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RAW BAR | OMA

Tuna Tataki | Tataki Tovov
marinated in truffle oil, chili, sesame seeds, wasabi sauce
with yoghurt and wakame salad

papvaplopevo pe Aadt kalokatptvng tpovpag, mineptd chili, covodp,
wasabi & yogurt sauce, kat cahdta anéd gukia wakame

Sea Bass Tartare | AaBpdkt Tartare
red chili, coriander, onion, roasted corn kernels & aji amarillo sauce

pe kKokkLvo chili, koAlavépo, kpeppidt,
PNUEVOLG OTIOPOLG KAAapToKLoL & aji amarillo sauce

Carpaccio
thinly sliced beef, truffle mayo, Parmesan cheese flakes, esalot & potato chips

AETITOKOUUEVEG PETEG HOOKAPLOL, PE KPEPA TPOLYPAG,
vipadeg nappedvag, ecahot & chips natarag

OYSTER BAR | OZTPAKA

Fin de Claire Tristant
mignonette sauce, lime, tabasco & wakame salad

pe mignonette sauce, lime, tabasco & caldta ano @okia wakame

Clams | Kvdwvia
lemon caviar, citrus pepper & Tabasco

pe xaBidpt Aepoviov, unépt eomeptdoetdwyv & tabasco

Steamed mussels | M06La axviotd
with Retsina Greek wine & fresh rosemary

pe petoiva kat devdopoAipavo



MEDITERRANEAN SPREADS | AAOI®EX

Fish Roe Dip | TapapoocaAdta
white roe cream, lemon pearls, dill oil & toasted bread

Kpepa AgukoL tapapd, tEpAeg Aepoviol, AadL avnbou & ppuyaviopevo pwpi

Mediterranean Hummus Bowl
chickpea paste, tahini, grilled garlic & cumin

KpEpa pePLOLoV, Taxivy, Ynuévo okopdo & KUULVO

Tzatziki | T¢atqikt
Greek yoghurt, cucumber, garlic confit & dill

OTPAYYLOTO YLAOLPTL, ayyolpL, oKOPdO Kovepi & dvnBog

To add more pleasure to every bite order fresh bread rolls and pita bread with olive oil & oregano

Ma meplocdTepPn andAavon, cuvodeoTe e PPEOKO YW, Ttiteg, eAatdhado & piyavn

THE ART OF SHARING | H TEXNH TOY “MOIPAZEXOAI"

Aubergine & Zucchini | MeAttZdva & KoAok8ia
crispy chips with Gruyere saganaki & tzatziki

Tpayavd chips peAlt¢avag Kat KoAokuBLoL, e oayavakt ypaBLépag Kat t¢atdikl

Ring-Shaped Cheese Pie | TupokouAoUpa
with spicy Feta cheese & Corfu honey

HE TILKAVTLKN PETA Kat EAL KEpkupag

Spicy Shrimp & Vongole | Kautepég Mapideg & Axipadeg
with chili oil, cherry tomatoes & Feta cheese

pe Aadt chili, vtopativia kat geta

Moussaka Croquettes | Kpok€Tteg Jovoakda
Crispy Croquettes with beef ragu, green apple, tomato paste & Metsovone cheese flakes

TPAYAVEG KPOKETEG € HOOXAPL payou, pdovo UrAo, TIEATE TOPATAG Kal Vipadeg Tuplol MeTtoofove

Octopus | XTamodi
with vanilla honey, Vinsanto wine & crispy potato chips

pe pEAL, kpaot Vinsanto kat chips matdrag

Meatballs | Keptedakia
beef and lamb mince, potato foam, cherry tomato confit & parsley oil

HE KLPA Hooxaplou & apvioL, agpod matdtag, viopativia kovepl kat Addt paivtavol

Calamari | KaAapapt
Fried, with spicy jalapefio mayo & lemon zest

TnyavnTo, pe Kautepn paylovela jalapefio & Evopa Aepoviol



SALADS & VEGETABLES | ZAAATEZ KAl AAXANIKA

Greek Salad | EAAnvikn Zahdta
red and yellow cherry tomatoes, cucumber, peppers, onion, Kalamata olives, sea fennel,
capers, barrel-aged Feta cheese, oregano, rusks & olive oil

M€ KOKKLVa & KiTplva vTopativia, ayyoLpt, TUmepLd, KpePPLoL, eAtEg Kalapdrag,
kpitapog, kdnapn, BapeAiola peta, piyavn, magipadia kat eAatohado

