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DEEP BLUE

FISH & SUSHI

DIP & BREAD [2,5]

OPEKTIKA | STARTERS

FaUPOG HAPLVATOG, OE XOoVTPO aAdTL Kat Eudt [12]
Anchovy marinated, in coarse salt and vinegar

Xtamodi Yntd, ot oxdpa [19]
Grilled Aegean octopus

Xtaméo1 Eudato, pe Sapvn kat pmayxapika [17]
Aegean Octopus marinated, in vinaigrette with laurel and spices

Tnyavntég matdreg, ppéokec Ndgou [6]
French fries, homemade from Naxos Island

Oét1a, pe ehaidéhado kai piyavn [6]
Greek feta cheese, with virgin olive oil and oregano

Opéoka Kahapapdkia tnyavntda [18]
Fried squids, fresh

KaAapapdkia tnyavntd, katepuypéva [16]
Fried squids, frozen

Faptdaxt TnyavnTod, and tic ENnvikég 0ahacoeg [14]
Small shrimps fried, from the Greek Seas

Fapidec oayavdkli, pe @éta, mpAcivn TMImePLA Kat @PECKIA TopdTa [16]
Shrimp “saganaki’; with Greek feta cheese, green peppers and fresh tomato

Fapidec oayavaki pe pouotdpda, keparotupl Kat piyavn [16]
Mustard shrimp “saganaki’, with “kefalotyri” cheese and oregano

MuSia axvioTtd, pe Aeuko kpaoi [15]
Steamed Mussels, in white wine

Wapdooura BeAoOUTE, pe ppéoka Ppdapia [15]
Fish velvet soup, with fresh fish




ANOIOEZ | SPREADS

®aBa, eNnvikr mapadooiakr| [8]
“Fava’, traditional Greek split peas puree

MeArt{avooaldta, kamviotr| pe mmeptd QAwpivng [8]
Smoked eggplant salad, with Florina peppers

TCatdiKi, ue ppéoko yaouptt [8]
Tzatziki, with fresh Greek yoghurt

>kopdaAld, ye matata [8]
Skordalia, garlic and potatoe dip

Tapaudc Aeukdc, mapadootakodg pe Pwui [8]
White fish roe, traditional

XTUTINTA, KAUTEPN HE KOKKIVN Kal TIpdctvn mimeptd [8]
Spicy feta cheese dip, with red and green peppers

AxTapHAg, kaBolpl, coumd Kat XTamddt avakatepéva pe payovéla [12]
“Ahtarma’, mayo seafood dip (crab, cuttlefish and octopus)

2ANATEX | SALADS

XwpLATtiKn, viopdta, ayyolpl, KpeUUUSL, MIepLd, ENEC Kahapwy, @éta [14]
Greek salad, tomatoes, cucumber, onion, peppers, kalamata olives, feta cheese

Kivoa pe yapideg, afokavto, umpdkolo, Kpeppody,
TIIMEPLEC UE BIVEYKPET, HOOXOAéUOVO, TCiviCep [17]
Quinoa salad with shrimps, avocado, broccoli, spring onion,
peppers in lime vinaigrette and ginger

MNavtapooaldta, e yaolpTtl, paylovela kat kapudia [8]
Beetroot salad, with Greek yoghurt, mayo and nuts

Bpaotd Aaxavikd, matdreg Na&ou, kohokuBdakia, xopta emoxig, mavtldpla e mapdévo ehaidbrado [16]
Boiled vegetables, potatoes from Naxos Island, zucchini, beetroot, seasonal greens with virgin olive oil

NTakog, pe Topdta, €ta, kamapn, piyavn kal ehatorado [12]
Dakos, rusk with tomato, feta cheese, caper, oregano and olive oil

Yalata Deep Blue, pe Sidpopa ppéoka Aaxavikd kal caitoa Baloduiko [14]

Deep Blue salad, with fresh vegetables and balsamic vinaigrette

Wntd Aaxavikd, kohokuoia, HeMTLAVEC, TOMATES, XPWUATIOTEG TIITEPIEG e KpEpa Baoduiko [16]
Grilled vegetables, zucchini, eggplant, tomatoes, colored peppers with balsamic cream

Xopta emoxng, pe mapbévo ehatohado kat Aepovt [10]
Seasonal Greens, with virgin olive oil and lemon

AMO TA KAIKIA MAX | CATCH OF THE DAY

Oaykpi | Red sea bream
TomoUpa | SeaBream
Aavpdkt | Sea Bass
Mmappumouwt | Striped red mullet
Koutoopoupeg | Red mullet
MmakaAdpog | Cod
KoaAapdpt | Squid
Yuvaypida | Common Dentex
fapideg | Red shrimps
Yapydg | Blacktail Bream
Ypupida | White Grouper
Yteipa | Golden Grouper
Popog | Deep Grouper
Maydtiko | Greater amberjack
Mulokémt | ShiDrum
Mwooa | Sole
Zipiag | Swordfish
Aotakog | Lobster
Xtamoédt | Octopus

