VEGENTEGO

BEACH BAR

MENU



OpekTika | Appetizers

2TUTIKEG ANOIPEG | Homemade Dips
Aottpog Tapapdg | White Taramas 1,7
Xovpoug | Hummus 1,4,13
TCatCikt | Tzatziki 16,14
Tupokavtepn | Spicy cheese 1,6

MowkiAia attd 4 aloldeg pe TTTA 1,4,6,7,13,14

Variety of 4 dips served with pitta bread

DUANO KPOUOTAC PE DETA, KAPAPEAWEVA VTOUATIVIA KAl COUCAWL 1,46
Crust pastry with fetta, maple cherry comfit and sesame

PoAdkia peAtCavag pe TIKAVTIKO KIUd,

OAATOQ VTOUATAC Kal dpeoKa PUPWOIKA 3,6,9,14

Eggplant rolls with spicy minced meat, tomato sauce and fresh herbs

XahoUut Mkpatev pe copuTte kApToudl 6

Gratin haloumi with watermelon sorbet

Kateidt yapidag pe poug KamviotoL XaAOuUIoD Kal JEVTAG,

HUE OWC TIOPTOKAALOD KAl TOIAL 7,6,77

Prawns kateifi with smoked haloumi and mint mousse drizzled with orange chili dressing
Mod1a axviotd payelpepeva e odAtoa okopdou,

paivtavoL Kat KpaoloU, oepPIPIOPEVA UE UTIPOUOKETEG 1,5,11,14
Steamed mussels cooked in garlic, parsiey and wine sauce served with bruschetta
Kapttdtoto xtarodiov pye Kapévo TIOPTOKAAL, pavpn dioAi piyavng

kat TtapBevo eAaivAado pe Tipdotva Botava 2,77

Octopus carpaccio with charred orange, oregano black aioli
and virgin olive oif with green herbs

>aAdateg | Salads

Xwpldtikn oaAdta pe TTKAEG atto KPePUULAL, VToudTa,

ayyoupdkl, dpeokia piyavn, eAEG, dETA Kal TTapOEVO eAALOAADO 3,6,14
Village salad with pickled onion, tomato, cucumber,

fresh oregano, olives, feta cheese and virgin olive oif

Meooyelakr) caldta Xtartodlol oepPIPLoPEVN O€ KPNTIKO TtagIpdadt,
VTOpATEG, ETA Kal TTapBevo eAaldAado 1,6,11,14

Mediterranean octopus salad served on cretian rusk,

tomatoes, feta cheese and virgin olive oif

2aAATa oTtavakl e kapapeAwpeva axAadla, rtavtlapl,

MTTIAAEG KATOLKIOIOL TLPLOV, POSIL KAl povoTAPdA PeE YEAL 2,6,10,14
Spinach salad with caramelized pears, beetroot,

goat cheese balls, pomegranate and honey mustard

2aldta Kaioapa pe kotéTouAo, tapuelava,

KPOUTOV Kal oTuTIKId odAtoa Kaioapa 1,2,3,6,7,10,14

Ceasar salad with chicken, parmesan,

croutons and homemade Caesar's sauce

2aldta provpdta, ppEcka GUANA POKAG, VTOUATIVIA,

Karviotd avavd otn oxdpd, HOUG XAAOUUI-PEVTA Kal TIECTO BACIAIKOU 6,2,14
Buratta salad, fresh rucola leaves, cherry tomatoes,

grill smoked pineapple, haloumi mint mousse and basil pesto

2aldta yapidag pe papouAl, xaplapl TouTtiko, Tpayava GuAAa vopl,
apokdvto, pAvyko, ocdAtod yAUKOU TaiAl kal paylovela 2,5,7,14
Prawns salad with iceberg lettuce, tobiko caviar, crispy nori leaves,

avocado, mango, sweet chili sauce and mayonnaise
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Mriépkep | Burgers

MTTIPpTEKL BiyKQV pE KETOATT, TIIKAEG AYYOULPAKL KAl HAPOUAL 1,3,8,9,10,14
Vegan burger with ketchup, cucumber pickles and iceberg lettuce

