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Kalami. 2026

6 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 standards. 99

Lettenis [anaron

CHEF LEFTERIS LAZAROU

Gluten Free

=%6

Dairy Free

Vegetarian | ¢/
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OPEXLKO WOMI | FRESH BREAD
DOpéaro wwui nuépac, eniég, €Etpa napbevo efaidnabo
Freshly baked bread of the day, olives, extra virgin olive oil

YOYTEL | SOUPS

Wapooouna

netpowapa loviou, HIOKPITIKA apwWHATIGUEVN LE aapPAV
lonian sea stone fish soup

delicately scented with saffron

Youna onapayyi BeAouté

QuUYOTdPaxo, KapaUEAWLEVO PaaKAuno
Cold asparagus soup velouté
bottarga, caramelized sage

YANATEZX | SALADS

BioAoyika and tov Knno pas | bio from our garden
EAAnvikn oaddta

topativia, Kpitapog, tpayavd xapournona&iuabo,anann) Houg
pETac

Greek salad

cherry tomatoes, rock samphire, crispy carob rusk,smooth
mousse feta cheese

Yaddta pe Tpixpwpn Kivoa

TOvVOC TatdKL, pUKLa, Eivdundo, ayyoUpt,Kawariauévo aBoKdvto,
odrtoa adylag

Three colored quinoa salad

tuna tataki, seaweed, sour apple, cucumber, roasted avocado,
soya sauce

Mpdoivn caddrta

OUKa, Kapubia nexdv, Kanviatd xoiptvo @iAgto “Nodurouro”,
Alaotr) topdta, BIveyKpET xapournduenou, KatolKiato tupl
Green salad

Green salad, figs, Pecan nuts, smoked pork loin “Numbulo”,
sun-dried tomato, carob honey vinaigrette, goat cheese

| 22€
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OPEKTIKA ME WAPI | STARTERS WITH FISH

Tapapooaddta

BeAoubivn poug Asukou tapaud, apwpatiké Addt dvnBou, Agudvi

Taramosalata / 12€
white fish roe silky mousse, aromatic dill oil, lemon

XoUpous ano peBiBia
Taxivi, PPETKOC XULIOC AgovioUu

Chickpea hummus

tahini, fresh lemon juice

~

10€

Mous Kanviotns néotpo@as

apwatiouEvn e pEokia pavtloupdva

Smoked trout mousse / 12€
delicately scented with fresh marjoram

MedAit{avooanddta
LE PPETKA LUPWOIKA

Eggplant salad

with fresh herbs

~

10€

MNoikiAia aApupwv afgigpdTwy

LoUC AeUKOU tapapd, XoUUoUG, IOUC KarvIatr¢ MéaTpopac,

peAit¢avooandta

Variety of savory spreads /  25€
white fish roe mousse, hummus, smoked trout mousse,

eggplant salad

®péoka otpeibia
Kpéua and Kanviatd pubdia, aktvibio

Raw oysters / 12€/ piece
smoked mussel cream, Kiwi

Kapndtoio AaBpdaxi
MEPYaLIOVTO, HOOXO0AELIOVO, KOUUKOUAT, nineptd @Awpivng

Sea bass carpaccio / 22€

bergamot, lime, kumquat, red Florina pepper

XeBitoe yapidas Koidados

aaykouivi, pobi, yaa tiypn, ninepdpila

Red shrimp ceviche /  25€
blood orange, pomegranate, leche de tigre, aromatic ginger
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Kapndtoio actakou
t¢en Baoirikod, BiveyKpeET eaneptboelbwov, avBo aratiod,
xafdpt Ossetra

Lobster carpaccio / 50€

verbena gel, citrus vinaigrette, fleur de sel, Ossetra caviar

Mnie KaBoUpi

rnepdpida, nikAa Kapoto, KpEa tupl, Tpayava LUMioKoto ano

oouadut-uapabo, xafidpt Ossetra

Blue crab /  25€
ginger, carrot pickle, creamy cheese, crispy

sesame-fennel biscuit, Ossetra caviar

KaAapap pe pesto BaoidiKoU

tpayavn ewid natdrag, Kovel Topdtag, mepoplla, appo

napuelavag

Squid with basil pesto /[ 23€
crispy potato nest, tomato confit, ginger, parmesan cheese foam

®1A¢ta toinoupas

0€ AENTEG PETEC WwIOU WE MPoUuL, HOUG KanvIoTrg peditavag,

rMoupé€ apakKd, pappendda toudta-Kapdto, noudpa rnpocouto

Silver sea bream fillets [ 23€
on thin slices of sourdough bread, smoked aubergine mousse,

pea purée, tomato-carrot jam, prosciutto powder

Xtévia ooté

Kpouata riekav, axAdot, nopero, tormvaunoup, apunapdpila

Sautéed scallops /  25€
pecan crust, pear, pomelo, topinambur, fragrant geranium

Wnto Kadapdpl
Xx0pta €rnoxng, youakauone, adrtoa and 1o perdvi tou

Grilled squid /| 25€

seasonal greens, guacamole, sauce in its ink

Xtanob1 ynto
peBuBoaarndra, pdBa, nneptd @Awpivng, KUvo
Grilled octopus / 25€

chickpea salad, yellow pea purée, red Florina pepper, cumin
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@ OPEKTIKA ME KPEAX | STARTERS WITH MEAT @
Kapndtoio pooxapi
KawaAiouéva npdaa, dypla pavitdpla goTte,
nikAeg avandanopou, BIVEYKPET Tpolpac
Veal carpaccio
roasted leeks, sautéed wild mushrooms,
seed picKles, truffle vinaigrette

