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SEA & SKY RESTAURANT

Apiro Restaurant beckons with a name steeped in the beauty of its surroundings.
"Apiro", meaning endless, pays homage to the boundless expanse of the sea,
a mesmerizing vista that stretches beyond horizons.
Our executive chef George Stylianoudakis invites you on a culinary journey
through the heart of Greek cuisine, as each dish at Apiro tells a tale of tradition, passion,
and the endless bounty of the Aegean.



STARTERS / OPEKTIKA

GREEK DELICACIES PLATTER

A delightful assortment of Greek spreads and dips,

featuring taramosalata, grilled melitzanosalata, avocado tzatziki,
and spicy red pepper feta. Served with pita bread

MAATQ MAPAAOZIAKQN MEZEAQN

Mia armoAQUOTLKE TTIOLKIALG ATt AAOLPEC Kal VTLT amtd Tapapooaidta,
peAtt{avooaAdta kamviotr), T¢atdikl aBokavto, Kal TUPOKAUTEPN.
Yuvodelovtal ard TITAKLA

F,L,SS,N, M

OCTOPUS
Grilled octopus served with creamy fava bean purée,
sweet caramelized onions, and a tangy oximelo dressing

XTAMOAI

WNTo xtamodl otn axdpa CUVOSEVOHEVO ATTO KPEPWEON
OAaBa pe yYAUKA KapapeAwpevVa Kpeppudla

Kal oGAtoa oEUPEAD

MC

FRIED CALAMARI

Served with herb aioli
THIFANHTO KAAAMAPI

YUVoSEUOUEVO aTtd 00G aioli
MC, L, N, SS, M, E

HOME-STYLE FRIES

Crispy fried cooked in extra virgin olive oil

2MNITIKEZ THTANHTEZ NATATEZ

Tpayaveg TIATdATeg TNYAVIOLEVEG O€ £ETpa TtapBevo ehatdrado
E M

CURED TUNA LADOLEMONO
Thinly sliced, premium Bluefin tuna dressed with
a zesty “ladolemono” sauce of olive oil, lemon, and oregano

TONOXZ ME AAAOAEMONO

AETITOKOPPEVA KoppdTia tovou Bluefin, pe adAtoa AadoAépiovo amo eEtpa
TapBevo ehatdAado, Aepovt kat plyavn

F, M, SS,E

FROM OUR GARDEN /7 AINO TON KHNO MAZ
GREEK SALAD

A classic combination of ripe cherry tomatoes, crisp cucumbers,
fresh green peppers, Kalamata olives, capers, and crunchy
barley rusks, all dressed with extra virgin olive oil

EAAHNIKH ZANATA

'Evag KAQOLKOG OUVSUACHIOG amod wpLUa Topativia, ayyoupt,
(PPEOKLEC TIPACLVEG TILTEPLEG, EALEC KaAapwy, KaTtapn,
KplBwo maguddt kat é€tpa tapbeévo eratoAado

M, N, SS, L, E




DAKOS SALAD
A traditional Cretan salad featuring fresh tomatoes,
extra virgin olive oil, crispy barley rusks, and feta cheese

>ANATA NTAKOZX
MapadooLakn KPNTIKY) CaAGTa HE PPECKLEC TOPATEG, £ETpa TTapBEVo

eAaloAado, kplBvo Taguasdt kat Bpuppatiopevn eeta
L ESS N, M

MAIN DISHES / KYPIQZ MNMIATA

SAVORY GREEK PIE
Pie with homemade phyllo pastry filled with a blend
of wild greens and local cheese

EAAHNIKH XOPTOTIMITA
Mita pe xelporolnto pUAO HE aypLloxopTa Kat ToTiko tupl
E, L, N, M, SS

SEA BASS BUTTERFLY
A grilled, butterflied sea bass fillet served with a tangy
lemon-caper sauce and a side of fresh wild greens

®IANETO AABPAKI

WNTO OAETO AAPBPAKL E 0OG ATIO AELIOVL KaL KATIAPN,
OUVOSEVOUEVO ATIO (PPETKA AyPLOXOPTA

F, M, GL, MC, MU

GREEK CHICKEN SKEWER
Pita, avocado tzatziki, cherry tomatoes, home-style fries

KOTOMOYAO Z0OYBAAKI
Mita, t¢atdikt aBokavto, Topativia, TnyavnTeg aTdTeg
GL, M, MU

