COVE

RESTAURANT

From the Raw Bar

Mullets Marine e
Mnappnouvt papivé, tnyavnth kanapn, 6pocoulitng, onapdyyla tng 8dAacoac,
npdotvo phAo & AGdL and cahapt Aeukddog
Crispy caper, ice plant, salicornia, smith apple & salami's oil from Leykada

Grouper Carpaccio W e
Kapndtato apupidag, pavyko, ppoUto tou naBoug, naywtd taxivt - NoptoKAaAL & ppEéakog KOALavopog
Mango, passion fruit, tahini - orange ice cream & fresh coriander

Veal Tartar
Mooxapiolo taptdp, Beluga caviar, nikAeg and pieg enoxng & naywtd pouotdpdag
Beluga caviar, season’s roots pickled & mustard ice cream

In the Middle of the Greek Table

Langoustine Dolma wrae
NtoApaddkia kapaBidag, Aanaba, kapaBideg, BloAoykn Kivoa,
aByotdpaxo & auyoA£HOVO 00TPAKOELBWV
Green Rumex, langoustine, bio quinoa, bottarga & shellfish’s egg lemon sauce

Cauliflower Panna Cotta W@
Mavakota Kouvounidt, auya axwvou, ppéoka tpoupa & COUNAK
Sea urchin eggs, fresh truffle & sumac

Moussaka Croquettes
KpokEteg pouoakd, vinaigrette topdtag, AddL oxowvénpacou & vigpddeg kanviotou petgoBove
Tomato's vinaigrette, chives oil & flakes from smoked metsovo's cheese

Lobster Tail ™ e«
Aagtakooupd, kpéua and kanviotd tapaud, odAtoa actakou & acoAdkia tng Bahacoag
Smoked tarama'’s mousseline, lobster gravy & samphire

Soup of the Day
Xouna npépag
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Salads

“Horiatiki” Garden W
[pavita ayyoUpt, MoAUXpwpa viopativia, naAatwpévn @Eta, vepd and kapnoudt & dbudopog
Cucumber granita, tricolour cherries tomatoes, aged feta cheese, watermelon’s water & mint

Beetroot Feast ™ @
Mow\ia and navt{apia, aByotdpaxo, npdaivo PnAo, KapapeAwpéva kapudia & Katotkioto tupi
Tricolour beetroots, greek caviar, smith apple, caramelised walnut & goat cheese

King Crab YWe
Baohiko kaBoUpt, Kapdiég papouAloU, apwpatikh 6dAtoa JOOXOAEUOVOU
King crab, baby lettuce, flavoured lime dressing

Pasta & Risotto

Langoustines Orzo Pasta W e
KptBapdto kapaBidag pe kapapedwuéva viopartivia
Orzo pasta, langoustine & caramelised cherries tomatoes

Sea Urchin’s Tagliolini W
lepiotol axwvoi pe tagliolini, KOKKvo NNépL & Kpépa Asukou Tapapd
Stuffed sea urchin with tagliolini, red peppercorn & white tarama’s mousseline

Ravioli Thalassa ™ e
PaBiéAa yepiotd pe kp€pa aotakou - coAopoU & YyaAkn odAtoa yapidbag apwpatipévn pe Pastis
Lobster - salmon'’s ravioli & Pastis aromatic french bisque

Veal cheek Risotto
MdyouAa, kapndg tou Kakdou, kpaoi marsala & kaAokatpvh TpolQa
veal cheek, cacao beans, marsala wine & summer truffle

AuateiBevial {uuapikd xwpic yAoutévn.
Gluten free pasta available upon request.
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From the Sea

Grouper fricassee W @
DW\éto opupida, onapdyyla tng Bakacoag, phAo & odAtoa vongole
Grouper fillet, salicornia, apple & vongole sauce

Wild Sea Bass wre
Aypto @\éto AaBpakl, adAtaa noptokaAloU, otapaykdabl & kalokalpvd HupwdIKd
Wild sea bass fillet, orange sauce, greek chicory & summer herbs

From the Land

Lamb
Apvi, odAtoa noptokaAoy, ras el hanout, apakdg & baby Aaxavika
Orange gravy, ras el hanout, green peas & vegetables baby

Broiler Black Chicken
Wntd othBog kotdénouAou yepLotd pe xahoUpL, Alaoth Topdta, YKPENPEOUT bearnaise
Chicken breast stuffed with halloumi cheese, sun dried tomato & grapefruit bearnaise

Creekstone Prime Rib Eye
Chips natdtag, yntd Aaxavikd & odAtoa yntoU pe npdotvo nunépt
Potatoes chips, butter vegetables & green pepper gravy sauce

Surf & Turf
Apeptkdviko pooxapiolo pIAETo, PIAETO aotakoU & odAoa kapaBidag
American beef fillet, lobster & langoustine sauce

Our beef comes from brandt beef family farm.
It is certified all - natural & antibiotic free.
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lMapakaloUue evnuepwate pag nptv v napayyeAia yia tuxdv diatpopikéc aMepyiec i duoave€ia nou éxerte.
Please inform us before your order for any existing food allergies and food intolerance.

0 neAding 6ev unoxpeoutatl atnv nAnpwyn Tou Aoyaptaduou tou, £dv bev AdBet Voo napaotatiké (anddetén n tiuoAdyio).
Client is not obliged to pay his bill if no invoice nor receipt is issued. 21¢ té¢ oupnepirauBdvoviat Anu @épog 0,5% kat @F1A 13% n 24%.
To katdotnua unoxpeoutat va 61abétet éviuna — betia napandvawy. Ayopavopikdg unstBuvog: ABavdaiog Kouoabavdg.
All prices include Municipal Tax 0,5% and VAT 13% or 24%. The restaurant is obliged to have complaint forms.
Market Regulations Responsible: Athanasios Koussathanas.



