AU POULPE| 19
toma'e, ognan, al, gngembre et hule diokve
LINGUINE DE POUTARGA ET D'DURSIN | 19
tomates censes, ail zeste de otron

huse diokve et jaune dosufrapé, baurre

Amuse-gueules
aux fruits de mer

DIP DE TARAMA | 6

(Taramosolata)
euls de paisson blanc traités, pume de pommes
de terre, huile d'alive axira vierge & jus de oitron

SALADE DE THON | 10

thon emietie sur un lit de i.ail:pe. _
HENONS en cubes & Md0nRA@Ee fMdison

MOULES SAGANAKI |14

maudes fraiches satbes d & tomate fraiche,
fromage féta & herbes grecques

MOULES MARINEES | 14

persil, ail, cignans, citran

CREVETTES SAGANAKI |14
[revettes sautées 4 la tomate fraiche,
fromage feta & herbes grapgues

CREVETTES A LA CREME D'OUZO0 |14
Cravetles, canaties, créme frasche, harbes & ouzo

CREVETTES DE SYMI | 15

petites creveltes exclusives de Symi sautées

Grecque traditionnelle
ASSIETTE GRECQUE | 17

Cing spécialités grecques différentes

MOUSSAKA | 9

auhergines, pommes de terre, viande hachee
B sauce béchamel, cuissen au faur

TOMATES ET POIVRONS FARCIS | 9

farcis aver wiande haches de boeuf & do riz

SOUTZOUKAKIA | 9

houlettes de wiande hachee a la sauce tomate

Salate glo

HATZIKELIS | 12

Gersterawieback belest mit Tomatermelrfil,
Fucola, Pickles, Feta- Kasebrosel & Dinvenol
GRIECHISCHER SALAT | 9

Reife Tematen, Eopfsalar, Gurken goine Faprka,
rate Zwnabeln, Oliven, Feta-Kise & Oregann
FISCHERSALAT | 15

Griner Sakat mit Gamalen, Krabbenflzisch
Lathshlet & Krschmarmeladan-Dressing
RUCOLA-SALAT MIT PARMESAN | 12
Rucala & Tomaten betraufelt mit Honig-Oressing
und gakront mit Farmesanflacken

Vorspeisen
TZATZIK! |5

Griechischer joghurt, geraspelte Gurken,
knoblauch, Essia & extra natives Olivendl
GEBACKENER FETA-KASE |7

Fefa-Kase, Tomatenscheiben, Paprika,

rote Plefferflocken & Oregano

AUBERGINEN- BUREK | 12

mit earaspelten Zucchini, Feta-Kase & Koriander
AUBERGINENSALAT |9

Gegritltes Auberginenfleisch, Feta-Kase, Twiebeln,
Patersilie, Essig. Dlivenal & Gartenkrauter
GEFULLTE PILZE |9

Feta-Kase, Zwiebeln, Tomatensauce.

gekrant von gratiniertern Spinat
ZUCCHINIFRIKADELLEN | 7

Geraspelte fucchini, Feta-Ease, Knoblauch,
Iwiebeln B Gar I-"rl'nr..-m ar goldbraun |It-'hrﬂ|i-"r|

KASEKROKETTEN | 7

Verschiedene Kasesorten, perfekt gebraten,
sowahl kn uspnf dls auch cremig

PASTIRMALI 12
Pastrami in knusprigem Phyllo-Blatterteig
il Kassesi-Kase B warmem Tomatensalat

GEGRILLTES GEMUSE | 6
Paprekaschoten, Auberdinen, Zucchin, Tomaten

Nudelgerichte

HIJHFIEIHE{II] g.] LINGUINE | 48

Juterantet mit Aywebeln, Krodlauch, Basilibum,

frischen Tomatenwiirfieln, Gewiren Olfvenil

& puter Bistter

SEEIGEL - LINGUINE | 25

Zuberpstet mit Kirschtomaten, einer Prise Enoblauch
geraspelter ERnonenschate, Clvencd & duier Gutter
GARNELEN - LINGUINE | 20

Tuberestet mit Dweebeln, Krobiauch, Basilibim, frschen
Tomalemmirfeén, Gewirtes, Dlienal & guter Butter
MEERESFRUCHTE - LINGUINE |19

kalmare, Dkbogus, 3ema, Meesmiustheln B venusmuscheln
it Zaiekeeln, Knoblzech, Bastikum friscken Tomatensiden
Gewiirzen, Olivendl & guter Buttes zubeeitet
SEPIA - SCHWARZE LINGUINE | 19

