BONY FISH

AURANT —



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
nmarine cuisine.

Executive Chef

Mk oy




Meal Structure
Your Dine Around experience
includes the following per person:
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Inclusions

ltems clearly marked as part of the Dine
Around programme
Some premium items or specialties may
carry a supplement
If you wish to enjoy additional dishes
beyond the included selection,
these will be charged based on the
regular a la carte prices.






Sashimi from Fish of the Day,
cauliflower, samphire,
ginger, curry, green apple, jalapeno
2 A0l ATTo PaplL NUEPAC, KOUVOUTILOL,
OaAlKopvLa, TlIvtdep, KAPU,
TIOACLVO UNAO, XOAATIEVLO
5

Smoked Tuna Tartare, radishes, cucum-
ber, pickled mussels, yuzu
TapTap KATIVIOTOU TOVOU, PATIAVAKLA,
ayyoupl, Toupaot uuodLla, yloulou
DF

Semi-Cured Mackerel sofrito, parsley,
carob vinegar, black garlic
2 KOUUTTPL NULITAOTO 0odELTO, MAlVTAVOC,
ELOL XAPOUTILOU, LAUPO OKOPOO
3

Fresh Marinated Anchovies, pickled okra,
extra virgin olive oll, bottarga
[AUPOC PPECKOC MAPLVATOC, TILKAECG
UTTAULAG, EAALOAADO, AUYOTAPAXO




Koilada shrimps, Ossetra caviar, lime, bal-
samic, coriander, extra virgin olive oll
[apldec Kolhaoag, xaBLlapl Ossetra, AAtp,
BAACAQULKO, KOALAVOPOC, EAALOAADO
GF NF DF - b5

Raw oysters, served with lemon,
olive oil and chili
2TPELOLA WA, UE AELIOVL, EAALOAADO
KQAL TOLAL
12 /pilece




Appetizers




Fish Soup (Kakavia) with fish
of the day, celeriac
KakaBLa ye papl npepag, oeAvoplla
NF GF

White smoked tarama,
Ossetra caviar, onion crackers
AEUKOG KATTVIOTOCG TapauAg he xaBLapt
Ossetra KAl KPAKEP KPEUUOLOU
H SF

Seared scallop, staka cream,
sun-dried tomato, fresh herbs
XTEVL, OTAKAQ, AlaO TN VTouaTa,
bpeoKa 3otava
12 per piece

Saganaki tortellini, marinated shrimps,
feta, spinach, fennel, sea fennel, boulilla-
baisse Sauce
TopTeAlvL cayavakl, MAPIWVAPLOUEVEQ
YAPLOEC KOLAADAG, PETA, OTIAVAKL,
LAPAB0CG, AAUUPA, MTITOUYLAUTIECA
NF - 7/




Grilled Octopus Escabeche, seasonal
greens, chimichurri
XTATIOOL OXAPACG ECKAUTIETOE, XOPTA
eTTOXNG, chimichurri
DF GF

Red Mullet Tempura, dock leaves,
smoked tarama, bourdeto sauce
Mrmapprtouvia og teurmoupq, AQraoaq,
KATTVIOTOC TAPAACG, OAATOA UTTOUPOETO
5

Grilled Sardine Fillet,

Greek Salad, “savore” sauce
2.ap0eAA PLAETO OTNV oXAPAq,
XWELATIKN 0aAATqa, COAToa “oca3ope”
DF NF

Grilled squid, warm zucchini & egg-
plant salad, samphire dressing KaAauapt
oxapag, (eoTn caAQTA A0 KOAOKUBOAKILA,

ueAtdava, VIPECLVYK KPLTALO
5




Fried calamari, caper berries, skordalia
mayonnaise
KaAQuUapaKLla TNyavnTta, KAarmapopunAaQ,
uaylovela okopoaAld
SF DF

Fried mussel meat, leek,
cherry tomatoes, curry
Mudla aro ppeoKla YPixa tTnyavnta
UE TIPACO, VIOMATIVLIA, KAPU
GF NF
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Athenian salad, Elounda crab, carrot,
cucumber, capers, lime mayonnaise,
coriander, fresh herbs
ABnvaikn caAata ue kaBoupl EAouvtag,
KQPOTO, Ayyoupl, kartapn, uaytovela lime,
KOALQVOPO, PECKA MUPWOLKA

Potato salad, smoked eel, pickled onion,
cherry tomatoes, chives, horseradish,
capers, Cretan graviera cheese,
buckwheat, cider vinaigrette
[laTtatoocaAdata e KATIVIOTO XEAL, TILKAQ
KPEUMUOL, VTOUATLVLIA, OXOLWVOTIPAOO,
XPEVO, Kamapn, ypalepa Kpnng,
dayorupo, cider vinaigrette
SF