RIBEYE STEAK

Ribeye steak, green beans, mushrooms, home-style fries

RIBEYE
Ribeye, mpdolva pacoAlg, Havitdpla, TNyavnTe TTATATEG
M, MU




DESSERTS / ENMIAOPMIA

BAKLAVA

Crunchy phyllo dough, filled with creamy pistachio praline,
pistachio cremeux, topped with pistachio crumble,

and served with vanilla and pistachio ice cream

MMAKAABAZ

Tpayavo QUANO PE TIpaAiva Kal KPEHa PLOTIKLOUY, HE KPAUTIA (PLOTLKLOU,
OUVOSEUOHEVO aTTO TIAYWTO BaviAla-@Latikt

GL E M,N,P

CHOCOLATE EXPLOSION
Multi-textured chocolate of gianduja creme, white chocolate toasted
with whipped ganache, topped with orange gel and melted dark chocolate

CHOCOLATE EXPLOSION

Ypeg ookoAatag amo kpepa gianduja, AEUKr) 0OkoAdTa kat oavtlyl ganache,
KaL OTnV Kopur) TCeA TTOPTOKAALOU Kal AlwPEVN Jaupn cokoAdTa

GL E,M, N

ICE CREAM FLAVORS
Cookies & cream

Lemon sorbet with fresh lemon juice
Pistachio

Tsoureki & praline

FEYZEIZ MAIrQTOY
Kpépa & pmokdto
Y OPUTTE AEPOVL LE (PPETKO XUHO AEIOVIOU
Dotk
TooUpPEKL & TIpaAiva
M, E
ALLERGEN INDEX / EYPETHPIO AAAEPTIOTONQN

GL: Gluten GL: Moutévn
CR: Crustaceans CR: OotpakdSeppa
E: Eggs E: Auyd

F: Fis F: WapL

L: Lupin L: Aouttva

M: Milk M: FaAa

MC: Mollusc MC: MaAdkia
MU: Mustard MU: Mouotdpsa
N: Nuts N: =npot kaptot
P: Peanuts P: dLotikia

SS: Sesame seeds SS: Youodut

SY: Soya SY: Soya

S02: Sulphur Dioxide $02: Alo&eiSio tou Oglou

Market Inspection Manager: Spyros Kolytas
Company’s representative on HACCP legislation & regulations compliance: Spyros Kolytas
Prices are in euro. Municipality tax 0.5% - V.A.T. 13% | 24%
The restaurant is required to issue stamped cash register receipts.
The restaurant is required to have re-printed forms in a special compartment
next to the exit for making any complaints or comments.

Frozen items have been selected in order to guarantee the highest possible quality.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).
Alcohol consumption is prohibited to individuals under the age of 18.

Please inform your order-taker of any allergy or special dietary requirements.

AyopavopLKog YrewBuvog: Zmipog KoAutdag
EKpdowTog TG eTatpelag yla tn cuppdpewaon e tn vopobeala kat Toug kavoviopoug HACCP: Zripog KoAutag
‘OAEG OL TLHEG elval 0g eUpw Kat TEp\apBavouv Anpotikod Popo 0.5% - G.M.A. 13% | 24% .
To KatdoTtnpa SLaBETEL UTTOXPEWTIKA PUANQ SlapapTuplag yia Toug TIEAdTeg ot elSLkr) Béon Sha atnv €50680.
To KATAOTNHA UTIOXPEOUTAL YLA TNV €kS00N TWV VOULHWY TIAPACTATIKWY (ATOSELEN- TLHOAGYLO)
Karmota katepuypéva L6n eAEXBNKaV TIPOKELHEVOU Va SLACQANTTEL N uPnAGTEPN Suvatr) TToLdTNTA.
O KATQVaAWTAG SEV EXEL UTIOXPEWON VA TIANPWOEL EQV SV AGBEL TO VOULUO TTAPACTATIKO OTOLKELO (AMOSELEN-TLHOAOYLO).
A€V ETITPETIETAL I KATAVAAWOT QAKOOA O ATOUA KETW TWV 18 ETWV.
MapakaAoUPE EVNUEPWOTE HAG YLa TUXOV aMepyleg ry Suoavetieg.



