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BONY FISH

— RESTAURANT —




Specializing in classic seafood cuisine, Bony
Fish serves world-class dishes
using only the highest quality ingredients
delivered fresh to the restaurant each day.

Adding another dimension to your
authentic Cretan experience, Bony Fish
Invites you to taste delicacies harvested
from the Aegean Sea and savor dishes
expertly prepared by a team of talented

chefs who understand the region’s ancient
marine cuisine.

Executive Chef

Aenadin [ Fomrges







Sashimi from Fish of the Day, cauliflower,
samphire, ginger, curry,
green apple, jalapeno
2 ACLJL atto Papl nuePAC, KOUVOUTILOL,
oaAlkopvLa, tllvtlep, KApU,
TIOACLVO UNAO, XOAATIEVLO

24

Smoked Tuna Tartare, radishes, cucumber,
pickled mussels, yuzu
TapTAp KArvioToU TOVOU, partavakla,
ayyoupl, Toupol pudLa, youlou

DF - 24

Semi-Cured Mackerel sofrito, parsley,
carob vinegar, black garlic
2 KOUUTIPL NULTTA0TO 00 PLTO, MalvTavog,
ELOL XAPOUTILOU, MAUPO OKOPOO

22

Fresh Marinated Anchovies, pickled okra,
extra virgin olive oll, bottarga
[[QUPOC HPECKOC HAPLVATOC, TILKAEG
UTTAMLAC, EAALOAADO, AUYOTAPAXO

18




Koilada shrimps, Ossetra caviar, lime,
balsamic, coriander, extra virgin olive oll
[[apideg Kolhadag, xaBiapl Ossetra, Ay,

BAACQAQULKO, KOALAVOPOG, EAALOAADO

GF NF DF - 24

Raw oysters, served with lemon,
olive oil and chili
2 TPEOLA WUQ, UE AELOVL, EAALOAADO
KAl TOLAL

12 / piece




Appetizers




Fish Soup (Kakavia) with fish
of the day, celeriac
Kakaf3La ye papl nuepag, oceAlvoplla

NF GF - 22

White smoked tarama, Ossetra caviar,
onion crackers
AEUKOC KATTVIOTOC Tapauac He xapBLlapl
Ossetra KAl KpAKEP KPEUUUOLOU

H SF - 16

Seared scallop, staka cream, sun-dried
tomato, fresh herbs
XTeVL, OTAKQ, AlLAO TN VTouaTa,
dpeocKa Botava

12 per piece

Saganaki tortellini, marinated shrimps,
feta, spinach, fennel, sea fennel,
bouillabaisse Sauce
TopTeAlvL cayavakl, MAPLVAPLOUEVER
YapLOECG KOLAAdAG, PETA, OTIAVAKL,
LAPAB0C, AAMUPQ, UTTOUYLAUTIECA

NF - 30




Grilled Octopus Escabeche, seasonal
greens, chimichurri

XTATToolL OXAPAC ECKAUTIETOE, XOPTA
ertoxNg, chimichurri

DF GF - 28

Red Mullet Tempura, dock leaves,
smoked tarama, bourdeto sauce
Mrmiapurtouvia og Teurtoupq, Aaradaq,
KATTIVIOTOC Tapauag, caAtoa
UTTOUPOETO

28

Grilled Sardine Fillet, Greek Salad,
“savore” sauce
2.apoeAa PIAETO OTNV OXAPQq,
X WPELATIKN caAQTta, caAtoa “caBope”

DF NF - 22

Grilled squid, warm zucchini & eggplant
salad, samphire dressing
KaAauapl oxapag, {eotn caAata aro
KOAOKUBAKLA, peAttdava,
VTPEOCLVYK KOLTAUO

27




Fried calamari, caper berries,
skordalia mayonnaise
KaAapapakla tTnyavnTta, KArmapounAaQ,
uaylovela okopoaAld

SF DF - 19

Fried mussel meat, leek, cherry
tomatoes, curry
MudLla aro ppeokKla Pixa tnyavnta Ue
TOACO, VTOUATIVLA, KApU

