oyster bar and grill

Menu




RAW SHELLFISH | MA O3TPAKOAEPMA

CLAMS | I'YAAIZTEPEZ (SEASONAL)

Also known as the “steamer clam.” Found just below the surface of tidal flats.
Similar in shape to the heart cockle, but their shells are thinner and more flattened.

250gr €14.00 | 500gr €26.00

COCKLES | KYAQNIA (SEASONAL)

Oval shells with heart-shaped cross section. Prominent ribs radiating from the hinge.
On mature cockles the ribs are smoother. Color varies from tan to dark browns. Found in
tidal flats near surface. Can live up to 16 years and reach 5.5 in (14 cm) in size.

250gr €14.00 | 500gr €26.00

RAZOR CLAMS | NETPOZQAHNEX (SEASONAL)

Razor clams are narrow, elongate clams named because their long, convex shape resembles
an old-fashioned barber’s straight-edged razor. The shell tends to be glossy with a purple
region near the curving edge. The cream-colored muscular foot protrudes approximately

5 inches from the shell when extended.

500gr €20.00

WHELKS (SEASONAL)

Sea whelks with their spiral shells and firm, slightly chewy texture, are marine gastropod
mollusks known for their savoury taste. Often enjoyed in culinary contexts, their flavor profile
is distinctive and appreciated by seafood enthusiasts.

6 PCS €14.00




PUESTA COMBOS

RAW OYSTER COMBO 11 pieces/11 koppdtia €45.00

RAW AND COLD MEDLEY €47.00

4 oysters, 4 prawns &%, salmon sashimi, 125gr cockles, 125gr clams, whelks.
4 otpeldla, 4 yapideg &, coAopog sashimi, 125yp kudwvia, 125yp yuoAloTepE,
whelks.

MARE NOSTRUM €170.00

11 Oysters , 125gr cockles, 125gr clams. Whole Steamed Lobster, with butter garlic
Sauce 6 prawns &%, Mussels in Lemon Garlic Sauce, Sautée Vongole, whelks.

11 otpeldia, 125yp kLWL, 125yp YUOAOTEPESG, OAOKANPOC OO TAKOG OXVIOTOG
UE OGATOO BOUTUPOU TKOPSOU, 6 YAPLOEG &=L, LUSL 08 APOVL Kat oKOPSO,
BovkoAe owte, whelks.

PUESTA ULTIMATUM €270.00

A MARE NOSTRUM, 2 king crab legs and 50gr salmon roe.
To MARE NOSTRUM, padi pe Suo odta faatAtkov kafoupa kot 50yp,
VYA COAOUOU.

SUPREME SEAFOOD FEAST €250.00

Whole au gratin lobster, 2 alaska king crab legs, clams, cockles, mussels, vongole,
prawns &%, corn and rice.

OAOKANPOC QOTOKOG au gratin, 2 oS PACIALKOV KAV, YUOAIOTEPEC,
KLSWVLA, PUSLA, BOVKOAE, YOpIOEG didb’, KOAQUTIOKL Kot pULL.
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SALADS | sAAATES

PUESTA SALAD

Pomegranate, goat cheese, pine nuts, cherry tomatoes, vinaigrette.
POSL, kaTolkiolo Tupl, TWVOALR, VTOUOTIVIY, BLVEYKPET.
Add chicken | MpocBéote koTOTTOLAO

GREEK SALAD

Tomatoes, capers, olives, onions, cucumbers, feta cheese, oregano
NTOUKTEC, AYYOUPAKL, KATIOPN, EALEC, KDEUULOL, (PETAQ, plyavn.

SALMON SASHIMI SALAD =5

Pickled ginger, wakame and teriyaki dressing
Quocg oohopog, Turepoplla, oaAtoa teriyaki kot wakame.

BHUDDA BOWL ¥

Quinoa, avocado, sautée carrots, red cabbage, broccoli, edamame beans,
dry figs, peanut butter dressing.

