





REIMAGINED THE FLAVOURS OF GREEK AND
MEDITERRANEAN CUISINE WITH A FRESH MODERN TWIST.
LED BY EXECUTIVE CHEF EUGENE CHARALAMPOUS.
OUR MENU DRAWS INSPIRATION FROM TRADITION,
USING THE FINEST LOCAL INGREDIENTS TO CREATE
DISHES THAT ARE MEANT TO BE SHARED.

IN SEANATRA WE BELIEVE IN THE WARM CONNECTION
THAT MEDITERRANEAN DINING EXPERIENCE OFFERS.
EACH PLATE TELLS A STORY OF HERITAGE AND
INNOVATION.




SMOKED WHITE TARAMA

Lemon, za’atar, dill ozl
(3,4,5,8,7,9,10)

€6
AVOCADO & MIZITHRA

Lime, fresh herbs, toasted black sesame, extra virgin olive oil
(4,8,9,13)

€5
BEETROOT SKORDALIA

Garlic confit, parsley oil, aged balsamic, roasted walnuts
(12,13,14)

€5

SPICY FETA
Feta, kefalotyri, chilli, charred red peppers

(4,5,8,9)

€6
SMOKED EGGPLANT

Garlic, lemon, tahini, olive oil, roasted pine nuts, pomegranate seeds
(4,5,7,8,12,13,14)

€5



KATMNI>XTOX AEYKOXZ TAPAMAZX
Aeudve, featdp, Addt dvybov

(3,4,5,8,7,9,10)

€6
ABOKANTO & MIZIGPA

Adiy, ppéorka Borava, xafovpdiocuévo uavpo covodut, wapdévo elatélado
(4,8,9,13)

€5
2KOPAAAIA ME MANTZAPI

2xdpdo kdvuT, Addt uaivravod, walatwuévo Balodutxo, xafovpdiouéva xapidia
(12,13,14)

€5
TYPOKAYTEPH

Déra, kepaloript, TTidl, Kauueves KOKKIVEG TITELIES
(4,5,8,9)

€6
MEAITZANOXZAANATA

2xdpdo, Aeudve, tayive, maplévo elardlado, xafovpdiauéva xovkovvdpia, cwdpot podiod
(4,5,7,8,12,13,14)

€5



HERITAGE GREEK

Heirloom tomatoes, marinated green mammouth olives stuffed with
almonds, cucumber, grilled zucchini, fresh herbs, citrus vinaigrette,

feta cheese
(4,5,8,9,14)

€12

ARAGULA WITH POACHED FIGS
& MANOURI CHEESE

Caramelised hazelnuts, pomegranate seeds, honey balsamic dressing
(4,5,8,12,14)

€12
OCTOPUS SALAD WITH BELUGA LENTILS

Citrus, fennel, Kalamata olives tapenade, pickled red onions,
micro greens, herb vinaigrette
(5,8,14)

€14

BEETROOT SALAD

Baby spinach, red chard, greek yoghurt, tahini, sumac, pistachio,
micro greens, extra virgin olive oil
(4,5,9,12)

€11



EAANHNIKH

Nroudtes yéiplovy, paptivaptauéves mpdatves eAtés Xadxidikis yeputorés
ue auvydala, ayyodvpl, yyrd xoloxvbdxia, @péoka uvpwirkd, Biveykpét
ETTEPLOOELILY, PETA
(4,5,8,9,14)

SV
POYKOYAA ME YKA TMTOXE KAI TYPI MANOYPI

Kapapclouéva povvrovkia, cmdpot podiod, cdlroa Balodutkov ue il
(4,5,8,12,14)

S
2ANATA XTATIOAI

Me pakés umedodyka, eameptdoc1dy, udpabo, rawevdda awo ediés Kalaudy,
KoKKIVA KPEUpUILa Tovpdl, (iKkpoyopTapLkd, BLveykpét BoTdvwy
(5,8,14)

€14
2ANATA TMMANTZAPIOY

Mréiumt omavdxt, kéxxiva cgéakovia, edAyvikd yiaodptt, Tayive, covudx,
QLoTiKt, uLkpompdaive, wapbivo edatdlado
(4,5,9,12)

