iy
agquarrus

To ecuatdplio Aquarius cas unodéxetal oe éva
PIVETCATO Kal eknentuouévo nepiBaniov pe kanaiocbntn Poucikn.
H povadikh yaotpovopia tou Ba oas payéwel e eknekTEs yeUoels

EAAnvikns kai Meooyelakns kKoudivas YEPATES opuPaTa

Kl €peBiotikeés ouyxopdies evidoewv nou Ba €pyouv Us alcbnoels cas .
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The Aquarius restaurant welcomes you to a stylish and
sophisticated ambience with uplifting music.
Its fine gastronomy will enchant you with delicious selections
from the Greek and Mediterranean cuisine full of culinary excitement
and a fascinating combination of flavoursome ingredients which

will delight your senses.



QqUQfIUS

RAolaukés Emnoyés / Asian Specialities

Mix sushi Medousa (8 teu./pcs)

Aaxavikwy (maki)

Vegetables (maki)

KaBoup!™®, uayiovéla, apokavio (maki)

Crab*, mayonnaise, avocado (maki)

[apida™ tempura (maki)

Shrimp™* tempura (maki)

Kanviotos coAwpods™, onapdyyia, kpéua twplou (maki)

Smoked salmon*, asparagus, cream cheese (maki) € 16,00

Mix sushi Posidonia (8 tep./pcs)

DiAéro conwpou(maki)

Salmon fillet (maki)

Dinéro tovou(maki)

Tuna fillet (maki)

Dinéto paykpi (nigiri)

Red porgy fillet (nigiri)

[apida™ (nigiri)

Shrimp™ (nigiri) € 19,00




RAolaukés Emnoyés / Asian Specialities

Mix sushi Aquarius

KaBoup!™, paylovéda, aBokavio (maki)
Crab™, mayonnaise, avocado (maki)
Dinéro conwpou (maki)

Salmon fillet (maki)

[[apida™ (nigiri)

Shrimp™ (nigiri)

Dinéro paykpi (nigiri)

Red porgy fillet (nigiri)

Dinéro conwpou (sashimi)

Salmon fillet (sashimi)

@inéro 1ovou (sashimi)

Tuna fillet (sashimi)

Aaxavikwy (maki) 7 ten./pcs € 15,00
Vegetables (maki) 14 tep./pcs € 28,00

Enidoyn ava tepdxio and us napanavw yeUoels
Any kind of the above
€ 3,00 tux /per piece



Q q UuarIius
Opertka - Lanates / Appetizers - Salads

Xtanodr* kapapenwpévo pe kpéua pePubddas
Octopus™ confit with chickpea creom € 18,50

[apibes™ ue npooiouto cayavakl
Shrimp*with prosciutto "saganaki" € 22,50

Kapnatoio pooxapiciou gifétou pe oanata pokas, Nopueldva kal GPWHA TPoUPOS
Beef fillet carpaccio with rocket salad, parmesan and truffle flavor € 18,00

Kanapdp! tnyavntd e pecoyeiakn candta
Fried squid with Mediterranean salad € 14,50

2oAopods kanviotds™ pe puAna canNdtas oe cANTOQ MIKAVIKOU XPEVOU
Smoked salmon™ with salad leaves on wasabi sauce € 16,00

Yanata ABnvaiknh
Athenian salad € 17,00

2ondta kaPoupl Pe KIvoa, Noxavikd, GPOUTa KAl VIPEDIVYK eonepISOeIdWV
Crab salad with quinoa, vegetables, fruit and citrus dressing € 14,50

201410 «XOPTONITaY PE XAWPOTUPI
"Greens pie" salad with “chlorotyri” cheese €950

EAnnvikn napadoociakn canata
Traditional Greek salad € 10,00

[Mpdoivn candta pe Potava kal topativia
Green salad leaves with herbs and cherry tomatoes €9,00



Jounes / Soups

2ouna popou HE NATAtes, KPEPUUOIa kal GéNIVO
Blackfish soup with potatoes, onions and celery € 11,00

KpEépa actakoU™ e aPpEod NinepopPIfas
Cream of lobster* with ginger foam € 12,00

2ouna npépas
Soup of the day € 8,00
Zupopika — Pidoto [/ Pasta - Risotto

[KOYKES e Hooxapl, onapdyyla, Nactd auyo kal EivopulhBpa

"Gkogkes” pasta with beef fillet, asparagus, salted egg & "xynomyzithra” cheese € 14,00

P1ét0 e xTévia™, PpIVOKIO KAl JIOOXONEUOVO

Risotto with scallops™, fennel and lime €1950

Piloto pe optUk kal Bacidopavitapa

Risotto with quail and porcini mushrooms € 12,50

MNouBétol Aryaiou pe tonikd Cupopika kal Banacoiva™

Aegean "giouvetsi” with local pasta and seafood* €18,00



Kupiws midta / Main courses

2Lpupida oe pacodNia UNoPPNoUVIa e Onavakl Kal QPWHATKA
Grouper on red beans stew with spinach and herbs € 33,00

