oyster bar and grill

Menu




Raw Shellfish

OMA O2TPAKOAEPMA

Clams | TuaAwotepég (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.

Cockles | Kudwvia (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.

Razor Clams | NetpoowAiveg (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.

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.

250gr €17.00
500gr €28.00

250gr €17.00
500gr €28.00

250gr €20.00

6pcs €14.00



Puesta Combos

Raw Oyster Combo T1pcs €47.00

Raw & Cold Medley ) @) ) €49.00
4 oysters, 4 prawns &, salmon sashimi, 125gr cockles, 125gr clams,

whelks. 4 otpe(dla, 4 yapideq&E, whelks, cohouog sashimi, 125yp

Kudwvla, 125yp yvaliotepeg, whelks.

Mare Nostrum €170.00
11 Qysters, 125gr cockles, 125gr clams. Whole Steamed Lobster, with

butter garlic sauce, 6 prawns &=, Mussels in Lemon Garlic Sauce, Sautée

Vongole, whelks.

11 otpeldia, 125yp kudwvia, 125yp YyuaAloTepeg, OAOKANPOC A0TAKOG

AXVLOTOG e 0AATOO BOUTUPOU OKOPSOU, 6 YAPLOECEE, LUSLA O AEUOVL

Kal okopdo, BovkoAe owrte, whelks

Puesta Ultimatum €270.00
A Mare Nostrum, 2 king crab legs and 50gr salmon roe.

To Mare Nostrum, padl pe duo Tiodla BaotAtkou kaBoupa kat 50yp, avya

OOAOLLOU.

Supreme Seafood Feast €250.00
Whole au gratin lobster, 2 alaska king crab legs, clams, cockles, mussels,

vongole, prawns &=, corn and rice.

OAOKANPOG a0TaKOG au gratin, 2 TtodLa PAactAtkol KaBoupa, YUAAOTEPEC,

KUSWVLA, HUSLA, BOVKOAE, yaplOeC&E, KAAQUTIOKL Kal pudL.




Salads

2ANATE2

Puesta Salad

Pomegranate, goat cheese, pine nuts, cherry tomatoes, vinaigrette.

POSL, katolkiolo tupl, TivoALa, vopativia, BLveykpet.
Add chicken | MpocBgate kKoTOTIOUAO

Greek Salad
Tomatoes, capers, olives, onions, cucumbers, feta cheese, oregano
NTOHATEG, QyYOUPAKL, KATIAPN, EALEG, KPDEUHUSL, deta, plyavn.

Salmon Sashimi Salad &£ @)
Pickled ginger, wakame and teriyaki dressing
QuOC 0oAopOC, TUEPOPLLa, oaAToa teriyaki kat wakame.,

Bhudda Bowl )

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

Kwoa, afokavto, owte KapoTa, KOKKLVO AAYavo, TTPOKOAL, Gacolla
edamame, oUKO TIAOTO, ENPOUC KapTouc, dressing armo
buoTikoBouTupo.

Beetroot Salad @)

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

Poka, mavtdapl, amognpapeva ouka, Tivolla, EAatoAado, caAtoa
BaAodpuikou.

Spicy Tuna Poke Bowl
Quinoa, tuna, edamame beans, avocado, salad leaves, chilli pepper.

Kwoa, tovog, pacolla edamame, aokavto, mpdaotlvn oaAata,
TWItEPL TolAL.

Burrata
Pesto, cherry tomatoes, balsamic glaze.
Meoto, vtopativia, y\aoo BaAoGpikou.

€15.00

€6.00

€15.00

€19.00

€18.00

€14.00

€20.00

€12.00



Cold Appetizers

KPYA OPEKTIKA

Campero Rosso Tartar &) ©® @ &)

Green apple, celery, spring onion, ginger, chilli, salt, pepper, olive oll,
lemon sauce, bread.