Koo, aBokvTo, owTe KapOTa, KOKKIVO AAXOVO, UTIPOKOAL, (POCOALX
edamame, oUko TIOTO Kot dressing amod PUOTIKOBOVTUPO

BEETROOT SALAD @

Rockolo, beetroot, dry figs, pine nuts, olive oil and balsamic dressing.

€13.00

€6.00

€13.00

€17.00

€16.00

€12.00

Poka, TtavTlapl, ATTOENPAUEVO OUKQ, TIVOALY, EAXIOACSO, COATOO BOATHULKOU.

SPICY TUNA POKE BOWL

Quinoa, tuna, edamame beans, avocado, salad leaves, chilli pepper.
Kwoa, Tovog, @acoAa edamame, aOKAVTO, TIPACIVN COAXTA, TUTIEPL TOIAL

DIPS
HOMEMADE TARAMOSALATA €5.00

Cod roe, olive ail, olive.
AuyoTtdpaxo, EAOAaSO, EALL

HOMEMADE HUMMUS €5.00

Chickpeas, garlic, tahini, olive oil, paprika.
PeBuBLa, okOpdo, Ty vy, EAXOASO, TIATIPIKAL.

MARINATED OLIVES €5.00

Garlic, olive oil, oregano, lemon.
JKkOPS&O, eAatdOAadO, plyavn, AEUOVL.

€18.00

=
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COLD APPETIZERS | KPYA OPEKTIKA

BURRATA

Pesto, cherry tomatoes, balsamic glaze.
Me€oTo, VIOPATIVIY, YAXTO BOACALKOL.

SALMON SASHIMI

Wasabi paste, soy sauce, wakame, pickled ginger, cucumber.
Qubg 0OAWNOC, TAATOO SOy, wakame, TiTepOPLLX KAt otyyoUpL.

SEA URCHIN

Sea urchin, olive all, olives, vinegar, parsley, spring onion.
AXWVOC, EAXLOAOSO, EALEC, UL, HOIVTOVO, KPEUUOL.

TUNA TARTAR &

Onion, coriander, ponzu sauce, avocado and lemon.
TOVOC, KPEUULSL, KOALVSPOC, GAATOX pONnzu, ABOKAVTO, AEUOVL.

SALMON TARTAR

Avocado, spring onion, dill, olive oil, lemon juice, tabasco, micro greens,
crispy nest.

ABOKAVTO, (PPECKO KPEULVOAKL, dvnBO, EALOASO, Aspovy, tabasco,
micro greens, Tpayovn “@WALA".

SEABASS CARPACCIO

Olive oil, lemon, cherry tomatoes strips, kiwi, salt and pepper.
EAaoAaS0, Aepovl, Awpldeg amod vTopaTivia, akTviSlo, oAGTL Kot TUTTEPL.

RED SNAPPER CARPACCIO

Spring onion, fresh coriander, chilli threads, lemon and lime juice,
salt and pepper.

DPECKO KPEUMVOAKL, KOAOVSEPOC, TUTTEPLX TOLAL AEUOVL, AALY,
OAGTL KO TUTTEPL.

KINGFISH YELLOWTAIL CEVICHE

Shalott, fresh strawberries, yuzu, lemon juice, salt, pepper, fresh chilli.

KpepMUOAKLO, (PPETKEG PPAOVAEC, YUZU, AEUOVL, OAXTL, TUTIEPL, (PPECKO TOLAL

€10.00

€11.00

€20.00

€16.50

€16.50

€14.00

€18.00

€20.00



PERUVIAN CEVICHE

Seabream, shrimp &£, octopus, lime juice, onion, ginger, tabasco, peppers, fresh
coriander, fresh chilli, salt, pepper, fresh pink grapefruit.

Toumovpa, yopldeg &, okTamOdL, AGLY, KPEUUVSL, TiepOpL(Q, tabasco, Tiumepleg,
KOALaVSPOC, TOtAL OAGTL, TUTEPL, PpETko pink grapefruit.

SCALLOP CARPACCIO

Scalops finly cut cherry tomato, passion fruit seeds, spring onions, salt pepper,
fresh lemon juice.