GF NF - 18
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Saladls




Athenian salad, Elounda crab, carrot,
cucumber, capers, lime mayonnaise,
coriander, fresh herbs
ABnvailkn caAdta pe kaoupl EAouvtag,
KAPOTO, ayyoupl, kartapn, paywovedla lime,
KOALOVOPO, PPECKA HUPWOLKA

18

Potato salad, smoked eel, pickled onion,
cherry tomatoes, chives, horseradish,
capers, Cretan graviera cheese,
buckwheat, cider vinaigrette
[TaTatooaAdTa pe KATVIoTO XEAL TIIKAQ
KPEMMUOL, VTOUATLVLIA, OXOLVOTIPAOO,
XPEVO, Kamapn, ypaplepa Kpntng,
$dayoTtupo, cider vinaigrette

SF - 18

Heirloom tomato (peeled), cherry
tomatoes, Bottarga, pickled samphire,
caper berries, sea fennel, Seliano cheese,
fresh oregano, extra virgin olive oll
Ntouata EePAoOUdLOUEVN, VTOLATLVLA,
AUYOTAPAXO0, AAUUOQA, KATIAPOUNAQ,
KOLTAUOG, OEALAVO TUPL, dpeEOKLA
polyavn, EAALOAQOO

H VG GF NF SF - 18







Fresh Grilled Fish of the Day, seasonal
greens, baked potato and dashi
lemon-olive oll dressing
DOpeoko PapL NUEPAC OTNV OXAPAq,
XOPTA ETTOXNG ME OP TN TIATATA KAl
dressing AadoAguovo dashi

kg / 110

Fresh Fish of the Day, baked in a bread
and sea salt crust with fresh herbs and
aromatics. Served with sliced potatoes
In bianco sauce made with fish stock,
garlic, onion, pepper, lemon,
and extra virgin olive oll

Opeoko WYAapL nuUeEPAC HAYELPEUEVO OE

KpouoTa YWHLOU HhE aAATL dpeoKA

LUPWOLKQ, BOoTava, ouvodOegUETAL UE
TTATATA POOEAA OE CAATOA MUTTILAVKO [E

(WO arto YaplL, oKOPOO, KPEUMUODL,

TILTTIEPL, AEUOVL, EAALOAQDO

kg /130

Fresh Sea Urchin with Bottarga,
spaghetti, onion sauce and chives
DOpeoKOC axvog Ye auyotapaxo,
spaghetti, cOAToa KpEUMUDLOU KAl
OXOLlVOTIPACO

36 / person




Lobster with Paccheri Pasta, lobster
bisque, cherry tomatoes, dill, fresh
onion and cognac
AOTAKOCG ue paccheri Jupaplkq, bisque
QO TAKOU, VTouaTivia, avnbo, ppeocKo
KOEMMUOL KAl KOVLIAK

kg /130

Shrimps with Spaghetti or Risotto,
lobster bisque, cherry tomatoes, dill,
fresh onion and cognac
[[apldeg pe Spaghetti n plloto, bisque
QO TAKOU, VTOUATLVLa, avnNBo, GpECKO
KOEMUOL KAL KOVIAK

kg / 80




Vegetarian
menu




Tomato soup with basil
NTouatoooura ue BACLAKO

HV VG NF GF DF -10

Fava beans purée, olive oll
and fresh herbs
DOaf3a, eAatdAado Kal
bPECKA HUPWOLKA

HV VG GF NF SF DF - 14

Seasonal greens, baked potato and
lemon-olive oll dressing
XOPTA ETIOXNC ME OPTN TIATATA KAl
dressing AQOOAEUOVO

HV VG GF DF SF - 14

Warm Zucchini & Eggplant Salad,
samphire dressing
Z€0TN OAAQTA A0 KOAOKUBAKLA,
ueAltdava, VIPECIVYK KPOLTAUO

