DEEP BLUE

FISH & SUSHI

FRESH FISH & SUSHI

Delivery and take away
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M) OPEKTIKA / STARTERS

Mapavdtog yalpog, oe xovtpd aAdtt kai E061 10
Anchovy marinated, in coarse salt and vinegar

Xtandé1 Yntd, ot oxdpa 14
Grilled Aegean octopus
Xtanbds1 €usato, ue SApvn Kat umaxapikd 12

Aegean Octopus marinated, in vinaigrette with laurel and spices

Axtapnde, kaBolpl, coumd kai xtanédi avakateuéva ue paytovéla 12
Ahtarma, mayo seafood dip (crab, cuttlefish and octopus)

®aBa, eEMnvikr mapadooiaki 6
Fava, traditional Greek yellow split pea puree

MeAitzavooaddta, kKanvioTr ue minepid GAwpivng 6
Smoked Eggplant salad, with Florina peppers

Tnyavntég 11atdtee, ppéokec Naéou 5
Fresh fries, homemade from Naxos Island

®Eta, ue ehaidAado kai piyavn 4
Greek feta cheese, with virgin olive oil and oregano

TZaTZiK1, UE PPECKO YIAoUPTI 5
Tzatziki, with fresh Greek yoghurt

Zxop8aAid, ue mardra 5
Skordalia, garlic and potatoe dip

T'yavteg, Kaotopidc polpvou 7
Giant beans, oven baked from Kastoria

ANANNN

SAAATES / SALADS

Xwp1atTikn, ue KAmapoeuAAa Kai Topativia 9
Greek salad, with tomatoes, cucumber, onion, feta cheese, caper leaves and olive oil

Kivoa pe yapideq, afokdvto, umpokoAo, Koeuuudt, mmepiéc ue Biveykpét

uooxoAéuovo, TCivt(ep 14
Quinoa salad with shrimps, avocado, broccoli, spring onion,

peppers in lime vinaigrette and ginger

TavtzapooaAdta, ue ylaolpti, payiovéda kai Kapudt 8
Beetroot salad, with Greek yoghurt, mayo and nuts

Bpaotd Aaxavikd, matdrec Naéou, koAokuBdkia, xépta moxric,

mavt{dpta ue mapbévo eAaidbrado 12
Boiled vegetables, potatoes from Naxos Island, zucchini, beetroot,

seasonal greens with virgin olive oil

Ntdrog, ue Toudta, ETa, Kamapn, piyavn kai eAaiéhado 10
Dakos, rusk with tomato, feta cheese, caper, oregano and oil

ZaAdta Deep Blue, pe Sidpopa ppéoka Aaxavika kat odAtoa Baloduiko 12
Deep Blue salad, with fresh vegetables and balsamic vinaigrette

DarooaAdta, HAUPEC PAKES, PPETKO KPEUUUSAKI, TOMATIVIA Kal

odAtoa amé péA kai povotdpda 10
Lentil salad, black lentils, spring onion, cherry tomatoes in mustards and honey sauce

Wntd Aaxavika, KoAokUOia, UeAT{Ave, TOUATEC,
XPWUATIOTEC TEPIEG UE KPEUA BAATAUIKO 12
Grilled vegetables, zucchini, eggplant, tomatoes, colored peppers with balsamic cream

X6pta enoxng, ue mapbévo edaidrado kai Aeuovi 8
Seasonal Greens, with virgin olive oil and lemon
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=~ WAPIA MEPIAA / FISH
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A@epiva tnyavnti, Meooloyyiou 10
Fried smelt, from Mesolongi

KaAapapdxia tnyavntd 12
Fried squids

Tap16axi tnyavntd, ané ti¢ EMnviké OdAacoeg 12
Small shrimps fried, from Greek Seas

TaAéoc tnyavntde @éta, oepPipetal ue okopdaid 14
Fried tope, slice served with garlic dip

SoAopde oxapag, xuuoc eomepidoeldwy, umoukofo, SevdpoliBavo 20
Grilled Salmon slice, orange and lemon juice, boukovo and rosemary

SOUBAGK1 TO11T0UPA, UE TOAUXPWHES TIITTEQIEC KAl EAAPPIA OWE AgoVIOU 16
Sea Bream skewers, with colored peppers and light lemon sauce

Sap&éAa p1A€to oxdpag 14
Grilled sardine fillet

®1A€to toinolpag oxapag 16

Grilled sea bream fillet

MU81a axviotd, ue AcUKS Kkpaoi 14
Steamed Mussels, in white wine

B MATEIPEYTA / CHEF'S SELECTION

Teniotd ne ©aAaco1va, ToudTa/mimepId, TacTaNoUEVA UE KOUPKOUU,
ogpPipetal ue Yntéc matatoUAEC 14
Seafood Stuffed tomatoes/peppers, sprinkled with turmeric, served with baked potatoes

[IaoTito10 OAAACOIVOV, UE XOVTOO UAKAPOVI, XEIPOTTOINTN Ulecauél kat mapueldva 16
Seafood pasticcio, thick pasta, handmade bechamel and parmesan cheese

Mouoakde ne 8aiaco1va, ueAit{dva, mardra, Tupi Kai PPEcko BoUTupo 16
Seafood moussaka, eggplant, potatoes, cheese and fresh butter

Xtard81 A1yaiou € NaKapovaKi, XEIPOTOINTO Kal PPECKIA TOUATA 18
Octopus with chopped pasta, handmade with fresh tomatoes