XTevia, PIAOKOUUEVD VTOUOVTIVI, OTIOPOL aTto passion fruit, ppeako
KPEUMVOAKL, EAOAASO, OANTL, TIUTIEPL, (PPECKO AEUOVL.

GAVROS MARINATED

Rosemary, garlic, peppercorns, thyme, white wine, vinegar.
AevTtpoAiBavo, okopdo, Tumépt, Bupdpl, Asuko Kpaal, EVSL.

SMOKED EEL

Micro greens, olive oil, salt and pepper.
Micro greens, EAQLOASO, OAGTL KO TUTTEPL.

TARTAR OR CARPACCIO

OR CEVICHE OF THE CHEF
(CHANGES OCCASIONALLY)

Please refer to our staff.
AmtevbuvOeite oTO
TIPOCWTIKO O,

o3 &
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€16.00

€16.00

€8.00

€10.00




HOT APPETIZERS | zEzTA OPEKTIKA

CHEF’'S SOUP OF THE DAY

BRUSCHETTA

Tomatoes, garlic, parmesan, olive oil, basil and parsley.
NTOMAT, OKOPSO, TIOPUECAVD, EAAOASO, BACIAIKO Kol HOivTovO.

BAKED HALLOUMI 100% GOAT'S MILK PDO

Tomato marmalade.
MopueAdda VTOUATOC,

CAMEMBERT CHEESE

Panko bread crumbs and forest fruit jam.
dpuyavid Panko kot popUeAGST (ppoVTa TOu SACOUC,.

FOIE GRAS

Toast and raspberry sauce.
WWwUAKL Kol GOATOX GUEOUPWIV.

HAMACHI TATAKI

Ponzu sauce, lemon juice, orange, spring onion, toasted sesame seeds, fresh ginger.
Ponzu sauce, ASpOVL, TIOPTOKGAL, (PPECKO KPEUHUVSAKL, KAXBOUPSIOPEVO COVTAL,
TumnEPOPLloL.

ESCARGOT

Snails, garlic, butter, parsley, wine.
JoALyKapLa, okopdo, BoUTLPO, HAlVTAVO, KPAOL.

SEA ASPARAGUS @

Salicornia Halophyte, olive oil, ground pepper, lemon, cherry tomatoes.
AApupivia, EAXOAaSO, TITTEPL, AEUOVL, VTOHATIVLIAL

BAKED SCALLOPS

Panko bread, butter, garlic, ginger, lemon.
dpuyavia Panko, Boutupo, okopdo, Timepoplld, AEUOVL.

€6.00

€5.00

€7.00

€8.00

€12.00

€17.00

€12.00

€10.00

€16.50



€15.00

SAGANAKI PRAWNS (5 pcs) &£ @)

With ouzo, feta, garlic, oregano, onion, tomato herb sauce.
OUlo, PETa, oKOPSO, plyavn, KPEUMUSL KOl COATON VTOUATOG.
GRILLED CALAMARI €13.00
Calamari, olive oil, parsley, lemon.
€13.00

KoAoudipt, AaSOAELOVO, HaivTavO.

GRILL OCTOPUS

Octopus, olive oil, lemon, parsley.
OKTamodL, AASOAEUOVO, PIVTAVO.

ox &
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BAKED OYSTERS | ZTPEIAIA STON ®OYPNO

CHOICES OF RECIPE | EMIAOIH XYNTAIHZ

AEGEAN (spcs) €26.00

Crispy onions, parmesan, fresh chili and ouzo creamy sauce | Toaydva KpeppdLa,
Tiapueldva, TUTTEPLA TOLAL Kot GOATOX 0VLO.

MEDITERRANEAN (6pcs) €26.00

Parsley, lemon, onion, garlic, panko bread, parmesan cheese.
Maivtavog, Aepovy, Kpeppudy, okopdo, epuyavid kot Ttappeldva.