Mpdowvo uNAo, oEAepU, PEOTKO KPEUUUSAKL, TIepopLla, TOlAL aAaTy,
TUITEPL, EAALOAAS0, Kal odAtoa Aepovioy, Pwpdl.

Blue Fin Tuna Carpaccio

Olive oil, salt, pepper, lime, rockolo, dry figs, capers, parmesan, micro
greens.

EAaLOAab0, aAaty, Timepy, AALy, pOKOAO, amognpapeva ouka, Kamapn,
nappeldva, micro greens.

Tuna Tartar &% &)

Onion, coriander, ponzu sauce, avocado and lemon, sesame.

TOvog, KPEUUSL, KOALAVOPOC, OAATOQ poNzu, ABOKAVTO, AEOVL, COUCAUL.

Salmon Tartar

Avocado, spring onion, dill, olive oil, lemon juice, tabasco, micro greens,
toasted bread.

ABOKAVTO, GPECKO KPEUUSAKL, avnBo, ehatohado, Aepovy, tabasco, micro
greens, tpayava Pwpakia.

Seabass Carpaccio
Olive oil, lemon, cherry tomatoes, kiwi, salt and pepper.
EAaLOAab0, Aepovy, vtopativia, aktvidlo, ahdtL Kal TIepL.

Red Snapper Carpaccio

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

DPPEOKO KPEUHUSAKL, KOALAVSPOC, TIEPLA TOLAL AELLOVL, AALL, AATL KAl
TITEPL.

Kingfish Yellowtail Ceviche

Shalott, fresh strawberries, yuzu, lemon juice, salt, pepper, fresh chilli.
Kpeppudakia, ¢peokec GPAOUAEC, yuzu, AeOVL, QAATL, TILTEPL, GPETKO
TolAL

€21.00

€23.00

€18.00

€18.00

€16.00

€18.00

€23.00



Peruvian Ceviche

Seabream, shrimp &%, octopus, lime juice, onion, ginger, tabasco,
peppers, fresh coriander, fresh chilli, salt, pepper, fresh pink grapefruit.
Toumoupa, yapldeg &L, oKTaTod, AdLy, KPEUUUSL, TiepopLla, tabasco,
TWITEPLEC, KOALAVEPOC, TOo(AL, aAdty, Turep, dpeoko pink grapefruit.

Gavros Marinated
Rosemary, garlic, peppercorns, thyme, white wine, vinegar.
AevtpoliBavo, okopdo, TIEPL, BupapL, AeUKO Kpaat, EVSL.

Smoked Eel
Micro greens, olive oil, salt and pepper.
Micro greens, EAALOANCSE@@TL KAL TILTEPL.

Salmon Sashimi
Wasabi paste, soy sauce, wakame, pickled ginger.
Quog cohwpog, oGAtoa soy, wakame, TiepopLa.

Sea Urchin (Seasonal)

Sea urchin, olive oil, olives, vinegar, parsley, spring onion, toasted
bread.

AXLVOC, EAALOAASO, ENLEC, EUSL, palvTavo, KpeLSL, Tpayavo Pwl.

Dips

Homemade Taramosalata
Cod roe, olive oil, olive
Auyotapaxo, eAaltohado, eAa.

Homemade Hummus
Chickpeas, garlic, tahini, olive oil, paprika
PeBuBLa, okopdo, tay vy, eAaldAado, TIATPLKA.

Marinated Olives
Garlic, olive oil, oregano, lemon
2 K0P, eAaloAado, plyavn, Aepovt

€16.00

€8.00

€10.00

€11.00

€20.00

€7.00

€6.00

€7.00



Hot Appetizers

/ZE>TA OPEKTIKA

Chef’s Soup of the Day

Bruschetta
Tomatoes, garlic, olive oil, basil, parsley, butter.
Ntopdra, okopdo, ehatvhado, BactAiko paivtavo, Boutupo.

Baked Halloumi (100% Goat's milk PDO)
Tomato marmalade.
MappeAada vropdarag.

