TASTE OF SUMMER

Welcome to Sea Rocks,

a place where people are brought
together over good food and drinks.

The menu is carefully designed to take you
on a delightful journey, where the pureness
of the ingredients, the link between creativity
and familiarity, and the sense of
togetherness are leading.

| believe that food goes beyond its taste.

[t has the power to create comfort and joy,
make you feel present in the moment and
foster conversations, good vibes, and laughter.
Thisis the dining experience our team
would like to offer; A holiday feast.

I encourage you to share food in the middle,
taste more, slow down, and enjoy the sea view.
But mostimportantly to enjoy the company
of your beloved ones.

Bon appetit!
Giannis Parikos






PpeckoynpuéVo Ywi kat EETpa TapOEvo eAaLOAad0
Fresh baked bread and extra virgin olive oil
2€

RAW BAR

SePitoe AappdkL e viopativia, afokdvTo, tiger milk, kdAlavépo kat ToiA
Sea bass ceviche with cherry tomatoes, avocado, tiger milk, coriander, and chili
19€

>ePitoe aotakoU Pe XpwUATLOTA VTopaTivia, jalapeno, yuzu kat xupd viopdtag
Lobster ceviche with colored cherry tomatoes, jalapeno, yuzu, and tomato juice
26€

Kapmdtolo payypl e axwo, Aaiy, mépAeg ponzu kat pukLa
Seabream carpaccio with sea urchin, lime, ponzu pearls and seaweed
20€

Tévog Taptdp pe Kamvioth ddafa, odyla, dpéokia viopdta kat piyavn
Tuna tartare with smoked fava, soya, fresh tomato, and oregano
20€

AXLvOG pE EAALOAABO, AEPOVL KAL UTTPOUCKETEG
Sea urchin with olive oil, lemon, and bruschette
20€

KapmdtoLo pooxdpL PE KPEUA KLavou, BLVEYKPET TPoUGhAG KAl TIKAG UAVLTAPLLOV
Beef carpaccio with cyano cream, truffie vinaigrette, and mushroom pickle
19€



APPLTIZLERS

Wnth peAttddva pe kpépa mureplag PAwpivng, TEoTo BactALkou Kal KpéPa TupLlou
Roasted eggplant with Florina pepper cream, basil pesto and cream cheese
13€

XeLpomoinTtog Tapapdg e Toudpa auyoTdpaxou
Homemade tarama with bottarga powder
8€

Baby kaAaudpt Tnyavnto pe KAOAAUTTOKAAEUPO KaL AloAL yuzu PE To JEAAVL TOU
Crispy fried baby squid with corn flour, and aioli yuzu with squid ink
16€

XtamédL yntd pe muhammara kat xapioa pe yehavi
Grilled octopus with muhammara and harissa with ink
20€

Mmudtekdkia black angus pe kovei viopdtag, aplavi kat Sudopo
Black angus meat balls with tomato confit, mint-buttermilk dressing
18€

Kudwvdateg TaTATeG HE KPEPA HETOOPBOVE, XapLoa KaL PTTELKOV
Oven baked potatoes with metsovone cream, harissa, and bacon
8€

XTévL Ynto Pe KpEpa améd TaoTvAkL kal Boutupo paviZoupdavag
Scallop with parsnips cream and marjoram butter
8€

Mapideg cayavaki pe aplavi kat Aadt BactAtkou
Saganaki shrimps with ayran and basil oil
19€



SALADS

PeBuBooaldta pe aBokdvto, TOPTOKAAL, GEAEPL, VTIONATA, ALOPTIEPYK, AOSOAEUOVO KaL HAPLVATEG Yapideg
Chickpea salad with avocado, orange, celery, tomato, iceberg, lemon oil, and marinated shrimps
14€

Burrata Kepkivng pe vtopativia, BactAtkd, coutra vIoudtag kat AddL BactAtkou
Kerkini Burrata with cherry tomatoes, basil, tomato soup, and basil oil
18€

KukAaditikn pe vtopativia, péta paiakn, aApupikia, ayyoUupl KaL TirepLd
Cycladic with cherry tomatoes, soft feta cheese, tamarisk, cucumber, and pepper
14€

Wntd mavtZdpla pPe kamvioto x€AL, aveotupo Mapou,
TiKAEG TTaVTZaPLOU KAL BLVEYKPET ammd TaAALWEVO poZE BAATAULKO
Crilled beets with smoked eel, anthotyro from Paros,
beetroot pickles, and vinaigrette from aged rosé balsamic
16€

Kwoa pe yapideg, apokavto, wakame, ayyoupt, HAVYKo Kat BLVEYKPET ooyLag- AdLy
Shrimps, quinoa, avocado, wakame, cucumber, mango, and soy-lime vinaigrette
18€

PASTA

KplBapoTto yapidag pe yAuko kpaot kat ypapLépa Supou
Orzo with shrimp, sweet wine, and gruyere cheese from Syros
24€