Tpayavo PTtipTEKL KOTOTIOUAOU HE JAPOUAL 1,2,3,6,10,14
Crispy chicken burger with iceberg lettuce

Cheddar Smash 1,2,3,6,10,14

Bodvo pttidTEKI PE TTIIKAEG AyyoupdKl, Tupi TOETAP, KPEUHUOL KAl HAapOUAL
Smashed beef burger with cucumber pickles, cheddar, onion and iceberg lettuce
Bacon N Halloumi Smash 1,2,3,6,10,14

Bolwvo pttidTeEKL pe TTIKAEG ayyoUpl, PTTEIKOV, XAAOUUL, KPEPPUSL Kal HapoLAL
Smashed burger with cucumber pickles, bacon, haloumi, onion and iceberg lettuce

*2uvodevovtal Pe TIaTateg TnNyavnTeS Kat golden bbqg sauce
Served with chips and golden bbq sauce

KpeaTikd | Meat

DINETO KOTOTIOUAO OXAPAG PE TIOLPE YAUKOTIATATAG, AQXQVIKA,

Kal oAAToQ attd KATOIKIOIO TUPi Kal CAATOO E0TPAYKOV 6
Grilled chicken fillet with sweet potato purée, vegetables and goat cheese tarragon sauce

Xolpwv pttptloAa “Jumbo” pe TTaTATEG TNYAVITEG, AAXAVIKA,
paylovela TpoLdag Kal ocdAtoa golden bbq 1,2,3,6
Jumbo pork chop with chips, vegetables, truffle mayo and golden bbg sauce

Apvi olyopayelpepévo e Ttoupe TIatdtag, UEG KPEUPUAILOU,
paivtavo Kal odAtoa Bupaplouv 1,3,6,9,14
Slow-cooked lamb with potato purée, onion textures, parsley and thyme sauce

Bodwva | Beef

2epPipovtal pe PnTda Aaxavikd Kat TIatateg
Served with grilled vegetables and potatoes

Rib Eye Black Angus 300gr 1,2,3,6,9,10,14
Fillet Black Angus 250gr 1,2,3,6,9,10,14

Tomahawk Black Angus per kg 1,2,3,6,9,10,14

Ertidoyr odAtoag | Choice of sauces
Mmepdtn, Maylovela Tpoudag, Mavitaplwy, Toluitoovpl, Apwuatiko Boutupo
Peppercom, Truffle Mayo, Mushroom Sauce, Chimichurri, Aromatic Butter
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©alaoolva | Fish

KaAapdpl Tnyavnto Pe Kivoa AAXAvIKwy, Joug aBokAavto,

oAAToa TapTap Kat CeAE Aepovio 1,2,3,10,11

Fried calamari with vegetable quinoa, avocado mousse, tartar sauce and lemon jelly
Wnto xtamnodt oe Ttovpe papag pe rrpdoivo AddlL piyavng,

Tpayavo Ttavtlapt kal yAAoo BaACAUIKOU 3,8,11,14

Grilled octopus on fava purée, green oregano oil, crispy beetroot and balsamic glaze

DINETO COAOUIOU PE TIOUPE YAUKOTIATATAG,
Aaxavikd kal cdAtoa Bepikokou pe cadpdv 6,7,10
Salmon fillet with sweet potato puree, vegetable and saffron apricot sauce

O\éTo AaPpdkl pe TIoLpE TIaTATAG,
AQXQVIKA Kal KpePWwon oAAToa E0TPAYKOV 6,7,10
Seabass fillet with potato purée, vegetables and creamy tarragon sauce

MotkiAia @alaoolvwy yia dvo | Sea food platter for two 1,2,3,10,11
NAaBpdkl, KapTIATolo XTaTtodloU, Tpayavd Kalapapdkia,

pUdLa, yapideg Kal TIATATEG TNYAVNTEG

Sea bass, octopus carpaccio, crispy calamari, mussels, prawns and chips

Ertideypéva ©alaooivad | Premium Sea food
lapideg Tiypn avd tepdyio s
Tiger prawns per piece