HV VG GF DF - 16




Heirloom tomato (peeled), cherry
tomatoes, Bottarga, sea fennel, caper
berries, sea fennel, Seliano cheese,
fresh oregano, extra virgin olive oll
Ntopata EepAoudlopevn, VIOUATLVLA,
AUYOTAPAXO, AAUPA, KATTAPOUNAQ,
KOLTAUOG, OEALAVO TUPL, dpEOKLA
polyavn, eAALOAQOO

H VG GF NF SF - 18

Potato salad, pickled onion, cherry
tomatoes, chives, horseradish, capers,
Cretan graviera cheese, buckwheat
and cider vinaigrette
[TaTatoocaAdTta e TiKAQ KPEUMUODL,
VTOMATLVLA, OXOLVOTIPAOCO, XPEVO,
Kartapn, ypaBlepa Kontng, ¢ayorupo,
BLVEYKPET UNALTN
VG SF -14

Tortellini Saganaki, feta cheese,
spinach, fennel and tomato sauce
TopTeAlvL cayavakl e PETA, OTIAVAKL,
LAPAO0 KAl CAOATOA VTOMATAG

VG SF NF - 22




Spaghetti or Risotto, cherry tomatoes,
dill, fresh onion and cognac
Spaghetti n poto, vtouativia, avnoo,
PPEOCKO KPEUMUDL KAL KOVLIAK

HVG SF -18

Paccheri pasta, tomato juice, onion,
zucchini, mint, parsley and basil
Paccheri dupaplka ue XUpuo VIouATag,
KOEMMUOL, KOAOKUBAKL, OUOCO,
LaAlvTavo Kal BAcIAKO

VG SF - 18




menu

Degustation

4 COURSES
90/person




Sourdough bread
[Toolupevio Ywul

Sashimi from Fish of the Day, cauliflower,
samphire, ginger, curry,
green apple, jalapeno
2. A0l arto Yapl NHEPAC, KOUVOUTILOL,
ocaAlkopvLq, Tdlvtlep, KApPU,
TIOACLVO UNAO, XAAQTIEVLO

Seared Scallop, staka cream, sun-dried
tomato, fresh herbs
XTEVL, OTAKQ, AlLAOTN VTouaTa,
bpeocKa Botava

Saganaki tortellini, marinated shrimps,
feta, spinach, fennel, sea fennel,
Bouillabaisse sauce
TopTeALVL CAyQVAKL, MAPLVAPLOUEVERG
vapldeg, T, OTIAVAKL, MApaB0og, aApupaq,
UTTouylaurieca

Crispy milk tuile, vanilla, lemon, extra virgin
olive oll, thyme, chamomile ice cream
Tpayavo yaAa apwuaTiopevo e BaviAlg,
AEMOVL, EAALOAQOO, OUMAPL,
TIAYWTO XAUOMNAL

VG




menu

Degustation

6 COURSES

120/person




Amuse bouche

Sourdough bread
[Toolupevio Ywul

Fish soup (Kakavia) with fish
of the day, celeriac
Kakaf3La pe yaptL nuepag, oeAlvoplla

NF GF

Smoked tuna tartare, radishes, cucumber,
pickled mussels, yuzu
TapTtAp KArvVIoTOU TOVOU, partavakla,
ayyoupl, Toupol pudLa, youlou

DF

Lightly cured mackerel, sofrito, parsley,
carob vinegar, black garlic
2 KOUUTTPL NULTTAoTOo, 0P PLTO, halvTavog,
ELOL XQpPOUTILOU, LAUPO OKOPOO

Athenian salad, Elounda crab, carrot,
cucumber, capers, lime mayonnaise,
coriander, fresh herbs
ABnvalkn caAdta pe kaBoupl EAouvtag,
KAPOTO, ayyoupl, Karapn, naywoveda lime,
KOALOVOPO, GPECKA MUPWOLKA




Red mullet tempura, dock leaves,
smoked tarama, bourdeto sauce
Mrmiapurtouvia og Teurtoupq, Aartada
KATIVIOTOC TAPAMAC, CAATOA UTTOUPOETO

