RESTAURANT - BAR

KoAwg NABaTte 0To E0TIOTOPLO wWaves. Me TIPpOTUTIO oG TNV TTIOLOTNTA TWV TIPOIOVTWV
KO(L TO TIPOCEYHEVO YEUOTIKO ATOTEAECUX, 00C TOEBEVOULE O€ SlEBVEIG TIPOTACELS
TIPOKOAWVTOG OOG VO OVOKOAUWYETE VEOUC YEUOTIKOUG TIPOOPLOUOUC LE GUVOSO Eva
EKAEKTO KPOOl TNG OPECKEING OOG.

e Y€ ONOL LOIG TOX TILXTX X PNOLUOTIOLOUUE TIXPOEVO EACUOANSO.

o 3TIG OOXAXTEG XPNOLUOTIOLOUUE TIOPOEVO EANLOANSO.

o 2T TNYOVNTA XPNOLLOTIOLOUHE NALEANLO XPLOTNG TIOLOTNTOG.
o Tot AotXOVIK& €TIOXTG EIVOIL DPEOKN XTIO SIKO O KITTO.

* ‘ONot T TUPLK EVOL EAANVIKA.

o TO KPEXTOL TWV CUVTOYWV O Eivoi ppETKOL.

Y 0(C EUXOPLOTOULE BEPUX VIO TNV TIPOTIUNOY 0OG.

Welcome to the waves restaurant. With our standard quality products and attentive
delicious result, we travel you to international proposals causing you to discover new
palatable destinations escorted with a fine wine of your choice.

« In all our dishes we use virgin olive oil.

« In all our salads we use virgin olive oil.

« In fried dishes we use high quality sunflower oil.

» The seasonal vegetables are fresh from our own garden.
« All types of cheese are Greek.

» The meat is fresh.

Thank you very much for your preference.

(THE PRICES ARE IN EURO)

NMAPAKAAQ ENHMEPQZTE TON ZEPBITOPO
A TYXON AAAEPTIEZ

PLEASE INFORM THE WAITER
FOR ANY ALLERGIES

RATE US ON: FOLLOW US ON: % FROZEN /KATEWYIrMENO

o ﬁ @ VEGETARIAN




OPEKTIKA

Wwui pe ouvodeutika / Bread and accompaniments

YoUTIOl VIOUKXTOG
LE LOUG TUPL PETA KOl KPOUTOV 0KOPSOoU

Tomato soup
with feta cheese mousse and garlic croutons

WopdoouTio UE HUTTOHKOALXPO KOl VTOUXTX
Fish soup with cod fish and tomato

>kop8oYwuo pe tupl / Garlic bread with cheese
Tlotliki / Tzatziki

MpoBepa Kprtne

0€ KPoUOTA GOUVTOUKLOU KOl LOPUEAXS O ppoUTwV

Graviera cheese of Crete
in a hazelnut crust and fruit jam

XelpoToinn T&PTO LAVITOPLWYV PE KXTOLKIoL0 Tupl Kot A&SL TpoUdoag
Handmade mushroom tart with goat cheese and truffle oil

FopiSeg* oayovakt
LE OKOPSBO, KPEUUUSL, PPECKIX CAATOO VTOUKTOG
@€ta MOM ko &vnbo

Shrimps* saganaki

LE OKOPBO, KPEUUUSL, PPECKIO CAATGOL VIOUBTOG

MUSLx orxviotd / Steamed mussels

Yefitoe Yaplou
HE MAVYKO, (BOKAVTO KOL VIPECIVYK EOTIEPLSOELS WV

Fish ceviche
with mango, avocado and citrus dressing

Bao buns pe yopidec* tepmovpa
LE YOUOKOUOAE Kol pico de gallo

Shrimp* tempura bao buns
with guacamole and pico de gallo

Kopn&tolo pooxapt
noppel&va grana padano, poKo, XovTpo oA&TL
KOl PPECKO TITIEPL

Beef Carpaccio
grana padano parmesan, arugula, kosher salt
and fresh pepper



>ANATE2

XWPLATIKN
LLE otyyoUpL, VIOUAT, KPEUMUSL, TUTtEPLd, EAEG, dETA MONM Kot piyovn

Village
with cucumber, tomato, onion, pepper, olives, PDO feta cheese and oregano

Kontikn
LE VTIOMOTIVIO, TIOELUASL, oryyoUpL TOUPOI, KATIOEN, TIITEPLX TOUPGL, EAEQ
KoL puriBpa

Cretan
with cherry tomatoes, rusk, pickled cucumber, capers, pickled pepper,
olives and myzithra cheese

ABokd&vto
TIPAOLVN COAKTO LE OBOKAVTO, TIPOCOUTO, VTIOUXTIVLY, TIEGTO BAGIAKOU,
PPECKIO LOTOAPEAN KOL KOABOUPSIOLEVO KOUKOUVAPL

Avocado
green salad with avocado, prosciutto, cherry tomatoes, pesto basil,
fresh mozzarella and roasted pine nuts

Kaioopa
TIPAGCIVY COAXTO PE YNTA PIAETIVIO KOTOTIOUAOU, UTTELKOV, KQOUTOV
PAoideg apueldvag Kol caesar dressing

