Gl

THE APOLLO BAR

MENU



’0<Ne. Mécluj (V)

Marinated Kalamata olives and grissinis

EUR 6

ﬁrqm&s

Greek creamy fish roe and house chips

EUR 9

Sw\&sk (V)

Avocado with Greek feta cheese

EUR 14

Dc( kos (V)

Barley Rusk with fresh tomatoes and
Kopanisti Cheese

EUR 12

\
7

&ree'_k Sfréo\c\s (V)

Tzatziki, hummus, tirokafteri, and
melitzanosalata

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)

The freshest oysters paired with
premium Greek Ossetra caviar, and
ponzu sauce

EUR 70 (FOR THREE)

Ko‘vowrosa\\c'\*o\ (SF) (N)

Fresh crab salad, topped with truffle
and yuzu dressing

EUR 24

’ /
SP"} ?rqwhs (SF)
Grilled with olive oil, lemon, and thyme

EUR 38

'O(J'opus Cevichee (sf) (cF)

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

EUR 25

Ae 9 dan P(z?.o\

With anchovies, cherry tomatoes,
onions, chilli, and basil

EUR 17

7

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.



