DSEMMOS

LIES d [a carte RESTAURANT (@

All Day Menu
13:30 - 23:00



FROM THE OVEN | I'TA APXH

BREAD & BUTTER

YOMI ME APQMATIKO BOYTYPO

CHEF'S TASTING BITES | EKAEKTEZ MITOYKIEX

POTATO TERRINE, FISH TARTARE
6€

TEPINA ITATATAZXZ, TAPTAP WAPIOY HMEPAX

SEARED SCALLOP, SEASONAL TRUFFLE
7€

XTENI 2QTE, MAYPH EIIOXIAKH TPOY®A

FRESH OYSTERS, LEMON
24 €

DPEXKA XTPEIAIA, AEMONI

AEGEAN SPREADS | EAAHNIKEX I'EYZEIX

TZATZIKI, BLACK GARLIC
9€

TZATZIKI ME MAYPO XKOPAO

SWEET POTATO HUMMUS, OLIVE OIL
10€

XOYMOYZ IT'AYKOITATATAX, EAAIOAAAO



TARAMA FISH ROE, OLIVE OIL, GREEK BOTTARGA
12 €

TAPAMOZXZAAATA, EAAIOAAAO, EAAHNIKO AYTOTAPAXO

AEGEAN BEGINNINGS | I'TA THN XYNEXEIA

AEGEAN TUNA TATAKI | AITAIOITEAATITIKOX TONOX TATAKI
LEMON, OLIVE OIL, OREGANO
23 €

AAAOAEMONO, OPEZKIA PITANH

CATCH OF THE DAY CEVICHE | XEBITXE ME WAPI HMEPAX
CITRUS, WATERMELON, CORIANDER, HAZELNUT, OLIVE OIL
25€

EZTTEPIAOEIAH, KAPTIOYZI, KOAIANAPOZ, ®OYNTOYKI, EAAIOAAAO

BEEF TARTARE | TAPTAP MOXXIAAX
PRIME BEEF, SHALLOTS, CAPERS, PARSLEY, CRISPY PHYLLO
26 €

BIOAOTTKO NOYA, EXAAOT, KATTAPH, MAINTANOZ, ®YAAO KPOYZTAZ

SIFNIAN FAVA BEANS | SI®NEIKH ®ABA
YELLOW SPLIT PEA PUREE, SMOKED EEL, CAPERS, OLIVE OIL
21,00€

ITOYPEZ ®ABAZX, KATINIZTO XEAI KAITAPH, EAAIOAAAO

GRILLED OCTOPUS | WHTO XTAIIOAI
BLACK-EYED BEANS, SPRING ONION, TOMATO, PARSLEY, DRIED FRUITS, OLIVE OIL
23 €
DAZOAIA MAYPOMATIKA, ®PEZKO KPEMMYAI, TOMATA, MAINTANOY,

ATIOEHPAMENA O®POYTA, EAAIOAAAO



FROM THE ISLAND GARDEN | ®PEXKIEX EITIAOTI'EX

SIFNIAN CHICKPEA SALAD | SAAATA ME XI®NEIKA PEBY®OIA
EGGPLANT, CHERRY TOMATOES, RED PEPPERS, SPRING ONION, PARSLEY
18 €

MEAITZANA, TOMATINIA, TTITIEPIEZ ®AQPINHE, ®PPEZKO KPEMMYAI, MAINTANOZ

CYCLADIC VILLAGE | EAAHNIKH
TOMATO, CAPERS, PEPPER, ONION, CUCUMBER, SOUR MIZITHRA CHEESE,
OLIVES, WILD OREGANO
19 €
TOMATA, KAITAPH, ITITTIEPIA TTPAXINH, KPEMMYAI, AITOYPI,

EINOMYZHGOPA ZIONOY, EAIEZ, PITANH

ISLAND ORCHARD | EEQTIKH
PEACH, FIG, GOAT CHEESE, CITRUS DRESSING, CARAMELIZED NUTS
22 €
POAAKINO, 2YKO, KATZIKIZIO TYPI, NTPEZINI'K EXITEPIAOEIAQN, KAPAMEAQMENOI

EHPOI KAPIIOI



FROM THE SEA & THE LAND | AIIO ®AAAXXA & XTEPIA
MAIN COURSES | KYPIQX TTTATA

CALAMARATA WITH CALAMARI | KAAAMAPATA
FISH STOCK, GREEK SAFFRON, FENNEL, ASSYRTIKO WINE
30 €

ZOMOZ WAPIOY, KPOKOZ KOZANHZ, ®INOKIO, KPAZT AZXYPTIKO

BUTTERFLIED AEGEAN CATCH | AITAIOITEAATITIKO WAPI HMEPAX ITETAAOYAA
OLIVE OIL, LEMON SAUCE
39 €

AAAOAEMONO, ©YMAPI

GROUPER FRICASSEE | Z®PYPIAA ®PIKAZE
LEEKS, SEASONAL GREENS, DILL, LEMON
41 €

IIPAXO, XOPTA EIIOXHZ, ANHOOZ, AEMONI

HANDMADE MUSHROOM RAVIOLI | XEIPOIIOIHTO PABIOAI MANITAPIQN
SEASONAL TRUFFLE, PARMESAN CHEESE
27 €

EITOXIAKH MAYPH TPOY®A, ITAAAICMENH ITAPMEZANA

FREE RANGE CHICKEN (FOR 2) | KOTOITIOYAO EAEY®EPAX BOXKHZX (I'TA 2)
GARDEN HERBS, THYME JUS, SPEARMINT YOGHURT SAUCE
36 €