Caesar
green salad with grilled chicken fillets, bacon, croutons, parmesan flakes
and caesar dressing

EAAHNIKH KOYZINA

Apvi otn ydotpa

OLYOLOLYELPEUEVO 0PV UE TTIATATEG, ACXOVIKA KOl CXATOO LOUCTAPS0C
Lamb in the hull
slow-cooked lamb with potatoes, vegetables and mustard sauce

KotomouAo ylouBETtotl
OLYOLOYELPEUEVO UTTOUTL KOTOTIOUAO LIE OXATOO VIOUKTOG KO KPLOOPGKL

Chicken "youvetsi”
slow cooked chicken leg with tomato sauce and orzo pasta

MooxdpL oTtipaso
OLYOLIOYELPEUEVA LOCXAPIOLO KOUUATLO LE EOXAOT KOL KOKKLVO KPOGl
JUVOSEUETOL UE TNYOVNTEC TIHTATEG

Beef “stifado” (Greek beef stew)
slow-cooked veal pieces with shallots and red wine, served with french fries

MouocoKk&g
LE LOOXOPIOLO KIUK, TIHTATEG, LEATIAVOL KOL UITIECOUEA

Moussaka
with minced meat, potatoes, eggplant and béchamel

XOVIWTLKO UTTIOUPEKL
KPNTLKO TIPS 00LOKO PorynTO, PE TIHTATES, KOAOKUOL, EALOA SO,
SUooUO Kol UrBpa Xaviwv

“Haniotiko boureki”
cretan traditional dish with potatoes, pumpkin, olive oil, mint
and myzithra cheese

Mrpudp
peAT{&Va, KOAOKUOL, TEPLE, KAPOTO, TIaTdteg, pETa MOM,
VTOUATO KOl EAXLOASO

"Briam"” (Greek mixed roasted vegetables)
eggplant, pumpkin, pepper, carrot, potatoes, PDO feta cheese, tomato
and olive oil



OAANA2ZZINA

dpeoko PapL Anueépag / Fresh fish of the day

NOBPAKL OXAPOG LE BPOXOTA ACXOVIKA
Grilled sea bass with boiled vegetables

MrtokaAlkpog oote
L€ LOUC TIOAEVTOG, TNYOXVNTH KATIOPET, ALOTT] VTOUGTO

Pan fried cod fillet
with polenta mousse, fried capers and candied tomatoes

2 OAOUOC OXXPOG
LLE TOLYOPLOOTA XOPTA, VIOUXTIVIA, KOAOKUBLX e BEAOUTE WaploU

Salmon grilled fillet
with fried greens, cherry tomatoes, zucchini with fish velouté

FEMULOTO KOAXUAPL* OXAPOG
pe LUl Bpa, VTOUATH, PPECKO Bundpl, dressing BOGIAKOU KA TIPAXGLVY) COAKTO

Stuffed calamari* on the grill
with myzithra cheese, tomato, fresh thyme, basil dressing and green salad

KoAoudpt* tTnyovnto
LLE sauce yLooupTIoU

Fried calamari*
with yogurt sauce

KPEATIKA

Mooxapiolo couBAdKL oXEPOQ
HooX&PL YAAOKTOG e baby matdteg, YNT& VIOUOTIVIO KOl OXATOO UTTEQPVEL

Beef souvlaki
veal on the grill with baby potatoes, roasted cherry tomatoes
and béarnaise sauce

Mooxapiolo ovitoeA He TNYAVNTEG TIATATEQ
Beef schnitzel with french fried potatoes

PoAS KOTOTIOUAO
HE ALXOTY] VIOUKTO, OTIOVAKL, DET, TIOUPE TIXTATOC KOl CXATOO BUpOPLOU

Chickenroll
with sun-dried tomato, spinach, feta cheese, mashed potatoes and thyme sauce

Karmviot& xolplva i akio
pe bbg sauce, caAdta coleslaw kKol Tnyovnteg MatdTeg

Spare ribs*
flavored with thyme,bbq sauce, coleslaw salad and french fries

Apviolo Ttoi8 &Ko
LLE TIHTATEC TNYOVNTEC KOL OWC YIXOUPTLOU

Lamb chops on the grill
on the grill with french fries and yogurt dip

Waves burger

pe {oupepd LOOXOPIOL0 UTILDTEKL TUPL TOEVTOP, UTTELKOV, VTOUATX, AOAX,
KOPOLLEAWUEVO KPEUUUSL, OyYOUPGKL TOUPGL, TNYovnTES POSEAEC KPEUUUSLOU,
oGAtoa Jack Daniels. Zuvo8eUeTal UE TNYQVNTEG TIHTATES

Waves burger

with juicy beef burger, cheddar cheese, bacon, tomato, lola,
caramelized onion, pickled cucumber, fried onion rings,
Jack Daniels sauce. Served with French fries



ZYMAPIKA

Paccheri pooxdpt
LE KOLIUATLO LOOXAPL, KPEUUUSL, 0kOPE0, DPECKLO VIOUATO, BACIAKO

