MENU BRUNCH

Toot apokdvto / Avocado Toast

Mooé€ auyd Benedict (1} sunny side up), ppéoka pupwdikd,
omuki hollandaise, mikAeg, Tpayavd kamviotd pméikov

Me kamvioté colopd

Benedict poached eggs (or sunny side up), fresh herbs
homemade hollandaise, pickles, crispy smoked bacon
With Smoked salmon

OpeAéta 3 auyd / Omelette of 3 eggs
'H/Or

Opeléta light pe aonpdadia / Light omelet with egg whites

EmMoyn emmAéov ulhikayv / Choice of supplement

Mukid mmepid, kKpeppUdI, viopdta, omavdki, pavitdpia,
pTT€IKoV, Aoukdviko kékopa, {aumdy, Tupi Toévtap, Jotoapéla
Sweet peppers, onion, tomato, spinach, mushrooms,

bacon, rooster sausage, ham, Cheddar, mozzarella

Acai bowl (xwpic yloutévn/BetZetépiav) (gfiveg)
lkpavdAa, yaha apuydddou, poipa Goji, puptiro,
pmavdva, onépol Chia, knpribpa

Granola, almond milk, Goji Berry, blueberry,

banana, Chia seeds, bee pollen

Yoghurt bowl

lMaoupt, @pouta g emoxrig, TomKkd PéM, ommtikr) Nkpavola,
ylaouUpt kapudag

Greek yoghurt, seasonal fruits, local honey, homemade granola
Coconut yoghurt

Challah french toast

Tnyavnté auyd, tooupéki Pe kKp€pa mascarpone, prravava kai dulce de leche
Fried egg, “tsoureki” brioche with mascarpone cream, banana and dulce de leche

10,90€
+2,00€

10,90€
+2,00€

8,00€

9,00€

ékaoto 0,50€

each 0,50€

10,90€

8,90€

9,90€



20YXl / SUSHI

Zolopdg / Salmon

Xmtikp odAtoa pdvyko, cohopdg, apokdvto, coucdpl, VWasabi mayo, oxolvénpaco
Homemade mango sauce, salmon, avocado sesame seeds, wasabi mayo, chives 11,90€

Tovog / Tuna

Tévog, ayyoupl, ppéoka kpeppuddkia, coucdpl, Mayo pmaxapik@v kal miso, KOkkivo tobiko
Tuna, cucumber, spring onion, sesame seeds, spicy and miso mayo, red tobiko 14,90€

KaAipdépvia / California roll

KaPoupl, aBokdvto, teriyaki, coucdpi, yuzu mayo, masago moptokahiou
Crab, avocado, teriyaki sesame seeds, yuzu mayo, orange masago 15,90€

Aaxavikav /Vegetarian roll

ABokavto, kapdto, ayyoupl, pdvyko, coucdpl, wakame
Avocado, carrots, cucumber; mango, sesame seeds, wakame 12,90€

SPECIAL ROLLS

Oaldooia avpa / Sea breeze roll

KaBoupi, afokdvto, ayyoupl, teriyaki, coucdpi, kapahiopévo AaPpdii, Yuzu mayo,

tdivtdep, A, yuzu tobiko, ppéoko kpeppuSdki

Crab, avocado, cucumber, teriyaki, sesame seeds, seared sea bass, yuzu mayo, ginger,

lime, yuzu tobiko, spring onion 16,90€

HAioBacilepa / Sunset roll

Tévog, ayyoupl, wasabi mayo, coucdpl, Kanviotdg coAopdg, ZaAtoa PdvyKko, OXoIvorpaco
Tuna, cucumber, wasabi mayosesame seeds, smoked salmon, mango sauce, chives 15,90€

Ntpdykov / Dragon roll

Kautepri mayo, yapida tempura, ayyoupl, coucdpi, Unagi, teriyaki, vipadeg tempura
Spicy mayo, shrimp tempura, cucumber sesame seeds, unagi, teriyaki, tempura flakes 15,90€



Oupavio t6&o / Rainbow roll

KaBoupi, afokdvto, ayyoupl, kapdto, couadpl, Sidgopa sashimi,
Woasabi mayo, yuzu, mdota tdivtlep, mpdoivo tobiko