Summer Garden | Kahokaiptvog KQmog
tender lettuce hearts, tomatoes, cucumber, arugula, Kalamata olives,
pickled peppers, radish, dill, spring onion & capers
TPUYPEPES KapOLEG HapouALol, Topdta, ayyolpt, poka, eAleq Kahapwy,
TUTEPLA TOLPOL, panavdkia, dvnBog, YPECKO KPePPLOL & Kdmapn

Callao Spinach Salad | XaAdta Callao
with baby spinach, rocket salad, raisins, sweet & sour pear, Manouri white Greek cheese,
sun dried tomatoes, sauce balsamic ginger & sesame oil

pe omavdkt baby, @OAAa pokag, otagideg, yYAukoEvo axAady, pavoipt,
Alaotn Topdta, sauce balsamic ginger & sesame oil

Zucchini tagliatelle | TaAiatéAeg koAokuBiLoL
with peach, fennel, goat’s cheese, mint & almond flake

He podAKLVO, PLVOKLO, KATOLKIGLO TUPL, pEvTa & pLAE apuyddlou

Beluga Lentils | ®akég Beluga
with marinated tuna, orange fillet, sun-dried tomatoes,
parsley, leek & balsamic dressing

HE HAPLVAPLOUEVO TOVO, PLAETO TTOPTOKAALOU, ALaOTH TodTa,
paivtavo, mpaco kat dressing BaAodptkou



PASTA & RISOTTO | ZYMAPIKA KAI PIZOTA

gluten free pasta available upon request
upaptkd xwpig yYAouTtévn SlaB€oia KATOTLY AlTHHATOG

Langoustine Orzo | KptBapoto Kapapidag
with confit cherry tomatoes

Je KapapeAwpeéva Topativia

Alle Vongole
linguine with vongole veraci, olive oil, garlic,
red chili & parsley

ALvyKouivt pe vongole veraci, ehatoAado, okopdo,
KOkkLvo chili & paivtavo

Sea Urchin Pasta | Axwvopakapovada
linguine with sea urchin, parsley, smoked garlic,
olive oil & pink pepper

ALVYKOULVL JE axLvo, paivtavo, kamviotd okopdo,
ehaloAado & poq mumept

Spaghetti Pomodoro
with tomato sauce, basil, xinomyzithra cheese
and cherry tomatoes

Je oaAtoa topdtag, Bacthikd, Elvopulndpa Kal Topativia

Pappardelle al Tartufo
pasta with a variety of mushroomes, olive oil, creme fraiche,
and summer truffle

manapdeAeG pe TOIKIA LA paviTaplwy
Kal odktoa tpoupag Tartufata

Pwgoto lMapidag | Squash Prawn Risotto
mascarpone, ginger & pumpkin

Je mascarpone, Tinepdptla & yAukid KoAok06a

Bouillabaisse Risotto | Pi{oto Bouillabaisse
with shrimps, crayfish, mussels, scallops, cockles & rockfish broth

pe yapideg, kapaBideg, pudia, kudwvia kat (wud ano neTpdéYapa



FROM THE SEA | THX OAAAZZAX

Grouper fricassée | Zpupida ppikace
fish fillet with spinach, romaine hearts, celeriac, zucchini, baby carrot,
fennel & egg-lemon sauce foam

QL\ETO oPuPidag Pe omavakl, KapdLEG papouALov, oeAvoplla, KoAokuBL, baby kapoto,
@WOKLO & aPpo AUYOAELOVOL

Sea Bass | Aappakt
Sea bass fillet with crispy skin in lemon, with steamed vegetables
and lemon sauce with basil, dill &amp; parsley

®IAETO AaBpdkL pe Aaxavikd atpou, otapvaykadl kat citronell BactAtkov

Grilled Calamari | Kahapdpt Zxapag
with pea purée and olive oil & lemon dressing

JE TIoupE apakd & odAtoa AadoAEpovo

Jumbo Shrimps | Mpidéeg Jumbo
grilled shrimps, served with sauce tartar & lemon - olive oil sauce

YnTES yapideg, pe sauce tartar & A\adoAEépovo

Fresh Fish (per kilo) | ®p&oko papt (Tiur KIAoL)

Premium Fresh Fish (per kilo) | Premium ¢pp£oko papt (Tiur KtAov)

Lobster (per kilo) | Aotakog (Tiur KtAoo)
grilled or boiled
served with olive oil and lemon dressing and silky sauce with garlic & butter sauce
PNToq 1 Ppactog

oepBipetal pe AadboAgpovo Kal analf cwg pe okopdo & BolTupO
*

with orzotto or pasta

HAYELPEPEVOG OE KPLOAPOTO I acTAUAKopaKapovada



FISH BUTCHERY

a tale that beggins in the depths of the sea
gila otopia mou Eekivdel amnod ta Babn tng 6dhacoag

Pick your fresh fish (2 kilos +) and indulge in a unique culinary experience!
AlaAéETe TO PPETKO Wdpl 0ag (2 KIAWY +) kat apebeite oe pia povadikn yaoctpovoutkn eumneplial
We start with... | Zekivaue pe...

