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XelpomolnTog Aptog Ue POUPVIOTEG EANLEC 2,50 €
Handmade bread with oven-baked olives

20oUTa NUEPQG 10,50 €
Soup of day

KpuolL Meledeg

Mouc tapapd apuyddlou pe eomepldoeldn 7,50 €
Taramas mousse with almond / citrus fruits

DaBa pe moudpa KOUUKOUAT / oTtOPOUG EALAG 7,50 €
Split pea / kumquat powder / olive seeds

Tpoyia ahowpwy (tlatlikl, peAtt{avoooldata / payovela 11€
paotiyag / kaBoupdlopéva pouvtoUKLa, TUPOKAUTEPN)

Trilogy of spreads (tzatziki, aubergine salad / mastic mayo/ roasted hazelnuts, hot

cheese dip)

Cevicheria

Xtévia ceviche pe tigermilk Bavidiag / mpdoivo pnAo 16 €
Scallops ceviche / vanilla tigermilk / green apple

Carpaccio Black Angus café de Paris 17 €
Carpaccio Black Angus café de Paris

Sushi vioApadakL pe pmékov yapidag / poug Aeukol tapapd he apvydalo 18 €
Greek style sushi with shrimp bacon / white taramas mousse with almond

TowmoUpa ceviche pe axwo / tigermilk pe kitpo / pooxoAépovo 18,50 €
Sea bream ceviche / sea urchin / tigermilk scented with citrus / lime

Tartare ¢pp€okou TOVOU HE LOOXOAELOVO / XelporoinTo yapo / Ynuévo onoapéato / 18 €
pisco

Fresh tuna tartare with lime / homemade fish garum / sesame oil / pisco
Zeotol Meledec

Baby tnyavntég matdteg pe appiva / dpeoka LUPWSIKA 7,50 €
Fried baby potatoes with fleur de sel / fresh herbs

MouoakAac pe HooxXApL UMpelg / miso / pmecapéA anod Katokiolo Tupl 11 €
Moussaka with beef braise / miso / bechamel from goat cheese

Napadoolakd Kpntikd yapormnidado 13 €
Traditional Cretan galopilafo

Spring rolls omavakomnita pe KpEua ToaAapoUTL 11€
Spring rolls spinach pie with Tsalafouti cheese cream

Tnyavid AypLwy LavITapLWV PE GPECKA LUPWEIKA / KATOKIOLW Tupl 11 €

Wild mushroom stir-fry / fresh herbs / goat cheese



OQOV

IMEE ¢
200

MoAuvnoLaKr TNyavld KOTOTOUAOU 9,50 €
Polynesian stir fry chicken

MKAVTIKN XOlpLvr) TNyavid 9,50 €
Spicy stir fry pork

Kedtedakia black angus apwuatiopéva pe oulo / pico de gallo 11 €
Fried black angus meatballs with ouzo / pico de gallo

BoAdkL Avbpou pe YAUKO KUOWVL 12,50 €
Andros’ Volaki cheese with quince spoon dessert

MUSLa axvLoTA pe GLVOKLO Kal LUPWELKA 14 €
Steamed mussels with Florence fennel and herbs

Kpokéteg pumakaAildpou pe panko / aitada Kedpaloviag 13 €
Cod croquettes in frumenty crust / potato — garlic sauce

MKAvTIKo KaAapapt® oxapacg pe sweet chili 13 €
Spicy grilled squid™ with sweet chili sauce

Axupo matatag pe Bolognese chorizo / auyo moo€ / tpouda / kpéua Manchego 9,50 €
Paille potato with Bolognese chorizo / pouched egg / truffle / Manchego cream
Extravagance

MNaidakia kaBouplol ue chimi churri 11,50 €
Grilled crab chops / chimi churri sauce

Kokopétol Opaaro™ pe cdAtoa yloouptiol HupwdIKWY 16 €
Shortfin squid* “Kokoretsi” with herbed yogurt sauce

