DEEP BLUE

FISH & SUSHI

FRESH FISH & SUSHI

Delivery and take away
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OPEKTIKA / STARTERS

Talpoc papivatoce, os xovipd aAdti kai E0S1 [10]
Anchovy marinated, in coarse salt and vinegar

Xtanbd8éi1 ¥ntd, 01N oxdpa [15]
Grilled Aegean octopus
Xtanbds1 €ubato, ue SApvn Kat umaxapikd [13]

Aegean Octopus marinated, in vinaigrette with laurel and spices

Axtapnae, kafoUpi, coumid kat xTanédi avakateuéva pe payiovéa [12]
“Ahtarma®, mayo seafood dip (crab, cuttlefish and octopus)

®aBa, EMnvikr mapadooiakrj [5]
“Fava”, traditional Greek split peas puree

MeAitzavooaddta, KanvioTr ue mmeptd GAwpivng [7]
Smoked eggplant salad, with Florina peppers

Tnyavntée natdtee, ppéokec Naéou [5]
French fries, homemade from Naxos Island

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

TZaTZ1K1, UE PPEOKO YIAOUPT [5]
Tzatziki, with fresh Greek yoghurt

Zxop8aAid, ue matdra [5]
Skordalia, garlic and potatoe dip

I'yavteg, Kaotopidc poupvou [8]
Giant beans, oven baked from Kastoria

Tapapdq AeUkdQ, mapadooIakoq Ue Ywii [6]
White fish roe, traditional

Xturnnth, KQUTepr Ue KOKKIVI Kal TIOAoIvn eptd [6]
Spicy feta cheese dip, with red and green peppers

Bao-bun, ue payavr yapida [13]
Bao-bun, with shrimps
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SAAATES / SALADS

Xwp1dtikn, ue kKamapdéeulia kat Touativia
Greek salad, with cherry tomatoes, cucumber, onion,
feta cheese, caper leaves and olive oil

Kivda ne yapisee, afokdvto, umpokoAo, Kpeuuudl,

TITEPIEC UE BIVEYKPET, LoaxoAéuovo, T(ivi(ep

Quinoa salad with shrimps, avocado, broccoli, spring onion,
peppers in lime vinaigrette and ginger

TavtzapooaAdta, e yraoUpti, payiovéla kai Kapudia
Beetroot salad, with Greek yoghurt, mayo and nuts

Bpaotd Aaxavikd, matdrec Naéou, koAokuOdkia, xépta emoxric,
mavt{dpia ue mapBévo eraidrado

Boiled vegetables, potatoes from Naxos Island, zucchini, beetroot,
seasonal greens with virgin olive oil

Ntdxoe, ue Toudta, péta, kdmapn, piyavn kat eAaiéAado
Dakos, rusk with tomato, feta cheese, caper, oregano and olive oil

ZaAdta Deep Blue, ue Sidpopa ppéoka Aayavikd kat odAtoa BaAoduiko
Deep Blue salad, with fresh vegetables and balsamic vinaigrette

DaxkooaAdta, HAUPEC PAKEC, PPECKO KPEUUUSAKI, TouaTivia Kat
odAtoa amé péA kai pouotdpda

Lentil salad, black lentils, spring onion, cherry tomatoes

in mustard and honey sauce

Tntd Aaxavikd, KoAokUoia, ueATt{dvec, TOUATEC,
XPWUATIOTEC MTTEPIEC UE KPEUA BAAOAUIKO

Grilled vegetables, zucchini, eggplant, tomatoes,
colored peppers with balsamic cream

Xbpta enoxne, ue mapbévo ehatdbAado kai Asuovi
Seasonal Greens, with virgin olive oil and lemon
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®péoka Kadapapdkia thyavntd
Fried squids

KaAapapdxia tnyavntd, katepuyuéva
Fried squids, frozen

Tap18ax1 thyavntd, amd Tic EAAnvikéc OGAaooeg
Small shrimps fried, from the Greek Seas

TaAéog tnyavntde @Eta, ospPipetal e okopdalid
Fried tope shark, slice served with garlic dip

ZoUBAGK1 00Aon0U, LE MITTEPIEC KAl OWE AEUOVIOU
Skewered salmon, with coloured peppers and light lemon sauce