Crab, avocado cucumber; carrots

sesame seeds, different kinds of sashimi, wasabi mayo,

yuzu ginger paste, green tobiko

Heaioteio tévou / TunaVolcano roll

Kautepri odAtoa, kaPoupi, ayyoupl, coucdpi, tévog, Kauteprj mayo,
PpPEOKO KPePPUSAKI, togarashi
Spicy sauce, crab, cucumber, sesame seeds, tuna, spicy mayo, spring onion, togarashi

Tiypne / Tiger roll

lapida tempura, ayyoupl, kautepri mayo, coucdpl, p€teg colopou, Teriyaki,
mpdaivo tobiko, vigadeg tempura

Shrimp tempura, cucumber, spicy mayo, sesame seeds, salmon slices, teriyaki,
green tobiko, tempura flakes

Baoihiag kapoupag / King crab roll

lapida tempura, ayyoupl, couadp, kafoupi king, teriyaki, Yuzu mayo,
KOKKIVo tobiko, Tpayavé kpeppudi

Tempura shrimp, cucumber, sesame seeds, king crab, teriyaki, yuzu mayo,
red tobiko, crispy onion

RAW BAR

Tataki tovou / Tuna tataki

Mapivapicpévo oe kdAiavdpo, aioli kdmapng, Taptdp vtopdtag pe lime kar pévta
Marinated in coriander, capers aioli, tomato tartare with lime and mint

EAAnviko ceviche Balacoivwv / Greek ceviche of seafood

Y& @iotiki Alyivng, kdmapn, viopativia Kai vinaigrette @£tag
On Aegina nuts, capers, cherry tomatoes and vinaigrette of Feta cheese

Taptdp and payiduiko / Greater amberjack tartare

Me auyotdpaxo, TKAEG Aaxavik@y, QUTPEG apakd kai okévn pavpou lime
With “Avgotaraho” roe, pickles, pear trees and black lime powder

16,90€

16,90€

16,90€

18,90€

15,90€

16,90€

15,90€



Axivooaldta / Sea urchin salad
Me kpoutdy, caldta pe @UKIa Kal TEPAEG TpoUPag
With croutons, seaweed salad and truffle pearls

LAAATEX / SALADS

EAnvikn cakdta / Greek salad

Me moikiAia amné vropdteg, vidko xapourou, BouBalicia @éta,
Kpitapo, @péokia pavtioupdva

With variety of tomatoes, carob rusk, buffalo Feta cheese,
rock samphire and fresh marjoram

Y aldta tovou / Tuna salad

Me moAUxpwpa mavtddapia, kayahiopévo afokdvto, veapd @UANG CAAATIK®Y,
vinaigrette amo calamansi, kitpivn mmepId

With belly beetroots, seared avocado, jung salad leaves,

Calamansi vinaigrette and yellow pepper

Y aldta tou Kaioapa / Caesar salad

Kapdiég papouhioy, papivapiopévo tpayavé kotdmoulo, flakes armo maraiwpévo
Kaoépl =avong, moudpa amo mpooouto Apdpag

Lettuce hearts, marinated crispy chicken, flakes of aged kasseri of Xanthi

and powder of Drama prosciutto

Zgot) caldta / Warm salad

Amé Yntég pideg, mavtddapia, kouvouridi, pripdKoAo, paupo XoUpoug,
KOUKOUVApI, KanvioTd Tupi, vinaigrette amd kapudi kal ¢paykooTtdguAo

Roasted roots, beetroot, cauliflower, broccoli, black humus, pine nuts, smoked cheese,

vinaigrette of walnuts and gooseberry

Power bowl

Tpixpwpn Kivoa, pakég beluga, ylukomatdta, afokdvto, pddi, yiaoUpt amd apuySaldyaha,

amo@Aolwpévoug amépoug kavvapng
Tricolor quinoa, beluga lentils, sweet potato, avocado, pomegranate,
yoghurt of almond milk and peeled hemp seeds

