WELCOME TO OUR MENU

King Scorpio Beach Club Restaurant was created by a team of
passionate about experiences for whom guests are always on the
spotlight! Our main goal is to create a lifetime’s worth of
memories. Our guests will always have an available seat to enjoy
our breathtaking panoramic views of the Cretan Sea and
experience balance and harmony through well crafted drinks and

fine dining!

SERVED HOURS:
ALL DAY RESTAURANT MENU + SUSHI + PIZZA + KIDS MENU - 12:00-01:00
BRUNCH - 09:00-12:00 / SNACKS - 12:00-18:00



BREAD & DIP / WQMI KAI NTIN 6€

EXTRA BREAD / EETPA WQMI (Per loaf of bread / Avd kapBEAL Wwpi) 3€

SPREAOS

TARAMA MOUSSE / MOYXZ TAPAMA E/G/N/Lu/S/Sh/Se 12€

Fish roe mousse, bottarga, anchovy, lemon / Auyotdpaxo, dIAETo avtlouylag, AoVl

TIROKAUTERI MOUSSE / MOYZ TYPOKAYTEPHXZ G/Cr/F/N/Se 10€

Spicy red pepper, feta cheese, thin slices of Mykonian cured pork
/ KauTtepn KOKKLVN TIUTIEPLA, Tupl d€Ta, AeTtTEC PETEG TTAOTOU Xolplvou Mukdvou

SMOKED AUBERGINE SALAD / KAMNNIZTH MEAITZANOXAAATA G/Ct/D/E/Se/Se 10€

Anthotyros cheese, sun dried tomato, pine nuts, fresh herbs / AvBdtupo, Ataotn
VTIOMATA, KOUKOUVAPL, dPEOKA MUPWALKA

HUMMUS LEMONATO / XOYMOYXZ AEMONATO G/Cr/F/Mo/Mu/Se 10€

Sumac, tahini, pickled onion / Zouudk, Taxivy, TiKAQ AEUKO KPEUMUDL

FRESHNESS TZATZIKI / APOXEPO TZATZIKI G/D/N/Se 8€

Greek yogurt, dill, cucumber, EVOO / Ztpayylotd eAANVIKO yIiaoUpTL, avnbog,
ayyoupl, €€tpa mtapbevo sAatdAado

AVOCADO MOUSSE / MOYZ ABOKANTO G/N/se 14€

Chili, xinotiri, carob barley rusk, herbs oil / ToiAL EivotUpl, MASIMLASAKL XApOUTILOU,
AADL HUPWILKWYV

ALL THE ABOVE SERVED WITH LADENIA MINI PITA BREAD
OAA TA MAPATIANQ ZEPBIPONTAI ME AAAENIA MINI NMITAKIA

EXTRA BREAD / EETPA NITAKI - 2€ (Per piece / Avd Tepdxto)

RAW

CARPACCIO SHRIMPS / KAPIMATZIO FAPIAAZ G/Cr/F/Sh 18€

Kimchi sesame seeds, yuzu - kosho mayo, cilantro oil / Kimchi, coucdut,
ne paylovela, yuzu-kosho, AddL kOALlavdpou

KING SCORPIO CEVICHE MONKFISH / ZEBITZE NEZKANAPITZAXZ Cr/F/Mo/sh 20€

Kumaquat, pickled kohlrabi / KoupkoudT, TiikAa KOAopAuTIL

TARTARE BEEF FILLET / TAPTAP MOZXAPIZIOY ®IAETOY G/N 18€

Spetsofai cream, allumette potatoes, herbs oil / Kpéua omnetooddl, nmatdta
AAOUMET, AADL LUPWDLKWYV

OYSTER ON ICE / =TPEIAIA =XTON NMAIrO Cr/F/Sh/Mo (Per piece - Avd TEMAXLO) 6€

Mignonette sauce, kefir life, herbs oil / ZAAToA ULVIOVET, KEPip AALML, AASL LUPWILKWYV

