ouzo
A CELEBRATION OF GREEK FLAVOURS

Step into the world of Ouzo, where tradition meets innovation in a symphony of Greek cuisine.
Inspired by the vibrant flavours of the Mediterranean, our menu is a modern take on beloved dishes,
freshly prepared to order with the finest seasonal ingredients.

Showcasing an exquisite selection of fresh fish and premium local produce, every dish reflects the
essence of seaside dining—light, flavourful, and effortlessly elegant. Whether indulging in time-
honoured recipes or discovering creative new pairings, each bite is a journey through Greece's rich
culinary heritage.

Savour the taste of the Aegean, the warmth of the sun, and the spirit of togetherness at Ouzo—where
every meal is an experience to be remembered.



GF DF

V EF

DF

V GF

V GF EF DF

GF

GF EF

SOUP

Fish Soup with saffron from Kozani
Wapooouta Pe kpoko Kolavng
PbIGHbIN cyn ¢ xentkom KosaHu

MEZE TO SHARE

Greek yogurt tzatziki with cucumber, olive oil, vinegar and fresh herbs
TlatdikL he ayyoupL, EAaLOAado, ELSL Kal GPECKA HUPWELKA

peyvyecknit MorypTOBbIN LAUMKM C OTYPLIOM, OIMBKOBbIM MAC/IOM, YKCYCOM W
CBEXMMM TPABAMMU

Smoked tarama with sun-dried tomatoes
Kamviotog Tapapds He ALAOTEC VTIOUATES
KonyéHag Tapama ¢ BANEHbIMU TOMATAMY

Grilled Halloumi with smoked eggplant, raisins vinaigrette and sesame seeds
XaAoLuL ot oxapa Pe Kamviotn eAttdava, BveykpeT oTtadpidag kat couoApt
YKApeHbIN XAnnyMu ¢ KOMYEHbIM BAKIIAXAHOM, BUHENPETOM C U3IOMOM 1
KYHXXYTHBIMW CEMEYKAMM

Crunchy zucchini bites with tzatziki, Santorini tomatoes and mint
Tpayavol KoAokuBokepTESES pe Tlatdikl, VTopaTvia Zavtoplvng Kal SUOoHo
XpycTaimne KyCoYKn LyKUHU C LdumKK, ToMATaMM CAOHTOPUHM U MATOW

Crispy potatoes with thyme
TpAyaVvEeC TIATATES PE Buuapt
XpycTawmin kapTodesb C TUMbIHOM

Steamed mussels with white wine, fennel, garlic and lemon
MOSLa ayviotd pe AsLKO Kpaot, pLVOKLO, OKOPSO Kat AEHOVL
MapoBble MUANK C BenbiM BUHOM, GeHxenem, YeCHOKOM U JIMMOHOM

Prawns “Saganaki” with Feta and spicy tomato sauce
Fapl8ec cayavakt e GETA KAL TUKAVTIKN OAATOA VIOUATAS
KpeseTkn «CaraHakm» ¢ GeTor 1 oCTPON TOMATHOM NOASIUBKOW

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

24€

14€

14€

18€

16€

16€

22¢€

22¢€



GF EF DF

V GF EF

VG GF

MEZE TO SHARE

Sundried grilled octopus with yellow split peas puree and caramelized onion

ALAOTO XTATIOSL oXAPAG UE PABA KAl KAPAUEAWUEVO KOEUUDSL
BsaneHbi XapeHbih OCbMUHOT C Mope U3 XENTOro ropoxa u
KAPAMENU3NPOBAHHbBIM  JIYKOM

Aegean fried squid with caper mayonnaise and lemon
Tnyavnto kaAapdpt pe paylovela KATapng Kat Aepovt
Dremckni XapeHblt KanbMap C KANepCoBbiM MANOHE30M U IMMOHOM

Mini beef kebabs "Yogurtlu" with tomato sauce and smoked paprika
Mooyxaplola KEUTIATT UE YIAOVUPTL, CAATOA VIOUATAS KAL KATIVLOTH TIATIPKA

MUHN-rOBIXKbU KeBABBI «/OrypTiy» C TOMATHBIM COYCOM 1 KOMYEHOW NANPUKOWA

CHOICE OF SALADS

Greek Salad with Feta and Kalamata olives
EAANVIKN caAdta pE pETA Kat AES KaAapwy
lpeveckmit canaTt ¢ peton 1 onmekamm KanamaTta

