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APPETIZERS | OPEKTIKA

SALADS | TAAATE>

Freshly baked warm bread « @ppeokoynuéva leotd popdkia

served with freshly baked warm bread along with homemade aromatic butter
LepPipetal pe ppeckoynuéva Ceotd Ywpdkia kal onimkd apwpatikd Boutupo

Soup of the day « XZoulna npépag

Ask the waiter / PwtioTe Tov ogpPitépo

Jumbo Prawn Tempura + T¢auno lapida Tepnodpa

Fried jumbo prawn with quinoa and sweet & sour sauce
lapida Tnyavntii cuvodeletal and kivda kar yAukdEivn aditoa

Krasofiri « Kpacotipi

Local cheese poached in red wine, panko crust, tomato chutney, arugula
Nrénio Tupi nolapiopévo o€ KOKKIVO KPAoi, NaVAPIOPEVO GE NAVKO,
pappeAGda vioudTtag, pdka

Sea Bass Ceviche « AaPpdki Xefitoe

With granny smith apples, orange dressing and coriander
Me npdoivo priho, vipéaivyk noptokahiot, kGAIavdpog

Beef Tartar « Mooxapicio Taptép

Marinated beef, truffle mayonnaise, fresh truffles
Mapivapiopévo pooxdpi, payiovéla Tpolpag, ppéokia Tpolpa

Green Salad « MNpdoivn ZaAdra

With figs, nuts and lemon dressing
Mapivapiopévn pe vipéoivyk Aepoviot, olka, Enpol kapnof

Seasonal Salad ¢ Enoxiakn XaAdTa

With grilled chicken filet, parmesan flakes, crunchy bacon, creamy garlic dressing

Wnpévo @iAéto koténoulo, pAoldeg nappeldvag, Tpayavd pnéikov,
VTPEDIVYK KPEPag okdpdou

Garden Salad « YaAdTa krinou

Goat cheese bruschetta, orange filets and orange dressing (can be vegan)
Mnpouokéra pe katoikioio Tupi, IAéTa NopToKaAIOU, VIPECIVYK NOPTOKAAIOU

2€ /person

12¢

15€

13€

17€

19€

12¢

15¢

16€

Vegetarian dish ¢/ Vegan dish 2 Contains gluten © Lactose & Nuts



MAIN DISHES | KYPIQX MIATA

DESSERT | EMIAOPIIA

Ribeye 35¢

30 days dry aged grass fed Ribeye, roasted baby potatoes,
green salad, gravy sauce

30 npepav Enpig wpipavong Ribeye, onimikég natdreg yavntég,
npdoivn caAdra, cdAtoa Yntol

Chicken Ballotine «+ Koténouho MnaAoriva 20€

With King Oyster mushrooms, potato puree with truffle oil and gravy sauce
Me pavitdpia King Oyster, noupég nardrag apwpatopévog pe Addi 1polgag

Stuffed Zucchini + Tepiotéd KohokuBdki 14¢€

With vegetable cream, smoked eggplant puree, roasted hazelnuts
and coconut sauce

Me kpépa Aaxavikdy, noupéq and kanvioti pehir¢ava, kaBoupdiouéva
pouvToukia, cdAtoa kapidag

Pork Tenderloin « Wapovéppi 18¢

With sweet potato textures, buckwheat and balsamic gravy sauce
Me noupé yAukonardrag, paydnupo, odAtoa Barcdpiko

Sea Bass Fillet « Yoté AaPpdki 24¢

Pan seared, beluga lentils, spinach, ajo blanco sauce
Me pakéq pnelolyka, onavdki, axo pnAdvko cdAtoa

Green Orzo -« NMpdoivo kpiBapdro 24¢

With spinach, pan seared scallops, parmesan chips
Me onavdki, coté xtévia, Toing nappeldvag

Spaghetti Di Mare + Znayyén Bahacoiviv 25¢

Spaghetti with squid ink, calamari, prawns, mussels, cream, cherry tomatoes
Ynayyén pe yeAdvi counidg, kaapdpl, yapideg, pidia, kpépa yaAakrog, viopartivia

Beef Filet + Mooxapiocio @iAéto 38¢

350 gr Black angus Filet, potatoes Pommes Paulo, Leek textures, gravy sauce
350 yp piAéto pooxapioio Black Angus, natdreq pommes paulo, upég npdoou, cwg gravy

Oreo Tiramisu « Opéo Tipapicou 11€
With strawberry coulis, strawberry sponge cake, fresh strawberries, florentine
KoUAi ppdoulag, keik navreondvi ppdoulag, ppEokes ppAouAes, pAwpevTiva
Espresso Panna Cofta « Eonpéoo lNavakdra 10€
With muesli crumble, chocolate and cognac sauce, coffee foam
Me kpdunA and poldol, cwg cokoAdTag kar Kovidk, appdg Kapé
Chocolate Mousse « Moug cokoAdrag 13€

With salted caramel and vanilla ice cream
Me aAariopévn kapapéha kal naywtd Bavihia
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BLUE PEARLS

kosbluepearls.gr

006

O1 avaypapdpeveg Tipég ival oe Eupd kai nepidapBdvouv @.MN.A. kar Anpotiké @épo / All prices are in Euro and include VAT and City tax

Na 11g odAtoeq xpnoiponoieital é€rpa napBévo eAaibAado kai yia Ta Tnyavntd npoidvra xpnoiponoisitar nAiéAaio
Extra Vergin Olive Oil (EVOO) has been used for the preparation of dressing, vinaigrettes and sun flower oil for deep fried products.
Mapakalolpe evnpep@oTe To npocwniké Tng enixeipnong yia Tuxév alepyieq i Sucavegieg nou pnopei va éxete, To pevol pag pnopei (1 eivar nBavéd) va nepiéxer ixvn ané alepyloydveg ouoieg
o1 onoieq pnopei va cag npokahéoouv alepyia i Sucavekia / If you have special dietary requirements or allergies and wish to learn about food ingredients used, please ask for the manager

O KATANAAQTHX AEN EXEI YITOXPEQXH NA NAHPQXEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO XTOIXEIO (AMOAEIZH - TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To katdoTnpa unoxpeoutal va diaBérer évruna Sehtia, oe eidiki Orikn dinka otnv €080, yia Tn Siaténwon onoiadhnote SiapapTupiag
The shop is obliged to have printed documents, in a special case beside the exit for setting out of any existed complaint.

Ayopavopikég YneiBuvog / Responsible: MixdAng Zunohirdg / Michalis Xypolitas