Camembert Cheese
Panko bread crumbs and forest fruit jam.
®puyavid Panko kat pappehada ppouta tou SAcoUC.

Foie Gras

Toast and raspberry sauce.
WwuaKL kal 0GAToa OEOUPWV.

Escargot

Snails, garlic, butter, parsley, wine.
2 alykapla, okopdo, Boutupo, paivtavo, kpaat.

Sea Asparagus &)

Main Kitchen

€6.00

€5.00
€8.00
€9.00
€12.00

€12.00

€10.00

Salicornia Halophyte, olive oil, ground pepper, lemon, cherry tomatoes.

ANpLUpivia, EAatohado, TIEPL, AEUOVL, vTopativia.

Baked Scallops

Panko bread, butter, garlic, ginger, lemon.
®puyavid Panko, Boutupo, okopdo, TUIEPOPLLQ, AEOVL.

Saganaki Prawns (5 pcs) 22 @)
With ouzo, feta, garlic, oregano, onion, tomato herb sauce.
Oulo, deta, okopdo, plyavn, KPeUPUSL Kal 0GAToa VIOPATAC,.

Grilled Calamari
Calamari, olive oil, parsley, lemon.
Kahapdapt, AadSoAepovo, paivtavo.

Grilled Octopus
Octopus, olive oil, lemon, parsley.
OkTamody, AadoAEUOVO, paivtavo.

€18.00

€15.00

€13.00

€13.00



Cooked Shellfish

MATFEIPEMENA O2TPAKOEIAH

Baked Mediterranean Oysters
Parsley, lemon, onion, garlic, panko bread, parmesan cheese.
Maivtavog, Aepovy, KpeppudL, okopdo, dpuyavid kal tappelava.

Baked Rockefeller Oysters
Creamy spinach and parmesan cheese
Mappeldva, oTtavakl Kal Kpepa.

Sautéed Shellfish )@ © ©)
Qyster, clams, cockles, prawns, mussels, vongole, lemon, olive oll,
ginger, garlic, white wine, onion, parsley.

2TPElSL, yuaAuOTEPEC, KLSWVLA, YaPISEC, HUSLA, BOVKOAE, AoV, AASL,

TtepopLla, okopd0, AEUKO Kpaal, KpEUUUSL, patvtavo.

Sautéed Vongole O @ © ©)

Vongole, lemon, olive oil, ginger, garlic, white wine, onion, parsley.
BOVKOAE, Aepov, AadL, Timepoplla, okopdo, AEUKO Kpaai, KpEUUUEL,
patvtavo.

Alaska King Crab &= @
Grilled Large Open Prawns & @

With lemon and olive oil sauce.
2Tn oxdapa pe AadoAEpOVO.

€27.00

€27.00

€23.00

€23.00

M/P

€24.00




Shellfish Quantity
MOZOTHTA OZTPAKOEIAQON

Fresh Mussels
®peoka pudla

Fresh Clams & Cockles
DPPEOKEC YUAAUOTEPEC Kal KUSWVLA

Frozen Mussels
Katepuypeva pudla

Choices of Recipe
EMIAOTH XYNTAMHX

Creamy White Wine Sauce
Fresh cream, thyme, wine, garlic, onion, parsley.
Kpgua yahaktog, Buuapt, kpaol, okopdo, KpEUUUSL, Paivtavo.

Tomato Herb Sauce
Tomato, wine, thyme, onion, garlic.
Ntopdra, kpaol, Bupdapt, kpeppLdL, okopdo.

Lemon Garlic Sauce
Lemon, olive oil, thyme, garlic, onion.
AEpOVL, ehatohado, Bupapt, okopdo, KPEPUUSL.

Sweet Chilli Feta
Garlic, onion, white wine, fresh cream, thyme, sweet chilli, feta cheese.
2 K0P, KPEUMLSL, Kpaal, Kpeua yaraktog, Buuapt, sweet chili, peta

250gr €11.00
500gr €19.00

250gr €19.00
500gr €30.00

€10.00



lL.obsters
A2 TAKOI

European Blue Lobster
OAOKANPOC prAe EupwTalkog aoTtakoc.