ROCKEFELLER (5pc:) €26.00

Creamy spinach and parmesan cheese | MopuelGva, OTIOVAKL KOl KPEUQL

SAUTEED SHELLFISH €21.00

Oyster, clams, cockles, prawns, mussels, vongole, lemon, olive oil, ginger,
garlic, white wine, onion, parsley.
JTPEldL, YUOAUOTEPEG, KUSWVLY, YOPISECG, LS, BOVKOAE, Aepdvy, A&, Timepoplla,
0KOpS0, AeLKO KPAOt, KPEUUVSL, HAVTAVO.

SAUTEED VONGOLE €21.00 & @ ©(©)

Vongole, lemon, olive oil, ginger, garlic, white wine, onion, parsley.
BOVKOAE, Aepovi, A&SL, Timepoplla, okOp&0, AEUKO KPAat, KPEUUUSL, HaivTavO.

S
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MUSSELS, CLAMS, COCKLES
MYAIA, TYAAYZTEPEZ, KYAQNIA

. SHELLFISH QUANTITY | NOZOTHTA OSTPAKOEIAQN |

FRESH MUSSELS | ®péoka pidia
250gr €11.00 | 500gr €19.00

FRESH CLAMS | COCKLES

Ppéoka KLOWVLIA KL YUOAVOTEPEG
250gr. €17.00 | 500gr €28.00

FROZEN MUSSELS | Kateyuypéva pudia ’}K‘
500gr €10.00

CHOICES OF RECIPE | EMIAOIH XYNTAIMHX ‘

WHITE WINE SAUCE

Fresh cream, thyme, wine, garlic, onion, parsley.
Kpgua yohaktog, Buudpl, kpaot, okopdo, KPEUUUSL, HailvTavo.

TOMATO HERB SAUCE

Tomato, wine, thyme, onion, garlic.
NTopdta, kKpaaot, Bupdpl, Kpeppwdl, akopdo.

LEMON GARLIC SAUCE

Lemon, olive oil, thyme, garlic, onion.
AeHOVL, ENOASO, Bupdpl, OKOPSO, KPEPUUSL.

SWEET CHILI FETA

Garlic, onion, white wine, fresh cream, thyme, sweet chili, feta cheese.
k0PSO, KPEUULSL, Kpaal, Kpepa YyaAakTog, Bupdpl, sweet chili, peta.

S

FROZEN



PEEL& EAT | ZE®AOYAISTE KAl ATTOAAYSTE

CRABS | KABOYPEs &£ @)

ALASKA KING CRAB (per 100gr)
PRAWNS | TAPIAES &£ @)

GRILLED (500gr)
With lemon and olive oil sauce. | 2tn ox&pa pe AaSOAEUOVO.

I i
—
FRESH FROZEN ON BOARD

M/P

€23.00




LOBSTERS 1 AxTAKO!

AMERICAN RED LOBSTER
OAOKANPOG KOKKLVOG 00TaKOG Apeptkng (Per 100gr).

EUROPEAN BLUE LOBSTER

OAOKANPOG UTtAE EupwTaikdG o TaKOG.

CHOICES OF RECIPE | EMIAOIH XYNTAITHZ

STEAMED: 4 prawns &%, garlic butter sauce, olive oil and lemon
AXNIXTOZ: 4 yopideg, AadoAépovo, adATtoa fouTVpou pe okopdo.

GRILLED: 4 prawns &, horseradish sauce, butter
IXAPAZX: 4 yapideg, odAtoa horseradish, Boutupo.

AU GRATIN: 4 prawns &, mustard, parmesan, fresh cream
4 yopideg, pouotdpda, mapueldva, KpEpa YAAAKTOG.

LOBSTER PASTA | ASTAKOMAKAPONAAA

Your lobster sauteed in our special creamy tomato sauce ouzo peppers, onion,
garlic, 4 prawns. Served in pasta bow! with linguini.

O Q0TOKOC 00C HE KPEUWSEN TOATON VIOUATAC, OKOPSO, KPEUULSL, 0VL0,
BoTava, TUTEPLEG, 4 Yopideg Kat pokapovia linguini.

AMERICAN RED LOBSTER

AUEPIKAVIKOG KOKKLVOG aaTakOG (ava 100gr).