AMBERJACK / MATIATIKO G/Cr/F/Mo/S/Sh 16€

Tomato Ponzu, slices of raw fish, pickled cucumber, wakame / aAtoa toudta-movlou,
AETITOKOUMUEVEG PE€TEC WHOU YaploU, TiKAA ayyouplou, UKL wakame



APDETIZERS

FRIED CALAMARI / THFTANHTO KAAAMAPI G/Cr/F/Mo/S/Sh

Spicy crust, saffron aioli, seaweed / MKAVTIKN KpoUoTa, cadpdv ayloAi, pukia

SLOW BRAISED OCTOPUS / XTANOAI XTI®AAO G/Cr/F/sh

Sweet potato, daikon, stifado / FAukomatdta, vtdikov, cdAtoa oTtiddado

NEST OF WILD GREENS / ®QAIA ATPIQN XOPTQN G/D/se/V

Handmade filo pie, local greens, feta cheese, furikake black sesame, herbs / Xelpo-
moinTn mita pe dUAAo, xépTa eTTOXNG, Tupl dEta, furikake pavpo coucdul, LUPWIIKA

WAGYU DUMPLING G/se/N/s

Wafu sauce / SaAtoa wafu

FRESH MUSSELS / ®PEZKA MYAIA G/F/Mo/N/Sh/

Wine, tomato, sausage from Lefkada island, lemongrass / Agsukd Kpaoi, Toudta,
AOUKAVIKO AguKAdog, AseuovoxopTo

HALLOUMI TEMPURA / XAAOYMI TEMIMNOYPA G/Cr/D/N/Se

Yuzu Hollandaise, shiso leaves / Hollandaise yuzu, dUAAa shiso

POMME FRITTERS / NATATEXZ THFANHTEXZ G/E/D/Se/V

Aged graviera cheese / MaAaliwuévn ypaBiépa

SALAOS

ROASTED VARIETY ROOTS / NOIKIAIA ANO WHTEZ PIZEZ G/E/D/Se/N
Volaki cheese from Andros, kale, hazelnuts, cherry infused balsamic / Tupi BoAdKt
amnd Avdpo, Aaxavida, pouvTouUKla, BAACAMLIKO UE APWMA KEPAOCLOU

GOAT CHEESE SALAD / =AAATA KATZIKIZIO TYPI G/E/D/Se

Acorn cherry tomatoes, carob barley rusks, capers, fresh thyme, EVOO / Ntouativia
acorn, ma&uaddkia xapoutiiou, KAmtapn, dp€oko Buudpl, €€Tpa tapbevo eAatdAado
WATERMELON SALAD / ZAAATA KAPNOYZI G/D/Se

Cucumber, spicy cherry tomatoes, manouri cheese, spearmint tomato dressing /
AvyouUpl, TIKAVTIKA VTIopaTivia, Tupl pavoupl, VIPECIVYK ToudTag e QUOCHO
SWEET POTATOES SALAD / SAAATA TAYKOMNATATA G/D/Se/N

Miso, chia seeds, grape, pecan, herbs oil / Mico, ocrtépol toia, otadUAL, TEKAY,

AAdL HUPWALKWYV

GREEK SALAD / EAAHNIKH ZAAATA G/D/Se/N

Acorn tomato, cucumber, feta cheese, olives, pickled red onion, fresh basil,
aged vinegar / Ntopativia, ayyoupl, Tupi d£€Tta, eALEC, THIKAA KOKKLVOU KPEUMUDLOU,
dpeokog BACIALKOG, TTAAALWMEVO EUDL

BURRATA BUFFALO SALAD / ZAAATA ME BOYBAAIZIA MNOYPATA G/D/Se/N

Cherry tomato, pesto pinenut, pomegranate, herbs oil / Ntopativia, méoto
KoOUuKouvaplou, podL, AAdL HUPWILKWYV

