oyster bar ana grill

Menu




Salads

2ANATE2

Puesta Salad

Pomegranate, goat cheese, pine nuts, cherry tomatoes, vinaigrette.
PGS, katotkiolo Tupl, TivoALa, vtopativia, BLlveykpet.

Add chicken | NpooBéote KoTtdTTOUAO

Greek Salad
Tomatoes, capers, olives, onions, cucumbers, feta cheese, oregano
NTOMATECG, ayyoupdKl, KATIapn, EALEC, KPEUUUSL, deTa, plyavn.

Salmon Sashimi Salad =2 @)
Pickled ginger, wakame and teriyaki dressing
QuO¢ oohopog, TiepopLla, oaitoa teriyaki kat wakame.,

Bhudda Bowl )

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

Kwoa, aBokavto, owte KapoTa, KOKKLVO AAXAvo, ITIPOKOAL, dacolla
edamame, oUKo TIA0TO, Kapudla, dressing ano ¢uoTikoFoutupo.

Beetroot Salad ©

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

Poka, tavtdapl, amognpapeva ouka, Tivolla, EAalOAad0, caAtoa
BAACAULKOU.

Spicy Tuna Poke Bowl

Quinoa, tuna, edamame beans, avocado, carrot, salad leaves, chilli
pepper.

Kwoa, tovog, dacolla edamame, aBokavto, KapoTto, Tipaactvn
oaAdTaQ, TUWITEPL TOlAL.

Burrata
Pesto, cherry tomatoes, balsamic glaze.
Meoto, vtopativia, y\aoco BaAoapkou.

€16.00

€7.00

€16.00

€20.00

€19.00

€15.00

€21.00

€13.00



Cold Appetizers

KPYA OPEKTIKA

Tuna Tartar & @)
Onion, coriander, ponzu sauce, avocado and lemon, sesame.
TOVOC, KPEMUUSL, KOAavOPOC, 0AATOa ponzu, aBoKAvTo, AEOVL, OOUOAUL.

Salmon Tartar

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

ABOKAVTO, GPEOKO KPEHLOAKL, AvnBo, ehatohado, Aepovy, tabasco, micro
greens, tpayava Pwuakia.

Seabass Carpaccio
Olive oil, lemon, cherry tomatoes, kiwi, salt and pepper.
EAQLOAaS0, Aepovy, viopativia, akTvidlo, aAaTL Kat TIUTEPL.

Red Snapper Carpaccio

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

DPEOKO KPEUUUOAKL, KOALAVSPOC, TIITEPLA TOLAL AELOVL, AAL, GAATL KAl
TUTEPL.

Kingfish Yellowtail Ceviche

Shalott, fresh strawberries, yuzu, lemon juice, salt, pepper, fresh chilli.
Kpeppudakia, peokes GPAOUAES, yuzu, AeOVL, OAATL, TUITEPL, GPETKO
TO(AL

Peruvian Ceviche ) @)

Seabream, shrimp &%, octopus, lime juice, onion, ginger, tabasco,
peppers, fresh coriander, fresh chilli, salt, pepper, fresh pink grapefruit.
Toutoupa, yapldeg &%, oKTamody, AALy, KPEUUUSL, Tiepoplla, tabasco,
TWITEPLEC, KOALavOPOC, TOlAL, aAdTy, TUTEPL, Gpeoko pink grapefruit.

Gavros Marinated
Rosemary, garlic, peppercorns, thyme, white wine, vinegar.
AevtpoliBavo, okopdo, Tiep, Bupapl, Asuko kpaaot, EVSL.

€19.00

€19.00

€16.00

€18.00

€23.00

€16.00

€8.00



Smoked Eel €10.00
Micro greens, olive oil, salt and pepper.
Micro greens, ehatoAado, aAATL Kal TUTTEPL.

Salmon Sashimi €11.00
Wasabi paste, soy sauce, wakame, pickled ginger.
Quoc ooAwpog, odhtoa soy, wakame, TirepopLla.

Sea Urchin (Seasonal) €20.00
Sea urchin, olive oil, olives, vinegar, parsley, spring onion, toasted

bread.
AxWVOC, ENaLOAad0, eALEC, ELSL, palvtavo, KpeULSL, Tpayavo Pwul.

Seared blue fin tuna tataki (new) €18.00
Soy sauce, lime juice, lime zest, sesame, scallions
2 AAtoa ooyLag, YUHOC AAL, ELoUA AALL, 0OVOAUL, GPECKO KPEUHUSAKL

Dips

Homemade Taramosalata €7.00
Cod roe, olive oil, olive
Auyotapayo, ehatohado, eALA.