23,90€

12,9€

14,90€

13,00€

12,90€

10,90€



OPEKTIKA / APPETIZERS

Tpiloyia eAAnvikwv aloipwv / Trilogy of greek mousse

Me tpayavd mtdkia / With crispy pita bread

Burrata buffalo

Pesto giotikiol, kodokiBa confit, kouokoUg pe pePibi kar KOKKIVN @akr
Peanut pesto, pumpkin confit, couscous with chickpeas and red lentils

Aoukaviko kokopa / Rooster sausage

Kayahiopéveg matdteg baby, eAAnviké youakapdAe, KAVTIKO KAAQPTTIOKI
Yuvodeletal amé cahdta pe @uKia
Seared baby potatoes, Greek guacamole, spicy corn on seaweed salad

lévog kalapdpi / baby calamari

Me payiovéla pavpou okdpdou, Tyavntr kamapn, xeiporointn BBQ
With black garlic mayonnaise, fried capers, homemade BBQ

Ayiopsituka pudia axviotd / Aegean steamed mussels

Me Aeukd Kkpaoi, viopativia confit, vinaigrette @péokiag @étag
With white wine, cherry tomatoes confit and vinaigrette from fresh feta cheese

Aoukoupadeg / Donkeys

Ané kohokuBi kal Sudopo oe odAtoa KanvioTrg VIopdtag
From pumpkin and mint with sauce from smoked tomatoes

Ppéoko xtandédi oxdpag / Fresh grilled octopus

Me veapég piCeg chimichurri kai AadoAépovo
With young chimichurri roots and citrus olive oil

Aaxavikd oxdpag / Grilled vegetables

Zivotupl Xaviwvy, vinaigrette kai moudpa vroudtag
Sour cheese from Chania, vinaigrette and tomato powder

8,90€

15,90€

12,90€

14,90€

12,90€

10,90€

17,90€

12,90€



Mavitapia / Mushrooms

EMnvikr miso pefiBiol pe kapaAiopévo péN, pokpdp, matdteg baby, koukouvdpl
Greek miso of chickpeas with seared honey, Roquefort, baby potatoes, pine nuts

ZYMAPIKA / PASTA

Mévveg / Penne

Me vropdta confit, BaciAikdg, Eepr| pulriBpa
With tomato confit, basil, dried mizithra cheese

Y kiou@ixtd kapumovdpa / Skioufichta Carbonara

Me pdyoulo padpou xoipou, mekopivo Apgihoxiag, Mmépi, Batdpoupo, puteg kakdo

With black pig cheek, pecorino of Amfilochia, pepper, raspberry and cacao nibs

lMouBétol Balaocoivayv / Seafood Giouvetsi

Me kp1Bapdki oAikrig dAeong oe cdAtoa ooTPaKoeISWV Je cappav
With whole grain barley on shellfish sauce with saffron

Aiykouivi / Linguine
Me aotakd og odhtoa vioudtag confit, A\dS1 actakou Kkai BaciAiké
With lobster on sauce of tomato confit, oil of lobster and basil

XTnayyéu / Spaghetti
Me pavitdpia, BioAoyikd viopativia, komavioty Mukévou, ehaidhado pe Buudpi
With mushrooms, bio tomatoes, “kopanisti” from Mykonos, Olive oil and thyme

I1,90€

10,90€

16,90€

18,90€

55,00€

14,90€



KYPIQX NIATA THX MEXOTEIOY /
MAIN DISHES FROM THE AEGEAN SEA

PiAévo payiauko moo€ / Poached fillet of greater amberjack

Me vidki y\ukomatdtag, caldta and @ukia, \adoAépovo, moudpa paipng eNidg
With gnocchi from sweet potatoes, seaweed salad, citrus olive oil, black olive powder 21,90€

®Pi1Aéro colopou / Salmon fillet

Me tapmoulé paydmupou, cdAtoa odyia eomepidoeidwuv
With tabbouleh of buckwheat, soya sauce from citrus fruits 19,90€