18€

22€

14€

17€

14€

14€

8€

16€

14€

15€

16€

14€

12€



PASTA

UDON NOODLES BOLOGNESE / MIMTOAONEZ G/Se/N

Lamp minced meat, red wine, aged graviera cheese, thyme / Kiudg apviou,
KOKKLVO Kpaoi, TaAalwuevn ypaBLlepa, Buudpt

GIOUVETSI LOBSTER / FTIOYBETZI AXTAKOY G/F/So/Sh/D

Orzo pasta, lumberjack tomato sauce, ouzo, pickled lemon, basil / KpltBapdxkt,
odATtoa vtoudtag otov EuAddoupvo, oUulo, THIKAA AsoVvioU, BACIALKOG

SEA FOOD FREGOLA / ®PEFKOAA ME ®AAAZZINA G/D/Mo/sh/s/Cr

Lobster - carrot bisque, ouzo, salicornia / MTIlOK aoTakoU - KApOTou,
oulo, caAlkdépvia

CHITTARA AGLIO E OLIO / ZYMAPIKA KI®OAPA AGLIO E OLIO G/D/V/E

Olive oil, sweet garlic, kampot pepper, pecorino Romano / EAatdéAado,
VAUKO okOpdo, TitEpt Kampot, mekopivo poudvo

CHITTARA CARBONARA / KAPMIMONAPA ME ZYMAPIKO KI®GAPA G/D/E

Pork cheek, pecorino Romano, bio egg Yolk / Xolptvd ndyoulo, Ttekopivo
POMAVO, BLOAOYLIKOC KPOKOG auyou

SPAGHETTI NAPOLITANA / ZNATTETI NAMNOAITANA G/E/D/V

Lumberjack tomato sauce, cherry tomatoes, garlic, basil / SdAtoa vtopdtag
EUuNOPouUpVvoU, vTopaTivia, okdpdo, BACIALKOG

PENNE POLO TRITATO / NENNEZXZ ME KIMA KOTOMNOYAO G/E/D/Se/N

Chicken, truffle sauce, vegie’s, parmesan / SAAtoa TpoUdag, AAXAVIKA,
napueldva

FRUMENTY / TPAXANAXZ G/E/D/Mo/Sh

Mussels, bottarga, parmesan, lemon / MUdia, auyoTtdpaxo, Tapueldva, AedoOVL

EXTRA PARMEZAN / EETPA NMAPMEZANA - 2€ (Per portion / Avd uepida)

BURGERS

CHEDDAR BURGER BLACK ANGUS 200GR G/D/E/Se/N

Caramelized onion, cheddar cheese, crispy greens, pickled cucumber, wasabi
mayo, homemade rosemary ketchup, hand cut potatoes / KapaueAwuéva
KOEMMUDLA, Tupl cheddar, Tpayavrh caAdTa, TIiKAA ayyouploU, payloveldd Pe
wasabi, oTiTIKA KEToaTt devTPOoAiBavou, PPECKOKOUUEVES TIATATEG

METSOVONE BURGER BLACK ANGUS 200GR G/D/E/Se/N

Caramelized onion, metsovone cheese, crispy greens, pickled cucumber, wasabi mayo,
homemade rosemary ketchup, hand cut potatoes / Kapaue AwUEVO KPEUMUDL, TUpPI
neTooBoOVE, Tpayavn caAdtda, ayyoupdkl Toupoi, payltovela wasabi, OTILTIKA KETOATT UE

devipoAiBavo, PPECKOKOUUEVEG TIATATEG

18€

38€

32€

16€

20€

18€

18€

17€

23€

23€



BURGER KATSU CHICKEN / KOTOMNMOYAO KATSU G/D/E/Se/N

Crispy greens, pickled cucumber, sweet chili - mayo, cream cheese, hand cut
potatoes / Tpayavn caAdta, mikAa ayyouploU, paytovela Ue YAUKO ToiAL, Tupl
KPEUA, PPECKOKOUMEVEG TIATATEG

