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CUSTOMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT — INVOICE).

In our salads and dishes we use virgin olive oil. For frying we use sunflower oil. Frozen products are marked with an asterisk (). . .
THE ESTABLISHMENT IS OBLIGED TO HAVE PRINTED FORMS AVAILABLE IN A SPECIAL LOCATION NEAR THE EXIT FOR THE REGISTRATION OF COMPLAINTS. seqasiae reSTO urd nT - COC TO | ar
THE CONSUMPTION OF ALCOHOLIC BEVERAGES IS PROHIBITED FOR INDIVIDUALS UNDER 17 YEARS OLD WHO ARE NOT ESCORTED BY PARENTS OR GUARDIANS (LAW 3730/2008 PRESIDENTIAL DECREE 350/2003).

Allergenic Ingredients: The store has a list of allergenic ingredients in our products. In case you are allergic to any ingredient in please let us know.

Prices are all inclusive of all taxes and duties. | Prices can change without prior notice.

Person responsible upon market inspection: Giannis Charalabous



Appetizers / Opextird

Raw Bar/ Qud

Fish Roe Mousse / Moug Tapaud

Greek Fava Spread /
MNapadootakn Oafa

Split peas, caramelized onions & crispy
capers

PeBiOla, kapapeAwpEva KPEUUUSLA , KATTAEN

Smoked Eggplant Salad /
Kamvioty MeAttlavocaldta

Diamond chili, radish, rice vinegar, mirin &
lime

Tot, pamavakt, &8t pulloy, uiplv , A

Bruschetta / Mnpouckéta

Cherry tomatoes, garlic & basil
Ntouativia, ok6pdo, BactAlkdg

Greek bottarga
Auyotdpayo

Bread & Kalamata olives / Wwul & EAléc Kalapwy

Fresh Oysters / ®péoka Itpsidla
Red Clams / luaAiotepeg

Sea Urchin Salad /
Axwvocaldta

Crispy bread, lemon zest & virgin olive oil

Tpayavo Ywut, Ebopa Aepoviol, mapBévo
g\atoAado

King Scallops Carpaccio /
Kapmédtolo BaotAtkou XTeviou

Diamond chili, radish, rice vinegar, mirin &
lime

Tol\, pamavakt, EdL pullov, piply, AaLu

Sea Bass Carpaccio /
Kapmatolo Aaupakt

Fresh chili, ginger, lime & grapefruit

Tot, tlivtlep, Ny, YKPEUTHPOUT

King Crab Tartare /
Taptdp Baci\ikou KaBouplou

Avocado, spicy mayo, red herring pearls,
truffle oil & smoked lime juice

ABokAvTo, TKAVTIKN paylovela, auyd
PEYKAG, TPOUPENALO, KATTVLOTOG XUMOG AdLU

Grilled King Scallops /
BaolAlka Xtévia Pntd

Served with aromatic herb butter

YepBilpetal pe apwpatiko Boutupo

Seafood " Saganaki " /
Tayavakt @alaocolvwy

Mussels, venus clams, shrimps, feta cheese,
bell peppers & spicy tomato sauce

MUSLa, kudwvla, yapldeg, tupl péta,
TIUTEPLEG, TILKAVTLKN OWG TOUATAG

Grilled Octopus /
XtamodL otn Ixapa
Fresh herbs & extra virgin olive oil

DOpéoka pupwdika, eEtpa mapbEvo
gehatoAado

Mussels Sautéed /
MUdLa coté

White wine & garlic sauce

Aeukd Kpaol , cdAtoa okdpdou

Fish Soup Velouté / Wapdooura BeAouté

Tuna Tartare /

Taptap Tévou

Tamarisk, fresh chili, chives, guacamole,
sesame oil & lime

Apuupikia, dpEoKLA TIUTEPLA TOIAL,
OXOLVOTIPATO, YOUAKAUOAE, oNoAuEAALO,
A

Catch of the day Ceviche /

seBittoe Waplot Huépag

Fresh chili, onion, coriander, sea salt, citrus
juices & virgin olive oil

TolAL, KPEUUUSL, KOALavOpo, Balacovd
aldartt, xupol somepdostdwy, mapbévo
ghatoAado

