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ON THE COAST

FOOD MENU



BREAD & DIP

Variety of bread, Marinated Olives, EVOO

MolkIAla anod YwHAKL, Haplvaplpéveg eANLEG, £€Tpa tapBevo eAalohado

MEDITERRANEAN SPREADS | AAOI®EX

Truffle Tarama | Tapapgocaldta pe TpoLPpa
White roe cream, truffle, lemon pearls & dill oil

Kpgpa AeukoL tapapd, TpoLa, EpAeg Aepgoviol & Aadt avnbou

Mediterranean Hummus
Chickpea paste, tahini, black garlic crumble & cumin

Kp€pa peBLBLov, Tayivy, pavpo okopdo & KOpLVO

Y®®®

Tzatziki | Tatqikt
Greek yoghurt, cucumber, garlic and dill

> TpayyLloTo ylaoLPTL, ayyoupl, okopdo & avnbog

y®

To add more pleasure to every bite | a neptoooTepn anodAavon
order pita bread with olive oil & oregano

ouvodeloTe pe TTdKLa, eAatoAado & piyavn
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RAW BAR

Ceviche Classico

Catch of the day, sweet potato, leche de Tigre,
corn nuts, Aji Amarillo pepper & fresh cilantro

WapL nuepag, yAukomatdata, yaha tiypng, otpaydAla KAAaumoKLou,
runeptd Aji Amarillo kat pp€okog KOALavdpog

Tuna Tataki | Tataki Tovou

Marinated in truffle oil, chili, sesame seeds,
wasabi yoghurt & wakame seaweed

Maptvaplopevo oe AadL kahokatpivig Tpovugag, Tireptd chili, covoapt,
ylaouptL wasabi & caldta ano eUkla wakame

Mediterranean Sea Bream Tartar | Taptdp Meooyelakng Tolmovpag
Marinated with ginger, fresh spring onion, lime & yuzu ponzu

TapTtdp TomoLPAC HapLVapLoPEVNG Pe TZivtdep,
@peoko Kpeppvdakt, lime & yuzu ponzu

Shrimp Carpaccio

Shrimp Carpaccio with mango chutney,
avocado & passion fruit dressing

Carpaccio yapidag pe chutney mango,
aBokavto & passion fruit dressing

Beef Carpaccio

Thinly sliced veal, truffle mayo, wild rocket,
Parmesan flakes & potato chips

AETITOKOUHEVEG PETEG HOOXAPLOU, payLlovela TpoLYag, dypla pokd,
vipadeg nappedvag & chips matdrag

Fin de Claire Tristant Oysters
minimum order of 4 pcs

Mignonette sauce, lime, tabasco & wakame salad

Mignonette sauce, lime, tabasco & caldta ano gukia wakame

vVeQan fVegeterian Gluten Free @ Lactose Free @ Seafood @ Nuts (8 Sesame @ Soy



MEZE

Charcoaled Spinach Pie | Zravakonita
With traditional phyllo “gioufka”, barrel-aged feta cheese & Greek yoghurt

Yta kappouva pe GUANO yLOLPKA, Bapehiola PETa & OTPAYYLOTO YLAOVPTL

4

Moussaka Croquettes | Kpok€Tteg povoaka

Crispy Croquettes with beef ragu, green apple, eggplant,
Florina pepper cream & Metsovone cheese flakes

Tpayavég KPOKETEG e Poaydpt payou, Mpdotvo PRAo, eAttava,
KpEpa muneptdg PAwpivng & Tupi MetooBove

Melitzanosalata | MeAttavooaAdta

Smoked eggplant, Florina pepper,
Greek yoghurt & pomegranate pearls

Kamnviotni peAttddva, muneptda dPAwpivng,
OTPAYYLOTO yLaoLPTL & MEPAEG POdLOL

y®

Camarones Tacos | Takog yapidag |

Tortillas with grilled shrimps, guacamole,
pico de gallo, iceberg, lime & coriander

Tortillas pe yntég yapideg, guacamole,
pico de gallo, iceberg, lime & koAlavépo

Calamari | Kahapadpt
Fried with spicy jalapefio mayo, nori seaweed & fleur de Sel

