OCEANOSE
Fish & Sea Food

P




Appetizers - Salads

XToIoédr* ge yAiopn galdra pe aluvpikio, eapa kol KETGAIT TAVTo0L0U
Octopus* on warm tamarisk salad, “fava” and beetroot ketchup €19, 50

T'apides* e kKpEua agrd KATVIGTO GKOVUTTOL ue ToUaTiVia GwTE Kal PacGiALkd
Shrimps* on smoked mackerel cream with sautéed cherry tomatoes and basil € 22,50

Kolapdpt tnyovntoé ue kolokvddkia kol cdAtea Topoud
Fried squid with zucchini and fish roe sauce € 14, 50

Daykpi cefitoe pue poécka ppovta, lime,

KoAiavdpo kot staywto Guacamole

Ceviche sea bream with fresh fruit, lime,

coriander and guacamole ice cream € 21,00

Yaldto «Vitello Tonnato» ue pocyapicio @iléro,

TOvo Alyalov Kol kastopdunio

“Vitello Tonnato” salad with beef fillet,

tuna from the Aegean Sea and caper berries € 20,00

Karvietdés colopds & &wpias ce toayavii galdra

ue PveyKOET KOKKIVIS TTLITEQLAS Kol BATOUOVOOV

Smoked salmon & swordfish on crunchy salad

with red pepper and raspberry vinaigrette €19, 00

Yoldto kool ue kKivoa, Aoyovikd, oovTo
KOl VTOEGLVYK €GTTEQLO0ELOWV
Crab salad with quinoa, vegetables, fruit and citrus dressing € 18,50

EAAnvikn topa.doclokn caldta
Traditional Greek salad €14, 00

ITpGdoivn coldto pue foTava kol Topativio
Green salad with herbs and cherry tomatoes €9, 50



Soups

X0VUIt0 POPOV e TTATATES, KOEUUVELA KAl GEALVO
Blackfish soup with potatoes, onions and celery

20070 <MITOVYLOUITEGO»
“Bouillabaisse” soup

Y0oUIto nuépos
Soup of the day

Pasta - Risotto

ITogtapdées pe @UAETO WOGYAPL, GITO.OAYYLO,
avyo 0pTUKLOU Kol Ewvouvdridoa

“Papardelle” with beef fillet, asparagus,

quail egg and xynomyzithra cheese

Pafiéoi cpupidas ye mikdvtikn cddtea Mapokov
Grouper ravioli with spicy Moroccan sauce

Pigéto pe xtévia*, pivokio kat Locyolépovo
Risotto with scallops*, fennel and lime

Pigéto ue xotdéImwovo, avavd, Aovkdviko TGopido kail kodko Kogdvns
Risotto with chicken, pineapple, chorizo and Krokos Kozanis

T'wovpétol dohaceivav* ue crritikd Jupopikd
Aegean seafood “giouvetsi” with homemade pasta

€11,00

€12,00

€8,00

€ 25,00

€ 20,00

€ 23,00

€16, 00

€21,00



Main courses

2@upida ue Aoyavikd ce KOEUo AGTAKOU
Grouper with vegetables in lobster cream

MvlokéIatt ue Aayavikd ald grolita
Croaker fish with vegetables “ala polita”

2oMouds ue wntd savridola, GropdyyLo.,

KOEUO TVOLOV UE UAPUEAASO AEUOVL KOl LOWUATIKO EAOLOAOS0
Salmon with roasted beetroot, asparagus,

cream cheese with lemon jam and aromatic olive oil

ITeckavdpitoa e mpocLovTo G cTauvaykddl kal GAATGA a6 GLVOITTOGITTOPO
Monk fish with prosciutto on spiny chicory and mustard seed sauce

KoTtdérovlo ctndos yeuioto pe KAGLovs kal @iotikio Avyivns,
Aayavikd cwTé 6 GAATGO ATTO YdAla KapUdas Kol kv
Chicken breast stuffed with cashews and pistachio,

sautéed vegetables in coconut milk and curry sauce

X0olpvNn TTOVGETO KOQAUUEAWUEVIL GE KOEWA KATTVIGTOU 000K,
KapOTIVia YAAGE Kol JTikAa uHAOU