€11



PRIME BEEF TARTARE WITH FETA ESPUMA

Lemon, capers, Kalamata olives tapenade, egg yolk cream,
smoked Maldon salt, fresh chives

(4,5,8,9,10)
€15
AEGEAN SEABASS CEVICHE
Marinated in citrus and ouzo, green apple and fennel cream, pickled
shallots mint, diced cucumber, extra virgin olive oil, tomato powder
(3,5,814)

€14
OCTOPUS CARPACCIO

Citrus vinaigrette, capers confit, caramelised onion cream, fresh herbs,
smoked paprika, olive powder, spinach powder

(5,8,10,14)

€16

BULGUR-STUFFED CABBAGE LEAVES (V)
Roasted vegetables, dried fruits, pine nuts, yoghurt and
tomato juice sauce, herb oil
(4,8,9,10,12)

€10
COLD ZUCCHINI CARPACCIO WITH TRUFFLE
& GRAVIERA (V)

Truffle vinaigrette, fresh herbs, toasted almonds, micro greens
(4,512)

€12
PREMIUM CHEESE AND CHARCUTERIE PLATTER FOR TWO
€26



TAPTAP ANMO MOXZXAPI ME MOYZXZ ®OETAZ
Aeudv, xdmwapy, tanevdda el1ddy Kalaudy, xpéua xpdxov avyod, kamviard
aldri Mdlvrov, PPETKO TYOLVOTPATO
(4,5,8,9,10)

€15
2EBITZE ANMO AABPAKI AITAIOY

Maprvapiouévo oe ecmeptdoetdy ket 0vlo, kpéua mpdatvov uijlov xat udpabov,
Tovpal Kpeupuvdtod, dvdouos, ayyovpdria, maplévo edaiddado,axdvy vroudrag
(3,5,8,14)

€14
KAPMATZIO XTATOAIOY

Biveyxpér 5071’@01305154&% KATapy Kovpl, Kpeua Kozjozz[usla)‘uévov Kjozluluv&oz},
PpeTra ‘Bo’z‘ava, KATVITTY TATPLKR, TKOVY glidg, oKOVY TTAVAKLOY
(5,8,10,14)

€16
ANAXANONTOAMAAEX ME NMMOYPITOYPI (V)

Yyrd dayavikd, awoéypausva ppovra, xovkovvdpia, cgdlroa yiaovpTiol Kat
yvuov vroudrag, Addt amo Bérava
(4,8,9,10,12)

€10

KPYO KAPIMAT2ZIO KOAOKYO®GIOY ME TPOY®DA
Tpafiépa, Brveyxpét Tpodpag, ppéoka forava, kafovpdiouéva audydala,
ULKPOTIPATLYA
(4,5,12)
€12
MIATEAA ME MPIMIOYM TYPIA KAI AAAANTIKA YIA AYO

€26



TRADITIONAL CHEESE PIE FROM SFAKIA
Kefalotyri, graviera, feta, black truffle, baby arugula,
honey thyme glaze

(4,5,8,9,10,13)

€11
SMOKED STUFFED AUBERGINE (VEGAN)

Chickpeas, wild rice, spinach, tomato sauce, tomatoes confit,
crispy onion
(1,14)

€12
SHRIMP SAGANAKI ORZO

Tomato bisque infused with tangerine and ouzo, spinach mole,
smoked feta, fresh chives

(1,2,3,4,8,9,10,14)

€17
SQUID INK TAGLIOLINE

Calamari, octopus, lemon garlic sauce,
crispy sourdough crumbs
(1,3,4,8,9,10,11)

€18

MANESTRA WITH VEAL CHEEK RAGU

Smoked tomato sauce, kefalotyri
(1,3,4,8,9,10,11)

€20
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>OPAKIANH MITA
Kepalotipl, ypafiépa, tpodpa, péta, uméium: péxa, yAdoo and uéli xa:
Ovudp!