MOSla | Mussels

Pwtrote pag yia Tipég kat dtabecipdtnta
Ask about prices and availability

2YNOAEYTIKA | SIDE DISHES

POCL atpou | Steamed rice [6]

Matdteg povpvou | Baked baby potatoes [6]



WAPIA MEPIAA | FISH

Y0NOpOG OXAPAG, XUHOG £0TIEPISOEISWY, urmoUKoBo Kal Sevdpolifavo [22]
Grilled Salmon slice, orange and lemon juice, “boukovo” and rosemary

Tapdéha ynty [14]
Grilled sardine

DOINETO PUITAKAAIAPOU O KOUPKOUTI, TIATATEG Kal owg TapTap [20]
Fish & chips

Navupdkt Yntod (400-600), Bpaotd Aaxavika [25]
Grilled sea Bass (400-600), steamed vegetables

Towmoupa Yntn (400-600), Bpaotd Aaxavika [22]
Grilled sea Bream (400-600), steamed vegetables

Qaykpi Yn16 (400-600), Bpaotd Aaxavika [35]
Grilled Red sea bream (400-600), steamed vegetables

Mwooa Yntr (400-600), Bpaotda haxavika [40]
Grilled Sole (400-600), steamed vegetables

Z1piag Yntog (400-600), Bpacta Aaxavikd [26]
Grilled Swordfish (400-600), steamed vegetables

ZYMAPIKA | PASTA

Kp1BapwTto yapidac*, ue topartivia kat kpdko Kolavng [24]
Orzo pasta with shrimps*, cherry tomatoes and Kozani saffron

Pi{610 pe ooumid, péoa oto pehavitng [24]
Black Risotto, with Cuttlefish

Makapovdada tou Papd, pe ppéoko KaBoupl, yapidec*, uudia, kakauapt,
Topativia kat kpaot [24]
Fisherman’s pasta, with fresh crab, shrimps, mussels, squids,
with cherry tomatoes and wine sauce

ACTOKOMAKAPOVASA ZKUPLAVH, UE PPEOKO AOTAKO [PWTAOTE HAC YIa TIMEG Kat SlaBeoipdtnTal
Lobster Spaghetti, traditional recipe from
Skyros Island, with fresh lobster [ask about price and availabillity]

Spaghetti e cohoud @péoko, Botka kat kpéua yahaktog [22]
Salmon spaghetti, with vodka and créme fraiche

Fapidopakapovdada*, ue ppéokia topata [22]
Pasta with shrimps and fresh tomatoes

Mudomihago, pe moAIXpWHES TIEPIEG Kal AeUKO Kpaai [22]
Mussel pilaf, with colored peppers and white wine




SUSHI MENU

DEEP BLUE SIGNATURE ROLLS
8 TEMAXIA | 8 PIECES

CRISPY CRAB ROLL [17]
Kafoupl, ayyoupl, afokavto, couadp, tobiko, ppéoko KpeUdL, unagi owg
Crab, cucumber, avocado, sesame, tobiko, spring onion, unagi sauce

CRISPY TIGER ROLL [17]
Tpayavr] yapida, ayyoupl, afokdvto, tobiko, payiovéla
Crispy shrimp, cucumber, avocado, tobiko, mayo

TEMPURA SIGNATURE ROLL [17]
Tpayavn yapida*, tupi DhadéApela,afokdavto, couodul, tobiko
Crispy shrimp, Philadelphia cheese, avocado, sesame, tabiko

CRISPY CALIFORNIA ROLL [17]
>oMoudg, kafoupl, ayyoupl, aokdvto, couodpl, tobiko, ppéoko kKpeuuLdl, unagi cwg
Salmon, crab, cucumber, avocado, sesame, tobiko, spring onion, unagi sauce

SALMON/TUNA SPECIALROLL [17]
J0Aopo¢, TOVOC, ayyoupl, afokdvto, tobiko, couodul, gpéoko KpeUUUBL, unagi owg
Salmon, tuna, cucumber, avocado, tobiko, sesame, spring onion, unagi sauce

SPICY SALMON ROLL [17]
Yolouog, ayyoupl, afokdvto, tobiko, spicy owg,tupi OihadéApela
Salmon, cucumber, avocado, tobiko, spicy sauce, Philadelphia cheese

SPICY TUNA ROLL [16]
Toévog, ayyoupl, afokdvto, tobiko, spicy owg, Tupi O1Aadérpela
Tuna, cucumber, avocado, tobiko, spicy sauce, Philadelphia cheese

SPICY SHRIMP ROLL [16]
Bpaotr yapida, ayyoupl, afokdavto, couodpl, spicy owg, tobiko
Shrimp, cucumber, avocado, sesame, spicy sauce, tobiko