YKOLUTPL gomasio / HEAL LoUpoU OKOPOOUL / KPEUUUOL 08 WOUWON 11,50 €
Smoked mackerel gkomasio / black garlic honey / fermented onion

Tnyavid dp€okou TOGVOU e ayklvapdkl / srisacha / pavtapivt 13 €
Stir fry tuna with baby artichoke / srisacha / mandarin

MIKAVTIKEG KPOKETEG LW Tatatag Mepou pe kapalidec* / xelpomointn Aepovarn 14 €
payloveéla / sweet chili

Spicy Peruvian potato croquettes with crayfish / homemade lemony mayo

and sweet chili

Xtamodakl* otn oxapa / dvoklo oe wouwaon / Tnyavntr Kamopn 15,50 €
Grilled octopus* / cured Florence fennel / fried caper

Fapibeg ometlodatl 16 €
Shrimp spentzofai

Xelpomointa Aoukavika ayployoupouvou / pouotdapda cUKo 16 €
Homemade sausages with wild boar / fig mustard

Xtévia e foie gras / apwpatikoé Boutupo 24 €

Scallops with foie gras / scented butter



OQOV

IMEE ¢
200

ZOAATEG

Xopta emoxng Bpaotd pe Aadoléuovo 7,50 €
Steamed seasonal greens with extra virgin olive oil / lemon dressing

Yalata KaoteAopllo 9,50 €
Kastelorizo salad

YoAATa Kvoa / KoTOmouAo / afokAvTo / KoAaUToKL 10,50 €
Kinoa salad / chicken / avocado / corn

Ydéc mavtlaptlol / mEpAeg pavpou okopdou / KpEpa pavoupl / crispy onion 11 €
Beetroot salad/ black garlic caviar / manouri cheese cream / crispy onion

Mpaowvn calata pe podt / flakes ypaBiépac / xelpomointo maotéAL nAtavBou 11 €
Green salad with pomegranate / gruyere flakes / homemade sunflower seed brittle

Mpdaotvn calata /Gletakia pooxou / ypaflépa ZUpou / Bveykpet eomeptdoeldwv 14 €
Mesclan salad / beef fillets / gruyere from Syros island / citrus vinaigrette

OaAaoolvr) OaAATA KATIVLOTAC TOUTOUPAC KE pHavTtapive / LvoKLO KAl yOUOKAUE 13 €
Green salad with smoked seabream fillet chunks with mandarin / fennel and

wakame
Kupiwg mata

Omikron burger (Black angus) ue barbecue sauce / cheddar / xetpomointn mikAa 17 €
ayyouploU / pod&la matatag

Omikron burger (Black angus) with barbecue sauce / cheddar / homemade pickled

cucumber / potato slices

Burger nmpoativag pe kpéua ypafLépag / baby poka / topdta / tTnyavnTEG MOTATEC 16 €
baby pe avBd alatiov

Mutton burger with gruyere cream / baby rocket / tomato / fried baby potatoes

with fleur de sel

MrplloAakL tovou ue dakég beluga 21 €
Tuna steak with beluga lentils salad

DOW\ETO TOUMOUPAC OTN OXAPA LE TOLYOPLAOTA XOPTA / KPEUA KAPOTOU WE ginger Kal 16 €
TIOPTOKAAL

Grilled seabream fillet with sautéed greens / carrot purée with ginger and orange

KotdmouAo satay pe stir fry Aaxavika 15 €
Satay chicken with stir fry vegetables

Xolpwa dphetakia pe crushed matdteg baby / bbg sauce 15,50 €
Pork fillets with crushed baby potatoes / bbq sauce

MriplloAa xolpwvr) otaPAiola (Tomahawk style) / Evoldyavo / jacket matata / sour 18 €
cream avava

Pork steak (Tomahawk style) / sauerkraut / jacket potato / pineapple sour cream

Black Angus sir loin / Nt Aayavikad / moatdteg baby 22 €

Black Angus sir loin / grilled vegetables / baby potatoes



Flap pe KpELa MAOTWVAKL / TTOUPE OPOKA LLE UTIELKOV 28€
Flap with parsnip cream / pea purée with bacon
Outside Skirt Black Angus pe kpgua yAukokohokuBag / kaota oTidpado pe dppolta 30 €
Outside Skirt Black Angus with pumpkin cream / chestnut stew with fruits
Prime Rib Black Angus 70€/kg
YepPipetal pe Tn yapvitolpa Tng nuépag / Served with the garnish of the day