(4,5,8,9,10,13)

€11
KATINIZTH MEAITZANA TEMIZTH (VEGAN)

Pefibia, dypro pvll, cmavdxt, cdlroa vroudras, vroudres kovel,
Tpayave KpepupuvoL

(1,14)

€12
KPIOGAPOTO ME TAPIAEX KAI ®ETA

Mrmiok vroudras ue pavrapive kar 0vfo, cwavdrt udovld, kawviory pira,
PPETKO TYOLVOTPATO
(1,2,3,4,8,9,10,14)

€17
TAATOAINI ME MEAANI ZOYNIAX

Kalaudp:, yranddt, cdlroa cxdpdov depoviod,
Tpayavy Yiya ywutov awo wpoldut

(1,3,4,8,9,10,11)

€18
MANEZTPA ME PATKOY ANO MOXZXAPIZIO MATOYAO

2dAtoa kanwvioTys vroudras, kepaloript
(1,3,4,8,9,10,11)

€20



WILD MUSHROOM HILOPITES
Spinach, black truffle, kefalotyri, fresh chives

(1,4,8,9,10,14)

€16

CABBAGE LEAVES STUFFED WITH RICE
AND SMOKED PORK BELLY
Avgolemono foam, herbal oil

(1,4,5,8,9,10,14)

€12

CALAMARI STUFFED WITH FETA, SPINACH
& FRESH HERBS
Spinach mole, pepper florinis coulis, squid ink glaze
(4,8,9,10,11,14)

€18

GRILLED JUMBO PRAWNS
WITH HERB GARLIC BUTTER

Lemon herb couscous, toasted almonds, crispy onions
(1,2,4,5,8,9,10,12,14)

€22
SEABASS FILLET

Smoked potatoes, roasted artichokes, local trahana sauce
infused with kaffir lime

(1,3,4,5,8,9,10,14)

€20
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XINONITEX ME ATPIA MANITAPIA
Zrwavdkl, uadpy tpodpa, kepaloript,
PPETKO TYOLVOTPATO
(1,4,8,9,10,14)

€16
ANAXANONTOAMAAEX

Teutorol ue polt, kamviory yoiptvy mavoéra,
appd avyodéuovov, uTiKd élato
(1,4,5,8,9,10,14)

€12
KAANAAMAPI TEMIZTO ME ®ETA

Déra, owavdkt udovld, yldoo and mimwépt @lwplivys,
yAdoo amd ueldvt xalauaptod, ppéaka pvpwdiid
(4,8,9,10,11,14)

€18
JUMBO PRAWNS 2TH ZXAPA

Kovoxods ue Borava xar deudve, xafovpdioucva auvydala,
Tpayavd Kpeuudoia, BodTipos amd axdpdo kat BéTava
(1,2,4,5,8,9,10,12,14)

€22
PINETO AABPAKI

Kanviorés mardres, yntéc aykivdpes, tomiky cditon pe
Tpayavd, xapip Adip

(1,3,4,5,8,9,10,14)

€20



RIB EYE STEAK (USDA GRASS FED 300g)

Marinated in mediterranean herbs, herbal foam, crispy crushed baby
potatoes, baby broccoli
(1,4,5,7,8,9,10,14)

€48

HERB & PISTACHIO CRUSTED
LAMB RACK(350g)

Smoked aubergine puree, pomegranate reduction, baby vegetables
(1,4,5,8,9,10,12,13,14)

€38

BRAISED CHICKEN THIGHS LEMONATO
Crispy crushed baby potatoes with herbs, baby broccoli

(1,5,8,9,10,14)

€19

SLOW COOKED VEAL CHEEKS GLAZED |N
COMMANDARIA JUS(300g)

Potato foam infused with brown butter and black truffle,
baby broccoli, fresh chives
(1,4,8,9,10,14)

€32
ROASTED PORK BELLY

Beetroot puree, sage butter, smoked pancetta powder
(1,4,5,7,8,9,10,14)
€16
SIDES
Lemon herb couscous €5
Grilled baby broccoli €5
Black brown rice with vegetables €5