Tnyavnto pe kavtepn payloveda jalapefio, @Ukia nori & fleur de Sel

Octopus | XTamodt
Sun-dried on the charcoals with honey-baked chickpeas & herbs

Alaoté otn oxapa pe peBubada & pupwdika
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LEAFS & VEGETABLES | ZAAATEX KAl AAXANIKA

Callao Greek Salad | EAAnpvikni ZaAdta

Cherry tomatoes, cucumber, pepper,
onion, Kalamata olives, samphire, capers, barrel-aged Feta cheese,
oregano, EVOO & honey-thyme crumble

Me topativia, ayyoupy, TiumepLd,
KpeUpULSL, eAleg Kahapdtag, kpitapo, kdnapn, BapeAiola peta, piyavn,
€€1pa apBbevo ehatdhado kat crumble amd peAt & Bupdpt

4

Shrimp & Avocado | Fapideg kat ABokavto

Grilled shrimps with lettuce hearts, avocado,
carob rusks and mango cider dressing

Fapideg Ynteg pe KapdLES HapouAlov, aBokavTo,
naglpadakia xapoutiold kat mango cider dressing

Quinoa | Kwvoa

Tricolor quinoa, avocado, white & black chickpeas,
baby spinach, chives, dill, EVOO & lemon blossom

Tpixpwpn quinoa, aBokdvTo, dompa & pavpa peRibia, omavaki baby,
oxoLvVOTpaco, avnbog, £€Tpa apBevo eAaltoAado & avBog Aepoviol

Y ®®

Mango & Chicken

Mixed green salad, mango, grilled chicken, cherry tomatoes,
croutons, parmesan cheese flakes & mango vinaigrette

Mpdolvn cahdta, pavyko, 6TABO0G KOTOTIOLUAOU, VIOPATivLa,
croutons, vugpadeg nappedvag & vinaigrette pavyko

V Vegan f’Vegeterian Gluten Free @ Lactose Free @ Seafood @ Nuts @ Sesame @ Soy



PASTA & RISOTTO | ZYMAPIKA KAI PIZOTA

gluten free pasta available upon request | upaptkd xwpic yYAouTtévn dLaBECLPA KATOTILY ALTAPATOG

Jumbo Shrimps Giouvetsi | Fapideg Jumbo MouBEtot
for 2 persons | yla 2 dtopa

Orzo with caramelized cherry tomatoes & basil

KplBapwTo pe KapapeAwpéva topativia & BactAiko

Thalassa
Paccheri with catch of the day, fresh tomato sauce & roasted cherry tomatoes

MdAkepL e PapL NUEPAG, PPECKLA OAATOA TOPATAG & YPNTA vTopaTivia

Bottarga & Truffle

Linguine with crushed black pepper, grated bottarga,
parmesan, truffle oil, & salmon roe

ALVYKOUIVL JE OTIACKEVO PAVPOTUTIEPL, TPLPHUEVO AUYOTAPAXO,
nappe?ava, Aadt tpovpag & avyd cohopol

Alle Cozze

Linguine with mussels, Malagouzia white wine,
red chili, parsley, EVOO & lemmon blossom

Alvykouivt pe pudia, MahayoudLd, KOKKLVO TaiAL,
paivtavog, e€Tpa napBevo ehatoAado & avBo Aepovion

Alla Sorentina

Paccheri with cherry tomatoes, garlic,
buffalo mozzarela, basil, EVOO & red chili

Mdakepl pe vropativia, okopdo, BouBaliola potoapeAa,
BactALko, £€Tpa apBEvo eAatoAado & kokkivo chilli

4
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JOSPER

Sea Bass | AaBpdkt
Fillet with steamed vegetables, coast chicory & basil citronette

®IAETO Pe Aaxavikd aTpoL, otapvaykadt & citronette BactAtkov

Stuffed Grilled Calamari | Fepioto Kahapdpr Ixapag

With spicy feta cheese, red pepper, parsley, lemon,
EVOO sauce & cauliflower couscous

Me TIUKAVTLKN PETA, KOKKLVN TILTEPLA, HALVTAVO,
AaSoAEPOVO & KOUG-KOUG KOLVOUTILOLOU

Grilled Chicken | EAalomtovAdkt ota kappouva

Marinated with coliander, parsley, brown sugar & lime
served with baked potatoes & charred vegetables

