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Salads Entrees

Seafood

Seasonal salad 52 Fish Soup 44
Leaf salad (Ask the waiter)

Seafood Soup 52
Jacob’s salad 42 : .
Chopped tomato, cacumber & parsley salad, Fried shrlmp 76
seasoned with olive oil and lemon juice Served with aioli sauce capers

Fried Calamari 76

Served with aioli sauce capers

Enterees Fried Shrimp & Calamari ... w76

Served with aioli sauce capers

EggplantCarpaccio w38 Stir-fried Shrimp w76
Tahini salsa, tomatoes, olive oil, lemon juice & Served with a cream sauce, Al'Olio tomato sauce
tomato seeds . . .
Stir-fried Calamari 76
Ikra with Salmon 42 Served with a cream sauce, Al'Olio tomato sauce
Ikra served with salmon ceviche . . .
Mix Shrimp & Calamari ... 76
Burrata w58 Served with a cream sauce, Al'Olio tomato sauce
On a bed of baby cherry tomatoes in balsamic .
silage (aged 5 years) and a mixture of seeds Fried Red Mullet w105
. . 250 grams
Mix Ceviche 58
On a bed of yogurt, tomato salsa, tomato bouquets Mussels 76
and hot chili 300 grams of white wine, cream & basil
Sea Fish Carpaccio 54
Olive oil, lemon juice and coriander leaves &
tomato seeds B d
Tuna Sashimi 62 reaas
Fresh tuna on a bed of root salad, olive oil, lemon
juice & sea salt Homemade Bread 22
. Served with dip
SpecialBruschetta 58 .
Ask the waiter Garlic Bread 26
Served with dip

Stir-fried portobello mushrooms ... w48
Some wine, olive oil & basil

Seafood Salad 76
Baby leaves, onion, radishes, cherry tomatoes,
olive oil, lemon juice

Foie Gras w104
On a bed of bruschetta in the chef’s sauce




Fish Mains

White Grouper (per 100 grams) ...
Served with baked potato

Whole sea bream
Grilled / fried / half & half, Served with baked
potato

Whole Seabass
Grilled / fried / half & half, Served with baked
potato

Fried St. Peters
Served with baked potato

Meagre Fillet
220 grams served with mashed potatoes & tomato
salsa

Salmon Fillet
250 grams served with mashed potatoes & tomato
salsa

Sea Bream Fillet
Served with mashed potatoes & tomato salsa

Seabass Fillet
Served with mashed potatoes & tomato salsa

Salmon Fettuccine
In a cream sauce / Al'Olio tomatoes
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Grilled Meat

Entrecote 140
300 grams in wine sauce served with baked Potato
Beef Fillet 145
300 grams served with Pepper cream sauce & mashed
Potatoes
Mix Meats 168
Beef fillet entrecote and foie gras, served with mashed
potatoes, pepper cream
BBQ Roasted Pullet w82
Served with baked potato & Teriyaki sauce on the side
©
Fried shrimp 108
Served with caper Aioli & potato
Fried Calamari 108
Served with caper Aioli & potato
Fried Shrimp & Calamari mix ... 108
Served with caper Aioli & potato
Stir-fried Shrimp w108
Accompanied by a cream sauce/ Al'Olio
Tomatoes sauce & Potatoes
Stir-fried Calamari 108

Accompanied by a cream sauce/ Al'Olio
Tomatoes sauce & Potatoes

Mix shrimp & calamari in sauce ..... w108
Accompanied by a cream sauce/ Al'Olio

Tomatoes sauce & Potatoes
San Jacques Cookie 134
Accompanied by a cream sauce/ Al'Olio

Tomatoes sauce & Potatoes

Seafood Fettuccini 112
Shrimps, calamari and mussels in a cream sauce

/ Al'Olio Tomatoes sauce

Seafood Mix
Shrimps, calamari, mussels and San Jacques
cookies, in a cream sauce/ Al'Olio, tomatoes &
potatoes
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Soft Drink Vegetarian

The House Drink 14 Vegetarian Ravioli w78
. Mushroom cream sauce
Mineral wate small/Large ... m22/14 )
Vegetable fettuccine 78
Carbonated water small/Large.............o.. w24/14 (Vegan Dish)
Oranges m14
Grapes 14
Grapefyuits e Kids' Meals
Apples 14
Nasty Peach 14 Fish & Chips w48
Coke / Normal Sprite / Zero .......... w14 Schnitzels & Chips A48
Penta w14 Tomato Pasta 45
Creamy Pasta 45
Carlsberg on tap small/ Large ............. w32/24
Heineken Bottle 26 De S SGI"[S
Weinstephan Bottle w28
| 5a Chocolate Nougat Cheesecake .............. w48
Kasteel Rouge Ry .
£ Cheesecake with Crumbles ... 48
Malka Blonde / Dark 28
A cup of Mascarpone w48
Malka 1pa w28 Served with seasonal fruits & raspberry syrup
Classic Créme Brilée w48
Cockt a‘ll S Dessert of the day a8
Mykonos Sunset mAa4
Ouzo, gin, black elderberry, amor green tea and
Greg Smith apples
Mango de Janeiro w44
White rum, Aperol, passion fruit, mango,
pineapple and almond extract
Cosmo Lychee 44
Vodka flavored with oranges, lychee, peach and
sweet cherries
Lemony Pineapple Margarita ... a4
Tequila Blanco, lemon grass, pineapple and lime