Spilia Seafood Platter (for 4pax) /
Mowk\ia ©@alacolvwy yia 4 dtopa

Fresh oysters | Red Clams | King Scallops
Carpaccio | Fish of the day Ceviche

DOpeoka otpeldla, YUAALOTEPEG, KAPTTATOLO
XTeViwy, oeBitoe Paplol nUEPAG

Pasta / Qvuapurd Salads / Xaldrec

Grill / Xydpag

Sides / I'apvitotpec

Mykonian Salad /
MukovLatikn ZaAdta

Cherry tomatoes, capers, rusk & local sour
cheese "xinotyro”

Ntopativia, kamapn, magLuadt, ToTko
Ewvotlptl

Spilia King Crab Salad /
YaAdata BaociAikoU KaBouploU

Romaine salad, radish & red wine vinaigrette

MapoUAL, pamavakt, BLVeyKpET KOKKLVOU
KPAGoLOU

Beetroot Salad / MNMavtZapt
Pomegranate & radish dressing

POSL, VIPESLVYK pammavAakt

String Beans Salad /
TaAdta Dacoldkia

Mykonian cherry tomatoes, garlic & red
vinegar

Ntopativia Mukévou, okdpdo, KOKKLVO EUSL

Sea urchin Spaghetti /
IrayyEtL Axlvou

Lemon zest, garlic , virgin olive oil

ZUoua AgpovL, okopdo, mapbevo eAatdoAado

Spilia Lobster Spaghetti /
IayyEeTL Actakou

Venus clams, mussels , homemade bisque

Kudwvia, pudia, cdAtoa bisque

Shrimp Tagliolini /
TaAloAive pe yapideg

Cherry tomatoes, fresh chili & white wine
sauce

NTopativia, ppEoKLa MITEPLA TOLAL , cAAToa
AeukoU KpaoloU

Lobster Orzo /
KplBapdto Actakou

Orzo pasta, mussels, venus clams & fresh
tomato sauce

KpBapakt, pidia, kudwvia, dpEoKia
OAATOA VIOPATAG

Salmon Fillet / ®u\éto ZoAwpoU

Sautéed vegetables, citrus beurre blanc
sauce

AQXQVLKA OOTE, OAATOA EOTTEPLOOELD WV
beurre blanc

Fresh Fish / ®psoko Wapt
Sautéed vegetables, oil lemon sauce

Aaxavikd cote, caAtoa AadoAEuovo

King Crab Legs /
BaoAikd KaBoupomddapa

Grilled Lobster / Actakog Zydpag

Grilled Tiger Prawn /
Wnteg Mpideg Tiypng

Asparagus / Irapdyyia

Thyme, fresh oregano virgin olive oil
Quudpt, dpéokia piyavn, mapOévo
g\altoAado

Steamed Vegetables / Aayavika Atuou
Broccoli, baby carrots, cauliflower

MmPOKoAO, KAPOTO, KOUVOUTILOL

Baby potatoes / lNatdtsg Baby
Fresh herbs, virgin olive oil

Dpeoka pupwdikd, mapbeévo eAatdAado

Tamarisk / AApupikia

Desserts / Tloxd

seaside

King Crab Linguini /
Atykouivt pe Baohké KaBoUpt

Cherry tomatoes, fresh chili & white wine
sauce

Ntopativia, ppéokia mrepLd Toilll , cdAtoa
AeukoU Kpaolou

Spaghetti " A la Vongole " /
ImayyETL ' AAa BOvyKoAe '

Venus clams, garlic, parsley & white wine
sauce

Kudwvia, okopdo, palvtavog, cdktoa
AgukoU Kpaolou

Orange pie / lNoptokalormita
Served with "kaimaki" ice cream

YepBipetal pe Taywtd "KaAlpdkL

Strawberries / ®pdouleg
Served with white or bitter chocolate

YepBipetal pe Aeukn 1 pavpn cokoAdata

Chocolate cake caprese /
Kampéle TokoAdtag

Served with whipped cream , fresh
strawberries

YepPipetal e cavtyl, GPECKEG GPPAOUAEG

Lemon Cheesecake /
Towkék Agpoviou

With strawberry marmalade

Me pappeAada dpdoula
Seasonal Fruits / ®poUta Emoyng

Ice cream & Sorbet selection /
Naywto & Topurmé

Vanilla, chocolate, kaimaki, strawberry,
lemon, mango

BaviAla, cokoAata, Kalpakl, dpaoulq,
AEUOVL, HAVYKO

Soilie

restaurant - cocktail bar