Homemade Hummus €6.00
Chickpeas, garlic, tahini, olive oil, paprika
PeBUBLa, okopbo, Tayivy, eEhaldhado, TTampLKa.

Marinated Olives €7.00
Garlic, olive oil, oregano, lemon
2 KOpbo, ehatohado, plyavn, Aepovt



Main Kitchen

Hot Appetizers

ZE>TA OPEKTIKA

Chef’s Soup of the Day (Seasonal) €6.00

Bruschetta €6.00
Tomatoes, garlic, olive oil, basil, parsley, butter.
Ntopdta, okopdo, ehatoAado, Bacthiko paivtavo, Boutupo.

Baked Halloumi (100% Goat’'s milk PDO) €9.00
Tomato marmalade.

Mapperada vtopdrac.

Camembert Cheese €9.00

Panko bread crumbs and forest fruit jam.
®puyavia Panko kat pappehada ppouta tou SAcoUC.

Foie Gras €16.00

Duck liver pate, sage, brandy, garlic, toast and raspberry sauce.
rate ano oUKWTL TTATILAC, GATKOUNAO, KOVLAK,O0KOPOO, PWHAKL Kal
OAATOQ OPEOUPWV.

Escargot €12.00

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

Sea Asparagus &) €11.00
Salicornia Halophyte, olive oil, ground pepper, lemon, cherry tomatoes.
ANpupivia, eAatohado, Tirepy, Aeuovy, vtopativia.

Baked Scallops €18.00

Panko bread, butter, garlic, ginger, lemon.
®puyavid Panko, Boutupo, okopdo, TUIEPOPLLA, AELLOVL.

Saganaki Prawns (5 pcs) &£ @) €16.00
With ouzo, feta, garlic, oregano, onion, tomato herb sauce.
Oulo, deta, okopdo, plyavn, KPEUUUSL Kal 0AATOA VTOUATAC.

Grilled Calamari €14.00
Calamari, olive oil, parsley, lemon.
Kahapapt, AadoAepovo, paivtavo.

Grilled Octopus €14.00
Octopus, olive oil, lemon, parsley, tomato, basil.
Oktamodt, AaSOAEUOVO, HaAVTavO, VTOUATA, BAcALKOC,.



Cooked Shellfish

MATFEIPEMENA O>TPAKOEIAH

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

Baked Rockefeller Oysters
Creamy spinach and parmesan cheese
Mappeldva, oTtavakl Kat Kpea.

Sautéed Shellfish

Qyster, clams, cockles, prawns, mussels, vongole, lemon, olive all,
ginger, garlic, white wine, onion, parsley.

2TPElSL, yuahuoTePEC, KUSWVLA, YapISeC, HUbLa, BOVKOAE, Aepov, AAdL,

TtepopLla, okopd0, AEUKO Kpaal, KPEUUSL, paivtavo.

Sautéed Vongole )@ © ©

Vongole, lemon, olive oil, ginger, garlic, white wine, onion, parsley.
BOVKOAE, Aepovy, AGSL, Timepoplla, okopd0, ASUKO Kpaal, KpEUUUSL,
Hatvtavo.

Alaska King Crab & @
Grilled Large Open Prawns (4 pcs) &

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

€28.00

€28.00

€24.00

€23.00

M/P

€24.00




Shellfish Quantity

MO2ZOTHTA OXTPAKOEIAON

Fresh Mussels 250gr €13.00
dpeoka pudla 500gr €21.00
Fresh Clams & Cockles 250gr €21.00
DPEOKEC YUANUOTEPEC Kal KuSwvila 500gr €36.00
Frozen Mussels €10.00

Katepuypeva pudla

Choices of Recipe
EMIAOTH XYNTAMHX

Creamy White Wine Sauce
Fresh cream, thyme, wine, garlic, onion, parsley.
Kpeua yaAaktog, Bupapl, kpaol, okopdo, KpEUUUSL, palvtavo.

Tomato Herb Sauce
Tomato, wine, thyme, onion, garlic.
Ntopudrta, kpaol, Bupdp, kpeppwdL, okopdo.

Lemon Garlic Sauce
Lemon, olive oil, thyme, garlic, onion.
AepOVL, ehatohado, Bupdapt, okopdo, KPELUUSL.

Sweet Chilli Feta
Garlic, onion, white wine, fresh cream, thyme, sweet chilli, feta cheese.
2KOPSO, KPEUMLSL, Kpaol, kKpgpa yalaktoc, Bupapy, sweet chili, deta



lL.obsters
A2 TAKOI

European Blue Lobster
OAOKANPOC PIAE EupwTIAlKOC A0TAKOC,

American Red Lobster
OAOKANPOC KOKKLVOG a0TAKOC ALEPLKNC (Per 100gr).

