MENU

DINE AROUND ABATON




Meal Structure
Your Dine Around experience
includes the following per person:
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(Main course)
ONE DESSERT
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ONE SECOND COURSE

Inclusions
Items 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.




DINNER
MENU




RAW




Fish of the Day Tartare, cauliflower, salicornia, chives, coriander, ginger,
curry, green apple and jalapefio
Taptdp amd YdpL nuéPag, KouvouTridl, CAALKOPVLA, GXOLVOTIPACO,
kOALavdpo, tlivilep, KApPU, TTPACLVO PNAO KAl XAAATTEVLO

5€

Smoked Tuna Carpaccio, radishes, cucumber
and pickled mussel mayonnaise
Kapmdtolo KamvioTtoUu Tévou Pe pamavakia, ayyoupt
Kal paytoveéla amd toupoi pudia

DF-5€

Semi-Cured Mackerel Sofrito, sweet potato cream,
fried garlic bread and chorizo oil
Yoppito okouptpi NUimacTto og Kpéua YAUKOTIATATAG, TNYAVLTO
okopdoYwuo Kat Addi toopibo

5€

Fresh marinated anchovies, pickled okra and olive oil
Falpog PPESKOG HAPLVATOG PE TTIKAEG aTTd UTTAULEG Kal eAaldAado

Oyster with shrimp tartare, lime, coriander, chives,
avocado and passion fruit
YtpeidL pe taptdp yapidag, lime, kdAlavdpo, oxolvéTpaco,
aBokdavto kat passion fruit

GF NF DF - 14 € (Premium)

Amberjack nigiri, sushi rice, nori powder, Kaluga caviar
and yuzu dressing with wasabi

Nigiri paytdtiko, sushi rice, mouSpa nori, xapiapt Kaluga
Kal yuzu dressing ye youaodurt

12 € (Premium)

Raw oysters, served with lemon, olive oil and chili
Ytpeibla wud, e Agpdvy, eAatdAado kat ToiAl

10 € (Premium)
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APPETIZERS




Kakavia soup, fish of the day, potato, onion and celeriac
Kakafia pye yapt nuépag, matdata, Kpepduudt kat oeAvopila

NF GF

White smoked tarama, Kaluga caviar and onion crackers
Aeukdg Kamviotog tapapdg pe xaBiapt Kaluga
Kal KPAKeP KPEUPUSLOU

H SF

Scallops, smoked celeriac purée and hazelnut sabayon
Xtévia pe kamviotd moupé oeAvopllag Kal captayLlov ouvIoUkL

SF-5¢€

Tortellini saganaki, shrimp tartare, feta cheese, spinach,
fennel and bouillabaisse sauce
TopteAivi cayavdakt ye tartare amoé yapideg koltAddog, peta,
omavakli, papabo Kat cAAtoa prrouyLlaumeéca

NF-7€

Pan fried octopus, fava beans purée, potato, chorizo,
lemon purée and herb-infused olive oil
Xtamédi oto tnydvt e aépvn @apa, matdta, toopibo,
ToupE Aepdvi Kat eEAAdAad0 HUPWSLIKWY

SF-5¢€

Fried red mullet, sorrel, barley rusk, smoked tarama
and bourdeto sauce
Tnyavntd pmapumoulvia ye Admaba, kpibivo magipadt,
KATTVIOTO TApaud Kal cdAtoa pmoupdéto

SF-10€

Chickpea tacos, crab, red cabbage, ginger and basil
Tdkog pePLOiol pe kaPBoupl, KOkKLVo Aaxavo, tlivtlep Kal BactAikég

7€

Grilled squid, potato croquette with cuttlefish,
kale and samphire dressing
Kahapdpl oxdpag, KpokETa matdtag Je couTLd,
Aaxavida Kal VIpeoLvyK amd Kpitapo