MNdakepL apatpLtoldva pe AouZa Trvou, burrata Kepkivng kat BactAtkd
Paccheriamatriciana with louza Tinos, burrata from Kerkini and basil
15€

TaAloAivi Aepoviou pe wixa kapoupLou, Aduy, TotAL
Lemon tagliolini with crab meat, lime, chili
25€

AoTakdg ALYKOUIVL UOYELPEPEVOG OTOUG XURIOUG TOU
Linguini lobster cooked inits juices
150€ / kg



FROM THLE WOOD OVLEN

Aotakécg yLoupétol
Lobster orzo
150€ / kg

Beef short ribs olyopayeLpepévo e ToUpE amod TAcTLVAKL
Beef shortribs slow cooked with parsnip puree
32€

Apviola oraAa olyopayeLpeévn yLa 12 wpeg oto EUNOHOUPVO Pe GEALVOPLZa
Lamb shoulder simmered for 12 hours in the wood oven with celeriac
30€

Maplavi peBuBdada pe xTamodt
Parian chickpeas with octopus
20€

Kotémoulo papvaplopévo pe yAdoo Botdvwy, baby matdteg, umpdkoAo kat Zav-MuxdAn Supou
Chicken marinated with Greek herbs, baby potatoes, broccoli, and San-Michali cheese from Syros
22€

Ntopdta kaL TUTEPLA YEPLOTEG PE PULL, KouKouvdpL KaL otadida
Gemista Tomato and pepper stuffed with rice, pine nuts and raisins
16€



FROM THL CRILL

KPEATA / MEAT
‘ON\a T KPEQTA OEPRLPOVTAL LE EVA OCUVOOEUTLKO TNG ETTLAOYNG 0AG
Allmeats come with one side of your choice

Premium Black Angus rib-eye
Premium Black Angus rib-eye
40€/300g

Premium Black Angus taAudta flap
Premium Black Angus tagliata flap
36€/300g

MmpiZéAa pooxapiola tomahawk USA Black Angus
USA Black Angus beef tomahawk
130€ /1.2kg

T-bone pmpLZoAa Enpng wpipavong 50 npepwv
T-bone steak, dry-aged 50 days
95€ / 800-900g

MmpLZoAdkia Maupou xoipou MAALKA KOTIAG
Black pork chops - French cut
30€/ 300g

WAPI & OAANAZZINA / FISH & SEAFOOD

®LAETO YapLoU nuéEPac Pe axviotd xopta kat cdAtoa papadou
Fish fillet of the day with steamed greens, and fennel sauce
28€

®LAETO TOLTOUPAG PE TTOUPE apakd, UTTPOKOAO KAl cdAtoa cadpdav
Sea bream fillet with pea puree, broccoli, and saffron sauce
26€

WdapL npépag - Zto aAdTL h ynto
Fish of the day - Salt-Baked or Crilled
95€ / kg

Mapideg pe aolatikn sauce
Shrimp with Asian sauce
75€ I kg

AcTakog
Lobster
135€ / kg

SYNOAEYTIKA / SIDES

Matdteg tnyavitég | baby matdteg | Aaxavikd yntd | x6pTta axviotd | viokL pe kpépa mapueZavag
French fries | baby potatoes | grilled vegetables | steamed wild greens | gnocchi with parmesan cream
6€



DLSSLERTS

EkpéK kavTaldL ye apuydaAdKPEUa APWHATLOPEVN JE BUPAPL KL TTAYWTO HACTIXAG
Ekmek kadayifi with almond cream flavored with thyme, and mastic ice cream
10€

Paris Brest pe vapeAdka Aeukng ookoAdtac, paAiva dLotikiou Alyivng kal maywtd Baviita
Paris Brest with namelaka white chocolate, pistachio praline and vanillaice cream
12€

Kp€upa amod HooxoAEUovo pe ZENE BUOOOU, UTTLOKOTO apuySdAou,
TpayavA HapEyKa KaL TTaywTo TUTEPL
Lime cream with mint jelly, almond biscuit, crispy meringue,
and pepper ice cream
1€

>okoAdta Valrhona pe pouvtoUkt, dpAdouia KaL TTaywTo houvToUkL
Valrhona chocolate with hazelnut, strawberry, and hazelnut ice cream
14€

MoukiAia Ppéokwv ppouTtwv
Variety of fresh fruits
15€

OL TLpéG oUPTTEPLAAPBAVOUV OAEC TLG VOULHEG ETTLRAPUVOELG.
la oroLadnToTte aAAepyia TTAPAKAAOUNE VA EVNUEPWOETE TNV OPASA PaC.
O ETTLOKETTTNG SEV EXEL UTTOXPEWON VA TTANPWOEL AV SV AABEL VOULUO TTAPACTATLKO.

Service and taxes are included in the prices.
Please inform our team about any food allergies.
The guestis not obliged to pay if notice of payment has not been received.