Choices of Recipe
ENIAOMH SYNTAMHX

Steamed:
4 prawns &, garlic butter sauce, olive oil and lemon
AXNIZTOZ: 4 yap(dec&L", A\adoAepovo, caAtoa Boutupou pe okopdo.

Grilled:
4 prawns &, horseradish sauce, butter
2XAPAZ: 4 yapldec &L, oaAtoa horseradish, Boutupo.

Au Gratin

4 prawns &%, mustard, parmesan, fresh cream
4 yapidec &L, pouotapda, 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 aotakog 0ag He KPEUWSN 0AATOA VIOHATAG, OKOPSO, KPEUHUSL, 0UL0,

Botava, Turepteg, 4 yvapideg kat paxkapovia linguini.

European Blue Lobster
OAOKANPOG PIAE EupwTIalkOG a0TAKOG,

American Red Lobster
OAOKANPOG KOKKWVOG a0TAKOG ApepLknG (Per 100gr).

M/P

€14.00

M/P

€14.00



Classic Pastas
ZYMAPIKA

King Prawn* # @& @ © ©
Prawns, onion, garlic and tomato herb sauce.
Fapideg, kpeppLdL, okOPSO KAl OAATOA VIOUATAC.

Frutti Di Mare* 3%

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

FuaALOTEPEC, LUOLA, KAAAUAPL, KPEUHUSL, okOpdOo, yapldec kat oGhktoa
KPAOLOU PE KPEUQA YAAQKTOC.

Seafood Ravioli 3%

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

PaBLOAL yepLOTA e XTevia Kat Yyaploeg, KpEPWHEC OAATOA VTOUATAC LE
TWITEPLEC, KPELMUSL, okOpdO Kal avnBo.

Tarragon Scallops

Creamy wine sauce, orzo pasta, onion, garlic taragon, prawn.
Kpepwdeg odAtoa kpaolov, KplBapdakt, okopdo, KPEUUUSL, EOTPAYKOVY,
yapida.

Linguini alle Vongole
Onion, garlic, olive oil, lemon, parsley, chili flakes.
KpeppUdy, okopdo, ehatohado, Aepovy, patvtavo, UToUKoBo.

Lemon Linguini Aglio e Olio & @
Onion, garlic, pine nuts, olive oil, lemon.
KpeUUSL, akOpbdo, TIVOALA, EAALOAASO, AEUOVL.

Calamarata (new)

Calamari, black olives,sundried tomatoes,ouzo, tomato sauce,
garlic, onion, feta.

Kahapapy, paupeg eNEC, ALAOTEC VToPATEC, oulo,
0GAToQ vtopdtag, okopdo, KpeULL, deta.

Choice of Pasta
EMIAOTH AMO ZYMAPIKA

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

€19.00

€19.00

€20.00

5pcs €32.00

€26.00

€12.00




Seafood
OANA2 INA

Seafood “Giouvetsi” %

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

MuUbLa, pudia, yapideg, kahapapt, 0plo, cdAtoa vtopdtag, KUpwo, ¢eta, oulo,
ehaloAado

Stuffed Calamari 3%

Feta, prawns, basil, caper, tomato herb sauce, olives, fava beans puree.
deta, yapldec, Baol\kog, kamapn, 0AAToa VTopAatag, eAEC kal dapa.

Grilled Octopus Tentacles £ () (®)
Fava beans puree, capers, gherkins, olive oil and lemon.
daBa, karapn, ayyoupakt Toupaol, AadoAEUoVO.

Garlic Prawns (5 pcs) & @)
Served with rice, white wine, butter, garlic, lemon, parsley.
PU{, kpaotl, Boutupo, okopdo, AEOVL, paivtavo.

€22.00

€19.00

€28.00

€29.00



Whole Seabass (400qr)
House seasoning, olive oil, lemon, parsley, sea asparagus.
MTmaxaptka, AadoAepovo, paivtavo, alpupivia.

Fresh Salmon Fillet

Cauliflower puree, grilled vegetable, dill creamy sauce or house teriyaki sauce.
Moup€ KouvouTtdL, Aayavikd otn oXapa, KPEUWSEEC odAtoa aviBou fn ocaAtoa
teriyaki.

Crispy Skin Seabream Fillet
Cauliflower puree, grilled vegetable, mediterranean dressing.
Moup€ KouvouTtidL, Aayavikd otn oXapa, LECOYELaK OAAToa.

