Bread & Condiments VN
At Flya restaurant we bake daily our sourdough mini bread loaf with the
five years old starter, served with local premium extra virgin olive oil

COLD APPETIZERS

Oyster Seashells FcF
Creen apple, bergamot, salt flakes

Mackerel Savoro “F¢F
Mackerel fillet, chili pepper cream, rosemary powder, raisin gel

Sea bream Carpaccio ¥ ¢F
Basil, lemon, salikornia, smooth clams

Beef Tartare
Toasted brioche, mustard jam, chives, spices

Seafood Dolma °F
Catch of the day wrapped in chard, Jerusalem artichoke cream,
herb oil, Amvrakikos shrimp tartare



HOT APPETIZERS

Fish Soup F¢F
Vegetable Velouté, catch of the day, sea shells, smoked mussels

Zucchini Balls v
Fried zucchini and pumpkin spheres, avocado and lemon cream,
‘Galotyri' sauce, fresh herbs, zucchini tartare

Amvrakikos °F
Shrimps, risotto, salikornia, Thesauri Signature ossetra Malossol,
bergamot

Potatoes & Eggs °F
Potato au gratin espuma, poached egg, slow-cooked tomato sauce,
fresh truffle, pork cheeks

Ravioli
Mediterranean slipper lobster, lime, scallops, lemon balm

Calamari ‘Savoro’ -F¢F
Grass peas mousse, artichoke, raisin sorbet,
botanico Lazaridi vinegar, rosemary

‘Pastrokio’ ¢F
Smoked aubergine, noumboulo local cut, graviera cheese,
poached egg, tomato cream, basil

Bao buns Rabbit ‘Stifado’
Pulled rabbit, caramelized onions, crispy potato, black garlic mayo



SALADS

Seafood salad ©FLF
Sea Greens, Peas, Charred Broccoli, Shrimp, Cured Sardine

‘Neratzosalata’
Orange, kumquat, fig pie, noumboulo, paprika,
crispy bulgur, graviera cheese

Mountain Detox salad -F ©F VN
‘Englouvis’ lentils, cucumber flakes, ginger, flowers,
wild greens’ broth, mountain tea

Tomato-Watermelon Carpaccio -F ¢F VN
Koukounara tomato, watermelon, confit cherry tomatoes,
citrus dressing, basil

Refreshing Green Salad ©F
Variety of greens, baby leaves, strawberries, toasted seeds,
yoghurt cream, peppermint



MAINS

Lamb Fricassee LFSF
Slow-cooked lamb, wild greens, wild mushrooms,
roasted artichoke, avgolemono sauce

Yakitori Rooster ¢F
Roasted rooster, sauteed green beans, smoked potato cream,
grilled king oyster mushrooms, beurre blanc, lime

Steamed White Grouper -F¢F
Greens, baby carrots, grilled artichoke, lemon veloute

Cod fish ‘Bianco’ -F ¢F
Potato velouté, wild sea greens, chili pepper oil

Golden Grouper ¥ ©F
‘Revithada’, lemon gel, smoked mussels, bottarga

Pastitsio Dolce
Pasta wrapped in dough, beef ragu, béchamel cream,
Mavrodaphne glaze

Fresh pasta with fish
Fettuccine, shrimps, catch of the day, mussels

Limoncello Risotto ©F
Lemon cream, pickled lemon, toasted almond, beurre noisette,
basil, blood orange, pollen, raw langoustine



Beef tenderloin ©F

or

Beef striploin ©F

Seasonal vegetables and the sauce of your choice*
Mavrodaphne dessert wine, Pepper sauce

JUST THE TWO OF US

Cote de boeuf ©F
Dry aged Greek Cote de boeuf

SERVED WITH

Baby potatoes

Grilled mushrooms

Potato puree

Local Whole fish -F¢F
Salt baked local whole fish

SERVED WITH

Baby potatoes

Boiled vegetables

Boiled wild greens



DESSERTS

Basque Cheesecake v
Peach textures, burnt honey crémeux, almond crumble, lavender

Dark Chocolate v
Chocolate and hazelnut espuma, gianduja fondant,
chocolate biscuit with fleur de sel, tonka bean ice cream

Citrus Breeze v
White chocolate and basil mousse, lemon sorbet,
olive oil cake, kumquat confit, bergamot

Aegina Pistachio & Strawberries v
Pistachio cake, pistachio mousse, Corfiot strawberry sorbet and compote

Galatopita v
Crispy phyllo, miso caramel, vanilla semisoft ice cream
with Chios mastiha

Cheese and cold cuts platter
GCreek, locally sourced cheeses and cold cuts



*Please inform our personnel in case of any food allergies or intolerances

For all salads we use extra virgin olive oil
For fried dishes we use sunflower oil

Gluten free °F Lactose free 'FVegan YN Vegetarian v
OPERATING HOURS 19:00-23:00
Consumer is not obliged to pay if the notice
of payment has not been received (receipt-invoice).

All prices are inclusive of taxes and services.

RESPONSIBLE BY THE LAW: Stefanidis loannis






