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APPETIZERS

TUNA CARPACCIO
marinated (una carpaccio, avocado, squid mayonnaise,
mandarin, cilrus vinaigrel(le

BRAISED OCTOPUS WITH TRADITIONAL FAVA
(YELLOW SPLIT PEA PUREE)

braised octopus, lava infused with lemon grass, [rtied caper, (omalo (arlar

SHRIMP

shrimp skewer, lime, green pepper pesto

STEAMED MUSSELS

stcamed musscls, ouzo sauce, fennel, butter, lemon zest

CRAB FISH BALLS

[ried crab balls, garlic mayonnaise, cherry tomato confit

SALADS

FRESH SALMON SALAD
mesclun, smoked salmon, cream cheese, lemon zest,
cherry tomatoes, dressing with smoked IFlorina peppers

NICOISE SALAD

tuna, green beans, egg, potato, cherry tomatoes, lemon dressing

SUMMER VEGETARIAN SALAD
summer vegelables, tomatoes, olives, capers, carob rusk,

cucumber, walermelon, feta cheese, samphire, mint, olive oil

PASTA RISOTTO

GNOCCHI WITH CHEESE ©

potato gnocchi, truffle-infused cream, Greek graviera cheese

SHRIMP LINGUINE WITH SAFFRON

linguine, Mediterrancan shrimp, onion,garlic, saffron infused cream



ORZO WITH CUTTLEFISH
orz0, slow cooked cuttlefish with ink,

scasonal vegelables, butler, lime zest

MAIN DISHES

SWORDFISH SOUVLAKI

swordfish skewer, mixed rice. grilled bok choy

MULLET SAVORO

mullet fillet in parchment paper, wild greens, tomatoes, capers

TUNA ROLL
saulded tuna with an aromatic crust of lime, sesame,
coriander, baby vegelables, basil oxymeli (a honey and vinegar syrup)

TRADITIONAL FRIED COD

herb-battered Pelagic cod, traditional garlic dip, potato crisps

GRILLED CALAMARI

stuffed with feta, taramas (fish roe dip), capers

SEA BASS FILLET

grilled, carrot purce, asparagus

DESSERTS

PANNA COTTA

almond panna cotta, Acgina pistachio crumble, forest [ruits

BANOFFEE

crispy crust, vanilla cream, butter caramel, hazelnut praline

ETON MESS

strawberries, fresh cream, strawberry syrup

FRUITS

secasonal [ruits

@ vegetarian



OPEKTIKA

CARPACCIO OF TUNA
kapndroio papivapiopévou tvou, afokdvro, paylovéla coumds,
pavwapivi, Prveykpét pe eonep1doe1dn

BRAISED OCTOPUS WITH TRADITIONAL FAVA
xtanédi pnpelé, paPa apopauopévn pe lemon grass,
tnyavnt Kanapn, taptdp topdras

SHRIMPS

yapida couPAdxi, Adip, méoto npdotvns mimepids

STEAMING MUSSELS

pudia axviotd, odAtoa pe 00lo, givokio, foutupo, Luopa Aepdvi

CRAB FISH BALLS

myavnroi kapoupokeptédes, paylovéla oképdou, topativia Kovei

YAAATEX

FRESH SALMON SALAD
MeokAdv, kamviotés codopds, kpépa pe prradégia, Ciopa Aepdvy,
topativia, vipéoivyk pe kamvioti mmeptd lopivns

NICOISE SALAD

Tovos, (paookc’n(la, auvyd, natdra, Topativia, vip€orvyk }\epowof)

SUMMER VEGGETERIAN SALAD
Kalokaipivos praxtoés, topdra, eAid, kdnapn, mafipddi pe xapou,
ayyoupy, kapmoud, géta, kpitapo, Sudopo, eAaiérado

PASTA - RISSOTI

GNOCCHI WITH CHESSE ©

VvI6K1 atdras, Kpépa apwpaucpévn pe 1povga, eAAnvikn ypapiépa

LINGUINE WITH SHRIMPS & SAFRAN

Arykouivi, yapides peooyeiou, kpeppidi, okopdo, apwpatiopévin Kpépa pe oappay



ORZO WITH CUTTLEFISH
KpiBapdxi, oryopayeipepévn ooumnid pe to peddvi ws,
Aaxavikd emoxns, foutupo, oopa Adip