Wapld g nUEPAg avd KIANO 7
Catch of the day per kg

AOTAKOC avd KIAO 5
Lobster per kg

Zupaplkd | Pasta

PaBloAeg pe kaoupl Kal aoTako oe KPEPWONG OAATOA A0TAKOD 1,2,3,5,6,9,14

Crab and lobster ravioli in creamy lobster sauce

AlyKouivt pe yapideg, oe Kpepwdeg odAToA VIOUATAG 1,3,5,6,9,14
Linguini with shrimp, in creamy tomato bisque sauce

Biykav pafI1oAL pe TIECTO KAl KPEPA KACIOLG 1,3,4,6,9,10,14
Vegan ravioli with pesto and cashew cream

P1loT1 | Risoti
Pl6TOo pe Bahaooivd, peAdvi couttldc Kal avnbo 3,5,6,7,9,14
Seafood risotto with squid ink and dill

P1l6TO pe pooxdpl, pavitapla Kal tpodda 1,3,6,9,14
Beef risotto with mushrooms and truffle

P1loTo KOAOKUBAG pe TToupE KoAoKDOAg,
MTIAAEG KATOIKIOIOUL TUPLOU KAl APWHATIKO TIPACIVO AAdL 1,3,4,6,9,10,14
Pumpkin risotto with pumpkin purée, goat cheese balls and aromatic green oil

>uvodeuTikd | Side Dishes
Matdrteg Tnyavnteg | Chips
Matdreg TTouvpE | Potato purée
PO | Rice
Wntd Aaxavikd | Baked Vegetables
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Nauwdikég ETiidoyéc | Kids Menu

Bod&IVO UTTIIPTEKL PE TNYAVITEG TIATATEG 1,2,3,6,10,14
Mini smashed burger with chips

Tpayaveg Awpideg KOTOTIOLAOUL PE TNYAVITEG TIATATEG 1,2,3,6,10,14
Chicken strips with chips

AlyKouivl pe cdAtoa vtopdtag 1,3
Linguini with tomato sauce

MowkiAieg | Platters

MoikiAia PpovTtwv
Fruit Platter

MoikiAia Tuplwv Kat AANQVTIKWY 1,2,3,4,6,89,10,12,14
Cheese and Antipasti Platter

Asian and Sushi

®dacolla odylag 8
Edamame beans

lapideg TeptoPA PE YAUKIA GAATOA TOIAL 1,3,4,5,14
Tempura prawns with sweet chili sauce

Aaxavikd Tepttovpa Pe YAUKIA GAATOA TGiAL 1,3
Vegetables tempura with sweet chili sauce

PoAdkia pe Aaxavikd kat YAUKIA oAATod TOiAL 1,3,4,14
Spring rolis with vegetables and sweet chili sauce

Bao buns

KoTOTIOUAO TTAQVE pE TTIIKAVTIKN paylovela Kat Aaxavika 1,2,3,4,6,10,14
Crispy chicken with spicy mayo and vegetables

lapida Ttave pe odAToQ TEPIYIAKL KAl AaXaVIKA 1,3,4,5,6
Tempura prawn with teriyaki sauce and vegetables

NOULVTAG Aaxavika Kal 0AAToA TEPLYIAKL
Noodles vegetables and teriyaki sauce
Mapideq | Prawns 1,3,4,5,6

Kotéttouho | Chicken 1,2,3,4,6,10,14

Moke pttoAg | Poke bowls

Tovog Kal coAopog, pull oolal, TIOPTOKAAL, aBokdavto, dacoAdkia ooylag,

$OKIa youakape, XaBlapl ToTtiko kat oAAToa PJAvYKOo 2,57,8,14
Tuna and salmon sushi rice, orange, avocado, edamame beans,
wakame seaweed, tobiko caviar and mango dressing