Gepia mit Tinte; Kncblauck, Wein & Gaiines

OKTUPUS LINGUINE | 1%
omate rwebelkndblaunchngwer und obend

Vorspeisen Mit
Meeresfruchten

FISCHROGEN-DIP |&

(Toramosatets)

Geraucherte wetle Fischrogen, Kartoffelpuree,
extra natives Olvenol & Zitranensaft
THUNFISCHSALAT |10

Zarter Thunfisch aut einem Bett aus Kopfsalat,
Zwiebelwirtel & hausgemachter Mayonnaise
MIESMUSCHELN SAGANAKI |14

Frische Miesmuscheln, saubiert mit

frischen Tomaten, Feta-Kase & gnechischen Krautern
MARINIERTE MIESMUSCHELN |14
Petersilie, knoblauch, 2wiebeln und Zitrone
GARNELEN SAGANAKI |14

Garnelen sautiert mit frischer Tomate,
Feta-Kase K griachischen Krautern
GARNELEN MIT OUZO UND SAHNE |14
Garmelen, Karotten, Sanne, Krauter & Ouzo
SHRIMPS VON SYMI |15

Exklusive sautierte Mini-Shrimps aus Symi
GARNELENCOCKTAIL | 12

Mittelgrolie & eme grofe Garnele auf einem
Kopfsalatbett mit hausgemachter Cocktailsauce
GEBRATENER KABELJAL |11

(Bakaliaros) serviert mit Knoblauchpiiree
GEBRATENE KALMARE | 14

Fanierte kalmare -Ringe
OKTOPUS-FRIKADELLEN | 9

Gefackter Dkiopus, Knoblauch, Zwiebeln,
Prefferminze & Gartenkrauter, soldbraun gebraten
GEGRILLTER OKTOPUS | 14

At Helzkohle aearillt

SEPIA |14

Sepia sautiert in Weilwein, Tinte & Gewlrzen
DOLMADES MIT MEERESFRUCHTEN | 12
Weinbergblatter gefullt mit fein gehackter Sepa,
Garnelen, Kalmare & Krautern

FRISCHES LACHS-CARPACCIO |15

2 Tage in Wiodka mit Gewurzan

& Dl marinrert, seraert mit Kapem

FRISCHE KLEINFISCHE | 12

Pamert in Mekl & knuspng gebraten

Risotto

MEERESFRUCHTE |16

Juberaitel mit Kalmare, Shdopus, Sepia,
Miesmuscheln, Yenesmuscheln, Krautern, guter Butter,
Tomatensaeoe & Farmesan

GARNELEN 1113'

Zubereitet mit Jwsebedn, Knablawch, Basilikum,
frischen Tomatenwdrfeln, Gewdrzen, Dlivenol
guter Butter & Parmesan

FRISCHE MIESMUSCHELN |17

Zuberaitet mit frischen Tomateraiiraln,
nawer, Krautern, guter Butter & Farmesan
SEPIA SCHWARZES RISOTTO |17

Sepia mit Tinte, Enoblauch, Wein & GawiEren
VEGETARISCHES RISOTTO [15
Tuberaitet mit frischem Gemise, 2wiabeln,
ennbdauch, Baslikum & Dlivenol

=

Unsere Empfehlung

FISCHPLATTE fiir 2 Personen |90
Hummer 500 gr, frischer gegrillter Fsch,
frische marinierte Miesmuscheln, Venusmuoscheln,
Garnelen Saganakl’, Oklopussalat

& gebratene Kalmare

BUNTE MEERESFRUCHTEPLATTE |45
Frischer Fisch, kalmare & gegrillter Dktopus
sarviar] mil Pommeas Frites & Gamise
FISCHPLATTE PORTION |28

Serviert mik Parmmes Frites & Gemisa
FRISCHER LACHS MIT LAUCH | 15
Zuberettet mit Zitronensauce, karamellisierten
Zwigheln & aromatisiertes Dlivendl mit Petersilie
LACHS MIT GARNELENMOUSSE | 15
Server mit edfrischendem
Minze-Drangensalat & Brick-Kaviar
GARNELEN & SPINAT-SOUFFLE | 15
Serviert mit hollindischer Sauce
JAKOBSMUSCHELN | 15