Heirloom tomato (peeled), cherry toma-
toes, Bottarga, pickled samphire, caper
berries, sea fennel, Seliano cheese,
fresh oregano, extra virgin olive oll
Ntouata &epAoudlopevn, VIOUATIVLA,
AUYOTAPAXO, AAUPQA, KATIAPOUNAQ,
KOLTAMOG, OEALAVO TUPI,
bPEOKLA plyavn, EAALOAAOO
H VG GF NF SF







Grilled sea bass, seasonal greens,
baked potato, dashi lemon-olive dressing
AQUPAKL TNV oXApa, XOPTA ETIOXNCG,
o matata, dressing AadoAepovo dashi

Grilled sea bream, potato gnocchi, sauce
from fish stock and seaweed
Toutoupa oTnVv oXAapPAq, VIOKL TIATATAG,
OAATOA pe {WHO arto Yapl Kal UKL

Grilled salmon, zucchini & eggplant salad,
samphire dressing
2 0A\OlIOC OTNV OXApA, CAAAQTa Arto
KOAOKUOL Kal pueAttdava, dressing
OQAKOpPVLA

Fresh Grilled Fish of the Day, seasonal
greens, baked potato and dashi lemon-
olive oll dressing
DOpeoko PAapL NUEPAC OTNV oXAPA, XOpTa
ETIOXNG ME 0PN TTaTATA KAl dressing
AAOOAEOVO dashi

1kg /75




Fresh Fish of the Day, baked in a bread
and sea salt crust with fresh herbs and
aromatics. Served with sliced potatoes

INn bianco sauce made with fish stock,

garlic, onion, pepper, lemon, and extra

virgin olive oill.

Opeoko YaplL nUEPAC HAYELPEUEVO OFE
KooUOoTA YWULOU E AAATL, dpeECKA
LUPWOLKA, BOTAvVA, CUVOOEUETAL UE

TIATATA POOEAA OE CAATOA UTILAVKO UE

(WHO arto YaplL, OKOPOO, KPEUUDL, TILTTEEL,
AELOVL, EAALOAQOO
1kg / 80

Fresh Sea Urchin with Bottarga,
spaghetti, onion sauce and chives
DpeoKoC axvog e auyoTAapaxo,
spaghetti, caAtoa KpeUUUdLOU
KQAL OXOLVOTIPACO
12 /person

Lobster with Paccheri Pasta, lobster
bisque, cherry tomatoes, dill, fresh onion
and cognac
AoTaKocg ue paccheri dupapwkq, bisque
QO TAKOU, VTOMATLVIA, avNBOo, GPeECKO
KOEUMUOL KAl KOVLIAK
1kg / 80




Shrimps with Spaghetti or Risotto, lobster
bisque, cherry tomatoes, dill,
fresh onion and cognac
[apldeg pe Spaghetti n pLdoTo, bisque
A0 TAKOU, VTOUATiLVLa, AvnBo, GpECKO
KOEMUMUOL KAl KOVLIAK
1kg / 90




Vegetarian
menu




Tomato soup with basil

NTouatooouta e BAoIAKKO
H V VG NF GF DF

Fava beans purée, olive oll
and fresh herbs

DOaBa, eAAOAAd0 KAl PPECKA MUPWOLKA
H V VG GF NF SF DF

Seasonal greens, baked potato
and lemon-olive oil dressing
XOPTA ETIOXNG ME OPTN TTaTATA
Kal dressing AAOOAEOVO
H V VG GF DF SF

Warm Zucchini & Eggplant Salad,
samphire dressing
/€0TN CaAATAa aro KOAoKuBaAkLa,
ueArtdava, VIPECIVYK KOLTAUO
H V VG GF DF




Heirloom tomato (peeled), cherry
tomatoes, Bottarga, sea fennel, caper
berries, sea fennel, Seliano cheese,
fresh oregano, extra virgin olive oil.
Ntouata EepAoudlopevn, VIOUATLVLA,
AUYOTAPAXO, AAUPQA, KATIAPOUNAQ,
KOLTAUOG, OEALAVO TUPL, ppeOKLA piyavn,
EANALOAQOO
H VG GF NF SF

Potato salad, pickled onion, cherry
tomatoes, chives, horseradish, capers,
Cretan graviera cheese, buckwheat and
cider vinaigrette
[lataTtoocaAAQTa PE TIKAA KPEMUUOL,
VTOUATLVLA, OXOLWVOTIPAOO, XPEVO, KATIaPN,
veaBlepa Kpontng, ayortupo, BIVEYKPET
MNALTN
VG SF