Paccheri beef
with pieces of beef, onion, garlic, fresh tomato, basil

KplBapdto Bohacovwv
LE yopiBeg*, KoaAoudpl, LUSLOLKPEUUUSL, OKOPS0, cadpav
OXATOO VTOUAXTOC KoL TUPL KPEUX

Seafood orzo
with shrimps, calamari, mussels, onion, garlic, saffron,
tomatoes sauce and cream cheese

FrplSopokapovado*
AlyKoU(vL P yopi8ec*, KpEUUUSL, OKOPS0, PPECKIO CAATOO VTOUATAG KoL &vnoo

Shrimps pasta*
linguine with shrimps*, onion, garlic, fresh tomato sauce and dill

[TAIAIKO MENOY

MNitoa papyoapita
Pizza margherita

Fish and chips

DIAETO KOTOTIOUAO PIE TNYOVNTEC TIHTATES
Chicken fillet with fresh fried potatoes

Tpayaveg Awpiseg KOTOTIOUAOU

0€ KPOUOTO SNUNTPLOKWY, CEPRIPOVTAL PE TNYOVNTEC TIHTATEG KOL KETONTT
Crispy chicken strips
in a cereal crust, served with french fries and ketchup

Cheeseburger pe Tupl, KETOOTT KOl TNYOVNTEG TIXTATEQ
Cheeseburger cheese, ketchup and fresh fried potatoes

Mokopovia pe Ttupl
Spaghetti with cheese

MoK OVIX e OXATOO VTOUAXTOG
Spaghetti with tomato sauce



XYMOI JUICES

DUOIKOC XULOG TIOPTOKAAL / Fresh orange juice

Avdpelktocg / Mixed juice

ANAWYKTIKA SOFT DRINKS

Pepsi/ Pepsi max
7UP

Nepovada / Lemonade
MoptokoAdSa / Orangeade
. Artisan PETOAALKO vepo / . Artisan still water

AvBpakoUxo vepo / Sparkling water

K. Artisan avOpokoUxo vepo
/ w. Artisan sparkling water

Liptonice tea
AEMONI / LEMON
POAAKINO / PEACH

Zeoto tod / Hot tea

250ml
250ml
250ml
250ml
700ml

330ml

700ml

250ml

KADEAE> COFFEES

Espresso

Espresso double
Cappuccino

Latte

Iced latte

Freddo espresso
Freddo cappuccino

Irish coffee

NIBN

Breezer / Strongbow
Red Bull



MITIPE2 BEERS

ALFA SEA SALT DRAUGHT 300ml
AMSTEL RADLER 330ml
HEINEKEN 330ml
HEINEKEN 0.0% 330ml
MAMOZX PILSNER 330ml
SOL 330ml
ERDINGER WEISS 500ml
NISOS GLUTEN FREE 330ml
APERITIF

Martini

Campari

Jagermeister

OuUlo otpt Ouzo glass

000 12 Ouzo 12 200ml

Paki kapadakl Raki carafe

[TOTA DRINKS

VODKA
Stolichnaya
Stolichnaya Elit
Ciroc

WHISKEY
Haig

Jameson

Jack Daniel's
Lagavulin 16 yo
Cardhu 12yo

GIN

Tanqueray No10
Hendrick's

The Botanist

COGNAC
Courvoisier VS
Hennessy VS
Rémy Martin VSOP
Martell VSOP

BRANDY

Metaxa 5*
Metaxa 7*



SPRITZ

Exotic spritz

aperol, peach, mango soda

White sangria
white wine, vermouth blanco, peach, apricot, lime

Estrella
aged rum, passion fruit, salted caramel, lime

Red sand

gin, chamomile, lemon, orange, cherry soda

Limoncello spritz
limoncello, mastic, lemon, bitter lemon soda

Campari spritz

campari, prosecco, soda

COCKTAILS

Signature negroni
gin, campari, red vermouth, red fruits tea

Cocoloco
rum blanco, coconut, pineapple, ginger

Mango chilly
vodka, mango, chilly, lime

Espresso martini
vodka, cacao, vanilla, espresso shot

*uropeite va INTNoeTe Kol T KAAoLK& cocktails

*you can request and the classic cocktails
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#WAVESRESTAURANTPLATANIAS

USIVES

3TIQ TWEC CUUTTEPIAXUBGVOVTOL OAOL OL VOULUOL POPOL.

ATIOYOPEVETAL 1) KXTAVAAWOT KAKOOA KATW TWV 18 ETWV.

TO KAXTAO TN UTIOXPEOUTOL VO SLOBETEL EVTUTIO SEATIO TIOPXTIOVWY, OE ELSIKT BTKN
SimAa 0TNnVv £€€080, yLa TN SLATUTIWOT OTIOLXGSY|TIOTE SIUAPTUPIOG.

O KOTAVOAWTNC SEV EXEL UTIOXPEWAON VA TIANPWOEL EXV 8EV A&BEL TO VOULLO
TIXPOOTATIKO OTOLXE(O (XTIOSELEN 1] TIOAGYLO)

AyopavouLkog YeuBuvog: Kpaoouddakng Mpmyopng

ALFA

-~WITH-,
sea salt



