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Fresh Salads:
Fresh Green salad 300gr. 4,90Iv.
lettuce, cucumbers, fresh green pepper,
avocado, green onion, celery and milk salad dressing
GREEK SALAD 350gr. 5,40lv.
tomatoes, cucumbers, onion, fresh green pepper,
lettuce, olives, marinated Feta cheese and salad dressing
(oregano and balsamic vinegar)
“Caprese™ SALAD 300gr. 6,90lv.
tomatoes, mozzarella and basil's dressing
Shopska Salad 350gr. 5,20Iv.
tomatoes, cucumbers, pepper,
onion, white cheese, parsley
“Dzadziki, greek Tarator” 250gr.  5,40lv.
cucumbers, yoghurt, garlic, mint
and served with brusketa
CAESAR'S SALAD 350gr. 7.90lv.

lettuce, cherry tomatoes chicken fillet, bacon,
garlic's croutons, parmiggiano and salad dressing from anchovy fish

“"Roca" SALAD 300gr. 8,90lv.
rucola, salmon, avocado, tomato, capers and
salad lime dressing

_"CALABRIA" Salad
lettuce, avocado, fomato, rucola, dried tomatoes,
,capers, parmegiano, and basil's cooking oil

300gr.  7,90lv.

“Piemonte” Salad

aizberg, lettuce, onion, proshuto's crisps, cherry
tomatoesand salad dressing (olive oil and balsamic vinegar),
served with bruscetti _ Pp =
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300gr.  8,90lv.
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"Orange colour” Salad 250gr-.
carrots, apples, celery, almonds and honey's dressing

Salad of mussels 220gr.
mussels, rucola, celery, onion, fennel, parsley,

carrot, lemon and balsamic vinegar

CAPTAIN'S SALAD
cucumbers, fomatoes herring, crab, lettuce,
cabbage, corn, carrots, and mayonnaise dressing

Green Salad with Tuna Fish
tuna fish, lettuce, cucumbers, corn and salad
dressing (lemon and olive oil), served with bruscetti

“Lombardia” Salad 300gr.
rucola, red lettuce, cherry tomatoes, avocado,
Rockford cheese, cedar nuts and honey's dressing

350gr.

350gr.

Hot salad with SQUIDS 300gr.
squids, pepper, rucola, tomato, spearmint, basil,

onion, fennel, garlic and lemon fresh

SALAD "LA PIOVRA" 300gr.

marinated octopus, olives, rukola, lettuce,
sweet corn, capers, parmegiano red onion, carrots, celery,
orange, cherry tomatoes and spices

Soups:
Seasonal soup
FISH souP

Tarator
cold soup with yoghurt and fresh cucumbers
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5,60Iv.

5.90Iv.

6,90Iv.

7.90Iv.

8,90Iv.

9.90lv.

12,90Iv.

300ml
3,60lv.
3,60lv.
2,20Iv.
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Cold Starters: Hot Fish Starters:
Smoked TRout tartar 200gr. 7 90Iv. SA]_:LOR'S MEAT BALLS 250gr.  6,90v.
served with ship's biscuit and butter shrimps, hake, crab, pepper, mushrooms,
B S e ooal vegetable marrow, onion
T AVOCA - .

STURFED AVQCARS 5 il SQUIDS by GREEK recipe 250gr.  8,90Iv.

SALMON Karpacho 100gr.  12.90lv. with onion, cherry fomatoes and ouzo

Roll of Smoked SALMON 200gr. 9,90lv. SPINACH And TUNA FISH BALLS 250gr.  6,90lv.

with cheese and onion, served with ship's biscuit and butter BrusketA with salmon 250gr. 8.90lv.

MARINATED OCTOPUS 100gr.  22,90lv. tomato, olives, salmon, basil and onion

r Feta cheese, tomato, salami Chorizo, onion and hot pepper
Roe spread 150gr. 2,90lv.
] FOR THE NEXT PROPOSALS OF FISH HOT STARTERS THE

Red caviar 30gr. - 18,90lv. PRICE IS FOR 100GR., NOT FOR WHOLE DISH.

Caviar 30gr.  21,90lv. SQUIDS on your choice 100gr.  5,90lv.

Proshuto 100gr. 9 90lv. fried / in butter / ona grill
SHRIMPS IN WHITE WINE 100gr.  6,60lv.
Whole Lobster 100gr. 12,90lv.