Sodonde oxapae, yuuoc eonepiboeidwy, umoukofo kat SevdpoAifavo
Grilled Salmon slice, orange and lemon juice, “boukovo” and rosemary

ZoUBAdK1 To1roUpa, Ue TOAUXOWUES TTITTEPIEC Kal EAAPPIG 0w AgUovIoU
Skewered sea bream, with coloured peppers and light lemon sauce

®1A&to toirolpag oxapag
Grilled sea bream fillet

Sap8éra g1Aéto oxdpag

Grilled sardine fillet

TapiSec oayavaxi, ue QETa, MEAoIvn MIEPId Kal PPECKIA TOUATA

Shrimp “saganaki®, with Greek feta cheese, green peppers and fresh tomato
TapiSec oayavaxi pe pouotapda, Kepaotlp! Kat piyavn

Mustard shrimp “saganaki®, with “kefalotyri” cheese and oregano

M(81a axviotd, ue Aeuko Kpaoi
Steamed Mussels, in white wine

®1A£T0 PNINIaKaA14pou o€ KoUpKOUTI, TATATEC KAl OWE TAPTAP
Fish & chips
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&> wars1pEyTa / CHEFS SELECTION

Wapboouria BEAOUTE, Le ppéoka Ydpia

Fish velvet soup with fresh fish

Tep1otd pe 6aAaoo1va, ToUdTa/mepId, TaomaMouéva € KOUPKOUUG,

ogpBipetal ye Yntéc matatoUAeC

Seafood Stuffed tomatoes/peppers, sprinkled with turmeric, served with baked potatoes

TIaotito10 8AAACOIVOV, UE XOVTOO UAKAPOVI, XEIPOTIOINTN Ulecauél kai mapueldva
Seafood “pasticeio”, thick pasta, handmade bechamel and parmesan cheese

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

Xtand81 A1yalou PE Nakapovaka Kal pPECKIa Toudta
Octopus with ditalini pasta with fresh tomatoes

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

®1AETo PoUpVOU, WAp! EMOXIC OTOV PoUPVO e piyavn kai Eboua Agpoviod,
ogpPipetal ue matdreg
Fish fillet, baked with oregano and lemon zest, served with potatoes

Mmm@TéKl 6aAaco1veV, 0coBipeTal UE TATATEC POUPVOU
Seafood burger, with baked potatoes

Pwthote pac yia ta madata npépac
ANNND
Ask about the dish of the day
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“¥5 ZyMaPIKA / PASTA

Kp18apato yapiSac*, ue touartivia kai kpoko Ko{dvng [19]
Orzo pasta with shrimps*, cherry tomatoes and Kozani saffron

P1zdto ne ooumd, uéoa oto uerdvi Tne [19]
Black Risotto, with Cuttlefish

Maxapovada tou Tapd, ue ppéoko kaBoupl, yapidec*, uudia, kaAaudpt,

TouaTivia Kal Kpaol [20]
Fisherman’s pasta, with fresh crab, shrimps, mussels, squids,

with cherry tomatoes and wine sauce

Actaxopaxapovada SKup1avi, Ue PPECKO AOTAKG [120/Kg]
Lobster Spaghetti, traditional recipe from Skyros Island, with fresh lobster

Spaghetti ne coAond péoko, BETKA KAl KOEUA YAAAKTOG [18]
Salmon spaghetti, with vodka and créme fraiche

Tap1Sopaxapovada*, ue ppéokia Toudra [18]
Pasta with shrimps and fresh tomatoes

MuSonidago, ue MOAUXPWUEG TITEPIEC Kat AeUKOS Kpaoi [18]
Mussel pilaf, with colored peppers and white wine

ANNANN

2 1110 TA KATKIA MAS / CATCH OF THE DAY

®ayxpl / Red sea bream Zeupida / White Grouper
ToinoUpa / Sea Bream Zteipa / Golden Grouper
Aaupdxi / Sea Bass Po@de / Deep Grouper
MnapurioGva / Striped red mullet Mayidtiko / Greater amberjack
Koutoonotpee / Red mullet Muldox6m / Shi Drum
MniakaAidpog / Cod TA®ooa / Sole

