
M E N U

T H E  A P O L L O  B A R



( V )

Tzatziki ,  hummus,  t irokafteri  (spicy 
cheese and tomato) ,  and mel itzanosalata 
(aub ergine) .

E U R  2 2

( N )

Selected Greek hams and salami 
assor tment .

E U R  2 8

( V )

Selected Cycladic  cheese assor tment .

E U R  3 0

( S F )

A selection of  Mediterrane an 
app etizers ,  handpicked by the chef 
from to day ’s  fresh ingredients .

E U R  1 8



V E G E T A R I A N  ( V )     G L U T E N - F R E E  ( G F )     S E A F O O D  ( S F )     N U T S ( N )

Ple ase inform your ser ver  for  any fo o d aversions or  intolerances . 
Al l  pr ices  are  in Euros (€)  and include al l  appl icable  taxes .

( S F )

The freshest  oysters  p aired with 
premium Greek Ossetra caviar,  and 
ser ved with bl inis .

E U R  7 0  ( H A L F  A  D O Z E N )

( G F )

Semi-cured Aege an b onito f ish p aired 
with sushi  r ice  for  a  Mediterrane an 
twist  on an Asian classic .

E U R  1 9  ( H A L F  A  D O Z E N )

( S F )  ( N )

Fresh crab salad,  topp ed with truff le 
and yuzu dressing.

E U R  2 4

( S F )  ( G F )

Marinated o ctopus in lo cal  vinegar, 
cherr y tomato es ,  pickled cucumb er, 
with a  s ide of  herb salad.

E U R  2 5