American Red Lobster @)
OAOKANPOC KOKKLVOC a0TaKOC AEpLKNC (Per 100gr).

Choices of Recipe
EMIAOTH XYNTAMHX

Steamed:
4 prawns &%, garlic butter sauce, olive oil and lemon
AXNIZTOZ: 4 yapidec&L’, A\aSoAepovo, caAtoa Boutupou pe okopdo.

Grilled:
4 prawns &%, horseradish sauce, butter
IXAPAZ: 4 yapidec &L, oaltoa horseradish, Boutupo.

Au Gratin
4 prawns &, mustard, parmesan, fresh cream
4 yaplbeq &L, Louatapda, Tapuelava, KpePa YAAAKTOC,

L.obster Pasta
A2 TAKOMAKAPONAAA

Your lobster sauteed in our special creamy tomato sauce ouzo peppers,

onion, garlic, 4 prawns. Served in pasta bowl! with linguini.

O aoTtakog 0ag PE KPEUWSN 0GAToa VTopAatag, oKopdo, KpEUUUSL, oulo,

Botava, Tumeptec, 4 yapldeg kal pakapovia linguini.

European Blue Lobster
OAOKANPOC pIAe EupwTIAlKOC a0TAKOC.

American Red Lobster
OAOKANPOG KOKKLVOC a0TaKOC AEPLKNC (Per 100gr).

M/P

€14.00

M/P

€14.00



Classic Pastas
/YMAPIKA

King Prawn* % @
Prawns, onion, garlic and tomato herb sauce.
Fapidec, kpeppLSL, okOpSO KAl cAAToa VTopdtac.

Frutti Di Mare* 3%

Clams, mussels, calamari, onion, garlic, prawns and creamy wine sauce.

FuaALOTEPEC, LUSLA, KAAQHAPL, KPEUHUSL, okOpdO, yapidec kal oaAtoa
KPAOLOU JE KPEUQA YAAQKTOC.

Seafood Ravioli @

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

PaBLoAL yepLOTA e XTevia Kat Yapldeg, KpERWHEC OAATOA VTOUATAC |E
TUITEPLEC, KPELMUSL, okOpSO Kal avnBo.

Tarragon Scallops

Creamy wine sauce, orzo pasta, onion, garlic taragon, prawn.
Kpepwdeg odAtoa kpaolov, KpltBapdkl, okopdo, KPELHUSL, EGTPAYKOY,
yapida.

Linguini alle Vongole
Onion, garlic, olive oil, lemon, parsley, chili flakes.
Kpeppudt, okopdo, ehatohado, Aepovy, paivtavo, UmoukoBo.

Lemon Linguini Aglio e Olio &)
Onion, garlic, pine nuts, olive oil, lemon.
KpeUUSL, okOpbdo, TIVOALa, EAALOAASO, AEUOVL.

Choice of Pasta
EMIAOTH AMO ZYMAPIKA

*Linguini
*Penne
Ask your waiter for Gluten-free pasta

€19.00

€19.00

€19.00

S5pcs €29.00

€25.00

€12.00




Seafood
OANA> INA

Grilled Seafood Platter (2 Persons) & @) @ ©

Prawns &%, octopus &%, salmon, swordfish $, Calamari, Seabream,
scallops, chips.

rap(Sec&%, oktamosIEE , 0oAopoc, Eiblac 2, kKahapapL#, tomoupa, xTévia,
TIATATEC TNYAVNTEC.

Seafood “Giouvetsi” 5%

Clams, mussels, prawns, calamari, orzo, tomato herb sauce, cumin, fetta, ouzo,
olive oll

MUbLa, podLa, yapideg, kahapapt, 0plo, caAtoa vtopdtag, KUpwo, ¢eta, oulo,
ehaloAado

Stuffed Calamari %O ® @ O ©
Feta, prawns, basil, caper, tomato herb sauce, olives, fava beans puree.
deta, yapldeg, Baol\kog, kamapn, 0AAToa VTopatag, EAEC kal daBa.

