Kalami, 2023
#twh_experience

“Fish and seafood of excellent quality,
seasonal vegetables and selected Greek products
form the basis of our dishes.
Enjoy creative Greek cuisine from one
of the most awarded chefs in Greece,
renowned for his culinary skills and high sfondards.”

LEFTERIS LAZAROU
CHEF

Gluten Free Symbol

Dairy Free Symbol



DPECKO YWUI, EAIEG, EETPA TTAPOEVO EAAIOAASO
Fresh bread, olives, extra virgin olive oil
4€

L

YOYMET | SOUPS

Wapoooutia Je TTETooWapa Alyaiou
APWUATIOHEVN HE CAPPAV
Saffron scented Aegean,

sea stone fish soup
16€

[KOOTTATOO PPAOLAC UE TAPTAP KapaRida
Strawberry gazpacho with crayfish tartar
19€



YAANATEL | SALADS

EAANVIKA caAdaTa
TRIXPWMa ToparTivia, TTagiuadl xapouTTou,
PUAANQ KATTAPNG, KYWVIAVA) JAAAKN peTa KoNTNg
Greek salad
three-colored cherry tomatoes, carob rusks,
caper leaves, Crete's local soft goat cheese
16€

YAAQTA pE pavpn KIvod, YnTéG YapIdeg,
HUAVYKO, Jayloveld PE espresso Kal TooLpa,
COLAEY TTPACO-KAPOTO
Black quinoa salad, grilled shrimps, mango,
espresso and truffle mayonnaise, julienne leek -carrot
18€

®

YOAGTA OApLEA
PPECKIA TOPATA, HLPWSIKA,
OAATOQ PapaBbou, ELYAAO INTEiag
Tamarisk salad
fresh tomatoes, herbs, fennel sauce,
mildly sour Cretan cheese "ksigalo" from Sitia
12€

MNpdoivn caAaTa pe KATvIoTO EIpia,

KpEUa apokavTo, dressing SLOCUOL

Green salad with smoked swordfish,

avocado cream, spearmint dressing
20€

L



OPEKTIKA - WAPIA | STARTERS - FISH

Moug AeLKOUL TaPAWQ, £ETPa TTAPOEVO EAQIOAQSO, AEUOVI
White fish roe mousse (Taramosalata), extra virgin olive oil, lemon
7€

%
L

Xovpoug
Hummus, chickpeas, tahini, lemon juice
6€

L

Kamviotn meéoTpopa pe yavi{ovpava
Smoked trout, marjoram
7€

%
L

MeAITCavooaAdTa pe pLPWSIKA
Eggplant salad, herlbs

7€

MoIKINIQ AAPLEWV AAEIPUATWV
MOLG AELKOL TAPAPA, KATTIVIOTH TTECTPOPA We pavt{ovpava,
XOLUOLG Kal peANIT(avoTaAATa
Variety of savory spreads
white fish roe mousse, smoked frout with marjoram,
soft hummus, eggplant salad with herbs
22€

Kapmatolo XxTammod! pe Koéua KATTVIOTAS pARAg,
TOATVEN KATTapNG, AAdI Bupapl, pmmpivovad
aATTO TTOAVXPWMEG TITTEPIES EAIC, HAVEO OKOPSO
Octopus carpaccio, smoked fava beans,
caper chutney, thyme oil, peppers, olives, black garlic
20€



Kaptmraroio Aappaki
PLKIO wakame, TouarTivia, eEaIPETIKO TTAPBEVO eAAIOAQS0O
Marinated sea bass carpaccio
wakame seaweed, cherry tomatoes, extra virgin olive oll
20€

®®

Ceviche Tomovpac
KOLWKOLAT, axAAdia TTOCE o€ PUTTLPA, {WPO ECTTEPISOEISWV
Sea bream ceviche
kumquat, poached pears in beer, citrus fruit broth
19€

L

TapTtap paykpi, AasI TooLPAG, COPUTTE AYYOLEI
Red snapper tartar in citrus, cucumber sorbet, black truffle oil
20€

®®

KaBovpl o€ utrpiog
EIVOUNAO, KOEUA YOLAKAPOAE, HaLPO oKOPSO, Paylovela KAPL
Crabmeat on brioche
green apple, guacamole cream, black garlic, curry mayonnaise
20€