~

23€

Tacos

poaxdpt Flank Steak BLAngus, afoKdvto, Kanaunokt,

(PPETKO KpeUPUbL, KoAlavdpog, paytovelda Adiy

Tacos /  25€
beef Flank Steak Bl.Angus, avocado, corn, spring onion,

coriander, lime mayonnaise

MATA XOPTOOAIQN | VEGETARIAN MENU
KpUa couna onapdyyi
Kapapedwévo paokopnAo

Cold asparagus soup / 18€
caramelized sage

PeBuBooandta

@dBa, mneptd @Awpivng, KUUIvo

Chickpea salad / 19€

yellow pea purée, red Florina pepper, cumin

Kivéa tpixpwpn caddta

(QUKIa, Etvdunro, ayyoUpt, Kawaniopévo afoKdvro,

odntoa adylag

Three colored quinoa salad / 20€
seaweed, sour apple, cucumber, roasted avocado, soya sauce

Xopta enoxns goté
wntd navt{dpta, EU6L alba rossa, Adbt eAldag

Sautéed seasonal greens / 20€
roasted beets, alba rossa vinegar, virgin olive oil

Wntd Aaxavikd enoxns

BIVEYKPET LUPWOIKWV

Roasted seasonal vegetables / 20€

herb vinaigrette

Pi¢oto “I'epiotd”

KOAOKUBL, mnepléc, topativia Kovel, pEta, LupwdiKd

Risotto “Gemista” / 25€
zucchini, peppers, cherry tomato confit, feta cheese, herbs

Pi1oto pe noikidia dypiwv pavitapiwyv

nadatwpévn napuedva, pavpn tpouea

Wild mushroom risotto | 28€
aged parmesan, black truffle

AlyKouivi
(PPEaKia topdta, faotAiko

Linguine pasta /  20€
fresh tomato, basil
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KYPIQZ MIATA ME OAAALLZINA

MAIN DISHES WITH SEAFOQOD

adieUpata npépas ano to KdiKi pas | daily catch from our boat
KpiBapadto pe yapides

prioukofo, YAUuKAS AsUKS Kpaaol

Shrimp orzotto

red pepper flakes, sweet white wine

Popopakapovada

Kiud yapibag, topativia podpvou, ppéoka Botava
Grouper pasta

minced shrimps, baked cherry tomatoes, fresh herbs

®1A<to oKopnivas “Mnoupbéto”

Cuuaptkd Koxunl, Keprupaikn adritoa apwpatiouevn
Le aappdv, faaiiKo

Scorpion fish fillet “Bourdeto”

pasta Conchiglie, Corfiot sauce saffron flavored, basil

®1A<to tévou oxdpas

wntd Adxava, vepordpdayio, xapoundueno, fotavikn adritoa
xAwpopunng

Grilled tuna fillet

roasted cabbage, watercress, carob honey, chlorophyll herbal sauce

®1A<to Wapi nuépas

wntd navt{dpta, aurefopdooura, oandta KAnapng
Fish fillet catch of the day

roasted beetroots, green beans, caper salad

®1A<to Wapi nuépas

x0pta enoxric, odritoa dyplac aykivapac, wnto KoAoKUBl, udpabog
Fish fillet catch of the day

seasonal greens, wild artichoke sauce, roasted zucchini, fennel

ME TO KIAO | BY THE KILO
Wapia yntd

WwNtd Aaxavikd N xopta €noxng
Grilled fish

grilled vegetables or seasonal greens

Wntés peyanes yapides

Wwntd Aaxavikd, owg AgLovIioU
Grilled giant shrimps

grilled vegetables, lemon sauce

AotaKds oxapas
Cuuaptkd 1 KpiBapdto
Grilled lobster
pasta or orzotto

~

32¢€

35¢€

40¢€

40€

40€

40¢€

120€/kg
120€/kg

170€/kg
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KYPIQX MIATA ME KPEAL | MAIN DISHES WITH MEAT
KepKupdikn nactitoada

KIUAG KoKopa, {upaptkd lNakept, napadootakr odAtoa toudtag, avBotupo

Corfiot pastitsada /  38€
rooster minced meat, Paccheri pasta, traditional tomato sauce,

anthotyro cheese

KepKupdiko cogpito
pooxapioto pdyouro, appdc natdtag, yKpepoAdta akdpdou,
Adbét tpougac, noubpa paivtavou
Corfiot sofrito /  4O€
beef cheek, potato foam, garlic gremolata, truffle oil, parsley powder

Apvi aryopayeipepévo

KOUC KOUG 0€ KpEua navt{aploy, HouG KanvIoTtAg HeAit{dvac,

Adbt tpoupag

Lamb slow cooked /  4O€
couscous in beetroot cream, smoked eggplant mousse, truffle oil

Wagyu Striploin Japan A5 poaoxapi

QPO natdrag, apwaticUEvVn He Jadpn tpouga, aditaa ponzu

Wagyu Striploin Japan A5 beef /  800€/kg
potato foam, aromatized black truffle, ponzu sauce
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IMa mBavd andepyloydva napakanw va aneuBuveate atov aepBItopo aas.
For potential allergies kindly inform the staff.

To AddI nou xpnalponoloUpe eivarl eEaipeTiko napBévo eAaidiado.
Extra virgin olive oil is used in all our menu dishes.

0 katavadwtns ev €xel unoxpéwan va NAnpwaoel av 6ev AABEI TO VOUIPIO NOpAoTATIKO.
The consumer is not obliged to pay if the notice of payment is not received.

YTus tpés oupnepifauBdvetal o O.MA.
Vat is included in the prices.

Yyelovopikas YneuBuvos
Hygiene Manager
Marios Mesimeris
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