KaAapapa / Squid Bipilae / Swordfish

ZuvaypiSa / Common Dentex Aotaxée / Lobster

TapiSec / Red shrimps Xtand81 / Octopus

Zapyde / Blacktail Bream M(61a / Mussels

POTHZTE MAZ I'TA TIMEZ KAI ATAGEZIMOTHTA
ASK ABOUT PRICES AND AVAILABILITY

XPEQZH WHITIKON 5€/Kg
GRILLING CHARGE 5€/Kg

ANNANAN

SYNOAEYTIKA / SIDE DISHES

Wntd Aaxavikd / Grilled Vegetables [6]
PUz1 atpol / Steamed rice [4]
Bpaotd Aaxavika / Boiled Vegetables [6]
Baby mnatdtee polUpvou / Baked baby potatoes [5]
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SUSHI MENU

~ DEEP BLUE SIGNATURE ROLLS

8 tepdxia | 8 pieces

Crispy Crab roll [16]

KaBoUpi, ayyoUpl, affokavto, oouadul, tobiko,
PPEOKO KPEUUUSI, unagi owg

Crab, cucumber, avocado, sesame, tobiko,
spring onion, unagi sauce

Crispy Tiger roll [16]

Tpayavr yapida, ayyoUpi, afokdvto, tobiko,
uaylovéla

Crispy shrimp, cucumber, avocado, tobiko, mayo

Tempura Signature roll [16]

Tpayavi yapida*, tupi DidadéApeia,affokavto,
oovodu, tobiko

Crispy shrimp, Philadelphia cheese, avocado,
sesame, tabiko

Crispy California roll [16]

Jolouog, kaBoup, ayyoupl, aBokdvto,
oouvodul, tobiko, ppéoko KpeuuUdL, unagi owg
Salmon, crab, cucumber, avocado, sesame,
tobiko, spring onion, unagi sauce

Salmon/Tuna special roll [16]
Jolouoc,tévog, ayyoUpl, afokavto, tobiko,
OoUOAUL, PPEOKO KPEUUUSI, Uunagi owg
Salmon, tuna, cucumber, avocado, tobiko,
sesame, spring onion, unagi sauce

Spicy Salmon roll [16]

JoMoudg, ayyoUpt, afokdvto, tobiko, spicy
owc, Tupi Pixadérpeia

Salmon, cucumber, avocado, tobiko, spicy
sauce, Philadelphia cheese

Spicy Tuna roll [16]

Tévog, ayyoUpy, afokavro, tobiko, spicy owc,
Tupl Oiladérpeia

Tuna, cucumber, avocado, tobiko, spicy sauce,
Philadelphia cheese

Spicy Shrimp roll [16]

BpaoTti yapida, ayyoUpl, aBokdvto, covodul,
spicy owg, tobiko

Shrimp, cucumber, avocado, sesame, spicy
sauce, tobiko

Dragon roll [18]

XéA, Tévog, aBokdvto, ayyoupl, owg Eli, tobiko,
oouvodut

Eel, tuna, avocado, cucumber, Eli sauce,
tobiko, sesame

Ulala roll [16]

Tpayavi yapida, ayyoUpl, tobiko, Wasabi
UTTPIK, KAWaAIOUEVOC GOAOUOG

Crispy shrimp, cucumber, tobiko, Wasabi brik,
scorched salmon

White fish roll [18]

Aaupdki, paykpi,totmoupa, covodul,
aBokdvto, pamavaki, furikake, tobiko
Seabass, red sea bream, sea bream, sesame,
avocado, radish, furikake, tobiko

Mango Crab roll [18]

KaBoUpi, uavyko, couvodul, UGvyKo owg,
tobiko, uaytovéla

Crab, mango, sesame, mango sauce, tobiko,
mayo

ANNANAN

Wy TRADITIONAL ROLLS

8 tepdxia| 8 pieces

Kappa hosomaki \l [8] Special tuna Roll [13]
AyyoUpt | Cucumber Tévog, aPokadvro, Tupi

Oinadérpeia, unagi owg
Avoc?do hosomaki \/ [8] Tuna, avocado, Philadelphia cheese,
ABokdvto | Avocado .

P, unagi sauce

Ma{ngo hosom’aki [9] Salmon hosomaki [11]
Mdvyko, oouadut, mayo ouw | , .