DINETA YALPOL
KOEUA TITTEPIAC DAWPIVNG, HAATKO TLPI
O€ TOAYAVEG PUTTOOLOKETEG E KOLAI TTITTEPIAC
Marinated anchovies
Florina red roasted peppers, soft cheese cream
on crispy bruschetta, red pepper coulis
14€

TOvVOG Ye KpoLOTA ATTO COLTAI
OaAATA e PLKIA, CAATOQ COYIAG - AU
Sesame crusted tuna fillet
seaweed salad, soy sauce - lime
18€

L



KaAapdp! pe pesto BaciAikov
o€ PWAIQ TTATATAG, KOVPI TOPATACG, TTapuelava
Squid basil pesto
crispy potato nest, tomato confit, ginger, parmesan cheese
20€

®

DINETA TOIMTOVPAG O€ AETTTEC PETEC WWMIOL e TTEOLOUI,
MOLC KATTVIOTNG MENITCAVAG,TTOLEE APAKA, HAPHEAASA TOUATA- KAPOTO
Sea bream fillet on thin slices of sourdough bread,
smoked eggplant mousse, pea purée, tomato-carrot jam
18€

Fapibeg KPATATEG
UE EOTOAYKOV, YNTA TOUATIVIA
Shrimps in creamy white wine and
tarragon sauce, roasted cherry tomatoes
22€

®

KuSovia axvioTd, YALKO CAUITIKO AeLKO KOAOTI, HAPABO, KOLKOLAT
Steamy cockles, sweet white wine, fennel, kumquat
22€

®

KaAaudpl oxapag pe KpEua Tapaua,
WYnTO baby yapoLAI, TTiKAEG povoTapdag, (eAedakia oLIoL
Grilled squid with fish roe mousse,
grilled baby lettuce, pickled mustard seeds, ouzo jellies
24€

%
L



OPEKTIKA — KPEAL | STARTERS — MEAT

WNT1o peSOLAI Pe TaPTAP ATTO RIOAOYIKO
HOOXAPI, PPLYAVICUEVO WWMI
Bio Veal fillet tartar on roasted
bone marrow, grilled local bread
22€

o
L

KapmdaTtoio atmmo RBIOAOYIKO pooxdapl e AAdI TooLPpaAg,
TTKAQ povoTapdag, gpAoidec Tmappeldvag
Bio Veal carpaccio with truffle oil, pickled
mustard seeds, parmesan flakes
19€

Tacos pe pooxapl
aPoKkAVTO, YNTO KAAAUTTIOKI, (PPECKO KQEUULSI,
KOAIaVEpO0, paylovela e AQiy
Flank steak tacos
avocado, grilled corn, coriander, lime mayonnaise
19€

L



PASTA - RISOTTO | WAPI - FISH

PICOTO e COLTTIA KAl TO PEAQVI TNG
Cuttlefish risotto with its own ink
25€

PiICOTO e kKapaRideg
oTrapaAyyla, Aadl kapapidéag
Crayfish risotto
green asparagus, crayfish oil
26€

KpiBapoTo pe yapideg
HUTTOLKORO, YAUKO AELKO KPAOI
Orzo risotto, shrimps
sweet white wine, chili flakes
25€

Popouakapavada
KIWG yapiéag, TopaTtivia pobevoL
Linguini grouper
with minced shrimp, cherry ftomatoes
30€

PASTA - RISOTTO | KPEAL - MEAT

PiICOTO pooxapiola ovpd utTpelE, TTePIa PADPIVNG
Risotto with braised oxtail, Florina red peppers

25€

Kepkupaikn macTiToada pe pooxapiola eNid
"Pastitsada” Corfiotf recipe with pasta,
braised beef, tomato, braised sauce

28€



KYPIQL MIATA - WAPI | MAIN DISHES - FISH

DINETO OKOPTTIVAG PTTOLPSEETO
O€ TTIKAVTIKN OCAOATOQ TOPATAG
Scorpion fish fillet "Bourdeto"
(Local traditional recipe with red hot pepper broth)
36€

®

DINETO AAPPEAKI PE KATTVIOTO KOAOKLOI,
MALEOUATIKA PACOAIQ, KQEUA AEUOVI, CAATOA UALPOSAPVNG
Sea bass fillet, smoked zucchini,
black-eyed bean, lemon purée, sweet red wine
34€