7€
Cod loukoumades, beetroot skordalia and black garlic mayonnaise

Noukoupddeg pmmakaAidpou pe okopdaAid mavilaplol Kat
paylovéla paupou okdpdou

Tuna savore, Greek salad, rosemary and raisins
Tévog cafBdpe pe xwpldtikn caAdta, SevtpoAifavo kat otagibeg




SALADS




Athenian salad, Elounda crab, carrot, cucumber, capers,
lime mayonnaise, coriander,
fresh herbs and crab broth with strawberry
ABnvaikn caAdta pe kafoupt EAolvtag, kapdto, ayyoupt, kKamapn,
paylovéla lime, kOALavdpo, Ppéoka HUpwWSLKA
kat {wudg kafouplol pe ppdoula

Potato salad, smoked eel, pickled onion, cherry tomatoes, chives,
horseradish, capers, Cretan graviera cheese,
buckwheat, cider vinaigrette
MatatocaAdta pe KamvioTto XEAL KA KpeUUUSL, viopartivia,
oxowonpaoco, horseradish, kamapn, ypaBLEpa Kpntng, payoémupo,
cider vinaigrette

SF

Greek Salad, rainbow cherry tomatoes, cucumber,
pickled samphire, green pepper, onion, olives, fresh oregano,
seliano cheese, dakos, olive oil
EAANVIKA caAdta pe viopativia moAUxpwua, ayyoupt, TKAa
Kpitapo, mpdoivn mmeptd, KpeUUUsL, eAldg, pEoKLa piyavn,
oeAavéd tupl, vrdkog, eAatdohado

H VG SF




FISH, PASTA &
SEAFOOD

o



Grilled Sea bream, potato gnocchi, butter sauce
from fish stock and seaweed
Towmoupa otnv oxdpa, vidkL matdtag, cdAtoa BoutUpou
pe {wpd YapL Kat puKLa

Fresh Grilled Fish of the Day, seasonal greens, baked potato and
dashi lemon-olive oil dressing

DOpéoko YPapL nuEPAG oTNV OXAPQA, XOPTA ETTOXNG HE OQTH TTATATA
kalt dressing AadoAépovo dashi

1kg/75 €

Whole Fresh Fish of the Day, cooked in a salt-crusted bread, fresh
herbs and aromatic plants, served with potato gnocchi, butter
sauce made from fish stock, caviar, and seaweed
DOpéoko WaplL nuépag oAOKANPO, HAYELPEPEVO OE KpoUoTa YwyLou
pE aAdty, @péoka pupwdikd, Bétava, cuvodelete Pe VIOKL TATATAG,
odAtoa Boutupou pe {wpod amod Ydapt, xafldpl kat euUKLa

1kg/80 €

Fresh Sea Urchin with spaghetti, Bottarga,
onion sauce, and chives
QOpéokog Axvog pe auyotdpayo, spaghetti,
odAtoa Kpepuudlol Kat oxovémpaco

10 € (per person)

Lobster with Paccheri Pasta, lobster bisque, cherry tomatoes,
dill, fresh onion and cognac
Actakog pe paccheri upaptkd, bisque actakou, vtouativia,
avnbo, ppEoKko KPeUPUSL Kal KOVLIAK

1kg/80 €

Shrimps with Spaghetti or Risotto, lobster bisque, cherry tomatoes,
dill, fresh onion and cognac

lapideg pe Spaghetti i pildto, bisque aoctakou, vropativia, advnbo,
(PPECKO KPEUMUSL KAl KOVLAK

1kg/50 €

Grilled Sea bass, seasonal greens, baked potato
and dashi lemon olive-oil dressing
Aaupdkl otnv oxdpa, X0pta EMOXNG UE OYTH TTatdta
kat dressing AadoAépovo dashi

Grilled Salmon, caper cream, grilled cabbage, soy,
honey and Dijon mustard
YoAopdg oTnV oxApa, Kpéua KAmmapng, Adxavo otnv oxdpa,
ooyla, uéAL Kal pouotdpda Dijon