BURGER COD TEMPURA / MMAKAAIAPOXZ TEMINOYPA G/D/E/Se/N/F

Tartar sauce, crispy greens, pickled onion, hand cut potatoes / aAtoa Taptdp,
TPAyavh caAdATA, THKAA KPEUUUDLOU, PPECKOKOMUUEVEG TIATATEG

MAIN COURSE

MEAT / KPEAZX

FLAP STEAK USA 300GR
BEEF FILLET / MOZXAPIZIO ®IAETO 220GR
RIBEYE STEAK USA 300GR

TOMAHAWK USA 1,2KG (Per kilo - Avd KIAG)

18€

20€

34€
36€
38€
100€

HALF CHICKEN BIO GRILLED / MIZO KOTOMOYAO BIOAOIIKO ZXAPAX 600GR 28€

GIANT PORK IBERICO STEAK / XOIPINH MMPIZOAA IBERICO 600GR

LAMB PICANHA / APNI PICANHA 300GR

SIDE DISHES / ZYNOAEYTIKA

BABY POTATOES / NATATEXZ BABY

HAND CUT FRIED POTATOES / ®PEZKOKOMMENEX THFANHTEZX MNATATEX
SWEET POTATO PUREE / MOYPEZXZ AYKOMNATATAZ D

JAPANESE RICE / IANQNIKO PYZI

BROCCOLINI / MIIPOKOAINI

GRILLED VEGIE’S / WHTA AAXANIKA

PEPPER SAUCE / ZAATZA NINEPIOY G/D/Se/Mu

BEARNAISE SAUCE / ZAATZA MMNEAPNEZ G/D/Se/Mu

TONKATSU SAUCE / ZAATZA TONKATSU Mo/se/N

THAI SAUCE / ZAATXZA THAI Mo/se/N

FISH / WAPI

SEABASS BUTTERFLY / AABPAKI NETAAOYAA G/Mu/F/N

Wild greens, ravigote sauce / Aypla XOPTA ETTOXNG, OAATOA PABLYKOT

SHRIMPS JUMBO GRILLED / FAPIAEXZ JUMBO WHTEZX 4PCS/TEM. sh/Mu/F/Cr

Lemon - olive oil vinaigrette / AadoAgéuovo

32€
34€

5€
5€
5€
5€
5€
5€
5€
5€
5€
5€

32€

38€



TUNA FILLET PEPPER CRUST / ®IAETO TONOY F/Mo/S/F
ME KPOYZTA NIMNEPIOY

Sea beans salad, tomato vinaigrette / SaAdta auneAoddcoula, BIVEYKPET TOMATAG

SEABREAM FILLET STEAMED / ®IAETO TZINMNOYPAX ATMOY F/se/Mu/s

Asparagus, miso vinaigrette / Smtapdyyla, BIVEYKPET pioco

CATCH OF THE DAY / WAPI HMEPAZXZ F (Price per kilo - T(uA avd KiAo)

Served with local greens & baby potatoes / Me xépta emoxnc & baby matdteg

GRILLED LOBSTER / AZTAKOZ WHTOX Cr/D/E/Mu/S (Price per kilo - Tiuf avd KiA6)

Mignonette sauce, brown butter / SAATOA UIVIOVET, KAUMUEVO BOUTUPO

SALMON FILLET / ®IAETO ZOAOMOY F/Cr/Mo/Se/N/S

Asparagus, baby gem, teriyaki sauce, furikake black sesame / Zntapdyyla, baby gem,

odAtoa teriyaki, furikake paupo couocdpul
CRETAN TRADITIONAL PLATES / MAPAAOZIAKA KPHTIKA MIATA

OUR “MOUSAKA” / MOYZAKAZXZ G/E/D

Caramelized aubergine, lumberjack pulled beef, bechamel goat cheese, herbs
/ KapaueAwuévn LeAttldava, pooxXdapt otov EUAODOUPVO, UTIECAUEA UE KATOLKIOLO
TUPl, HUPWILKA