Zourmnad pe PPECKO OTIavaKl, Ue TOUATIVIA Kal PIVOKIO 18
Fresh Spinach cuttlefish, with cherry tomatoes and fennel

@1AET0 PoUPVOU, WAp! ETOXIC OTOV POUPVO UE piyavn Kai EGoua Aepioviol 18
Fish fillet, baked with oregano and lemon zest

Mmm@Tékl 6aAaco1vaVv, ocpBipeTal e MATATEG 15
Seafood burger, with baked potatoes

Pwthote pac yia ta mata npépac
ANNAND
Ask about the dish of the day
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ZYMAPIKA / PASTA

Kp18apdto yapidag, ue Touativia kat kpéko Koldvng 22
Orzo pasta with shrimps, cherry tomatoes and Kozani saffron

P1zdto e ooumid, uéoa oto uerdvi Tne 20
Black Risotto, with Cuttlefish

Maxapovadda tou Yapd, e ppéoko kafBoupl, yapidec, uudia, kalaudpl, touativia kai kpaoi 24

Fisherman’s pasta, with fresh crab, shrimps, mussels, squids,
in cherry tomatoes and wine sauce

Aotaxopaxapovadda Sxupiavi. (yia 2 dtoua) 920
Lobster Spaghetti, traditional recipe from Skyros Island ( for 2 pp )

Spaghetti ne coAond, BETka Kal KPEUA yAAAKTOG (22)
Salmon spaghetti, with vodka

Tap1Sopaxapovada, ue ppEokia Toudta (24)
Pasta with shrimps and fresh tomatoes

MuSonidago, ue MoAUXPWUES TTTEPIEC Kat U Aypiviou (20)
Mussel pilaf, with colored peppers and rice from Agrinio

ANNN
m ATIO TA KATKIA MAS/ CATCH OF THE DAY
®ayxpi / Red sea bream 00
ToirtoUpa / Sea Bream 00
Aaupdxi / Sea Bass 00
MnapprnioUva / Striped red mullet 00
KoutoopoUpee / Red mullet 00
MnakaAidpoc / Cod 00
KaAapapa / Squid 00
Suvaypida / Common Dentex 00
TapiSec / Red shrimps 00
Zapyde / 00
Z@upida / White Grouper 00
Steipa / 00
Po@dc/Deep Grouper 00
Mayidtiko / 00
Muldoxdmi / Shi Drum 00
I'\&ooa / Sole 00
Eipiac / Swordfish 00
Aotaxée/Lobster 00
Xtan681/0ctopus 00
MG61a / Mussels 00
ANNN
e

SYNOAEYTIKA / SIDE DISHES

Wntd Aaxavaka / Grilled Vegetables
PUz1 atpol / Boiled Rice

Bpaotd Aaxavika / Boiled Vegetables

u o h O

Baby natateg poupvou / Baked baby potatoes




SUSHI MENU

W DEEP BLUE SIGNATURE ROLLS

8 tepdxia| 8 pieces

Crab roll
Salmon roll
Tuna roll

{18}
{12}
{14}

Wggy TRADITIONAL ROLLS

8 tepdxia| 8 pieces

Kappa hosomaki
AyyoUpt | Cucumber

Avocado hosomaki
ABokavrto | Avocado

Maguro hosomaki
Tévog | Tuna

Ebi hosomaki
lapibec | Shrimps

Kanpachi hosomaki
Mayidtiko | Amberjack

Sake hosomaki
JoMoudg | Salmon

Salmon avocado

[6]

[6]

(8]

(8]

(8]

(8]

[10]

JoMoudg, afokdvto | Salmon, avocado

Salmon-Phili

[10]

2oAoudc, tupi piradérpeia, affokavto
Salmon, philadelphia cheese, avocado

Spicy tuna roll

[10]

Tévog, mkdvtikn odAtoa | Tuna, spicy sauce

Dragon maki

[10]

XéM, aBokdvro | Eel, avocado

California roll

[10]

AyyouUpi, kaBoUpl, affokdvto

Cucumber, crab, avocado

f IGUAZU SIGNATURE SASHIMI SPECIAL

L tepaxia | i pieces

Maguro sashimi
Salmon Sashimi
Seabass Sashimi

{7}
{7}
{6}




KPASIA / WINES

AEYKA | WHITE

~__ Malagouzia, Gerovasiliou Estate
N Magic Mountain, N. Lazaridi Estate, Sauvignon Blanc
Ovilos, Biblia Chora Estate, Assyrtiko / Semillon

~=_ PinoGrigiozonin

ANNANAN

' POZE | ROSE

Semeli Delear, Syrah / Grenache Rouge
Alpha Estate, Xinomavro
MIRAVAL

ANNNN

ANAWYKTIKA | SOFT DRINKS

Coca Cola

Coca cola light
Fanta orange

Sprite

MetaAA1kd vepd 1,51t.
AvepaxoUxo vepd

ANNNN

MIIYPEZ | BEERS

Alfa
Heineken
Mykonou
ANNND
[ ]
/_E) 0YZ0 | 0UZ0
® Plomari
O;Z'o Barbagianni
o .
ANNND
TZINIOYPO | TSIPOURO
Vasilias

Babatzim

36
40
48
28

32
40
52

00
00
00
00
00
00

00
00
00