KYPIQY IITATA

SOUVLAKI SWORDFISH

oouPAdki Eupia, avapeikto pudi, boy choy oxdpas

MULLET SAVORO

@1A€to pnappmouvi otn AadékoAla, dypia xépta, topdra, Kdmapn

TUNA ROLL
TOVOS 00TE OE APWHATIKN KpouoTa and }\dlp, oovody,
ko avdpos, baby Aaxavikd, ofopelt faoiAikot

TRADTIONAL FRIED COD
neAayiolos fakaldos oe apwpauké Koupkou,
napadooiakn okopdalid, toims mardras

KANAMAPI 2 XAPAXZ

YERIOTO pE pETa, Tapapds, Kamapn

ANAYPAKI OINETO

oxdpas, Moupés Kapotou, onapayyia

EITIAOPIITA

PANNA COTA

navakéta apuyddlou, kpdpmA guotiki Aryivis< gpouta tou ddoous

BANOFEE

tpayavi Pdon, kpépa Pavilias, kapapéAa Poutipou, mpariva gouviovkL

ETON MESS

ppdoules, kpépa ydlakros, oipdmt ppdoudas

FRUITS

¢ppovUta enoxns

@ xopTo®ayIkod nidaTo



VORSPEISEN

THUNFISCH-CARPACCIO
Marinierter Thunfisch Carpaccio, Avocado,
Tintenfischmayonnaise, Mandarine, Zitrusvinaigrette

GESCHMORTER TINTENFISCH MIT TRADITIONELLEM
FAVAPUREE (GELBE SPALTERBSEN)

Geschmorter Tintenfisch, Fava mil Zilronengras, gebratene Kapern, Tomaltentartar

GARNELEN

Garnelenspiel$, Limelte, griuner Paprika-Pesto

GEDUNSTETE MUSCHELN

Gedtinstete Muscheln, Ouzo-Sofde, FFenchel, Bultter, Zitronenschale

KRABBENFISCHBALLCHEN

gebratene Krabbenbillchen, Knoblauchmayonnaise, confierte Kirschtomaten

SALATE

FRISCHER LACHS-SALAT
Mesclun, Riucherlachs, Philadelphia Sahne, Zitronenschale,
Kirschtomaten, Dressing mit gerducherter FFlorina Paprika

NIZZA-SALAT

Thunfisch, grine Bohnen, Ei, Kartoffel, Kirschtomaten, Zitronendressing

VEGETARISCHER SOMMERSALAT
Sommergemise, Tomalen, Oliven, Kapern, Johannisbrot Zwieback, Gurken,

Wassermelone, Feta-Kise, Meerfenchel, Minze, Olivenol

NUDELN ~ RISOTTO

GNOCCHI MIT KASE @

Kartoffelgnocchi, Truffelecreme, griechischer Graviera-Kise

LINGUINE MIT GARNELEN IN SAFRANSOSSE

Linguine, mediterrane Garnelen, Zwicebeln, Knoblauch, Safran Sahne



ORZO MIT TINTENFISCH
Orzo, langsam gekochter Tintenfisch mit Tinte,

Saisongemise, Bulter, Limettenschale

HAUPTSPEISEN

SCHWERTFISCH-SOUVLAKI

Schwertfischspiels, gemischier Reis, gegrillter Pak Choi

ROTBARBEN-SAVORO

Rotbarbenfilet in Pergamentpapier, wildes Gemiise, Tomaten, Kapern
THUNFISCHROLLE
Gebratener Thunfisch mit einer aromatischen Kruste aus Limette, Sesam,

Koriander, Babygemtise und Basilikum Oxymeli (ein Honig Essig Sirup)

TRADITIONELLER GEBRATENER KABELJAU
Mit Kriutern gebratener pelagischer Kabeljau,
(raditioneller Knoblauchdip, Kartoffelchips

GEGRILLTE CALAMARI

Gefulll mit Feta, Taramas (Fischrogen Dip), Kapern

SEEBARSCHFILET

Gegrillt, Mohrenptiree, Spargel

DESSERTS

PANNA COTTA

Mandel-Panna-Cotta, Aegina-Pistazien-Crumble, Waldfrtichte

BANOFFEE

Knusprige Kruste, Vanillecreme, Butterkaramell, Haselnusspraline

ETON MESS

Erdbeeren, [rische Sahne, Erdbeersirup

OBST

ODbst der Saison

@ vegetarisch



ENTREES

CARPACCIO DE THON
carpaccio de thon mariné, avocal, mayonnaise a la seiche,
mandarine, vinaigretle aux agrumes