EUROPEAN BLUE LOBSTER

EupwTmaikog pmAe aotakog (ava 100gr).

% ox &
—
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€14.00

(M/P)

€14.00

(M/P)



CLASSIC PASTAS | zymAPIKA

KING PRAWN* £ €19.00

Prawns, onion, garlic and tomato herb sauce.
fopideg, KPEUUVSL, OKOPSO Kol TAATOX VTOUATOC,

FRUTTI DI MARE* %@ (©® @ O ©) €19.00

Clams, mussels, calamari, onion, garlic, prawns and creamy wine sauce.
MUOAVOTEPEG, HUSLY, KOAQUAPL, KPEUULSL, OKOPSO, YOPISEC KOl GOATON KPAOLOU
UE KPEUX YOAAKTOG,

SEAFOOD RAVIOLI 7@ &) @) ) (O ©) €19.00

Ravioli stuffed with scallops and prawns, creamy tomato sauce with
peppers, onion, garlic, dill.

POBLOAL YEUOTA e XTEVIO KOl YOPIOEC, KPEPWOEG OOATON VTOUATAG
LLE TUTTEPLEC, KPEUULSL, OKOPSO Kol civnBo.

CHOICE OF PASTA | EMIAOTH AMO ZYMAPIKA

* LINGUINI
* PENNE
* ASK YOUR WAITER FOR GLUTEN-FREE PASTA

]
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TARRAGON SCALLOPS (5pcs)

Creamy wine sauce, orzo pasta, onion, garlic taragon, prawn.
Kpepwdeg oGATOO KPOOLOU, KPLBXPGKL, OKOPSO, KPEUULSL,
E0TPAYKOV, yopida.

SHELLFISH*

Mussels, clams, cockles, garlic, onion, lemon juice,parsley.
MUSL, YUOAVOTEPEC, KLOWVLY, TKOPSO, KPEUMUSL, AEUOVL, HOVTAVO.

LINGUINI ALLE VONGOLE

Onion, garlic, olive oil, lemon, parsley, chili flakes.
Kpepupvdy, okopdo, eEAXOAaS0, AePOVL, HaivTovO, UTToVKORo.

LINGUINI AGLIO E OLIO @

Onion, garlic, pine nuts, olive oil, lemon.
Kpeppidt, okopdo, TivoALa, EAXOAASO, AepOVL.

CHOICE OF PASTA | EMIAOTH AMO ZYMAPIKA

* LINGUINI
* PENNE
* ASK YOUR WAITER FOR GLUTEN-FREE PASTA i\

€29.00

€23.00

€23.00

€12.00




SEAFOOD DISHES | 0AAAZINA

GRILLED SEAFOOD PLATTER (2 Persons) (&) @ @& ©) €55.00

Prawns &%, octopus &%, salmon, swordfish *?K* Whole Calamari i%‘ Seabream,
scallops, chips.

fopldeg, okTaTOSL, TOAOUOC, ELPLaG, OAOKANPO KOAXUAPL, TOITOVPQ, XTEVLQ,
TIATATEG TNYQVNTEC.

SEAFOOD PAELLA PUESTA STYLE %@ @ & (©) €23.00

Clams, mussels, prawns, calamari, rice, tomato herb sauce, tumeric
and cajun spice.

MoALOTEPEG, HUOLY, YaPIdEC KOAQUAPL, PULL, OOATOO VIOUATAG,
KOUPKOUUA Kol KalLoLV.

STUFFED CALAMARI @ & @ O © €18.00

Feta, prawns, basil, caper, tomato herb sauce, olives, fava beans puree.
DeTa, Yopldeg, PATIAKOG, KATIOPN, OOATOX VTOUATOG, EALEG KOl Ao

OCTOPUS TENTACLES OVEN GRILLED &% (&) @ ®) (D) €24.00

Fava beans puree, capers, gherkins, olive oil and lemon.
D&Ba, kAP, AyYYoLPAKL ToVPSt, AaSOAEUOVO.