Juberaital im Backofizn mit ¥noblaech & Eise
GEFULLTE KALMARE | 18

Gegrilite Kalmare gefullt mit Kase und Senfsauce
GEGRILLTE KALMARE | 16

Juberertet mut Olneenaol & Zitronensauce mit Petersilie

Fleischliebhaber

SURF & TURF |45
Rindarfilet mit Garnelen &3 Saucen

ANGUS RIB EYE STEAK |dD
LLS.0u0 Rindsteak

FRISCHES GEGRILLTES FILET |28
Auswahl an Saucan +3 Eum
Plaffersauce, Baarnaise, Roquefort
Demi-glace, Pilzsoke

GEGRILLTES SCHWEINEFILET | 11
GEGRILLTES HAHNCHENFILET | 11
GEGRILLTE LAMMRIPPCHEN | 17
GEBRATEMNE HACKBALLCHEN |12

SCHWEINEFLEISCH-GYROSTELLER | 13
Sarviert mit Tzatzika, Tomaten, Zwiebeln,
Pita-Fladen & Pommes Frites

GRILLTELLER fiir 2 Personen | 60
Hahnchenfilet, Scheinefleischayros,
Baverrwursichean, Hackballchen, Lammnppchen,
Tzatziki & Pommes Frites

Griechische Kiiche

GRIECHISCHER TELLER | 17

Funf verschiedene griechrsche Speaalitaten
MOUSSAKA | 9

Gebackensrs Auflaul aus Auberginen,
Kartoffeln, Hackflaisch & Béchamel-5auce

GEFULLTE TOMATEN & PAPRIKA | 9
Gefullt it Hackflaisch & Reis

SOUTZOUKAKIA |9

Hackhallchen in Tomatensaice

Raw Bar

FRISCHER SEEIGEL portion |15
FRISCHE MUSCHELN portion |14
FRISCHE AUSTERN portion |25
MEERESALGEN portion [15

APHRODISIAKUM |35

Seaigel, Miesmuscheln, Yenusmuscheln,
Gamelen, Napfschnecken, Mearesalgen,
Kaviar & Bollarga-Puder

Fisch & Meeresfriichte

Ihe Bellmvar wird Sie gerni beratond

FRISCHER FISCH
LOKALER FISCH DER AGAIS [ KG | 65

I5chnapperf Zackenbasschi Zahnbeasss] Secharsch E‘fl:.l]
LEBENDIGER HUMMER | KG | 96

JUMBO GARNELEN | KG | 96
KONIGSKRABBE (Kamtschatka) |270
SCHWERTFISCH | 15

sarviert mit Pommes Frites & Gemiise

Gebratene SEEZUNGE | 20
sargiert mit Pommes Frites &
GemuseFrisch aus der Fischyvitrine

Baslangiclar - Deniz Uriinleri

KARIDES KOKTEYL | 12
Marul Gzerinde orta we Bir biyik boy kandes,
Ev yapimi kokieyl soslu e

KIZARMIS MORINA BALIGI | 11
(Bakaliares) sarimsak sasu ile servis edilir
KALAMAR KIZARTMA | 14
Panelenmis kalamar hatkalan

AHTAPOT MUCVERI |9

ahtapot, sanmsak, soian, nane

we hahoa yesilliklen kizartmas:
AHTAPOT IZGARA | 14

Komirr atesinde mdara

MUREKKEP BALIGI | 14

sarap, kendi murekkedi va baharatiar ile sotelanmis
DENiZ URUNLERI DOLMASI | 12

Ince dogéranmis mirekkepbalid, karides, kalamar
we otlar be doldurelms asma yapraklar

TAZE SOMON CARPACCIO | 15
Votka ile baharatlar we deraotu ile birlikie 2 gin
boynca marine editernek Kapari ile senvis adilir

TAZE KilgliK BALIK | 12
Unla kizartiimeg gitir panater

Risotto
DENiZ URONLER] |16

Kalamear, ahtapat, minekkepbalidy, midye, |stindye,
otlar, demek tereyai, domates sasu ve Parmesan ile
KARIDES | 20

Sadan, sanimsak, fesleden, 1aze dodranmg domates,
Bharatlar 2eyiinyad, gerpek tereyad ve Parm esan ile
TAZE MIDYE | 17

Tare dodranmig domates, zencefd, atlar,

(aeryek tereyad ve Parmesan ile

MUREKKEP BALIKLI SIYAH RISOTTO | 17
Mirekien balw, sanmsak, satap ve baharatlar ile
VEJETERYAN | 15

Tare seboe, sodan,

sarimak, feslegen ve zeytinyag le

Balik ve Deniz Uriinleri

Daha fazla bilgi igin garsonunuza danisine!