POULPE BRAISE ET FAVA TRADITIONNELLE
(PUREE DE POIS CASSES JAUNES)

poulpe braisé, fava a la citronnelle, capres [riles, (arlare de lomales

CREVETTES

brochette de crevelttes, citron vert, pesto de poivron verl

MOULES VAPEUR

moules a la vapeur, sauce ouzo, fenouil, beurre, zeste de citron

BOULETTES DE CRABE

bouleltes de crabe [rites, mayonnaise a I'ail, lomales cerises confiles

SALADES

SALADE DE SAUMON FRAIS
mesclun, saumon fumd, creme Philadelphia, zeste de citron,
lomales cerises, vinaigretle aux poivrons de Florina fumds

SALADE NICOISE

thon, haricots verts, ocuf, pommes de terre, tomates cerises, vinaigrette au citron

SALADE VEGETARIENNE D'ETE
I¢gumes d’¢L¢é, tomales, olives, capres, biscotle de caroube,

concombre, pasteque, [¢la, salicorne, menthe, huile d’olive

PATES ~ RISOTTOS
GNOCCHI AU FROMAGE ©
gnocchis de pommes de terre, creme infusée a la (ruffe, [romage grec graviera

LINGUINE AUX CREVETTES AU SAFRAN

linguine, crevettes méditerrandennes, oignon, ail, creme infusée au salran



ORGE A LA SEICHE
orge, sciche mijotée avece son encre,

I¢gumes de saison, beurre, zeste de citron vert

PLATS PRINCIPAUX

SOUVLAKI D'ESPADON

brocheltte d’espadon, riz mixte, bok choy grill¢

ROUGET «SAVORO»

filet de rougel en papier sulfurisé, verdures sauvages, lomales, capres

thon sauté¢ en crotte aromatique de citron vert, sésame, coriandre,
légumes grelots, oxymeli (sirop de miel et vinaigre) au basilic

MORUE FRITE TRADITIONNELLE
morue pélagique panée aux herbes,

(rempette traditionnelle a I'ail, chips de pomme de terre

CALAMARS GRILLES

farcis a la féla, tarama ((rempette aux ocufs de poisson), capres

FILET DE BAR

grillé avec sa purée de carotles el ses asperges

DESSERTS

PANNA COTTA

panna colla aux amandes, crumble aux pistaches d’Egine, [ruits des bois

BANOFFEE

enveloppe croustillante, creme a la vanille, caramel au beurre, praliné de noisette

ETON MESS

[raises, creme [Taiche, sirop de [raise

FRUITS

fruits de saison

© végétarien



ANTIPASTI

CARPACCIO DI TONNO
carpaccio di tonno marinato, avocado, maionese di calamari,
mandarino, vinaigrette agli agrumi

POLPO BRASATO CON FAVA
(PUREA DI PISELLI GIALLI) TRADIZIONALE

polpo brasalo, lava aromalizzala alla citronella, capperi [ritti, tartare di pomodoro

GAMBERETTI

spiedino di gamberetti, lime, pesto di peperoni verdi

COZZE AL VAPORE

cozze al vapore, salsa all’ouzo, [inocchio, burro, scorza di limone

POLPETTE DI GRANCHIO

polpette di granchio [ritte, maionese all’aglio, pomodorini confit

INSALATE

INSALATA FRESCA AL SALMONE
insalata mista, salmone alfumicato, crema di Philadelphia, scorza di limone,
pomodorini, condimento con peperoni “Florina™ affumicali

INSALATA NIZZARDA

tonno, fagiolini, uovo, patate, pomodorini, condimento al limone

INSALATA VEGETARIANA ESTIVA
verdure estive, pomodori, olive, capperi, [etle biscollate di carrube,

celriolo, anguria, feta, finocchio marino, menta, olio di oliva

PASTA / RISOTTI
GNOCCH!I AL FORMAGGIO @
gnocchi di patate, crema al tartufo, formaggio graviera greco