Cretan traditional salad with vegetables from the farm, rusk bread,
baby potatoes, boiled egg, soft cheese "Mytzithra”, extra virgin olive oil
and lemon

MNapadoaotakn Kentikn caldta pe Aaxavika amod t ¢apua, Kplbwo
TagAdL, TatatoLAeS, avyo Bpaotod, =uvouulndpa, s€alpeTiko TtapbEvo
eAALOAAS0 KAl XUHUO AEUOVL

KpUTCKMUI TPOAMLMOHHbIV CONAT C epMEPCKMMM OBOLLAOMM, CYXAPIMU,
MOJIOfbIM KapTOhenem, BAPEHbIM JLIOM, MATKUM CbIPOM «MU3UTPa»,
ONMBKOBbIM MAC/IOM NMEPBOTO OTXMUMA U JIMMOHOM

Ouzo green salad with tomato, cucumber, rocket leaves, fresh coriander,
celery, green peppers, onion, eggplant, extra virgin olive oil and lemon
Mpdown caAdta pe VIopdTa, ayyoupl, poka, GPECKO KOAAVEPO, GEAEPL,

TPACWYN  TUTTEPLA, KPEUMUSL, peATlAva, e€ALPETIKO TIapOEvo eAaldAaSo Kat Yuuod

AELOVL

Y30-3eNéHbIl CANAT C TOMATAMM, OFYPLIOM, JIMCTbIMU PYKKOJIbI, CBEXEN KUH3OM,
cenbaepeem, 3ef1éHbIM nepLem, TIyKoM, BAKNAXAHOM, ONIMBKOBLIM MACTIOM
NepBOro OTXMMA U IMMOHOM

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

14€

24€

22¢€

20€

18€

18€



CHOICE OF MAIN DISHES

V EF Cretan pasta “Skioufihta” with roasted tomato sauce, garlic, 24€
olives and Feta
YKLOUDLYTA UE OANTOA P1TAC VIOUATAS, OKOPSO, EALEG KAl PETA
Kputckas nacta «CkbiodmnxTa» ¢ 3ane4€HHbIM TOMATHBIM COYCOM, YECHOKOM,
ONMBKAMM 1 beTomn

V GF “Spanakorizo” creamy spinach and lemon-infused risotto with fresh herbs, 22€
goat cheese and hazelnuts
Kpeuwdec ptldto Ue ASHOVL, OTIAVAKL, PPECKA HUPWSELKA, KATOLKIOLO TUPL Kat
douvToLKLa
«CnaHaKOpU30» - KPEeMOBOE PU3OTTO U3 WNMHATA C IMMOHHBIM APOMATOM,
CBEXMMM TPOBAMM, KO3bMM CbIPOM U IECHBIMU OPEXAMM

Seafood orzo pasta with mussels, prawns and calamari 24€
KplOapoto pe yapldeg, pudia kat Kahauapet
Op30 C MOPENPOAYKTAMU, MUANIMU, KPEBETKAMM N KANTbMAPAMM

GF DF EF Grilled Aegean seabass with baby boiled potatoes, carrots, and 26€
zucchini served with aioli sauce and lemon
AQBpPAKL 0N oXAPa He BPACTEG TIATATOVAESG, KAPOTA KAl KOAOKUOAKLA,
OAATOa AyLOAL Kat AEHOVL
XKapeHbiln arenckuii cMbac ¢ OTBAPHbLIM MONOAbIM KAPTOdENeM, MOPKOBLIO 1
LUYKMHW, NOLAETCS C ANONM U IMMOHOM

GF DF EF Grilled swordfish with lemon olive oil sauce, fennel and rocket salad, 30€
cherry tomatoes and spring onion
Wntoc SLplag pe AaSOAELOVO, GAAATA PLVOKLO KAL POKA HE VTOUATIVIA KAl
bGPECKO KPEUMLEAKL
KapeHbin pbiba-Mey C MIMMOHHO-OMTMBKOBbIM COYCOM, CANATOM 13 beHxens u
PYKKOJIbI, YEPPU 1 3€MEHBIM NIYKOM

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



EF

GF EF

EF

CHOICE OF MAIN DISHES

Chicken fillet “Pastitsada” with "Hilopites” pasta and Graviera

cheese

Kotomoulo phéTo otnBocg MNaotitodda pe YLAoTiiteg Kal ypaBLepa
KypuHoe dune «lMNactmuana» ¢ nacTon «Xunonutec» n cbipom paBbepd