VEGETARIAN
MENU




Tomato soup with basil
Ntopatdéooumna pe BaciAlkd

HV VG NF GF DF

Tacos, fresh herbs, trahana and galeni cheese
Tacos pe @péoka JUPWSLKA, Tpaxava Kal YaAEVL

VG SF

Fava beans purée, olive oil and fresh herbs
DdaBa, eAadAado Kat ppeoka HUPWELKA

HV VG GF NF SF DF

Seasonal greens, baked potato and lemon-olive oil dressing
Xopta emoxng He ot matdrta Kal dressing AadoAéuovo

HV VG GF DF SF

Greek salad, cherry tomatoes, cucumber, pickled samphire, green pepper,
onion, olives, fresh oregano, seliano cheese, barley rusk and olive oil
EAANVIKA caAdta pe vropativia, ayyoupt, TKAA Kpitauo, mpdoivn mmepLd,
KPEPUUSL eAld, @péokia piyavn, oeAlavé tupi, vidkog, eAatdoAado

H VG SF

Potato salad, pickled onion, cherry tomatoes, chives, horseradish, capers,
Cretan graviera cheese, buckwheat and cider vinaigrette
Matatocaldta pe mikAa KpepupUdy, vtopativia, oxolvémpaco, horseradish,

kamapn, ypaBLépa KpARtng, payomupo, BveykpET pnAitn
VG SF

Tortellini Saganaki, feta cheese, spinach, fennel and tomato sauce
TopteAivi cayavdaki ye @€Ta, omavaky, papabo Kat cAAtoa vIiopdtag

VG SF NF

Potato risotto, potato cream, musk lemon and herb-infused olive oil
Eilkoviko pidoto matdtag, Kpéua Tmatdtag, JOoXoAEUovo
Kal eAaloAado pupwdikwv

VG GF SF

Paccheri pasta, tomato juice, onion, zucchini, mint, parsley and basil
Paccheri Qupapikd pe xupd viopdrtag, Kpeppudt, kKoAokuBdakt, Sudopo,
pailvtavo Kal BactAtkég

SF




DEGUSTATION
MENU

4 COURSES 45 € PER PERSON
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Amuse bouche

Sourdough bread
Mpolupévio Ywui

Fish of the Day Tartare, cauliflower, salicornia, chives, coriander,
ginger, curry, green apple and jalapefio
Taptap amd Pdpt nuépag, Kouvoutidl, caAlkopvia, oXovoTIpaco,
KOALavdpo, tlivilep, KApu, TPACLVO HAAO Kal XaAQTTEVLIO

Scallops, smoked celeriac purée and hazelnut sabayon
Xtévia pe kamviotd moupe oeAvopllag Kal CapTayLlov (ouvToUKl

SF

Tortellini saganaki, shrimp tartare, feta cheese, spinach, fennel and
bouillabaisse sauce
TopteAivi cayavaki ye Taptap amd yapideg, éta, omavakl, ydpabo
Kal cdAtoa Prmouylauméoa

NF

Cream aromatised with verbena, green apple,
musk lemon, yoghurt ice cream

Kpépa apwpatiopévn pe Aouila, mpdaocivo unio,
MOOXOAEUOVO, TTAYWTO YLAOUPTL

VG




DEGUSTATION MENU

6 COURSES 60 € PER PERSON
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Amuse bouche

Sourdough bread
Mpodlupévio Ywuli

Kakavia soup, fish of the day, potato, onion and celeriac
Kakafia pe yapl nuépag, matdta, Kpepuudt kat oeAvoptla

NF GF

Smoked Tuna Carpaccio, radishes, cucumber and pickled mussel
mayonnaise
Kaptdtolo Kamviotou Tévou Pe pamavakia, ayyoupl Kat paylovela
amd toupoi pudia

DF

Oyster with shrimp tartare, lime, coriander, chives, avocado and
passion fruit
Ytpeidl pye taptap yapidag, lime, k6Alavdpo, oxolvémpaco,
aBokdavto kat passion fruit