Toévog / tuna

Me coucdpi, cakdta pe KoAokUB1 kal @IvoKio, Kpitapo toupai,floloyikd ehaidhado BaciAikol
With sesame seeds, salad of pumpkin and finocchio, pickled samphire,

bio olive oil of basil 22,90€
Wapia nuépag / Day’s catch (kg) 90,00€
Ppéokog actaxdg / Fresh lobster (kg) 100,00€
BaoiAiké kafoupi / Royal crab (kg) 120,00€

THX XTEPIAX /| FROM THE LAND

Mioco6 kotommoulo / Half Chicken

Moupég kalapmokioy, ortdpi freekeh, mkdvtiko kahapmoki YPnuévo oe prmavavoguilo,

VIpeoIvyK amo eAnviké chimichurri

Corn puree, freekeh wheat, spicy corn baked in banana leaves,

dressing of Greek chimichurri 18,90€

Mooxapicio didppaypa / Hanging tender

Me payou pavitapi@y, matdteg baby confit, kappevo pell, miso Poutdpou Kkal KamvioTrg TAmpIKa
With mushroom ragout, baby potatoes confit, seared honey, butter miso
and smoked paprika 26,90€

(Dry aged) black angus rib-eye
Me kamviotr] matdta, miso Poutipou, kamviotr ypaPiépa
With smoked potatoes, butter miso, smoked gruyere 37,90€



Black Angus short ribs

Maupo pudi ohikiig dAeong pe pesto BaciAikoy, ENANVIKG YOUAKAPOAE, KAAQUTIOKI.
Black whole grain rice with basil pesto, Greek guacamole and corn 24,00€

Black angus premium tomahawk (yia duo) / (for two)

Wntd Aaxavikd, matdteg baby, mravtko kahapmék BBQ,

eMnviké chimichurri, paylovéla patpou oképdou

Grilled vegetables, baby potatoes, spicy BBQ corn, Greek chimichurri

black onion mayonnaise 92,00€

FAYKEX AMNOAAYXEIX / SWEET DELIGHTS

Kpépa pe Baoihiké kar compote @pdoulag, €haio BaaciAikou,

kpuotalloroinuévn Aeukrj cokoldta kal maywtd yiaoupt

Basil cream with strawberry compote, basil oil,

crystallized white chocolate and yogurt ice-cream 8,00€

Mpogitepdh “seaside” pe maywtd Pavilia kal kpépa cokoAdtag gianduja
Seaside profiterole with vanilla ice-cream & gianduja cream 9,00€

Kpépa Aepdvi apwpatiopévn Bupdpl, maywtd QuUOTiKi Kal papgyka

Lemon cream flavored with thyme, pistachio ice-cream & meringue 9,00€
Tdpta pe ahatiopévn kapapéAa kai ganache cokoAdtag ydAaktog,

Celé pmavdva, mousse prravdvag kai maywtd Qouvtoukl

Tarte with salted caramel and milk chocolate ganache, banana jelly,

banana mousse and nocciola ice-cream 10,00€
Kpépa cokoAdta apwpatiopévn pe raspberry, mousse amné Tévyka kal maywtd Bavilia

Chocolate cream flavored with raspberry, Tonga mousse and vanilla ice-cream 10,00€

Market Inspector: Christos Athanasiadis. Prices include all legal taxes. The restaurant provides print forms for the submission
of grievances. The oil used in fried dishes is a mix of vegetable oil; fresh oil is organic extra virgin olive oil. Please inform your
waiter if you are allergic to any ingredients used.

Ayopavopikég YretiBuvog: Xpriotog ABavaoiddng. Or tuég mepiAaufdvouv 6Aoug toug vopipous gdpous. To katdotnua i
abéter éviurta deAtia yia tn) diatinwon omoiacdrmote diapaptupiag. To Adéi ota tnyavntd eivar peiypa QUTKWOY gAaiwy, T

ppéako Addi eivai opyaviké £€tpa mapBévo eAaidrado. Xe mepimtwon mou giote aAAepyikoi og Kdrmoio ouaTAtIKG, MApaKaw
EVNUEPWOTE Tov aepPitépo oag.

www.niceneasy.gr
Instagram @niceneasyseaside

Facebook @niceneasySeaside



