
FISH MEZE MENU 

 

DESSERT  

Lemon Tart and Fresh Seasonal Fruits 

 

COLD DISHES  

•  Taramasalata: Fish roe dip   

• Fava: Split pea puree with 

caramelized onions and extra 

virgin olive oil 

• Marinated Squid Salad 

• Marinated Octopus :with peppers 

and herbs 

• Boiled Leafy Greens: (Horta) 

• Chickpea Salad: with cured/salted 

fish 

• Smoked Salmon :with cream 

cheese and lime-marinated 

zucchini on a bed of baby arugula 

 

 

HOT DISHES 

• Steamed Mussels 

• Samiaki Shrimps  

• Stuffed Sardines: with 

tomato, onion, garlic, and 

parsley 

• Octopus Stifado: Slow-

cooked octopus with red 

wine and shallots 

• White Grouper Fricassée  

• Vaper Potatoes:  

• Eggplants : with Red Sauce 

and Graviera Cheese 

• Shrimp Pasta: with cherry 

tomatoes 

 