Pork souvlaki on the grill, tomato-parsley salad, tzatziki, and

crispy potatoes

Xolplvo coLPRAAKL 0T oYXAPQ, TITA, VTOoUAatooaAdta, Kat TatdikL TIaTAaTeg
CBUWHOW CYBNOKMN HO rpuUie C TOMATHO-NETPYLWEYHbIM CANATOM, LIALMKA 1
XPYCTALUM KapTodenem

Grandma'’s meatballs in rich tomato sauce with peppers, topped

with Feta and potatoes allumette

KedpTESeC TN yLayLldg o€ TTAOLOLA OAATOA VIOHATAS HE TILTEPLES, GETA KAl
TPAYAVEG TIATATEG

BabywkmHbl GprUKaLenbki B HACHILIEHHOM TOMATHOM COYCe C NepLem,
nopnatoTcsd ¢ deton n kaptodenem anomer

Crispy lamb “Kleftiko” with potatoes, onions, peppers and Graviera
cheese

Tpayavo apVakt KAEPTIKO HE TIATATEG, KPEUMLSLA, TITIEPLEC Kal yPaBLEpa
XpycTawasgs 6apaHnHa «KnedTtmko» ¢ kKapTodpenem, TyKoMm, NepLem 1 Cbipom
[paBbepa

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

26€

26€

24€

32¢€



V GF

VG GF

V GF*

VG GF*

CHOICE OF DESSERTS

Choco Pistacchio parfait with ganache and olive oil
MNapdE PLoTikl Alylvag He CAATOA COKOAATAS KAl EAALOAASO
Lloko-$unCTALIKOBbIN NApde C raHAWEM U OfIMBKOBBIM MACIOM

Chocolate soft cookie with vanilla ice cream
MaAQKO UTILOKOTO COKOAATAG UE TIAyWTO Bavidla
Mgrkoe LWOoKONAAHOE NeYeHbe C BOHUIbHbIM MOPOXEHbLIM

Greek Yoghurt jelly with strawberry soup
ZeAE EAANVIKOU YLAOLPTLOL [E OUTIA GPAOLAAS
Xene 13 rpeyeckoro orypra ¢ KNyGHUYHbIM Cynom

Seasonal fruit salad with lemon dressing
DpouTOCANATA HE OLPOTIL AEOVIOD
Ce30HHbI GPYKTOBbIN CANAT C IMMOHHOM 30MPABKOM

Ice cream selection

Vanilla, chocolate, strawberry, banana

ETt\oyEG TTaywToL

Bavilla, cokoAdTa, ¢pAouAa, uravava

ACCOPTV MOPOXEHOTO: BAHW/bHOE, WOKONAAHOE, KNybHWYHO., BAHOHOBOE

Sorbet selection

Mango sorbet, lime sorbet

ETUAOVEC COpUTTE

MAavyko copuTIE, AALL COPUTTE

ACCOpPTN COpOETOB: MAHIOBbI COPOET, NANMOBbLIN copbeT

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

14€

14€

14€

14€

5¢€

5€



GF

GF

GF

GF

GF

GF

VEGAN MENU

CHOICE OF STARTERS

Greek salad with plant-based cheese and Kalamata olives
EAANVIKN 0aAATA UE PUTIKO TUPL KAl EALEC Kahauwv
Foeyeckunit CanaT ¢ PacTUTENbHBIM CbIPOM U OIMBKAMM KanamaTa

Ouzo green salad with tomato, cucumber, rocket leaves, fresh
coriander, celery, green peppers, onion and eggplant

MpPActvn caAATA PE VIOUATA, ayyoupl, pOKA, PPECKO KOAAVEPO, CEAEQL,
TIPACLYN TIWTEPLA, KPEUMUSL Kat peAttdava

Y30-3e€Hblil CanaT C TOMATAMMU, OFYPLOM, TUCTbIMK PYKKOJbI, CBEXEN
KMH30W, Cenbaepeem, 3efIEHbIM NepLIEM, TYKOM 1 6AKIAXAHOM

Crispy potatoes with thyme
Tpayaveg TIATATES e Buudpt
XpycTawmin kapTodesb ¢ TUMbIHOM