Tortellini Saganaki, feta cheese, spinach,
fennel and tomato sauce
TopTeAivL cayavakl Ye GeTA, OTIAVAKL,
LAPAO0 KAl CAATOA VTOUATAG
VG SF NF - b




Spaghetti or Risotto, cherry tomatoes,
dill, fresh onion and cognac
Spaghetti n pLloTo, vTouativia, avnoo,
PPEOCKO KPEMMUOL KAl KOVIAK
H VG SF

Paccheri pasta, tomato juice, onion,
zucchini, mint, parsley and basil
Paccheri {Jupapka ue XUpuo vIouaTag,
KOEMMUOL, KOAOKUBAKL, OUOCUO, UdlVTAVO
Kal BACLALKO
VG SF




Degustation

menu

4 COURSES 45 /person




Sourdough bread
[Toolupevio Ywul

Sashimi from Fish of the Day, cauliflower,
samphire, ginger, curry, green apple,
jalapeno
2 Q0L arto Yapl NUEPAC, KOUVOUTILOL,
OaAWKOpPVLA, TdivTtdep, KAPU, TIOACLVO UNAO,
XAAQTIEVLO

Seared Scallop, staka cream,

sun-dried tomato, fresh herbs

XTEVL, OTAKA, AlAO TN VTOUATA,
bpeOKa Botava

Saganaki tortellini, marinated shrimps,
feta, spinach, fennel, sea fennel,
Bouillabaisse sauce
TopTeAilvlL cayavakl, HAPWVAPLOUEVEQR
YAPLOEC, PETA, OTIAVAKL, MAPABOC,
AALUEAQ, UTTOUYLIAUTIECCO




Crispy milk tuile, vanilla, lemon, extra
virgin olive oil, thyme, chamomile ice
cream
Tpayavo yaAd apWUATIOMEVO HE BaviAla,
AEMOVL, EAALOAAOO, BUHAPL, TIAYWTO

XALIOUNAL
VG




Degustation
menu

6 COURSES 60 /person




Amuse bouche

Sourdough bread
[Tooluuevio PwpL

Fish soup (Kakavia) with fish
of the day, celeriac
KakaBLa ye papl npepag, oeAvoplla
NF GF

Smoked tuna tartare, radishes,
cucumber, pickled mussels, yuzu
TapTap KATIVIOTOU TOVOU, PATIAVAKLA,
ayyoupl, Toupaot uuodLa, yioulou
DF

Lightly cured mackerel, sofrito, parsley,
carob vinegar, black garlic
2 KOUUTTIPL NUTTaoTo, codpELTO, MAlVTAVOC,
ELOL XAPOUTILOU, LAUPO OKOPOO

Athenian salad, Elounda crab, carrot,
cucumber, capers, lime mayonnaise,
coriander, fresh herbs
AOnvalkn caAata pe kaBoupl EAouvtag,
KQPOTO, ayyoupl, Karapn, paywovedlda lime,
KOALOVOPO, PPECKA UPWOLKA




Red mullet tempura, dock leaves,
smoked tarama, bourdeto sauce
Mrmapurtouvia og teunoupa, AArada
KATTVIOTOC TAPAACG, OAOATOA UTTOUPOETO

Verbena-infused cream, green apple,
lime, cucumber, yogurt ice cream
Kpeua apwuatiopevn he Aoulda, TipAotvo
UNAO, AAL, AyYOUPL, TIAYWTO YIAOUPTL
VG




Desserts




Verbena-infused cream, green apple,
lime, cucumber, yogurt ice cream
Kpeua apwuatiopevn pe Aoulda, ipAaotvo
UNAO, ALY, ayyoupl, TIAYWTO YIAOUPTL
VG

Crispy milk tuile, vanilla, lemon, extra vir-

gin olive oll, thyme, chamomile ice cream

Tpayavo yaAa apWUATIOMEVO ME BavIAlg,
AEMOVL, EAALOAAOO, BUHAPL, TIAYWTO

XQAOUNAL
VG

Lemon Tart, butter pate sucrée, ba-
sil, mango compote, white chocolate
montée, meringue & mango sorbet
Tapta Aepoviou, pate sucree 3outupou,
BACIALKOG, KOUTTOTE UAVYKO, MOVTE AEUKNG
OOKOAQTAC, MapEYKA & COPUTIE UAVYKO
VG

