
Pinsa Margherita 14
Mozzarella fior di latte, tomato sauce and fresh basil (V, G, L, N)

Greek Pinsa 14
Feta cheese, Kalamata olives, tomato sauce, green pepper
and onion (V, G, L, N)

Sea Bass Ceviche 18
Lime, sweet chili, avocado, mango and onion (F)

Caesar Salad 16
Grilled chicken, corn, focaccia croutons, anchovies, parmesan,
iceberg and Caesar dressing (G, L, SU, N)

Quinoa Salad 18
Shrimps, corn, carrot, avocado, pickled cucumber, sweet red
peppers, lentils and pickled onion (SF, SU, M)

Wagyu and Black Angus Burger 25
Cheddar, bacon, caramelized onion, BBQ sauce and pickled
cucumber (G, L, SU, S, N, SE)

Club Sandwich 16
Chicken, Edam, omelette, tomato, lettuce and mayo (G, L, E, N, SE)

Risotto 16
Mushroom with parmesan Reggiano and lemon (V, L, SU, C)

Tagliatelle 16
Tomato, basil pesto, guanciale, mozzarella fior di latte (G, L, N, C)

DESSERT

Chocolate Fondant Tart 16
With espresso ice cream and salted butter caramel (V, G, L, E, N)

Mastiha Pavlova 14
Chios mastiha cream, marinated strawberries and pistachio
ice cream (V, L, E, N)

Yogurt Mousse 14
With orange pie and mandarin sorbet (V, L, G, E, N)

Galaktoboureko Cannoli 16
With sour cherry sauce and kaimaki ice cream (V, L, G, E, N)

NAUTICAL BAR
LUNCH (12:00 - 19:00)



Pinsa Margherita 14
Mozzarella fior di latte, tomato sauce and fresh basil (V, G, L, N)

Greek Pinsa 14
Feta cheese, Kalamata olives, tomato sauce, green pepper
and onion (V, G, L, N)

Sea Bass Ceviche 18
Lime, sweet chili, avocado, mango and onion (F)

Caesar Salad 16
Grilled chicken, corn, focaccia croutons, anchovies, parmesan,
iceberg and Caesar dressing (G, L, SU, N)

Quinoa Salad 18
Shrimps, corn, carrot, avocado, pickled cucumber, sweet red
peppers, lentils and pickled onion (SF, SU, M)

Wagyu and Black Angus Burger 25
Cheddar, bacon, caramelized onion, BBQ sauce and pickled
cucumber (G, L, SU, S, N, SE)

Club Sandwich 16
Chicken, Edam, omelette, tomato, lettuce and mayo (G, L, E, N, SE)

Risotto 16
Mushroom with parmesan Reggiano and lemon (V, L, SU, C)

Tagliatelle 16
Tomato, basil pesto, guanciale, mozzarella fior di latte (G, L, N, C)

DESSERT

Chocolate Fondant Tart 16
With espresso ice cream and salted butter caramel (V, G, L, E, N)

Mastiha Pavlova 14
Chios mastiha cream, marinated strawberries and pistachio
ice cream (V, L, E, N)

Yogurt Mousse 14
With orange pie and mandarin sorbet (V, L, G, E, N)

Galaktoboureko Cannoli 16
With sour cherry sauce and kaimaki ice cream (V, L, G, E, N)

Allergen Information
Please inform our staff of any allergies or intolerances.
(G: Gluten, L: Milk / Dairy, E: Eggs, N: Nuts, P: Peanuts, S: Soy, SE: Sesame,
M: Mustard, C: Celery, F: Fish, SF: Shellfish, SU: Sulphites)

• Consumers are not obliged to pay unless they have received a receipt or invoice.
• The menu may contain traces of allergenic substances that may cause allergies
  or intolerances.
• Prices are in euro € and include all applicable taxes and duties.
• The oil used for frying is sunflower oil and the oil used fresh is extra virgin olive oil.
• The establishment must be equipped with printed forms, placed in a specified location, 
  for the reporting of any complaints whatsoever.

Manager in charge: Markellos Kallimasias



Smoked Salmon Bruschetta 14
Sour cream and avocado (F, G, N, L)

Crispy Shrimp 20
Croquette with wasabi mayo (G, L, E, N)

Beef Meatballs 14
Handmade pita with oregano, yogurt raita and mild tomato
sauce (G, L, C)

Fish Tacos 12
Cod tempura with beetroot and basil aioli (G, L, F)

Cheese Plateau 18
Breadsticks, dried and fresh fruits, marmalade and honey
from Chios (L, G, N, SE)

NAUTICAL BAR
FINGER FOOD (19:00 - 23:30)



Allergen Information
Please inform our staff of any allergies or intolerances.
(G: Gluten, L: Milk / Dairy, E: Eggs, N: Nuts, P: Peanuts, S: Soy, SE: Sesame,
M: Mustard, C: Celery, F: Fish, SF: Shellfish, SU: Sulphites)

• Consumers are not obliged to pay unless they have received a receipt or invoice.
• The menu may contain traces of allergenic substances that may cause allergies
  or intolerances.
• Prices are in euro € and include all applicable taxes and duties.
• The oil used for frying is sunflower oil and the oil used fresh is extra virgin olive oil.
• The establishment must be equipped with printed forms, placed in a specified location, 
  for the reporting of any complaints whatsoever.

Manager in charge: Markellos Kallimasias


