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Our Appetizers

Norwegian Smoked Salmon, with Sour Cream and Keta Caviar 

€9.00 
Sauté Black Shell Mussels with Onions,  Garlic, Chardonnay Wine Cream and Parsley.


€11.00
Tomato and fresh Mozzarelle, Rocket Leaves and Basil Pesto


€8.00    

Baby Calamari tossed in sweet Chilly Salsa and Coriander

€8.00

Mezedakia (small portion)
Grilled Calamari

€7.50

Grilled Octopus with Olive Oil, Oregano and Vinegar

€8.50
Marinated Octopus with Celery

€8.50
Greek Tasting Dips Platter (Ktypiti, Melitzanosalata, Taramas, Tahini, Pitta Bread)

€6.50

Mixed Seafood Orzo Risotto

€8.00
Grilled Cuttlefish with Lemon and Olive Oil

€7.00
Salads

Marinated Grilled Vegetables, crispy greens and Halloumi Cheese, 
Olive Oil and Balsamic Glaze

€8.00
Village Salad with Feta Cheese, Black Olives and Oregano Vinaigrette


€7.00
Mixed Greens and Rocket Salad, Sun dried Tomatoes, Croutons, 

Olive Oil and Balsamic Vinegar


€8.00
Grilled Cuttlefish Salad with Rocca Leaves roasted Plum tomatoes, Tahini dressing


€11.00    
Chicken Caesar Salad with Anchovy Garlic Dressing, croutons 

and Parmesan Cheese

                         €9.00   
with Chicken


€10.00 
with Tiger Prawns


€12.00     
Grilled Tuna Salad with Potatoes, Green Beans, Olives, Hard-boiled Eggs and Anchovies  
€15.00     
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Thalassa Special Platter to share
Fresh Lobster,

Tiger Prawns

King Alaska Crab

Black Shell Mussels

Kokokles

Clams


 
Served with Shallot Vinegar and Thousand Island dressing

€43.00    
Pasta

Thalassa  Astakomakaronada ( for  2 Person)
with Fresh Lobster and King  Prawns in a rich Tomato Salsa, served with fresh Spaghetti          
€38.00    

Seafood Papardelle
with Seafood Shells, Prawns  in a rich creamy Sauce flavored with Ouzo 

€15.00    

Spaghetti Carbonara

€12.00

with Bacon, Cream, Egg and Parmesan Cheese.
Spinach Ricotta Ravioli in Tomato and Basil Salsa

€11.00    

Stir Fried Noodles with Prawns

€13.00

Prawns, Broccoli, Bell Peppers, Spring Onion, Ginger and Oyster Sauce

[image: image3.png]THALASSA




Fish Specialties
Grilled Fresh Tuna Steak with Marinated Grilled Vegetables,

Mashed Potatoes, herb Salad and Pesto Oil

€18.00
Sauté Black Tiger Prawns with Tomato, Fennel and Feta Cheese 
Crumble flamed with ouzo

€19.00
Pan-fried Fillet of Salmon on sauté Spinach 
Herb mush Potatoes, Avruca Caviar Butter Sauce

€16.00

Roasted Filet Lavraki marinated with Olive Oil, and fresh Herbs. 
Served with Orzo and seasonal Vegetables

€18.00
Main Courses

Grilled Fillet Steak (240gr) Mushroom ragout, and Seasonal vegetables, Red Wine Sauce
€25.00
Grilled Pork Chop marinated in fresh Herbs and seasonal Vegetables, Home made French fries
€12.00

Marinated grilled Baby Chicken with seasonal Vegetables, Country Potatoes 

And Lemon Oregano Salsa

€11.00
Grilled Baby Lamb Chops marinated with Herbs, Country Potatoes and seasonal Vegetables

Balsamic scented Lamb Juice

€18.00
Marinated Chicken Souvlaki with Parsley, Tomato Salad and Tzatziki

€12.00 
The Traditional “Mousakka” served with Side Salad

€10.50
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Fish of the Day

Fish Meze: A combination of Appetizers, Salad, Dips, deep fried

and grilled Fish      For minimum 2 persons               per Person

€22.80 

Grilled Tiger Prawns

€18.00
Calamari Crispy Fried or Grilled                                                                                  

€11.75  
Grilled Octopus with Oregano and Olive Oil

€13.90

Grilled Cuttlefish with Oregano and Olive Oil

€11.50
Grilled Calamari stuffed with Feta Cheese

€14.50  
Red Mullet (Mediterranean)

€17.00

Grilled Fresh Tuna Steak 

€18.00

Black Tiger Prawns Saganaki

€18.00
Sea Bream Grilled

€13.00

Sea Bass Grilled

€14.00 
Lithrini Fried

€16.00 
Skaros Fried

€17.00

Kourkounes (seasonal) Fried

€18.00

Voppa Fried

€11.00
Marida (White Bait)

€8.50
Fresh  fish  Per  Kilo
Steamed Vlachos with Vegetables Olive Oil and Lemon

€60.00           

Fangri (Red Snapper) / Sinagrida (Gold Snapper)

€60.00           

King Black Tiger Prawns

€70.00   
All  dishes  are  served  with   garnish  of  Salad  and  home  made  Fries.