Araguani Valrhona 72% Chocolate, carob
syrup, caramelized cacao nibs, cacao nibs
Ice cream
2 okoAata Araguani Valrhona 72%,
XAPOUTIOUEAO, KapAEAWUEVA cacao nibs,
TIAYWTO cacao nibs
VG




Fresh fruit platter
[TlateAa ppEOKWV PPOoUTWV

lce cream & sorbet selection
[TaywTto KAl sorbet o€ TIOWKIALA YEUCEWV

(oer scoop)
VG SF




You are kindly requested to contact the
restaurant manager if you suffer from any food
allergy or intolerance to any product or sub-
stance. 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 arteubuvBelte otov
TIOOLOTAUEVO TOU ECTIATOPIOU OE TIEPITTTWON
TTOU TIAOXETE ATIO AAAgepyla | ducaveéla oe
OTTOLOONTIOTE TIPOLOV I OUCLA WOTE va OAG
EVNUEPWOOULE YIA TA CUCTATLKA TIOU £XOUUE
X PNOLIOTIONOCEL OTA dladopA £d€CUATA N
EVOAAAKTIKA VA TIDOETOLUACOUE
KATTOLO KATAAANAO yLla €0QC.

H - Healthy/Yyiewn eriihoyn
V - Vegan/lta auoctnpd xoptodhAyous
VG - Vegetarian/lia xoptodpayoug
GF - Gluten free/Xwpic yAoutevn
SF - Soy free/Xwpic ocoyla
DF - Dairy free/Xwpic YOAQKTOKOMIKAO
NF - Nut free/Xwplic Enpouc KapToug




Inspection Representative: Markos Pratsinakis
Ayopavoulkog Ytieubuvog: Mapkocg Npatolvakng

All courses may contain traces
of wheat, barley, rye or triticale

OAa ta riata evoexeTal
VA TIEPLEXOUV [XVN OLTapLlou,
KOLBAPLOU, CLKAANG N TPLTIKAAE.

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 Tyec eivatl o Eupw (€), O.MN.A kat Aourtol
dopol cuurieplAap3avovtal.

O KATAVAAWTNG OEV £XEL UTIOXPEWON va
TIANPWOEL €AV O0gV AABEL TO VOULUO TIAPACTATIKO
oTtolxelo (artodelEN-TIOAOYLO).







Beer

Blonde lager

Stella Artois draught
Belgium | 330ml
6

Stella Artois draught
Belgium | 500ml
7/

Stella Artois
Belgium | 330ml
/

Heineken
Netherlands | 330ml
/

Asahi
Japan | 330ml
8

Noam
Germany | 340ml
9




Estrella DAMM
Spain | 330ml
8

ALCOHOL FREE

Corona Cero 0%
Mexico | 330ml
V4

Stella 0%
Belgium | 330ml
7




Greek Spirits

BOTTLE 200ML

OuzZo

Barbagianni blue
Greece | 200ml
16

ldoniko
Greece | 200ml
15

PlomariGreece | 200ml
16

MiniGreece | 200ml
16

Ouzo 12
Greece | 200ml
14

Babajim
Greece | 200ml
15




TSIPOURO

Tsilili
Greece | 200ml
16

Babajim
Greece | 200ml
16

TSIPOURO
WITH STAR ANISE

Tsilili
Greece | 200ml
16

ldoniko
Greece | 200ml
18




Coffee

Espresso
3,5

Double Espresso
5

Freddo Espressob

Espresso TonicEspresso, Aegean
tonic,Lemon twist

6

Cappuccino
5

Double Cappuccino
5,6

Freddo Cappuccinob,5
Irish Coffee8

Hot Nescafe
4




Cold Frappe
5

Single Greek Coffee4

Double Greek Coffee
5

Filter Coffee
5

Chocolate
(hot, cold)
5




Beverages
& juices

MINERAL STILL WATER

L. Artisan (Still) 0,25It
2.5

K. Artisan (Still) O,7It
5

Aqua panna 0,/5It
7/
SPARKLING WATER

K Artisan (Sparkling) 0,25It
3

I Artisan (Sparkling) 0,71t
5

San Pellegrino Sparkling Water 0,/5It
8




JUICES

Fresh Orange
5

Fresh Seasonal Fruit Juice
/

Juice from carton
4

SOFT DRINKS

Coca Cola, Zero,Light, 0% Caffeine,

Fanta orange-lemon, Soda
4

Ginger beer, Pink grapefruit soda,
Cherry soda,Fig leaf soda
6

Red Bull
6




Market Inspection Representative:
Markos Pratsinakis
All prices are in euro.

Prices 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).




ABATON