mﬂhl]ﬁl [YEREL [ kg | 65

lililrlangu; Balig/ Orfoz / Sinant | Levrek vh)
CANLI ISTAKOZ [ kg |96

JUMBO KARIDES | kg |96

KIRMIZI KRAL YENGECH (xamcotha) |270

KILICBALIGI (dondurulmus) | 15

Patates kizartmasi ve sebpe ile servis edilir

DiL BALIGI {dondurulmus) kizartmasi | 20
Patates kizartmasi ve sebie le servis edilir

(ig Kabuklu Deniz Uriinleri Tezgahi

CANLI DENIZ KESTANESI porsiyen | 15
CANLI DENIZ TARAGI porsiyon |14
CANLI ISTIRIDYE possiyon | 25
DENIZ YOSUNU sorsiyon |15

KEFAL BOTTARGA porsiyon |18
AFRODIZYAK TABAGI| 35

Deniz kestanesi, midye, istinidye, karide,
Deniz salyangozu, deniz yosunuy,

havyar ve bottarega tozu

Tavsiye Ettiklerimiz

BALIKCI'NIN TABAGI - 2 kisilik | 90

Istakoe SO0, taze izgara balik, Taze marine
edilrnig midye, istiridye, karides saganaki,

Ahtapat s.aLatavae }_a:alelrnar I-u.zarr.m ast
KARISIK DENIZ URUNLERI TABAGI | 45
[aze balik, kalamar ve zga8 ahiapot

Fatates kizartmas) we sebae ile servis adilir

BALIK TABAGI PORSIYONU | 28
Fatates kzartmas v sebae e

PIRASALI TAZE SOMON |15
Limonlu sas, karamelize sogan ve
Maydanor aromal zeytinyasl ile

KARIDES MUSLL SOMON |15

F erahtatici nane-portakal salatas:

ve hawyar ile senes edilir

KARIDES & ISPANAK SUFLE |15

Holandez sasu ile

KRAL DENIZ TARAGI KIZARTMASI | 15

sanmsak ve peynire finnlanmig

IZGARA KALAMAR DOLMA | 16
Hardal zgslu peynirte doldurulmus

IZGARA KALAMAR [1s
Zoytiryagli ve maydanoziu limonlu sos ile

Et Severler

ET VE BALIK | 45

Earidesti Dana Banfile ve 3 Sos
ANGUS KEMIKSIZPIRZOLA BIFTEK | 40
U504 Biftek

TAZE IZGARA FILETO | 28
Ilave 505 « 3 avro

Biber, Bearnez 505, Rokfor Peynir,
Dom: glas mignon

IZGARA DOMUZ FILETO | 11
IZGARA TAVUK FILETO 111
IZGARA KUZU PIRZOLA |17

DANA KDFTE KIZARTMA |12
DOMUZ DONER TABAGI |13
Cacik, domates, sogan, pide ekmed)
Fatates kizartmasi ile

KARISIK IZGARA - 2 KisILiK |60
Tavuk fileto, domuz doneri, kiy sosis,
Dana kofte, kuzu pirola. cack

Fatates kizartmasi ile

Salatalar s

HATZIKELIS |12 :
hrpa peksimeti werinde domates dilimberi, roka,
tursu, ufatanmes beyaz peynir ve zeytimyag) ile
GREK SALATASI 19

Olgun domates, marul, salatalik, yesil hiber,
kirmiz sodan, zeytin, beyar peynir ve kekik ile
BALIKC] SALATASI |15

Yesillik salatas, karides, yengec Bti,

somaon fike ve visne regeli sosy e
PARMESANLI ROKA | 12

(zerinde Parmesan pargalan ile

balll soslu roks ve domates

Baslangiclar

TZATZIKI (CACIK) | 5
Grak suzme yodurdu, rendelanmis salatalik,
Sarimsak, sirtke v SIFma 2eytinyad

FIRINDA BEYAZ PEYNIR | 7
Beyar peynir, domates dilimleri, biber,
Pul biber ve kekik

PATLICANLI BOREK | 12

Rendelenmis kabak, beyaz peynir ve kisnis ile
KIZARMIS PATLICAN SALATASI | 9
Kigarmes taze patlican, beyar peynir, Sodan,
maydanng, sirke, zeylinyail ve bahce yesillikiern
FIRINDA MANTAR DOLMA | 9

Bevar peynir, s02an, domates sosu,

Lizerinde |spanakll ograten ile

MUCVER | 7

Rendelenmis kabak, bayaz peynir, sanmsak,
soian, ve bahge vesillikler kiartmas:
PEYNIR KROKET | 7