Grilled plant cheese with smoked eggplant, raisins vinaigrette

and sesame seeds

DUTIKO TLPL 0N oxAPA We KATVIoTh HeALTdava, BLVeYKPET oTtadpidag Kat
ooLOAL

XKapeHbIn paCTUTENbHbIN CblP C KOMYEHbIM BAKNAXAHOM, BUHETPETOM C
N3IOMOM U KYHXYTHBIMM CEMEYKAMM

Lemon yellow split pea puree with Santorini tomatoes, capers, and

spring onion

Agovatn ¢pARa Pe VIOUATAKLA LaVTOoPLivNg, KATIAEN, KAl GPECKO KPEUHUUEAKL
JINMOHHOE MIope N3 XENTOro ropoxa ¢ Tomatamm CAHTOPUHK, KAMEPCAMN U
3€M1EHBbIM TYKOM

"Dolmadakia” stuffed wine leaves with rice, local herbs and
lemon olive oil dressing

NTOAPASAKLA YEULOTA PE PULL HE HLPWELKA KAl AASOAEUOVO
«[onmanakumg» - GapnpPOBAHHbIE BUHOTPAAHbIE IUCTbS C PUCOM,
MECTHbIMN TPABAMM M IMMOHHO-OIMBKOBOW 3QMPABKON

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

20€

18€

16€

16€

18€

18€



VEGAN MENU
CHOICE OF MAIN DISHES

Cretan pasta “Skioufihta” with roasted tomato sauce, garlic 24¢€
and olives

YKLOUDLYTA e OAATOA PNTNG VIOUATAG, OKOPSO KAl EALES

Kputckas nacta «CkbloduxTa» € 3ane4€HHbIM TOMOTHbIM COYCOM, YECHOKOM

I ONIMBKAMM

Mushrooms gyros with spicy Pleurotus mushrooms, pita bread, 24€
soy yogurt mint tzatziki, and tomatoes

MOPOG HAVLTAPLWY HE TILKAVTIKA HAVLTAPLA TIASUPWTOUGS, YnTn Tiita

,tlatdiki amo yLaoLPTL OOYLAG KAL VIOUATES

FPUBHOM r’MPOC C OCTPLIMW BELLIEHKAMMW, MUTON, COEBO-NOTryPTOBbIM MATHbIM

LAUMKM 1 TOMATAMM

“Spanakorizo” creamy spinach and lemon-infused risotto with fresh 22€
herbs and hazelnuts

Koeuwdec ptldto pe ASHOVL, OTIAVAKL, PPECKA HUPWSIKA KAl pOUVTOUKLA
«CnaHaKopu3o» - KPeMOBOE PU3OTTO U3 WMMHATA C IMMOHHBIM POMATOM,

CBEXMMM TPOBAMM U TIECHBIMU OPEXAMMY

Plant based sausages "Yogurtlu" with tomato sauce and smoked paprika 24€
DUTIKA AOUKAVIKA HE YLAOUPTL GOYLAG , CAATOA VIOUATAG KAL KATIVLOTH TIATIPKA
PacTuTenbHble KoNnBackn «orypTiys» ¢ TOMATHbIM COYCOM 1 KOMYEHOM NANpPUKoN

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



GF

GF

GF*

VEGAN MENU

CHOICE OF DESSERTS

Mousse Halva with choco sauce caramelized hazelnut and kumquat
Moug XaABA pe 0AATOA 0OKOAATAC, KAPAUEAWEVO GPOUVTOUKL Kal
KOUHKOUAT

Mycc XanBa ¢ LWOKONAAHbIM COYCOM, KAPAMENM3UPOBAHHBIM GYHOYKOM U
KYMKBQTOM

Seasonal fruit salad with lemon dressing
DpouvTocaAATA HE GLPOTIL AEUOVLIOU
Ce30HHbIN GPYKTOBbIN CANAT C IMMOHHOM 30MPABKOWM

Ice cream and sorbet selection

Vanilla, chocolate, mango sorbet, lime Sorbet

ETtiAoyn TtaywTtol Kal COPUTTE

BaviAla, COKOAATA, HAVYKO COPUTIE, AALL COPUTIE

ACCOPTN MOPOXEHOTO 1 cOpbHETA: BAHWUbHOE, LOKONOAHOE, MAHTOBbIN CopbeT,
NAVMOBbIN copbeT

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.
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