Verbena-infused cream, green apple,
lime, cucumber, yogurt ice cream
Kpeua apwuatiopevn he Aoulda, TipAoLvo
UNAO, AdL, ayyoupl, TIAywTO YIAOUPTL

VG




pDesserts




Verbena-infused cream, green apple,
lime, cucumber, yogurt ice cream
Kpeua apwpatiopevn e Aouida, TipAcoLvVo
UNAO, AdLl, AyyOouUpPL, TTAYWTO YIAOUPTL

VG - 14

Crispy milk tuile, vanilla, lemon, extra
virgin olive oil, thyme, chamomile
Ice cream
Tpayavo yaAa apwuaTLouEVO UE BaviAlg,
AELIOVL, EAALOAQOO, BUAPL,
TIAYWTO XAUOMNAL

VG - 14

Lemon Tart, butter pate sucrée, basil,
mango compote, white chocolate
montee, meringue & mango sorbet
Tapta Aeuoviou, pate sucree 3outupou,
BACIAIKOG, KOUTTIOTE MAVYKO, UOVTE
AEUKNG OOKOAQTAG, MapEYKA
& COPUTIE UAVYKO

VG -14




Araguani Valrhona 72% Chocolate, carob
syrup, caramelized cacao nibs,
cacao nibs ice cream
2. o0koAata Araguani Valrhona 72%,

X AOOUTIOUEAO, KOPAUEAWUEVA cacao
nibs, TITAYyWTO cacao nibs

VG - 14

Fresh fruit platter
[TlateAa PpECKWV GPOUTWYV

14

lce cream & sorbet selection
[TaywTo Kal sorbet o TToWKIALO YEUOEWV

(per scoop)
VG SF -5




You are kindly requested to contact the
restaurant manager
If you suffer from any food allergy or in-
tolerance to any product
or substance. We will be happy to
inform you about the ingredients
we use to prepare the dishes or, if you
prefer, we can prepare a
substitute dish for you.

[TapakaAoupe va areubuvbelte otov
TTOOLOTAEVO TOU
E0TLATOPLOU O€ TIEPITITWON TIoU
TTAOXETE ATIO AAAEPYLA
N ducavegla og OTTOLOONTIOTE TIPOLOV N
ouUOoLla WOTE VA oaAg
EVNUEPWOOUUE YLA TA CUCTATLIKA TTOU
EXOULIE XPNOLUOTIONOEL
OTa oladopA €0€0UATA 1N EVAAAAKTIKA
VA TIDOETOLUACOUE
KATTIOLO KATAAANAO yla €0QG.

H - Healthy/YyLewvn emiAoyn
V - Vegan/l'la auoctnpd xoptodAayoug
VG - Vegetarian/l'l\a xoptodpayoug
GF - Gluten free/Xwpic yAoutevn
SF - Soy free/Xwpic ocoyla
DF - Dairy free/Xwpi¢ YOAOQKTOKOULIKO
NF - Nut free/Xwpic &npouc Kapttoug



Inspection Representative:
Markos Pratsinakis
AyopavoulKog YTieubuvocg:
Mapkocg lNpatolvakng

All courses may contain traces of
wheat, barley, rye or triticale
OAa ta mata evoeXETAL VA TIEPQLEXOUV
Lxvn olLTaplou, KpllapLou,
OLKAANG N TPLTLKAAE.

Prices are in EUR (€) and include all
legal taxes and service charges.
Customers may refuse to pay if the
restaurant does not issue a valid
tax receipt or invoice for
their purchase(s).

OL TipeG eival oge Eupw (€), O.IN.A kat
AoLttol popol cupuTieEpLAQuBAavovTal.
O KATAVAAWTNG OEV EXEL UTIOXPEWON
va TIANPWOoEL €AV O0eV AQBEL TO VOULUO
TTAPACTATLKO OTOLXELO
(ATTOdEEN-TIMOAOYLO).






