Soups

Cold Tomato Soup with Fresh Buffalo Mozzarella with Crab Bruschetta

KpUo TOPOTOCOUTIO UE PPETKIX BOUROAICLO LOTOXPEAD,CEPRLOLOUEVN UE UTTIPOUCKETA UE KOXPBOUPL
XON0AHbIM TOMATHbBIN CyMn CO CBEXNM CbIpOM «byddannio mouapenna» 1 KpaboBbiMM ByTepbpoaamm
bpyckeTTa

Bouillabaisse with Safran and Fennel
MTOUYLOWTIEC O UE COPPAV KOL U&POB0
bBynnsates ¢ wadppaHoM 1 peHxenem, NoJaeTcs B CTakaHe

Starters

Hot Potato Salad with Horseradish, Capers, Egg and Smoked Salmon
Z€0TH TTATATOOOAXTO HE XOPOPAVTLSG, KATITOPN, QUYO KOL KOTIVIOTO COAWUO
Canart c ropsumm KapTodenem, XpeHoM, Kanepcamu, ALaMm 1 Kon4eHsIM 10COCeM

Rucola Spinach Salad with Roasted “Manouri” Cheese, Beetroot and Molasses
Vinaigrette

T OAXTO POKO-OTIOVAKL, HE WNTO pavoupL, TTAvTCAPL KO BLVEYKPET HEAGOOC

CanaT ¢ PYKKOJOW, LNNHATOM, 06XKapeHHbIM CbipoM «MaHypuy», CBEKION 1 MeNaccoBOW 3anpaBKoW

Greek Salad with Capers and Barley Rusks
EAANVIKI OOAXTO HE KATTTIOON KO TIXELOS KL
[peyecKkmnin canat ¢ Kanepcamm 1 SYMEHHBbIMU CyxapuKamm

"Marinata" Seafood, Octopus, Sea Bream and Anchovy, with Pickled “Stamnagathi”
MopLvaTo BOAXCOIVWY PE OTAUVOYKOBOL Toupaot
MopenpoayKTbl C CONEHbIM AVKUM LUMKOpreM «CTaMHaratiiy

Zucchini "Panko” crusted Fritters served with Yogurt — Tandoori Sauce
KOAOKUBOKEPTESEC, HE OWQC YIXOUPTL KOL TavTOoUpL
KabaukoBble byprepbl B NaHUPOBKe. [loaakTcsa ¢ MOrypToM U COycoM «TaHaypuy»

Crispy Anchovies with Dip of Mayonnaise, Curry and Coriander
TpoyavEC VTOOUYLEC PE VTUT XTIO HOYLOVELR, KAPU KOL KOALOWVTPO
XpyCTALME aHY0YChl C 3anpaBKOM M3 MaoHE3a, Kappw U KopuaHapa

Marinated Salmon with Horseradish Chantilly and Ginger Dressing
MopvopLoPEVOG 20AWPOG pe Xpévo "Chantilly" kaw Zwc "Ginger"
MaprHOBaHHEI 10COCH C XpeHoM LLaHTunbm 1 coycom [hKknHaxKep

Fried Calamari with Aromatic Herbs
KoAodpL TNyovNTO HE OPUWHOTIKA BOTOVO
Kanbmapbl »kapeHHble C apoMaTUYEeCKNUMN TpaBamm

Sea Bream Ceviche with Avocado, Lime, Onions and Tomatoes
Tolmoupa oPVATn Ye oBOKAVTO, AGUU, KOEUHUSL KOl TOUGTO
MapVHOBaHHbIM B IMMOHHOM COKE MOPCKOW OKyHb C aBOKa0, S1aiMOM, JTlyKOM 1 MOMUAOPaMM

Saganaki Shrimps with Eggplant and Feta Cheese
Fopldeg oayovaKL Pe EATIOVOL KL PETOL
KpeseTkn «CaraHakm» ¢ KabaudkoM 1 CbIpOM GEeTa

This a la carte menu has been specially designed by Michelin-starred Chef Lefteris Lazarou for your pleasure.
As all our dishes are freshly prepared to order we recommend a maximum of one dish per guest for each course.
We very much hope you enjoy your dining experience at "Ouzo".



Main Courses

"Moussaka" Seafood
Mouo k&G BOAXCOLVWV
«Mycaka» 13 MoOpenpoayKToB

Sea Bream Fillet with Fricassee Greens, Lemon and Estragon
DINETO TOUTOUPOC PE XOPTO PPIKAOE, AEUOVL KO ECTPOYKOV
XpycTallee dunne MoOPCKOro OKyHA, dpuKace C 3e/1eHbIO, IMMOH M 3CTparoH

Bread Crusted Fish Fillets with Eggplant Smoked Cream
YOPOKPOKETEC PE KPEUD KATIVIOTNC HEAITLAVOC
PbIbHOE dUNe B MAHNPOBKE C KPEMOM N3 KOMYEHbBIX baKaXaHoB

Grilled Octopus with Traditional “Fava”
XTOmOSL 0€ OTPWHO XEPLVNC PAPROC
YKapeHas OcbMUHOT ¢ TpaanumoHHom "daea”

“Kritharoto” Pasta with Shrimp and Aged Cretan "Graviera” Cheese
KplBopOTo pe yopildeg Kot TIOAQUWUEVN KONTLKH YOO PBLEPD
[acTa KpUTapOTO C KPEBETKAMU W BblAEPXKaHHBIM KDUTCKUM ChlIpOM «[paBbepay

Lamb "Kleftiko" with "Sioufixta" Traditional "Cretan" Pasta in Thyme Sauce
APVOKL"KAEPTIKO" PE "ZIOUPIXTA" KOl OXATOX BUpdPL
TpaaMumoHHan TylleHas ArHATYHA B TUMbAHOBOM COyCe

Grilled Chicken Marinated with Mustard, Lemon, Marjoram and Eggplant Puree with Basil
WNTo KOTOTIOUAO, HOPIVOPLOPEVO PE HOUCTAPSQ, AEPOVL KO HavT{OUPGVE, OEPPRLPLOPEVO UE TIOUPE
oo peAtddvor Kol BooAKO

MpUroToBNEHHAA Ha rpUIe MaprHOBaHHAA KypuLa C ropynLemn, IMMOHOM, MalopPaHOM r
BaknaXxaHHOM NacTon ¢ 6a3nINKOM

Dessert

Whipped Lemon Cream Tart
TaETO UE KPEPOL AEUOVL
TapT co B3GUTLIM JIMMOHHBIM KPEMOM

Poached Pear with Safran
AYAKSL TIOCE PE COPPBV
[pbylwa B WwadpaHe

Crispy Feuilletine with Vanilla Ice Cream and Strawberry Sauce
Tpayovd Feuilletine pe Toywto BoviALor Ko oLpOTIL PEAXOUAC
XpYCTAWMIA GereHTUH C BaHW/IbHBIM MOPOXEHBIM V1 38 MIAHNYHBIM COYCOM

Variety of Fruits
AlGPOpPa PpoUTal
PpyKTbl B aCCOPTUMEHTE

This a la carte menu has been specially designed by Michelin-starred Chef Lefteris Lazarou for your pleasure.
As all our dishes are freshly prepared to order we recommend a maximum of one dish per guest for each course.
We very much hope you enjoy your dining experience at "Ouzo".