Biykav - p0TL oovaol, KAoloug, TIOPTOKAAL, ABOKAVTO, oTtavayl,
$paocoAdkia ooylag, GUKIa youaKApe Kal OAAToA PJAVYKO 1,3,4,6,9,10,14
Vegan - sushi rice, cashew nuts, orange, avocado,

edamame beans, spinach, wakame seaweed and mango dressing
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Tartar and More

Taptdp - Zohopog | Tévog 1,3,4,7,8,14
Tartar - Salmon | Tuna

Tatdki - Zohopog | Tévog 1,3,4,7,8,14
Tataki - Saimon | Tuna

ZePitoe - Zohopog | Tévog 1,3,4,5,7,8,14
Mapwapiopéva oe yaia tiypng pe Ay, Kpeupudt, KOAIavOpo Kal TaiAl
Ceviche - Salmon | Tuna marinated in tiger's milk with lime, onion, coriander and chili

Sashimi (5 pcs)

>olopog | Tovog 7
Salmon | Tuna

Nigiri (2 pcs)
olopog | Tovog | Mapideg 1.3,5,7,14
Salmon | Tuna | Ebi Prawns

Maki Rolls (6 pcs)

Johopog | Tovog | Mapideg Tempura 1,357,14
Salmon | Tuna | Tempura Prawns

Raw Uramaki Rolls 8 pcs)

Chef's Roll 1,2,3,7,10,14

Mdavyko, aBOKAVTO Kal OXOIVOTIPACO, YAPVIQIOUEVO e COAOUO,

TOVO, TUKAVTIKN Payloveld Kal Javpo TOUTTKO

Mango, avocado and chives, topped with sa/mon, tuna, spicy mayo and black tobiko

Spicy Tuna Roll  1,7,9,14
Toévog og pelypa e TovKapdTol, ayyoupdkl, KOEUHULOAKL Kal paylovela
Tuna in tongarachi blend, cucumber, spring onion and mayonnaise

Ceviche roll 1,6,7,10,14

ABOKAVTO Kal ayyoupl PE eTIKAALYN ATt AABPAKI YAPVIPIOUEVO HE KONMAVOQO,
TIKAQL KOEPVAL KAl TIEEPAEG Adu

Avocado and cucumber topped with sea bass garnished with coriander,

pickled onions and lime pearis

Rainbow Roll 1,4,6,7,14

2 0AOHOG, AYYOLPAKI, TUPL KPEUA E ETTIKAALN ATIO COAOUO,

TOVO, AaBPAKL Kal Af3OKAVTO

Salmon, cucumber, cream cheese topped with salimon, tuna, sea bass and avocado

Uramaki Tuna Roll 1,4,7,8,14
Tovog, aBoKAVTO, ayyouPAKL YAPVIPIOPEVO e COLOAUL KAl OAATOA TEPIYIAKI
Tuna, avocado, cucumber garnished with sesame seeds and teriyaki sauce

Uramaki Salmon Roll 1,4,7,8,14
2 0MNOHOG, ABOKAVTO, AyYOUPAK! YAPVIPIOUEVO E COUCAUL KAl CAATOA TEPIYIAKI
Salmon, avocado, cucumber gamished with sesame seeds and teriyaki sauce

Philadelphia Roll 1,4,6,7,8,14
2 0AOPIOG, TLUPI KPEUAG ETIKAAVPLIEVO PE ABOKAVTO KAl TIOPTOKAAL TOUTTKO
Salmon, cream cheese topped with avocado and orange tobiko

Vegan Roll (V) 138,14
MdAvyko, ABOKAVTO, AyYOUPRAKI YAPVIQIOUEVO UE TAKOUAV KAl GAATOA PAVYKO
Mango, avocado, cucumber garnished with takuan and mango sauce.
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Cooked Uramaki Rolls 8 PIECES)

Spider Roll 1,3,5,7,8,14
Kaoupt, aBokavto, ayyoupdkl, GXOWVoTIRAdco, HAVPO TOUTKO Kal GAATOA UAVYKO
Crab, avocado, cucumber, chives, black tobiko and mango sauce.