2oMoudg, ayyoUpt | Salmon, cucumber
Mango, sesame, mayo sauce

k 1
Special vegetarian hosomaki \l [9] Tigfar hosoma’ 1 3 . [13]
. . i , lapidec*, ayyouUpl, af3okdvro, tobiko

Mavyko, aBokavTo, ayyoUpi, orapdyyia . :

Shrimp, cucumber, avocado, tobiko
Mango, avocado, cucumber, asparagus

Red snapper hosomaki [14]

Tuna Avocado hosomaki [11]

Tévog, aBokdvto | Tuna, avocado

*yapiSec xateyuypéveg /frozen shrimps
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Daykpl, unagi owg, covodul
Red sea bream, unagi sauce, sesame
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SIGNATURE = SIGNATURE
SASHIMI | NIGIRI

L4 tepdxia | I pieces L tepdxaa | 4 pieces
Tuna sashimi| Tévoe [8] Salmon nigiri|ZoAonéde [7]
Salmon Sashimi | Sodonde [81 Tuna nigiri| Tévocq [8]
Seabass Sashimi | Aaupdxi [71 Shrimp nigiri| TapiSa [8]
Eel nigiri | Xéa1 [8]
ANN\N\,
Salmon tartar [14] Tuna tartar [16]
Soloudc, oxowvémpaco, Adiy, Wasabi Toévog, oxowvémnpaaoo, Adiy, Wasabi
Salmon, chives, Lime, Wasabi Tuba, chives, Lime, Wasabi
ANNAND
I'AYKO & KAOEZ / DESERT & COFFEE
Eomipéoo  [2,5] EAAnvixée Kagée [2,5] TAuxd6 npépac  [6]
Espresso Greek coffee Sweet of the day
ANN\N\D
KPAZIA / WINES
AEYKA | WHITE POZE | ROSE
Malagouzia [36] Semeli Delear [32]
Gerovasiliou Estate Syrah / Grenache Rouge
Magic Mountain [40] Alpha Estate [40]
N. Lazaridi Estate, Sauvignon Blanc Xinomavro
Ovilos [48] MIRAVAL [52]
Biblia Chora Estate, Assyrtiko / Semillon
Pino Grigio zonin [28]
ANAUYKTIKA 500ml MIIYPEZ 330ml
SOFT DRINKS 500ml BEERS 330m1
Coca Cola [2,5] Alfa [3]
Coca cola light [2,5] Heineken [3]
Fanta orange [2,5] Mykonou [5]
Sprite [2,51 0UZ0 200 m1
. . Plomari [91
MetaAAi1xo vepd 1,51t [1,5]
Barbagianni [9]
Mineral Water 1,51t
Avepaxoixo vepd 0,751t [5] TSIPOURO 200 m1
Sparkling water 0,751t Vasilias [9]
Babatzim [9]

San Pelegrino

2222317
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) 22922222300
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DEEP BLUE

FISH & SUSHI

FRESH FISH & SUSHI

Delivery and take away

«0 KATANAAQTHZ AEN EXEI YIIOXPEQZH NA IIAHPQZEI
EAN AEN AABEI TO NOMIMO ITIPASTATIKO STOIXEIO (AIIOAEIEH - TIMOAOTIO)»

ATATIHTE IIEAATH, ZTHN NIEPINTQZH IT0Y YIIAPXEI 2YT'KEKPIMENH
TPO®IKH AAAEPTIAH AYSANEEIA, TAPAKAAOYME ENHMEPQSTE MAS

OI TIMEZ IIEPIAAMBANOYN &@.I1.A. 24% & AHMOTIKO ®OPO 0,5% | OI TIMEZ EINAI SE EYPQ

ATOPANOMIKOZ YIIEYOYNOZ:

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENTS HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

DEAR CUSTOMER, PLEASE LET US KNOW IF YOU HAVE ANY SPECIFIC
FOOD ALLERGY OR INTOLERANCE ISSUE

PRICES INCLUDE VAT 24% COMMUNITY TAX 0,5% | THE PRICES ARE IN EURO

ooooooo

PERSON IN CHARGE: ...

Delivery and take away

12.00 - 23.00
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