2onopods cwté oe cantoa ootpakoelduwy pe vermicelli kal foxavika
Sautéed salmon in oyster sauce with vermicelli and vegetables € 23,50

[lania othBos oe nikavukn cdntca noptokanioy, PoUs e PoUd YKPQ
kal konokuBa

Duck breast in spicy orange sauce, mousse with foie gras and pumpkin €21,00

Mooxapioia pdyouna pe kanvioth penit{ava, Tpayavh natata
kal odntca noppelavas

Beef cheeks with smoked eggplant, crunchy potato and parmesan sauce € 20,00

Kotonouno e ypaPiépa ce canNtoa Pe GPWHA NACTOUPHA
Kal TopTeNivia e YAUKO KPEUUUOI
Chicken with gruyere cheese in pastourma sauce and sweet onion tortellini € 19,50

XoIpIVO Kapé O€ Kpéua aykivapas lepoucannp, axAddi nocé e "gorgonzola”

HavItdpia kal cantoa YAUKOU KPQoIiou

Pork loin on topinambur cream, pear poached with gorgonzola, mushrooms € 21,00
and sweet wine sauce



aguarrus

Mooxapicio ¢iNéto pe natates baby, pacondkia Kévuas,

Topativia cwté kal cantoa s eninoyns cas

Beef fillet with baby potatoes, Kenyan tender beans, sautéed

cherry tomatoes and your choice of sauce € 29,00

[Mikdvia ce tnyavita Nnatatas Pe onopayyia, KaNapnokl CwiE
kal oantoa "chimichurri"
Picanha on rosti potato with asparagus, sautéed com and chimichurri sauce € 27,50

*

Actakopakapovada
Lobster* pasta € 32,00

H waopid tns nuépas
The catch of the day € 50,00
per Kilo

iy
OgqQuarIius

Restaurant




[[Auka / Desserts

Qovtav “Caramellia” pe npaniva pouvtouki kal naywto Bavinias
"Caramellia" fondant with hazelnut praline and vanilla ice cream € 12,00

Kéik enaidnado pe povié Neurhs cokonatas, KPEUa NepOVI, NECTo BaciNikou

Kal KPAPNA ecnepidoelduv

Olive oil cake with white chocolate monte, lemon cream, basil pesto

and citrus crumble € 8,50

KpepE, ondyyos Kal COPUME YIQOUPT WE KoVPi ppdounas
Créme, sponge and yoghurt sorbet with strawberry confit €9,00

2LokoNaTévio NénNo o€ UPES OoKoNATas
Chocolate veil on chocolate textures € 10,00
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MNoupo Bavinias oe pUANO KPOUCTAS PE PPECKO POUTUPO KAl MAYWTO KavENQs
Vanilla “cigar” with crust pastry in fresh butter and cinnamon ice cream € 10,50

Eninoyn copuné™ n naywtd™
Choice of sorbet* or ice cream™ € 3,50

per scoop

2UvBeon anod QppEcka PEOUTA ENOXNS

Fresh seasonal fruits € 9,00

Tupid / Cheese

Ermidoyn anod EAnnvika kai Aiebvn tupia

Selection of Greek and International cheese € 15,00



Khann cas opegnl
Bon appetit!

i



OQUQIIUS

‘Onou™: xpNoIonoIoUVTal PPECKOKATEWUYUEVES MPWTES UNAES

‘Onou ¢éta: EAnnvikn ¢éta M.O.M

‘Onou AGdI: efaipetrd nopbévo enaidnado, extds anod ta tNyavntd (o€ Piyda UUKWY eNaiuv)
To pevou niBavd va nepiéxel annepyioyoves ouaies. [TopakanoUpe evNEPUOTE TO MPOCWNIKO
TOU €cTiaTopiou yia tuxov andepyies n Sucaveties nou pnopei va éxete Kal {nthote

TOV OXEUKO KOTANOYO.

AiatiBetal eaipetka nopBévo enaidnado ce cuckeuacia pias xpnons epdcov {NTNOEI.

O katavanwns Sev éxel unoxpéwon va NnAnpucel av dev NAPREI 10 VOUIPO NOPACTATKO
otoixeio (anddeign — uponoyio).

Ayopavopuikos YneuBuvos : [ewpyios Kannos

Yyeiovopuikos YneuBuvos : Xpiotiva [inivn

AiatiBetal éviuno deftio napandovwy otnv €icodo t1ou ectatopiou.

‘Onol o1 popol cupnepinapBavovtal
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Where™: frozen ingredients are used
Where feta: Greek feta P.D.O
Where oil: Extra virgin olive oil, except for fried (in a mixture of vegetable oils)
Our menu may contain allergenic substances. Please contact the restaurant employees
for any allergies or intolerances you may have and ask for the appropriate ingredients list.
There is also extra virgin olive oil bottled in a single use if requested.
Consumers are under no obligation to pay if they do not receive the lawful
document (receipt - invoice).
In charge of market inspection: George Kappos
In charge of hygiene control: Christine Pipini
Complaint form is available at the entrance of the restaurant.

All taxes are included.