GF NF DF

Athenian salad, Elounda crab, carrot, cucumber, capers, lime
mayonnaise, coriander,
fresh herbs and crab broth with strawberry
ABnvaikn caAdta pe kafoupl eAolvtag, kapdto, ayyoupl,
kamapn, paytovedla lime, kOALavEpo, PPEoKa HUPWSIKA Kal (WHUOG
Kafouplou e ppdouia

Fried red mullet, sorrel, barley rusk,
smoked tarama and bourdeto sauce
Tnyavnto pmappmouve ye Admada, kpibivo maiuddy,
KATTVIOTOG Tapapdg, cAAtoa YmoupdEeto

SF

Lemon tart, butter pate sucrée, basil, mango compote, white choc-
olate montée, meringue & mango sorbet
Tapta Aepov, pate sucrée BoutUpou, BACIALKOG, KOUTTOTE HAVYKO,
MoVTE AeUKNG ookoAdtag, papéyka & sorbet pavyko

VG




DESSERTS




Lemon tart, butter pate sucrée, basil, mango compote,
white chocolate montée, meringue & mango sorbet
Tdpta Aepdvy, pate sucrée BoutUpou, BACIALKOG, KOUTTOTE HAVYKO,
MOVTE AEUKNG ooKoAdTag, papéyka & sorbet pavyko

VG

Crunchy milk aromatised with vanilla, lemon, olive oil,
chamomile ice cream
Tpayavo yaAa apwpaticpévo pe Bavidia, Agpovt,
gAatdAado, maywto xapounAL

VG

Cream aromatised with verbena, green apple,
musk lemon, yoghurt ice cream

Kpépua apwpuatiopévn pe Aouila, mpdactvo pnio,
HOOXOAEUOVO, TAyWTO ylaoUpTL

VG

Chocolate 70% with carob-honey, fleur de sel,
cocoad seed ice cream
YokoAdta 70% pe xapoutdpedo, avBd aiatiou,
Taywtd Kakdo

VG

Fresh fruit platter
MatéAa ppéockwy @poUTwy

Ice cream & sorbet selection
Maywtd kal sorbet oe molkiAia yeloswv

VG SF




You are kindly requested to contact the restaurant manager if
you suffer from any food allergy or intolerance 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.

Mapakalolpe va ameuBuvBeite otov mMpolotduevo tou
eotlatopiou og MepimTtwon mou MAoxete amod aAAepyia n
Sucavefia oe omolodAmote MPoIdV I oUGia WOTE va 0ag

EVNUEPWOOUHE Yla TA CUCTATIKA TTOU €XOUME XPNOLUOTIOLOEL
ota Slapopd edéopata | eVAAAAKTLIKA va TTPOETOLHACOUNE
KAToLlo KAtdAAnAo yia €0dgq.

H Healthy/Yyiewvn emioyn
V Vegan/la auotnpd xopto@Aayous
VG Vegetarian/Ta xoptopdyoug
GF Gluten free/Xwpig yAoutévn
SF Soy free/Xwpig ocdyia
DF Dairy free/Xwpig yaAaKTOKoUIKA
NF Nut free/Xwpig Enpolg kapmoug




Inspection Representative: Markos Pratsinakis
Ayopavoptkog YmeuBuvog: Mdapkog Mpatoivakng

All courses may contain traces of wheat, barley, rye or triticale
‘OAa ta mdta evdéxetal va TepLléXouv ixvn ottaptoy, KplBaplou, oikaAng
1N TPLTIKAAE.

Prices are in euro 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 gival og eupw Kat cupmeptiapfdavouv D.M.A kat Aoumoug pdpoug.
O katavaAwtng dev £xelL UTTOXPEWON va TTANpwoeL edv dev AdPeL To vopLpo
mapaotatiké otolxeio (amoddel§n-tipoAdyLo).
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