LINGUINE Al GAMBERETTI CON ZAFFERANO

linguine, gambere(ti del Mediterranco, cipolla, aglio, crema allo zalferano



ORZO ALLA SEPPIA
orzo, seppia al nero cotta lentamente,

erdure di stagione, burro, scorza di lime

PIATTI PRINCIPALI

SOUVLAKI DI PESCE SPADA

spiedino di pesce spada, riso misto. pak choi grigliato

MUGGINE IN SAVORO

filetto di muggine in carla forno, erbe selvatiche, pomodori, capperi

INVOLTINO DI TONNO
tonno saltato in padella con crosta aromatizzata al lime, sesamo,
coriandolo, verdure novelle, oxymeli (sciroppo di miele e aceto) al basilico

MERLUZZO FRITTO TRADIZIONALE

merluzzo oceanico in pastella alle erbe, intingolo all’aglio (radizionale, patatine

CALAMARI ALLA GRIGLIA

con ripicno di feta, taramas (intingolo alle uova di pesce) ¢ capperi

FILETTO DI SPIGOLA

spigola alla griglia, purca di carote, asparagi

DESSERT

PANNA COTTA

panna colla alle mandorle, crumble al pistacchio di Egina, (Tutti di bosco

BANOFFEE

crosta croccante, crema alla vaniglia, caramello al burro, pralina di nocciole

ETON MESS

fragole, panna [resca, sciroppo alla [ragola

FRUTTA

[rutta di stagione

© vegetariani



PRZYSTAWKI

CARPACCIO Z TUNCZYKA
carpaccio z marynowanego tunczyka, awokado, majonez 7z kalamarnica,
mandarynka, winegrel cylrusowy

OSMIORNICA DUSZONA Z TRADYCYJNA FAVA
(PUREE Z ZOLTEGO GROCHU LUSKANEGO)

osmiornica duszona, [ava z (rawg cy(rynowa, kapary smazone, lalar pomidorowy

KREWETKI

szasziyk z krewetkami, limonka, pesto z zielonej papryki

MALZE NA PARZE

malze na parze, sos z ouzo, koper wloski, maslo, skorka z cytryny

PULPECIKI RYBNE Z KRABA

smazone pulpeciki z kraba, majonez czosnkowy, confit z pomidorkow koktajlowych

SALATKI

SWIEZA SALATKA Z LOSOSIEM
mlode listki, loso$ wedzony, serek kremowy Philadelphia, skorka 7 cylryny,
pomidorki koktajlowe, sos salatkowy 7z wedzong papryka (lorina

SALATKA NICEJSKA
tunczyk, ziclona fasolka szparagowa. jajko, ziemniak,
pomidorki koktajlowe, cytrynowy sos salatkowy

WEGETARIANSKA SALATKA LETNIA

warzywa letnie, pomidory, oliwki, kapary, sucharek z karobem,
ogorek, arbuz, ser fela, solirod, mieta, oliwa z oliwek

MAKARON I RISOTTO
GNOCCH! Z SEREM @
gnocchi ziemniaczane, Smictana z (rufly, grecki ser graviera

LINGUINE Z KREWETKAMI | SZAFRANEM

linguine, krewelki po srodziemnomorsku, cebula, czosnek, $micltana 7 szalranem



ORZO Z MATWA
orzo, malwa wolno golowana z alramentem,
warzywa sezonowe, maslo, skorka z limonki

PRZYSTAWKI

SOUVLAKI Z MIECZNIKA

szaszlyk z miecznikiem, ryz mieszany, grillowana kapusta chinska

BARWENA SAVORO

filet z barweny w papierze pergaminowym, dzika zielenina, pomidory, kapary

ROLKA Z TUNICZYKIEM

tunczyk podsmazany w aromatycznej limonkowej skorce, sezam, kolendra,
warzywa baby, bazylia oxymeli (syrop miodowy 7 octem)

TRADYCYJNY DORSZ SMAZONY
dorsz pelagiczny w panierce ziolowej,

(radycyjny dip czosnkowy, czipsy ziemniaczane

GRILLOWANE KALMARY

nadziewane felg, taramas (dip z ikrg ryby), kaparami

FILET Z OKONIA MORSKIEGO

grillowany, purée marchwiowe, szparagi

DESERY

PANNA COTTA

migdalowa panna colla, kruszonka z pistacji z iginy, owoce lesne

BANOFFEE

chrupigca skorka, krem waniliowy, karmel maslany, pralina orzechowa

ETON MESS

(ruskawki, creme (raiche, syvrop truskawkowy

OWOCE

owoce sezonowe

© danie wegetarianskie



EAT  ENJOY LOVE