Pork pancetta caramelized on smoked green peas cream,

glazed baby carrots and pickled apple

Moocyopicio @uléto ue pavitdpio Portobello,

TTOAGLVO. POGOAAKLO, GTTO.GTES TTOTATES KAl GAATGO ETTLAOYIHS GAS
Beef fillet with Portobello mushrooms,

green beans, crushed potatoes and your choice of sauce

Actoxkopokopovado”/ Lobster* pasta

€ 39, 00

€ 25,00

€ 21,00

€ 26, 00

€ 21,00

€ 22,00

€ 33,00

€ 38,00

H poprd tns nuépas/ The catch of the day € 60, 00 per Kilo



Desserts

DovTdyv TPOAiVAS POVVTOUKLIOV UE TTAYWTO Pavidios
Hazelnut praline fondant with vanilla ice cream

Butavtive pe maywto kaiudkl kol yAacaplGuévo Lodpo kepdat
“Vyzantino” with kaimaki ice cream and glazed black cherry

Nopeldko AeUKNS GOKOAATAS (e dpwUa TTLITTEPLOV

GE TOAYavH UOo.OEYKA KOl GOPQUTTE POAYKOGTAPUAO - Bavilio
‘White chocolate namelaca with pepper corn flavor

on crunchy meringue and redcurrant-vanilla sorbet

2 poip0 GOKOAATOS YALOKTOS Kol EEWTIKIS KOQAUEAOS

UE GOPUTTE UAVYKO Gg KOAUTIA KapUsas

Milk chocolate sphere and exotic caramel with mango sorbet
and coconut crumble

«K0opTtATeLo» KAPITOVL (e UEVTO, YAUKLAL KOEUA PETAS,
«KPOKO0S» p00dKkIvov kat wéples Grand Marnier
‘Watermelon carpaccio with mint, sweet “feta” cream,
peach ‘yolk’ and Grand Marnier pearls

Esttloyn copumté* i taywto*
Choice of sorbet* or ice cream*

Yyvideon até PPEcKo PEOVTO ETTOYNS
Fresh seasonal fruits

€12,00

€11,50

€11,00

€12,00

€10, 50

€ 3, 50 per scoop

€9,00



Tvpld

Cheese

Estiloyn aatéd EAAnvikd kou Sredvin TupLd
Selection of Greek and international cheese € 15,00

KoAn cas opeén!

Bon appétit!



e ‘OgT0V*: XONGLLOTTOLOVVTOL POEGKOKATEWVYUEVES TTOWDTES VAES
* ‘Ogrov péta: EAAnviki @éto I1.011

e ‘Ogtov Adbi: e€arpetikd TapIEVo dlaidlado, EKTOS aTtd Ta TRYovnTd
(ce uiypa @uTIKOV glaiowv)

e To uevov pos ugropel 1 elval idavo vo TePLEXEL [xvn aTto aALEQYLOYOVES OUGIES

e ITopakalovue eVNUeQWGTE TO TTOOGWITLKO TOV EGTIOTOQLOV Yl0. TUYXOV OALEQYIES
1t Sucavelies TTOV UTTOPEL VO ExeTe I TTIIVUEITE TTAQAGKEVAGUATO
XWPTS TTPOLOVTO TTOV TTPOKOAOVY SVGAVEELES

e AwatiBeTal KATAAOYOS [LE TO GUGTOTIKA TTOV TTOOKOAOVV AAAEQYIES
Kol Svcavelies eqpdcov ¢ntndel

e MatiGetar e€atpetid TOPTEVO eAaOAAS0 Ge GUGKEVAGIA ULAS YPNHGNS OGOV {ntnIel

e O kaTaValWTHS SeV ExeL VTTOYXPEWON VO TIANPWGEL av Sev Adfel
TO VOUIUO TTOOOAGTOTIKG GToLYelo (agddelén — TIwoAdyLo)

e Ayopovouikos Ymevdvvos : I'edpyros Kdgtmos
e Yyetovouikds YmrevBuvos : Xoietiva Igrivn
e AwatiGetal EvTuito SeATio TapaITévwv

e ‘OAot oL popoL cuuTteploufdvovTol

e An asterisk (*) indicates that frozen ingredients are used
e «Feta» means Greek feta PD.O.

¢ «Oil» means Extra Virgin Olive Oil, except in fried foods
(Where a mix of vegetable oils is used)

e Our menu may contain traces of allergy-causing ingredients

e Please contact the restaurant employees for any food allergies
or intolerances you may have or if you want to have preparations
without products that cause intolerance

e A list of allergy and intolerance causing ingredients is available upon request
e Bottled extra virgin olive oil for a single use is available upon request

e Consumers are not obliged to pay if the valid notice of payment
has not been received (receipt - invoice)

e In charge of market inspection: George Kappos
e In charge of hygiene control: Christine Pipini
e Complaint form is available

e All taxes are included



