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THE APOLLO BAR

MENU
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A selection of Mediterranean
appetizers, handpicked by the chef

from today’s fresh ingredients.

EUR 18
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Greek SPréo\As (V)

Tzatziki, hummus, tirokafteri (spicy
cheeseandtomato),and melitzanosalata
(aubergine).

EUR 22

Greek Coldeuks (N)

Selected Greek hams and salami
assortment.

EUR 28

C\’LU\A\c Cheeses (V)

Selected Cycladic cheese assortment.

EUR 30



'0\15}0'5 & Osséqu (SF)

[he freshest oysters paired with
premium Greek Ossetra caviar, and
served with blinis.

EUR 70 (HALF A DOZEN)

Ko‘vowrosa\\c'\*o\ (SF) (N)

I'resh crab salad, topped with truffle

and yuzu dressing.

EUR 24

'Os1 Zus.- 5\\'1 le Lakerda (cr)

Semi-cured Aegean bonito fish paired
with sushi rice for a Mediterranean
twist on an Asian classic.

EUR 19 (HALF A DOZEN)

'O(J'opus Cevichee (sF) (cr)

Marinated octopus in local vinegar,
cherry tomatoes, pickled cucumber,
with a side of herb salad.

EUR 25

VEGETARIAN (V) GLUTEN-FREE (GF) SEAFOOD (SF) NUTS(N)

Please inform your server for any food aversions or intolerances.
All prices are in Euros (€) and include all applicable taxes.