DRAGON ROLL [18]
XéM, Tovog, afokavto, ayyoupl, owc Eli, tobiko, covodut
Eel, tuna, avocado, cucumber, Eli sauce, tobiko, sesame

ULALA ROLL [16]
Tpayavn yapida, ayyoupl, tobiko, Wasabi pmpik, kapahiopuévoc coAopog
Crispy shrimp, cucumber, tobiko, Wasabi brik, scorched salmon

WHITE FISH ROLL [18]
Aaupdkl, paykpi, Toimoupa, couvodyl, afokdavto, pamavaki, furikake, tobiko
Seabass, red sea bream, sea bream, sesame, avocado, radish, furikake, tobiko

MANGO CRAB ROLL [18]
Kafoupl, pavyko, coucdpl, pavyko owc, tobiko, paylovéla
Crab, mango, sesame, mango sauce, tobiko, mayo




TRADITIONAL ROLLS
8 TEMAXIA | 8 PIECES

W KAPPA HOSOMAKI Ayyoupt | Cucumber [10]
Vv AVOCADO HOSOMAKI ABok&vTo | Avocado [10]
vV MANGO HOSOMAKI Mavyko, couadapl, mayo owg | Mango, sesame, mayo sauce [10]
v SPECIAL VEGETARIAN HOSOMAKI Mavyko, aokdvto, ayyoupl, omapdyyta | Mango, avocado, cucumber, asparagus [10]
TUNA AVOCADO HOSOMAKI Tévog, aBokdvto | Tuna, avocado [13]
SPECIAL TUNA ROLL Tévog, afokavto, tupi ®hadéhgela, unagi owg | Tuna, avocado, Philadelphia cheese, unagi sauce [14]
SALMON HOSOMAKI Zohopdg, ayyoupt | Salmon, cucumber [12]
TIGER HOSOMAKI lapidec*, ayyoupt, apokavto, tobiko | Shrimp, cucumber, avocado, tobiko [15]
RED SNAPPER HOSOMAKI ®aykpi, unagi owg, couodpt | Red sea bream, unagi sauce, sesame [15]

*yapideg katepuypéveg | frozen shrimps

SIGNATURE SASHIMI
4 TEMAXIA | 4 PIECES

Tuna sashimi | Tovog [10]
Salmon Sashimi | Zohoudg [10]

Seabass Sashimi | Aauvpakt [10]

SIGNATURE NIGIRI
4 TEMAXIA | 4 PIECES

Salmon nigiri | Zohopdg [10]
Tuna nigiri | Tévog [10]
Shrimp nigiri | Fapida [10]
Eel nigiri | XéAt [10]

TARTAR

SALMON TARTAR XZoAopog, oxovompaoco, Adiy, Wasabi | Salmon, chives, Lime, Wasabi [15]
TUNATARTAR Tovog, oxowvompaoo, Aaiy, Wasabi | Tuna, chives, Lime, Wasabi [16]

KPAZIA | WINES

AEYKA | WHITE POZE | ROZE
Malagouzia Gerovasiliou Estate [40] Semeli Delear Syrah / Grenache Rouge [34]
Magic Mountain N. Lazaridi Estate, Sauvignon Blanc [46] Alpha Estate Xinomavro [42]
Ovilos Biblia Chora Estate, Assyrtiko / Semillon [56] MIRAVAL [56]

Pino Grigio zonin [32]

MITYPEX 330ml OYZO 200ml TSIPOURO 200 ml

BEERS 330ml Plomari [11] Vasilias [11]

Alfa [5] Barbagianni [11] Babatzim [11]

Heineken [5]
Kaizer [5]
Mykonou [7]

ANAWYKTIKA | SOFT DRINKS

Coca Cola [4]
Coca cola light [4]
Fanta orange [4]
Sprite [4]
MeTaliké vepd 1,51t | Mineral Water 1,51t [3]
AvBpakouyo vepd 0,751t | Sparkling water 0,75t [5]

San Pelegrino

KAOEZX | COFFEE

Eompéoo | Espresso [2,5]

EMnvikdG Kagég | Greek coffee [2,5]

«O KATANAANQTHX AEN EXEI' YIIOXPEQXH NA MAHPQXEI EAN AEN AABEI TO NOMIMO MPAXTATIKO XTOIXEIO (AMOAEI=H - TIMOAOT10)»
ATATHTE MEAATH, XTHN MEPINTQXH NOY YNAPXEI XYTKEKPIMENH TPOOIKH AAAEPTIA 'H AYXANE=IA, NAPAKAAOYME ENHMEPQXTE MAX

OITIMEZ MEPINAMBANOYN O.MN.A. 24% & AHMOTIKO ®OPO 0,5% | OI TIMEX EINAI ZE EYPQ

ATOPANOMIKOX YTEYOYNOX:

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

PERSON IN CHARGE:
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