GARLIC PRAWNS &5 @ ©)(©) (@) €22.00

Served with rice, white wine, butter, garlic, lemon, parsley.
PUCL, kpaot, BouTupo, oKOPSO, AEUOVL, HIVTOVO.

i
A
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WHOLE SEABASS 400gr

House seasoning, olive oil, lemon, parsley, sea asparagus.
MTtox Pk, AaSOAEUOVO, HOIVTOVO, OARLPIVLIAL.

FRESH SALMON FILLET

Cauliflower puree, grilled vegetable, dill creamy sauce or house
teriyaki sauce.

Moupe KOLVOUTLSL, AXXAVIKA OTN OXAPQ, KPEUWEEC CAATOA AvIBOL
) oGAtoa teriyaki.

CRISPY SKIN SEABREAM FILLET

Cauliflower puree, grilled vegetable, mediterranean dressing.
Moupg KoLVOUTISL, AXXAVIK& 0T OXAPQ, UECOYELOKH OXATOOL

RED SNAPPER FILLET

Sea asparagus, mediterranean dressing.
AApLPIVLIO, KOl KPEUWOEC, LETOYELOKT) OOATOQL

DOVER SOLE PICCATA

Lemon, spring onion, wine, flour, capers, served with puree potato, vegetables.

AEUOVL, PPETKO KPEPMUVOAKL, KPOOL, KATIOPN, TIOUPE TIAXTATOG KO ACX VLKA

MEDITERRANEAN FISH OF THE DAY
MEZOTEIAKO WAPI HMEPAX (M/P)

Please refer to our staff
ATtevBLVOEITE OTO TTPOCWTILKO PG

% ox &
—
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€20.00

€25.00

€21.00

€25.00

€29.00



MEATS & POULTRY | KPEATIKA & MOYAEPIKA

IBERICO PORK LOIN CHOP

Served with chips, vegetable and side oyster mushroom sauce.
Xolpwa pumptloAdkia IBnplag, TaTaTeg TNyovNTES, AXXAVIKE, OOATOO
HOVLITOPLWV.

DUCK LEGS CONFIT % (&)

Mashed potatoes, vegetables, forest fruit sauce.
Movpe TATATOC, AXXAVIKY, COATO PPOUTA TOU SACOUC.

GRILLED CHICKEN FILLET

Chips, grilled vegetables.
MoTdTeg TNYQVNTES, WNTX AXXOVIKAL

USDA RIB-EYE ON THE BONE 500gr
(CREEKSTONE FARM)

Grilled vegetables, chips and mustard.
MoTATEG TNYAVNTESG, AXXAVIKE, KL LOVOTAPSAL

€25.00

€24.00

€14.00

€51.00

SIDE DISHES
FAVA BEANS PUREE €4.00  SIDE SALAD
CHIPS €4.00  GRILLED VEGETABLES

MUSHED POTATAOES €3.00 SIDE PASTA

€4.00
€5.00
€4.00

KIDS MENU

CHEESEBURGER WITH CHIPS
CHICKEN GOUJONS WITH CHIPS

SEABREAM FILLET WITH CHIPS

PENNE OR LINGUINI PASTA WITH TOMATO
OR WHITE CREAMY SAUCE

€9.00
€8.00
€9.00

€7.00

o+
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SNACKS - Served until 5 pm

HALLOUMI & BACON SANDWICH €8.00

White Bread roll with halloumi, bacon and tomato. Served with fries.
NeLKO PPOVTLOAAKL HE XOAOUUL, UTTEIKOV KOL VTOUATOL.
JepPlpeTal e MATATEG TNYAVNTEC

CHICKEN CAESAR WRAP €11.00
Wrap with chicken breast, caesar dressing and lettuce

Served with fries.

Wrap pe 0TB0o¢ KOTOTIOUAOL, OAATOX Caesar KOl aPOUAL

JepPlpeTal e TATATEC TNYAVNTEC.

TUNA BURGER €12.00

Onion, garlic, parsley, tomato. Served with fries.
Kpgppddt, okopdo, paivtovog, VIoUATa. ZepBIPETAL e TIATATEG TNYAVNTEG.