Kakavia fish soup & vegetable tartare | Kakapia & tartare Aaxavikwv
with toasted bread

pagi pe ppuyaviopevo Ywpi

Continuing with... | ZuvexiZoupe V...

fish collars | maiéakia papLov
with grilled vegetables & ponzu sauce

pe wntd Aaxavikd & ponzu sauce pe eAatohado kat Bupdpt

We reach the most tender part... | Mepvdue aTo mo TPUPEPO onueio...

fish fillet fricassée style | @IAéT0 YapLov ppikace
with spinach, romaine hearts, celeriac, zucchini, baby carrot, fennel & egg-lemon sauce foam

pe omavdky, kapdleg papouAtol, oekvopila, KoAokUBL, baby KapoTo, PLVOKLO & APPO AVYOANEHOVOU

As closure, we serve... | KAgivoupe Le...

barbecued fish tail | ovpd papLov ota kapBouva
with potato purée, seasonal greens, boiled vegetables and lime & lemon dressing

HE TIoLPE TaTATAG, XOPTA EMOXNG, Bpaotd Aaxavikd kat dressing pe Aepovt & lime

perkilo | T KtAov



DETICATED TO MEAT LOVERS | I'lA O20YZ ArAMNOYN TO KPEAZ

KotomouAo TaAidta | Chicken Tagliata

Half chicken tagliata (breast and thighs)
marinated with rosemary and thyme, spicy pepper glaze
served with sweet potatoes purée

TaAldta amno otr8og & PmolTL KOTOTIOUAO
paplvaplopévo pe devdpoAipavo kat Buudpt, YAACO TUKAVTIKNG TUMEPLAG
Kdl TIoup€ YAUKOTIATATAG

Lamp Shank | Kétot Apviod
slow-cooked with beer
served with mashed potatoes with truffle oil & grilled vegetables
OlYOpQYELPEPEVO O PTIUPA, Je Aaxavikd oxdpag
Kat ovpe matdrag pe TpoLpa

Flank Steak
marinated with rosemary & thyme served with warm potato salad
and sauce Bearnaise

papvaplopévo pe evopoliBavo katl Bupdpl, pe Zeotn matatoocaldta
Kal sauce Bearnaise

Pork neck | Xotptvog Aaipog
slow cooked pork neck with confi, celeriac puree
and Grapefruit Hollandaise
OLYOUQYELPEPEVOG XOLPLVOG AALUOG pe confi, toupe oeAvopLiag
kat Grapefruit Hollandaise



DESSERTS | EMIAOPIIIA

Magic Muffin
chocolate orange soufflé & dark chocolate ice cream

OGOUPAE OOKOAATAG TIOPTOKAALOU Kal TIAYWTO TILKPNG KouBepTolpag

Chocolate mocha tart
waffle biscuit, hazelnut praline and milk chocolate cream
with espresso flavored vanilla ice cream

UTILOKOTO BAPAAG, Tpakiva pOoUVTOUKLOU Kal KPEUA 0OKOAATAG YANAKTOG,
cafe espresso kat maywTo Bavilla

Abbraccio di Venere
mascarpone cream cheese with Marsala sweet wine,
dark chocolate drops and marinated strawberries with balsamic vinegar

KPEUA PaoKapmove e Kpaoi papodha, ddkpua KouBepTolpag
Kat ppdouAeg pe balsamico

Caramelized sweet brioche | KapapeAwp£vo TooupEKL
with halva ice cream & sauce anglaise

He TtaywTo XaABd kal sauce anglaise

Daily selection of ice cream & sorbets | MaywTta kat sorbet | (per scoop)

Seasonal sliced fruits | ®povtocaldta pe ppolTa EMOYNAG
& Grand Marnier sauce

Bread & dip: 3.00 € per person extra charge. | Above prices include all legal taxes (MT,VAT)
We kindly ask the guests with allergies to contact the staff before the consumption of any food provided
The consumer is not obliged to pay if the notice of payment has not been received (receipt or invoice)
Callao provides “mandatory protest sheets” for customers in a special position, next to the exit.

Registered Manager: Antonios Asonitis