BOTANA, ZAATZA ZOY ME ©YMAP]I, ITAOYPTI ME AYOZMO

LAMB SIRLOIN | ®IAETO APNIOY
CHICKPEA PUREE, ASPARAGUS, LAMB JUS
37 €

TTOYPEZX ATIO ZI®NEIKA PEBY®IA, WHTA ZITAPAITIA, SAATZA ZOY



BONE IN RIB-EYE STEAK | HEIFER TOMAHAWK STEAK (PER KILO)
MIIPIZOAA RIB-EYE BIOAOTTKH | TOMAHAWK MOZXIAAX QPIMANXZHZX (TO KIAO)
CHIMICHURRI, HERB BUTTER, SEA SALT FLAKES
110 €

CHIMICHURRI, APQMATIKO BOYTYPO, AN®OZ AAATIOY

For the freshest selection, please consult your waiter regarding the availability of lobster and fish.

I'a tig mo @péokeg emAoYEg, IIAPAKANODE POTHOTE TOV OePPITOPO Yia T1) OLabeOIPOTITA AOTAKOD KAl YAPLDV.

FRESH WHOLE GREEK LOBSTER (PER KILO)
DPEXKOX EAAHNIKOX AXTAKOXZ OAOKAHPOZ (TO KIAO)
GRILLED OR LOBSTER PASTA WITH SHRIMP BISQUE SAUCE
148 €

WHTOX ‘H AXTAKOMAKAPONAAA ME ZAATZA MITIZK TAPIAAX

FISH OF THE DAY (PER KILO) | WAPI HMEPAX (TO KIAO)
WITH SIDE DISH CHOICE
120 €

ME EITIAOTI'H TAPNITOYPAX

SIDE DISHES | XYNOAEYTIKA

GRILLED SEASONAL VEGETABLES, ROASTED BABY POTATOES WITH HERBS, SEASONAL
GREENS WITH LEMON & OLIVE OIL, POTATO PUREE, HAND-CUT FRIES
8€
WHTA AAXANIKA EITOXHZX, BABY ITATATEX ME MYPQAIKA, WHTA XOPTA EITOXHX ME

AAAOAEMONO, ITIOYPEX ITATATAZX, XEIPOITIOIHTEX THTANITEX ITATATEX



KIDS MENU | ITAIAIKO MENOY

PASTA [RIGATONI OR SPAGHETTI] | ZYMAPIKA [PITKATONI 'H XITAITETI]
BOLOGNESE / NAPOLI / BUTTER
13 €

MITOAONEZ / ZAATZA TOMATAZX / BOYTYPOY

FISH* OR CHICKEN NUGGETS WITH FRENCH FRIES
15 €

WAPOKPOKETEZ* '"H KOTOMIIOYKIEX ME THIANITEXZ ITATATEX

MEATBALLS WITH FRENCH FRIES
16 €

KE®TEAAKIA ME THI'ANITEX ITATATEX

TURKEY AND CHEESE TOASTIE WITH FRENCH FRIES
15€

TOXT T'AAOITIOYAA-TYPI ME THI'ANITEX ITATATEX



DESSERTS | EIIIAOPIIIA

SIFNIAN MACAROON SANDWICH | AMYTAAAQTO XIPNOY
ALMOND MACAROONS, VANILLA ICE CREAM, ALMOND PRALINE, CARAMELIZED ALMONDS
17 €
I'EMIZTO ZANTOYITZ ME ITATQTO BANIAIA, IIPAAINA AMYTAAAOY &

KAPAMEAQMENA AMYTAAAA

THE COCOA BEAN
VALRHONA CHOCOLATE
70% DARK CHOCOLATE MOUSSE, BITTER-MILK CHOCOLATE CREMEUX, SLOW FLOW
GANACHE, CHOCOLATE ICE CREAM
20€
2OKOAATA VALRHONA
MOYZ MAYPHZ XOKOAATAZ 70%, CREMEUX BITTER-MILK XOKOAATAZ, SLOW FLOW

GANACHE, ITATQTO 2OKOAATAX

LEMON BLISS
LEMON CURD, VANILLA GANACHE MONTE, SABLE BRETON, CRISPY MERINGUE,
VANILLA ICE CREAM
18 €
KPEMA AEMONIOY, GANACHE MONTEE BANIAIAZ, MITIZKOTO SABLE BRETON,

TPATANH MAPEI'KA, TTATQTO BANIATA

VARIETY OF SEASONAL FRUIT 1, 2, 4 PERSONS
9€|14€|20€

ITOIKIAIA EITOXTAKQN ®POYTQN I'TA 1, 2,4 ATOMA



2tig tpég mepthapPavovtat oOhot ot voptpot gopot. Ta mpotovta pe aotepioko (*)
etvat kateyoypéva. O e pag xprnotpomnotei ehatdoAado yia TG oaldteg & nAteAato
yla Ta tmyavitd edéopata.

O xatavaletrg dev £xet vIIoXPE®OL) Va DANpaoet eav dev Adafet To Voo
MTapaoTatiko ototyeio (amodeidn 1) TpoAoy10)

Ayopavonikog Yrenovog: Toaipidng Iyvatiog

Prices include all applicable taxes. Items marked with an asterisk (*) are frozen
products. Our Chef uses olive oil for salads and sunflower oil for fried dishes.

Consumer is not obliged to pay if the notice of payment has not been received
(receipt - invoice).

Market Inspector: Tsairidis Ignatios