Octopus Tentacles Over Grilled = O ® @)
Fava beans puree, capers, gherkins, olive oil and lemon.
®daBa, karapn, ayyoupakt Toupai, AadoAEpovo.

Garlic Prawns & @
Served with rice, white wine, butter, garlic, lemon, parsley.
PU{, kpaal, Boutupo, okopdo, AeovL, patvtavo.

€55.00

€22.00

€18.00

€26.00

€22.00



Whole Seabass (400qr)
House seasoning, olive oil, lemon, parsley, sea asparagus.
Mmiaxaptkd, AadoAEpOVO, paivtavo, aipupivia.

Fresh Salmon Fillet

Cauliflower puree, grilled vegetable, dill creamy sauce or house teriyaki sauce.
[Moupe KouvouTISL, AaXavika OTn oXapa, KPERWEEC odAtoa aviBou 1 cdAtoa
teriyaki.

Crispy Skin Seabream Fillet
Cauliflower puree, grilled vegetable, mediterranean dressing.
[Moupe KouvouTtSL, Aaxavika oTn oXapa, LECOYELQKA OAATOQ.

Red Snapper Fillet
Sea asparagus, mediterranean dressing.
ANULUPIVLG, KAl KPEUWEEC, UECOYELOKI) OAATOQ.

Dover Sole Piccata
Lemon, spring onion, wine, flour, capers, served with puree potato, vegetables.
AEUOVL, PPECKO KPEUMUEAKL, KPAG(, KATIapN, TIOUPE TIATATAC KAl AQXAVLKA.

Mediterranean Fish of the Day
MESOIEIAKO WAPI HMEPAS (M/P)

Please refer to our staff
ATteuBULVOE(TE OTO TIPOCWTILKO Hag

€22.00

€25.00

€22.00

€25.00

€33.00



Meats & Poultry

KPEATIKA & INMOYAEPIKA

Iberico Pork Loin Chop €25.00
Served with chips, vegetable and side oyster mushroom sauce.
Xotpwa prpllohdakia IBnplag, matateg tnyavnTeg, Aaxavikd, 0GATOA UAVITAPLWV.

Duck Legs Confit €26.00
Mashed potatoes, vegetables, forest fruit sauce.
Moupe Tatdracg, Aaxavikd, ocahtoa ¢pouta tou SAcouC.

Grilled Chicken Fillet €14.00
Chips, grilled vegetables.
Matateg tnyavnteg, Nt Aayxavika.

USDA Ribeye on the Bone (Creekstone farm) €55.00

Grilled vegetables, chips and mustard.
Matateg tnyavnTeg, AaXavikd, Kat pouotapda.

Side Dishes

Fava Beans Puree €4.00 Side Salad €4.00
Chips €4.00 Grilled Vegetables €5.00
Mushed Potatoes €4.00 Side Pasta €4.00

Kids Menu

Cheeseburger with chips €9.00
Chicken Goujions with chips €8.00
Seabream Fillet with chips €9.00
Penne or Linguini Pasta with tomato €7.00

or white creamy sauce

Chocolate soufflé with vanilla ice cream €8.00



Allergen Information
[AHPODOPIEZ AAEPTTOTONQN

Celery | 2EAINO
Crustaceans | O2XTPAKOAEPMA

Milk | TAAA

® 6 ®

Fish | WAPI

Mustard | MOY2TAPAA

Peanuts | P12 TIKIA

Sesame | >OY2AMI

Soya | 20Ol'TA

Gluten | TAOYTENH

Eggs | AYTA

Lupin | AOYMINOZ

Molluscs | MAANAKIA

©EP®O0®®® o6

Tree Nuts | KAPYAIA

@&

Sulphur Dioxide | AIO=ZEIAIO TOY OEIOY