Crispy crushed baby potatoes grated with graviera cheese and truffle €7
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SMANOMNOTIZOAA (USDA GRASS FED 300yp)
Mapivapiouévo ge peaoyeiaxd Bérava, appds Bordvwy, Tpayavés
Opoppatiouéves matdres uwéiume, uretumt umpdkolo
(1,4,5,7,8,9,10,14)

€48

APNISIA MAIAAKIA ME KPOYSTA AMO ®YSTIKI
KAI BOTANA (350yp)

Ilovpés kamvioris pelirldvag, cdAroa podiod
(1,4,5,8,9,10,12,13,14)

€338
KOTOIMOYAO AEMONATO

Tpayavés mardres uméiume pe férava, unpixolo uwéium:
(1,5,8,9,10,14)

€19
MOXXAPIXIA MATOYAA ME KOYMANTAPIA (300yp)

Apyd payeipeucva ge cdlroa kovuavrapios, appis TaTdTAS EUTOTITUEVOC
ue ka@é Bovrvpo kat uadpy tpodpa,
UTELUTL /Mfﬁoﬁcoli, PPETKO TYOLVOTPATO
(1,4,8,9,10,14)

€32
WHTH XOIPINH MANZXZETA

ITovpés mavriaptod, BodTvpo packduylov, Kanwviory wavoéra oe grivy
(1,4,5,7,8,9,10,14)

€16

2YNOAEYTIKA

Kovaxodg ue Borava xar deudve €5

Baby umpdxodo oty aydpa €5

Madpo pvlt ue Aayavicd €5

Tpayavéc matdres ue tpiupuévo tvpl Ipafiépas ket tpodpa €7



PISTACHIO BLISS

Pistachio créemeux, crispy kataifi, compressed pear,

orange blossom cream, sweet tuille, caramelised pistachio
(4,8,9,12)

€12

DARK CHOCOLATE MOUSSE

WITH OLIVE OIL & SEA SALT

Crispy baklava crumble, greek yoghurt cream
(4,8,9,10,12)

€12
PORTOKALOPITA

Rosewater and cardamom orange pie, infused whipped cream

(4,8,9,10,12)

€10
MASTIHA ESSENCE

Almond crumble, sesame brittle, mastibha ice cream,
rose foam

(4,8,9,10,12,13)

€10



NMIZTATXIO

Kpéua piorixiod, tpayavd kataipl, coumwieacuevo oc;()mé&, KpEua amo 021/9;7
mopTokadiol, yAlvkd Tovid, kapauclwusvo QL1aTiKt
(4,8,9,12)

€12

MOYZ MAYPHX XOKOAATAZ ME EANAATIOAAAO KAI
OANAXZINO AAATI

Me tpayavd kpdund umaxiafd, kpéua eAAnvixod yiaovptiod
(4,8,9,10,12)

€12

MOPTOKAAQOIITA
Kpéua cavriyl ue avfdvepo xar xdpdapo
(4,8,9,10,12)

€10
MAZTIXA

Audydado kpdund, covodut wacrédl, raywrd pacriya, appds
TptavTa@iAdov
(4,8,9,10,12,13)

€10



ALLERGEN INDEX

I.CELERY
2.CRUSTACEANS
3.FISH
4.GLUCOSE
5.MUSTARD
6.PEANUTS
/.SOYA
8.GLUTEN
9.EGGS
10.LUPIN
IT.MOLLUSCS
12.TREE NUTS
13.SESAME
14. SULPHUR DIOXIDE AND SULPHITES



AEIKTHZ AAAEPTIOTONQN

1.2EAINO
2. KAANAKINOI
3.WAPI
4. TAYKOZH
5. MOYZTAPAA
6.PI2TIKIA
7.20TIA
8.N'OYTENH
9. AYTO
10. AOYTIINA
11.MAAAKIA
12.ZHPOI KAPTIOI
13.20Y2ZAMI
14. AIO=EIAIO TOY OEIOY & OEIQAEI> ENQZEIX>



e info@seanatra.com

. www.seanatra.com
ﬂ SeaNatral.oungeBarRestaurant
seanatraloungebarrestaurant