Maptvaplopévo pe KoAlavopo, paivtave, kaotavn {axapn & lime,
OEPPLPLOPEVO e OPTEG MATATEG & Aaxavikd oxapag

Greek Black Pork Tomahawk 650gr | Tomahawk EAAnvikod Madpouv Xoipov 650gr
With baked sweet-potato mash, charred vegetables & green pepper sauce

Me moup€ yAukomatdatag, Aaxavikd oxdpag & oaAtod pdolvou TinepLol

Souvlaki Rib Eye USA Creekstone Black Angus 300gr

Served with charred peppers, marinated onions,
baked patatoes, flatbread pitta & yoghurt sauce

YepBipetal pe KAPANLOUEVES TUTIEPLEG, LAPLVAPLOUEVO KPEUHLSL,
natateg optEg, flatbread mita & odAtoa yiaovptiod

Oven-Baked Lamb “Kleftiko” | Apvdkt «KAEpTiIKO»

Slow cooked with garlic, herbs & lemon,
served with baked potatoes & charred green beens

Syopayelpepevo otn AadokoAAa Pe okOpdOo, HUPWALKA & AEPOVL,
oepBipeTal e MATATEG OPTES & KAYPAALOUEVA PACOAAKLA

Flank Steak USA Creekstone Black Angus 300gr

Marinated with rosemary & thyme served with baked patatoes,
charred vegetables & sauce Béarnaise

Maptvaplopevo pe devdpoAipavo & Bupdpt, oepBipetal Pe MATATEG OPTEG,
Aaxavikd oxdpag & sauce Béarnaise
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CARVINGS
per kilo

Fresh Fish | ®peoko Wapt
With charred vegetables, lemon & EVOO sauce

Me haxavikd oxdpag & AadoAEpovod

Jumbo Shrimps | Fapideg Jumbo
With cauliflower couscous, tartar sauce, lemon & EVOO sauce

Me Koug-koug KouvouTtidlov, tartar sauce & A\adoAEpovo

Fresh Lobster | ®péokog AcTakog
Grilled on the charcoals with pasta (linguine, paccheri or orzo)

> ta kappouva, pakapovada n pe KplBapakt

Tomahawk USA Creekstone Black Angus
With charred vegetables, baked potatoes & sauce Béarnaise

Me kapahlopeva Aaxavikd, matdteg opTEG & sauce Béarnaise

Sides | ZuvodsuTika

French Fries

Homemade & hand-cut

v
Parmezan cream & truffle mayo | Kpgpa nappedvag pe tpovpa

Fy©

Mashed Sweet Potato | Movpég yAukomatatag

Vegetables on the charcoals | KapaAiopéva Aaxavika

V Vegan f’Vegeterian Gluten Free @ Lactose Free @ Seafood @ Nuts @ Sesame @ Soy



DESSERTS | EMIAOPIIIA

Callao Muffin

chocolate orange soufflé & homemade vanilla ice cream
OOUPAE COKOAATAG TIOPTOKAALOU & XELPOTIOiNTO TIaywTd Baviiiag

Aegina Pistaccio Baklava | MrtakAapdg pe @uoTikt Alyivng

Crunchy Baklava phyllo stuffed with homemade
vanilla ice cream, almonds & Aegina pistachio

Tpayavo @UANO pTakAaBd, e xeLpomoinTto
naywTo Baviliag, apdydala & puoTikt Atyivng

®

Mango Pavlova

With homemade vanilla ice cream,
coconut & rhum foam and fresh mango

Me xelpomoinTo maywto Baviliag,
appd kapvidag pe poLpL & PPECKO PAVYKO

Bougatsa Balloon | MrtaAovt Mniouydtoag
for 2 persons | ywa 2 dtopa

greek custard pie with phyllo, vanilla cream,
homemade pistaccio & cinnamon ice - cream

pmovydtoa Pe kpgpa Bavihlag,
XELPOTIOINTO TAYWTO PLOTiKL & KAVEAQ

®©

Seasonal sliced fruits | ®povtocaldta pe ppolta EMOXAG
With Grand Marnier sauce

Daily selection of ice cream & sorbets | MaywTa kat sorbet

VVegan ’/Vegeterian Gluten Free Lactose Free Seafood @ Nuts Sesame Soy

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: Danai Tatiani Asoniti