Snow roll 1,2,3,5,6,7,10,14

BpaoTteg yapideg avakatepeves pe Xupo Kal EDopa Aepoviol, ABOKAVTO,
TTIKAQ KOEPLAL, AAUPAKL, pHaylovela Kal PPECKO KPEUPMULOAKL

Boiled shrimp mixed with lemon juice and zest, avocado, onion pickle,

sea bass, mayo dots and spring onions

Dragon Roll 1,2,3,4,5,8,10,14
Fapidec mave, aBoKAvTo, ayyouPAK!, COUCAL, CAATOA TEPIYIAKL KAl TIKAVTIKN paylovela
Tempura shrimp, avocado, cucumber, sesame seeds, teriyaki sauce and spicy mayo

Crunchy Roll 1,2,355,6,10,14

Fapidec Trave, ayyoupdkl, TUPL KPEUA, YAPVIPIOUEVO Ue VIDASES Teprolpa
Kal TIKAVTIKN payloveda

Tempura shrimp, cucumber, cream cheese,

gamished with tempura flakes and spicy mayo

Teriyaki Salmon Roll 1,3,4,7,14

MayelpepEVoC cOAOPOG, ABOKAVTO, YAPVIPIOPEVO PE Tpayavd OEQUIA COAOUOU,
OGATOQ TEPLYIAKI, TOUTIKO KAl OXOWVOTIPACO

Cooked salmon, avocado, gamished with crispy salmon skin,

teriyaki sauce, tobiko and chives

Volcano Roll 1,2,4,6,7,8,14

Meiypa coAopoU Kal TOVOU PE ABOKAVTO PAYEIPEPEVO O BOUTUPO
ETIKOAVPIEVO PE paylovela YAUKOU TGIAL, TEPIYIAKI KAl COLTAL
Salmon and tuna mix with avocado cooked in tempura butter,
topped with sweet chili mayo, teriyaki and sesame

Sushi Platters

Roll Platter (22 pcs) 1,2,3,56,7,10,14
1 maki and 2 uramaki rolls

Roll and Raw Platter (28 pcs) 1.2,3,5,6,7,10,14
2 uramaki rolls, 1 maki roll and 6 pcs sashimi

Mix Sushi Platter (36 pcs) 1,2,3,56,7,10,14
2 maki rolis, 2 uramaki rolis, 4 pcs nigiri and 4 pcs sashimi

[Aukd | Desserts

MavakoTta pe coputteT KapTtoulloL 1,6
Pannacotta served with watermelon sorbet

NAdBa cokoAdtag pe Ttaywto Bavihia 12,6
Chocolate lava cake served with vanilla ice cream

KEK Tuplov Neag Yopkng 1,2,3,6,12
New York cheese cake

KEIK nuéPaAg 1,2,3,4,6,12
Cake of the day

Maywtd ava pmtdAa 1,2,3,6,12
lce cream selection per scoop
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MNapaKaAOUPE EVNUEPWOTE TO TIPOOWTIKO PAC YIA TUXOV AAAEPYIEC 1| SIATPOPIKES TTIEPIOPIOLIOUC
TPV TNV TapayyeAia oag. KaBe mpoomdBela yiveTal yia va anodevyovTal TUXOV ETIIHOADVOELC,
WOTOOO SEV PTTIOPOUVPE VA £yyuNBOULE TIANPEN ATTOPOVWON ATtO AAAEQYIOYOVA CUCTATIKA.

Please inform our staff of any allergies or dietary restrictions before placing your order.
Every effort is made to avoid cross-contamination, however, we cannot guarantee complete
isolation from allergenic ingredients.

FOOD ALLERGEN ICONS
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1.Gluten 2. Eggs 3. Nuts 4. Sesame 5. Shellfish 6. Dairies 7.Fish 8.Soya 9.Celery 10.Mustard 11.Crustacean 12.Peanuts 13.Lupins 14. Sulphite (V) Vegetarian
Moutévn Avya =npot Kaprol Zouoapt Ootpakoetdr)  FahakTokopka — Wapia Zoyia ZENVO Movotépda  OoTpakdSepHO DioTikia Novruva Oeidn XopTodpayka
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