®

DINETO paYKpPI Pe KpEua paivTavopilag,
OAOATOO demi glace, Tpayava ToITTC TTAoTIVAKI
Grilled red snapper fillet, parsnip purée,
demi-glace sauce, parsnip chips
34€

DETA YAPI PE XOPTA AAMLEA OWTE,
PPECKA PLPWSEIKA, CAATOA PaPABoL
Slice of fresh grilled fish with sauteed tamarisk
with herbs, fennel sauce
35€

Wapia yntd pe ynta Aaxavika rn X0pTa moxXNSg
(AvaAoya ue Tnv mpounBeia TnS NUéPAg)
Grilled fish
(Catch of the day)

?0€ / kg

Wnreg yapibeg, xopTa aApbpa, CAAKOPVIa
Grilled shrimps, sauteed tamarisk and glasswort
95€ / kg

ACTAKOG
UE ETTIAOYN OTN OXAPA UE YNTA AQxaVvikKa
N e Copapika n KpiBapoTo
Grilled lobster
with a choice of grilled vegetables
or with pasta or orzo risotto
150€ / kg



KYPIQL MIATA — KPEAL | MAIN COURSES - MEAT

KepkLpaiKO COPPITO UE HOOXAPITIO PIAETO,
KATTVIOTO TTOLEE, YNTO OKOPSO
Corfiot sofrito with veal cooked in vinegar,
wine sauce, roasted garlic, herbs, smoked potato purée
32¢€

Apvioia maisakia FTaANKAG KOTTAG
UE TTAlyoLPI, OeAIVOPICA, CAATCA APVIOL
Lamb chops, bulgur,
celeriac purée, lamp sauce, herbs
32¢€

Mooxapicia TaAiaTa
YAQOQPIOUEVA AAXAVIKA, CAATOA bearndise & UTTApUTTEKIOL
Veal tagliata, glazed vegetables, Béarnaise & BBQ sauce
34¢€

®



VEGETARIAN MENU

KAoTIATOO PPAOLAC
Strawberry gazpacho
12€

XoLuoLg
Hummus, chickpeas, tahini, lemon juice

X

MeAIr¢avooaAdTa pe puPwSIKA
Eggplant salad, herbs

6€

YAAQTA PE pavEn KIvoa, pavyko, paylovela e
espresso Kal TooLPa, COLAIEV TTPACO-KAPOTO
Black quinoa salad, mango, espresso,
and truffle mayonnaise, julienne leek-carrot
14€

EAANVIKA caAdTa
UE TRIXPWUA VTOUATIVIA,
TagIuadl xapouTmoL, POUAAG KATTAPNG
Greek salad
three-colored, cherry tomatoes,
carob rusks, caper leaves
12€

YaAATa aApLEa
(PPECKIA TOPATA, HLPWSEIKA, CAATCA PAPABOoL

Tamarisk salad
fresh fomatoes, herbs, fennel sauce

9€



MNpdoivn caldata
KpEUa apokavto, dressing SLOCHOL
Green salad, avocado cream, spearmint dressing
12€

@

PICOTO e cAATOQ pdpEaBou Kal uavitTapia
Risotto, fennel sauce and mushrooms
17€

®

AIlYKOULIVI hE YnTA TOATIVIA
Linguine, roasted cherry tomatoes, herbs
14€

Baby Aaxavikd pe BoOTupo,
KATTVIOTO KOAOKLOI, HALOOUATIKA (PATOAIQ
Baby roasted butter-glazed vegetables,
smoked zucchini, black-eyed beans
14€

*

Mepika arro 1a maATa moL avaypPAPovTal
mapamava oto Vegeterian Menu, ummopouLyv va
TapaxboLV XwEIC YaAQKTOKOUIKA.

PcotnoTE TO TEPBITOPO TAC YIA TTEQITTOTELESC TTANPOPOPIES.

Some of the dishes listed above in the Vegeterian Menu,
can be produced without dairy.
Ask your waiter for more information.






Pouadesign.gr

&

In food and salads we use exira virgin olive oil
For frying purposes we use sunflower oil
In case of a food allergy, please inform our waiter

Hygiene Manager
Marios Mesimeris
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