DESSERTS 1 Eniaoprnia

HOMEMADE PANACOTA
CHOCOLATE SOUFLE WITH VANILLA ICE CREAM
HOMEMADE TIRAMISU

FERRERO ROCHE CHEESCAKE
ORANGE PIE WITH MASTIC ICE CREAM

ICE CREAMS
Vanilla, Chocolate, Strawberry, Mastiha

PUMPKIN SEED VANILLA ICE CREAM
CHAMPAGNE LIME SORPET

LEMON LIME SORBET

SEASONAL FRUIT PLATTER

DESSERT COCKTAILS

PINA CHOCOLATA

Botran 8 Anos, White Chocolate Syrup, Coconut Liquer, Pineapple Juice,

Fresh Cream.

LIMON BLISS
Limoncello, Licor 43, lemon juice, amaretto, cream.

CARIBBEAN BREW

El Diablo 12 years, Licor 43, mango purée, coconut liquer,

espresso shot.

€6.00

€6.00

€7.00

€7.00

€6.00

€2.00

€3.50

€5.00

€3.50

€18.00

€10.00

€10.00

€10.00



ALLERGEN INFORMATION
MAHPO®OPIES AAEPTIOTONQN

@ CELERY / ZEAINO

Celery stalks, leaves, seeds and roots. Commonly found in celery salt, salads, some meat
products, soups and stock cubes.

Mioxot, UM, oTtdpol Kat pideg oéAvou. BpiokeTal cuxva 0To oAGTL OEA VOV, 0E COAATEG,
O€ OPLOPEVA TIPOLOVTA KPEATOC, € COUTIEG KAl KUBOUG AXXAVIKWV.

CRUSTACEANS / OZTPAKOAEPMA

Crabs, lobsters, prawns, scampi and shrimp paste.
KaBoupia, aotakol, yopideg, yapideg okaumt kot téota amd yopideg.

MILK / FAAA

Major ingredient in butter, cheese, cream, milk powders and yoghurt. May also be found
in foods glazed with milk and in powdered soups and sauces.

Kuplwg ouoTtatikd Tou PouTVPOV, TOU TUPLOY, TNG KPEUAG YOAOKTOC, TWV OKOVWVY
YEAQKTOG Kat Tou ylopTioV. Mnopet emtiong va Bpebet kat og paynTtéd yAaoaplopeva

ME YOAQ, OOUTIEG OE HOPPH OKOVNG KOl OXATOEG.

FISH / WAPI

Found in some fish sauces, pizzas, relishes, salad, dressings, stock cubes and
Worcestershire sauce.

Bploketal og oplopéveg 0OATOEG Paplwy, TiiToeg, heledeg, 0GATOEG COAXTOG,
KUBouG Aaxavikwy kot oTnv odAtoa Worcestershire.

MUSTARD / MOYZTAPAA

Common mustard, mustard powder and seeds. May be found in breads, curries,
marinades, meat products, salad dressings, sauces and soups

Kown pouotapda, okovn kat otdpol HouoTapdag. Mmnopet va Bpebei og Ywpid,
KAPL, HAPVASEC, TIPOIOVTA KPEXTOG, OAATOEC GOAXTAG, OAATOEC KOl COUTIEG.

PEANUTS / ®IZTIKIA

Found in groundnut oil and peanut flour. Commonly used ingredients in biscuit cakes,
curries, desserts and sauces.

Bpilokovtal 0To apoxSEAaLo KL 0TO PUOTIKAAELPO. XPNOLUOTIOLOVVTAL CUXVA

WC OLUOTATLKO OF KELK UTILOKOTWVY, KAPLETILOOPTILA KOl CXATOEG,.

SESAME / ZOYZAMI

Commonly found in bread, breadsticks, hummus, sesame oil and tahini.it is often roasted
and used in salads.

Bploketal ouxvd oto Ywpi, oTa KPLTOIVIA, 0TOUG XOUHOUG, OTO GNOAEANLO KOl GTO T (VL.
Tuxvd kaBoupdileTal Kat XPNOLUOTIOLEITOL OTIG COANTEG,.