FISH DELICACIES plate 300gr. 18,90Iv. KING SHRIMP 1PC. 12,90lv.

smoked salmon, smoked trout, smoked belted bonito, marinated in sweetly peppery sauce

herring, roe spread and ship's biscuit, lemons and served with wild and white rice

CHEESE PLate 200gr. 18,90Iv. ;

. Rockford, Brie, goat cheese, Emental Hot Starters:
SALAMI Plate 200gr.  15,90lv. BRUSKETS "Sirakuza” 160gr. ~ 5.90lv.

") Jerk, Ellena fillet, Soudjuk, Likanka tomatoes, parmesan, olives, garlic

| You can order separately BAKED GOAT CHEESE 150gr. ~ 6,90lv.

Each of these cold delicacy on a pineapple
£ SNAILS IN BUTTER /half dozen/ 200gr. 12 90lv.
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Whole Fish: Fillet Fish:
the price is for 100gr., no for whole fish the price is for 100gr., no for whole fish
TROUT 100gr.  3,60lv. Salmon (cutletS) 100gr-. 6,90lv.
-grilled -steamed
-fried -grilled
GILD-HEAD BREAM 100gr-. 4 90lv. Fried SHEAD-FISH (CUTLETS) 100gr. 4 10Iv.
-S‘féclllm;«d FRIED CARP (CUTLETS) 100gr.  3,90lv.
- grille
- baked on salt FRIED SHARK (FILLET) 100gr. 4,10lv.
____ BIG GILD-HEAD BREAM, Baked on salt 100gr. 7 90Iv. White Hake fillet 100gr. 4,10lv
il
Sea bass 100gr. 5,20lv. Turbot (CUTLETS) 100gr. 11,90Iv.
-steamed -grilled
-grilled -fried
“bakeggnT Sd1F Turbot (fillet) steamed 100gr.  19,90lv.
Big sea bass, Baked on salt 100gr.  8,20lv. With butter and capers
Garfish 100gr-. 6,90Iv. GRILLED OCTOPUS on your choice 100gr. 22,90Iv.
-fried o with sweetly peppery sauce
-grilled e with dressing of olive oil, lemon, oregano and onion
small-Sized fish Fish dishes:
The price is for 100gr., not for whole fish SHEAD-FISH STEAMED 250gr.  18,90lv.
with peaches and Rockford
FRIED “"POPCHETA" 100gr. 2,80lv. :
al Grilled salmon 250gr. 16 90Iviey
. FRIED SCAD 100gr-. 2,80Iv. with karpacho of zucchini and marinated sherry fomatoes
" “FRIED red mullet 100gr. 7.90lv. BAKED COD - FISH 200gr. 12,90lv.
with spinach crust
Chernokop 100gr.  3.60lv. Buccaneer chich 350gr.  20,90lv.
-grilled 2 fillet of salmon, octopus,

~Fried 2 _ B, <P fillet of white fish, green stuff



Vegetarian dishes:

Baked potato
with spinach and blue cheese

Broccoli with blue cheese

Grilled marinated vegetables
with dried tomatoes

Main Courses:
Grilled Chicken filleT

CHICKEN fillet “Puket”
served with vegetables and Thai flavourings

PORK bon Fillet

cheese and sauce of dark beer

PORK CAREES

Veal Steak

Veal peper Steak

served with wild rice and sweetly peppery sauce

fried and served with baked potatoes with Emental

served with mixed stewed vegetables and potatoes crisps

served with mashed potatoes and wild mushrooms
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320gr. 6,60Iv.
250gr. 6,90Iv.
250gr-. 6,90Iv.
250gr. 9,90lv.
300gr. 12,90lv.
300gr. 12,90lv.
300gr. 11,90Iv.
250gr. 28,90Iv.
250gr. 28,90Iv.

- served with stewed potatoes, onion and cherry tomatoes

ﬁh L
W) ) K
LW

A
7 95P

Garnish:

POTATOES
- fried
- stewed
- mashed
- baked with rosemarine and garlic

VEGETABLES
-steamed
- grilled
- stewed

Fresh vegetables
tomatoes and cucumbers

Rice

-white

-wild

-lemon

Stewed carrots in butter

Stewed cauliflower in butter

Stewed broccoli in butter

Desserts:

TO chOOSE A dessert ask your waiter
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200gr.
200gr.
180gr-.

200gr.

200gr.
200gr.
200gr.

200gr.

150gr-.
150gr-.
150gr-.

200gr.
200gr.

250gr.

2,60lv.
4 90lv.
2,90Iv.

2,90Iv.
3,60lv.
3,60Iv.