Red Snapper Fillet ®
Sea asparagus, mediterranean dressing.
ANLLUPIVLG, KAl KPEUWOEEC, UECOVELAKT) OAATOQ.

Dover Sole Piccata
Lemon, spring onion, wine, flour, capers, served with puree potato, vegetables.
AEUOVL, PPEOKO KPEUUUEAKL, KPAO(, KATIAPN, TIOUPE TIATATAG KAl AQXAVLIKA.

Grooper Kakavia (new) @)
Potato, celery, carrot, fresh shelfish
Matata, oeAvo, KapoTo, GPECKA OOTPAKOELSN.

Mediterranean Fish of the Day
MEZOIEIAKO WAPT HMEPAS. (M/P)

Please refer to our staff
ATteuBuVBE(TeE 0TO TIPOCWTILKO Hag

€23.00

€25.00

€23.00

€25.00

€35.00

€38.00




Meats & Poultry

KPEATIKA & INMOYAEPIKA

Iberico Pork Loin Chop €25.00
Served with chips, vegetable and side oyster mushroom sauce.
Xotpwa prptlohakia IBnplag, matdteg Tnyavnteg, Aaxavikd, OAATOA UAVITAPLWV.

Duck Legs Confit €26.00
Mashed potatoes, vegetables, forest fruit sauce.
Moupe Tatdrag, Aaxavikd, oaAtoa ¢pouta Tou SAooUC.

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

USDA Ribeye on the Bone (Creekstone farm) €55.00

Grilled vegetables, chips and mustard.
Matateg tTnyavnTeg, Aaxavikd, kat Louotapda.

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 €11.00
Penne or Linguini Pasta with tomato €7.00

or white creamy sauce

Chocolate soufflé with vanilla ice cream €8.00



Coffees & Desserts

Homemade Desserts

> ITIKA EMNIAOPTIIA

Pavlova €9.00
Tiramisu €9.00
Ferrero Roche Basque Cheesecake €9.00
Basque Cheesecake €9.00
Orange Pie with mastic ice cream €9.00
Pumpkin seed vanilla ice cream €4.00
Champagne lime sorbet €6.00
Seasonal Fruit platter Small €12.00 / Large €19.00
Ice cream (Please refer to our staff) €2.50
Sorbet (Please refer to our staff) €4.00

Bitters Digestives Liqueurs

Fernet Branca €6.00
Jagermeister €6.00
Limoncello €6.00
Mastiha Liquer €6.00
Amaretto €6.00
Ginger Liquer €6.00

Dessert Wines by glass

Tsiakas, Commandaria, Cyprus €9.00
Royal Tokaji 5 Puttonyos, Hungary €18.00
Taylors Port LBV, Portugal €8.00



Tea Selection

Gunpowder Green Tea ( Zhejiang) €4.00
Bold, crisp and spicy with a smoky aroma

Black Tea ( English Breakfast) €4.00
Classic bold, malty breakfast blend.

Chamomile Tea €4.00
Soothing, fragrant, herbal aid.

Agra Tea €4.00
Vibrant, tropical, sweet-tart fruit infusion. Mango, Papaya, Pomegranate, Orange

Red Square €4.00
Tart, fruity cranberry-apple-anise infusion.

Ginger Passion Organic €4.00
Spicy ginger, liquorice, lemon-apple blend.

Blue Velvet Rose €4.00
Rose, Blue butterfly tea and lemongrass. Floral blue magic, citrusy calm.

Coffees

KADEAE2

Hot Cold

ZE>TOI KPYOI

Espresso €2.50 Frappe €2.50
Double Espresso €4.00 Freddo Espresso €4.00
Espresso Macchiato €2.80 Freddo Capuccino €4.00
Capuccino €4.00 Iced Latte €4.00
Cafe Latte €4.00 Iced Americano €4.00
Americano €4.00 Cold Chocolate €5.00
Instant Coffee (Nescafe) €3.50

Cyprus Coffee €2.00

Double Cyprus Coffee €3.50

Hot Chocolate €5.00



Allergen Information
NAHPO®OPIEZ AAEPTIOTONQON

Celery | 2EAINO
Crustaceans | O TPAKOAEPMA

Milk | TAAA

® 6 ®®

Fish | WAPI

Mustard | MOYZTAPAA

Peanuts | OI2TIKIA

Sesame | 2OY2AMI

Soya | 20Ol'TA

Gluten | TAOYTENH

Eggs | AYTA

Lupin | AOYMINOS

Molluscs | MAANAKIA

©® ® 0 6® e O e

Tree Nuts | KAPYAIA

@&

Sulphur Dioxide | AIO=EIAIO TOY OEIOY