SOYA / ZOTIA

Found in edamame beans, miso paste, soya flour and tofu. May also be found in desserts,
ice cream, meat products, sauces and vegetarian products.

Bploketal oTa PATOALA EVTOPALE, OTNV TIAGTA MiSO, 0TO OAEUPL COYLAG KL OTO TOPOV.
Mrmopetl emtiong va Bpebel kat og €MISOPTILY, OTO TIAYWTO, OE TIPOIOVTA KPEATOG

KO XOPTOPAYLKA TIPOIOVTAL.



GLUTEN / TNOYTENH

Wheat, rye, barley and oats are often found on flour-based foods such as baking powders,
batter, breadcrumbs, cakes, couscous, some meat products, pasta, pastry, sauces, soups
and fried foods.

To outdpl, n olkon, To KPBAPL KaL N Bpwpn PplokovTal CUXVA O TPOPLUA TIOU €XOLVV WG
Baon To oAEVUPL OTIWG TO UTTELKIY TIAOUTEP, TO KOUPKOUTL, N TPLUUEVN PPUYOAVLY, T KELK,
TO KOUOKOUG, OPLOPEVA TIPOTOVTA KPEXTOG, QUHAPLIKE, YAUKIOPOTO, OXATOEG, GOUTIEG KOL
TNyavntd gaynta.

EGGS / AYTA

Offen found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, sauces,
pastries and foods brushed with egg wash.

Bpiokovtal ouxvd ota KELK, € OPLOPEVA TIPOIOVTO KPEATOG, OTNV HAYLOVELQ, OF OV,
oTa QUHAPLKY, OE TAPTECG, OBATOEG, YAUKIOHOATO KO OE TPOPLUA OAELUUEVD PE aYO.

LUPIN / AOYMNINOZ

Found in flour. Its seeds are used in some breads, pastries and pasta.
Bploketat oto aAéupl. Ot oTIOPOL TOU XPNOLUOTIOLOVVTAL OE OPLOPEVA €(6N YWHLOY,
YAUKLIOUATWY KOt CUHOPLKWV.

MOLLUSCS / MANAKIA

Mussels, land snails, squid and whelks. Commonly found in oyster sauce or as an ingredient
in fish stews.

MUSL, GOALYKAPLA, KOAXUAPL Kol KOXUALQL BpiokovTtal ouxva otn oOATox oTpElSLwV

1 WG OUOTATIKO O OTIPASO YapLwv.

TREE NUTS / KAPYAIA

Cashew nuts, almonds and hazelnuts. Commonly found in breads, biscuits, crackers,
desserts, nut powders, stir-fried dishes, ice cream, marzipan, nut oils and sauces.
DuOoTIKIA KACLOUG, OHUYSOAG Kall (POUVTOUKLA. Bpiokovtal cuxva oe YwLd, PUTILoKOTO,
KPAKEP, ETOOPTILY, TIOVSPEG ENPWV KOPTIWY, TNYOVNTA GAYNTEA, OTO TIAYWTO,

0& OQUUYSOAWTE, O€ EAALA ENPWV KOPTIWY KOl OXATOEG.

SULPHUR DIOXIDE / AIOZEIAIO TOY OEIOY

Often used in dried fruits such as raisins, apricots and prunes. May also be found in some
meat products, soft drinks, vegetables, wine and beer.

XpNOLHOTIOLEITAL CUXVA OTA ATIOENPAEVA PPOUTA OTIWG OL OTAPISEG, TO BEPIKOKA KL

Ta Sapdoknva. Mmopei emtiong va PpeBel og oplopéva TPoldVTa KPEXTOG, 0T AVAWPUKTIKE,
0T AGXOVIKA, OTO KPOAGL KL 0TNV UTTUPA.



e %
o O

Presta

oyster bar and grill

“Small and rich,
looking like little ears enfolded
in shells, and melting between

the palate and the tongue
like salted sweets”

GUY DE MAUPASSANT
French writer