Pasta
MouBETol Aepovato pe yapideg ApBpakikol kat pudla 17,50 €
Shrimps and mussels lemon orzo stew
Atykou (vl pe kapaPLddakt XaAkidag 19,50 €
Linguine with crayfish from Chalkida
Mooyapiola payoula pmpelé pe xUAOTUTAKL / Kpgua kapotou / ypaBLépa Kpntng 17,50 €
Braised beef cheeks with Greek pasta / carrot cream / Cretan gruyere

Erudopria
Mou¢ AEUKAC OOKOAATOG KAPAUEAWLEVN APWHATIOUEVN LE TOVKA, EVOETO TAGLOV 6 €
Kol Tpayavr faon
Caramelized white chocolate mousse flavored with tonka, passion fruit inlay and
crunchy base.
2TTACUEVO UAPELY E YAUKO TOU KOUTOALOU QypLOKEPOCO KAl TtaywTto Baviiia 6 €
Crushed mille feuille with wild cherry spoon sweet and vanilla ice cream
Financier pouvtoukl, poug tllavtouyla €vBeto mpaiiva GpouvtoukL. 6 €

Financier hazelnut, jiadujia mousse inlaid with hazelnut praline

Executive Chef: MuxdAng Zdxopng

*Ta erudopria Tou OpLKpoV Hele Tapaokeualovtal oTnV ZoUUToUPAOU Tou opidou Kaotehdpllo, dbpovtilovtag mavta va XpNoLLOTOLOUUE
TOL TTILO AYVA UALKA KO TIG KAAUTEPEG TIPWTEG UAEG.
‘ONeg ol 0aATOEG pag & ol aloldbég mapaokevalovtal pe Wlaitepn dpovtida ano to eniteleio
¢ koulivag Tou Opthou Kaoteddpllo evtog Tou eotlatopiou.
H déta elvat MOTM kat tnyaviloupe o NALEAQLO & OTLG COAATEG LAG XPNOLLOTIOLOUUE extra mapBévo eAatorado.
Ta rpoidvta pe tnv évoelén * elval Babeldg katapuéng
Ot Tiég oupmephapBavouv Anu. Oopo, service & OMNA
O KATANAAQTHZ AEN EXEI YNOXPEQZH NA NAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO XTOIXEIO (AMOAEIZH —TIMOAOQOT10)
To kataoTnua utoxpeouTal va SLabETel Evtuma-OeATia mapanmovwy kovtd otny eicodo.
Y€ meplmtwon mou lote OANEPYLKOL OE KATIOLO CUOTATIKO MAPAKAAOUUE EVNUEPWOTE TO OEPRLTOPO OAG.
Ayopavoulkog YriieuBuvog: 2tavpou BaoiAng
The Omikron meze desserts are prepared in Zoumbourlou of the Kastellorizo group, always making sure to use
the purest ingredients and the best raw materials.
All our sauces are being prepared with special care directly in our kitchen.
Feta cheese as a PDO and for salads we use extra olive
Products with the indication * is deep freezing.
All prices include municipal taxes, service & VAT.
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)
The restaurant is obligated to provide complaint forms in a special location near the entrance.
Le restaurant traits feuilles de protestation obligatoires pour les clients dans une position spéciale
a cOté de la sortie.
Das gaststatte hat Pflicht Protest Blatter fir kunden zu sonderstellung neben dem Ausgang
If you are allergic to any ingredient, please, inform our waiter.
Si vous étes allergique a un ingrédient, veuillez en informer notre serveur.
Wenn Sie gegen eine Zutat allergisch sind, informieren Sie bitte unseren Kellner.
Market regulations responsible: Vasilis Stavrou