Hem Citr gitir hem de yumosak, mukemmel
kazartimig gesith rendelenmis Grek peynirlen
PASTIRMALI | 12

Eski kasar peynirli ve citir pastirmali yufia;
sicak domates salatasi ile

KIZARMIS SEBZELER | &

Biber, patlican, kabak, domates

Makarnalar

ISTAKOZLU I:Eﬂllgr',i LINGUINE |48

Sodan, sanmsak, fesleden, taze dofranmis domates,
Baha _ratlar, z#,'tingra-_@r wia gercek tereyad) ile

DENIZ KESTANELI LINGUINE | 25

Kiraz domates, sanmsak, Limon kabuiu

rEﬂl:Egs.i. zwginya@: v gercek terayad ile
KARIDESLI LINGUINE | 20

So8an, sanmsak, feslegen, taze dogranmi; domates,
Baharatlar, zeytinyzd we gercek teroyad ke

DENiZ URONLD LINGUINE | 19

Katamar, ahtapot, mirekkepbahidl, midye ve istiridye
Sogan, sanmsak, feslegen, taze dodranmig domates,
Baharatlar, zeytinyzil ve gercek tereyad ile
MUREKKEP BALIKLI LINGLINE | 19

Miirekkep balish, sanmsak, 5arap ve baharatlar

AHTAPOT LINGUINE | 19
domates, sodan sanmsk, Encefil ve Eytmyads

Baslangiclar - Deniz Uriinleri

BALIK YUMURTASI EZME | &
(Teramosalata)

Safamura beyaz balik yumurtasi, patates puresi,
Sigma .EE'g.ItIE\'a e limon Suyu

TON BALIGI ASI |10

Marul Gzerinde ton balig, kip
EOEAM VE BV YapIm| mayones

DYE SAGANAKI |14 _
Taze domates il sote edilmis taze midye

Beyar peynir ye Grek yasilikieri il
MIDYE MARINE | 14
maydanoz, sanmsak, soan, limon ile

KARIDES SAGANAK] |14

Taze domates ile sote edilmis karides

Bevar peynir ve Grek yesillikien ile

UZO KREMALI KARIDES | 14
Karidas, hawug, kaymak, yesillikler ve uzo
SIMI KARIDES 115

Simi usuli soletenmis ozel mini kandes

Geleneksel Grek

GREK TABAGI | 17

B farkl Grek spesiyalitesi
MUSAKKA | 9

finnda Pathcan, patates, dana knyma,
Besamel sos ile

DOMATES VE BiBER DOLMASI | 9
Dana kiyma ve pirngl
SOUTZOUKAKIA | 9

Domates saslu dana kiyma kafie
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HATZIKELIS

SN NN TN
Sea Food Restaurant

Chicken nuggets with fries
Pizza (special)

Spaghetti bolognese
Meat balls with fries

Nuggets de poulet (frites)
Pizza (spécial)

Spaghetti bolognaises
Boulette de viande (frites)

Hahnchennuggets (pommes frites)
Pizza (auBergewdhnlich)

Spaghetti bolognese-soBe
FleischklBchen (pommes frites)

Chicken nuggets (friggere)
Pizza (speciale)

Spaghetti al ragu
Polpetta (friggere)

Beers 500ml Refreshments 250ml
Heineken | 5 Drangeade | 3

Kaiser | 5 Lemonade | 3

Becks |5 Coca Cola | 3

Amstel | 5 T-upl 3

Fix |5 Soda | 3

Mythos | 5

Vap | §

Juice Bottled Water

Drange | & Table Water glass bottle | 3
Apple | & Tabile Water plastic bottle | 15
Mixed Fruit | & Sparkling Water large | 3
Fresh Orange juice |6 Sparkling Water small | 1.5
Coffees Alcohol Drinks
Greek | & Gin |10
Nes Cafie | & Vodka | 10
Cappuccing | 4 Rum | 10
Espresso | & Metaxa5* | 12
Irish Coffee | 14 Metaxa 7% | 15

Whiskey | 10

special Whiskey | 15

Greek Wine from the barrel

Wihite 1Ltr | 15
Red 1Ltr | 15
Retsina CAIR | 8

Sweets & lcecream

Dessert of the day | 6
Fresh seasonal fruit | &
lcecream | 8
lcecream Special | 8
Banana Split | 8

Cocktails

Margarta tangerine |12