FREE RANGE CHICKEN SOUVLAKI / ZOYBAAKI KOTOMOYAO G/Sse/N/D
EAEYOEPAXZ BOXKHZ

Freshness tzatziki, pita bread, hand cut potatoes / TZatliky, mita,
DPECKOKOMMUEVEG TIATATEG

“KONTOSOUVLI”” PORK SOUVLAKI / KONTOZOYBAI XOIPINO G/Sse/N/D

Freshness tzatziki, pita bread, hand cut potatoes / TZatliky, mita,
DPECKOKOUMUEVEG TIATATEQ

PIZZA

MARGHERITA / MAPTFAPITA G/se/N/D

Tomato, mozzarella, basil / NTopdta, HoToapéAa, BACIALKOG

PEPPERONI / MEMNEPONI G/Se/N/D

Tomato, mozzarella, pepperoni / Ntoudta, HOToApEAQ, TIETEPOVL

MEDITERRANEO / MEXOlFEIAKH G/D

Tomato, mozzarella, olives, bell pepper, onion, feta cheese, oregano /
NTOUATA, HOTOAPEAQ, EALEG, TUTIEPLA, KPEUUUDL, PETA, plyavn
CAPRESE / KANPEZE G/Se/N/D

Fresh bufala, cherry tomato, pesto basil / ®péokia potoapéAa bufala, vtouartivia,
TEoTO BAGCLIALKOU

35€

30€

120€

130€

34€

20€

18€

18€

12€

14€

14€

14€



TARTUFATA / TAPTOY®DATA G/Se/N/D/Se

Mozzarella, pesto mushrooms, smoked pancetta / MoToapéAa, TIECTO HAVITAPLWYV,
KATIVIOTH TtavVoETa

TACCHINO / TAAONOYAA G/se/N/D

Tomato, turkey, parmesan, mozzarella, bell pepper, mushrooms / Ntoudta, yalomouAaq,

mapueldva, HOTOAPEAQ, TIUTIEPLA, HaviTdpla

SPIANATA PICCANTE / NIKANTIKH G/se/N/D

Salami spianata, tomato, mozzarella / ZaAdut spianata, VTONATA, HOTOAPEAQ

PROSCIUTTO / NPOZOYTO G/Se/N/D

Prosciutto, rucola, parmesan, mozzarella, tomato, truffle oil / MpocoUTo, pdka,
mapueldva, HOTOAPEAQ, VTIOMATA, AAdL Tpoudag

FOCACCIA / ®OKATZIA G/se/N/D

Prosciutto, mozzarella, rucola, cherry tomato / NpoocouUTo, HoToapEéAA, POKA,
viopaTivia

CALZONE / KAATZONE G/Se/N/D
Praline, mascarpone, biscuit / MpaAiva, HOOKAPTIOVE, UTILOKOTO

PIZZA OF THE DAY / NITZA HMEPAZX

BRUNCH

ALMOND YOGHURT / TIAOYPTI AMYFAAAOY G/D/N

With almond butter, granola, red fruits / Mg BoUtupo aunuydAaAou, YKpAVvOoAQ,
KOKKLVa dpouTa

ACAlI BOWL G/D/N

With blueberries, flakes coconut, greek organic honey / Mg pUpTiAa, Kapuda, HEAL

BANANA MOUSSE / MOYXZ MMANANAZXZ G/D/N

With peanut butter, crunchy granola / Mg duocTikKoBoUTUPO, YKPAVOAQ

ACCOMPANY YOUR YOGHURT / AHMIOYPIrHZE TO FAOYPTI ZOY G/D/Se/N

With an assortment of fresh fruits, homemade granola, seeds / Me ¢dpouUtq,
VKpavoAd, oTtdopoug

CREAMY SCRAMBLED EGGS G/E/D/Se/N

On grilled brioche, avocado spread, goat cheese, chives / & yntd umnptdcg,
AAELMMA ABOKAVTO, KATOLKIOLO TUP(, oxolvoTtpaco

POACHED EGGS / AYTA NOXE G/E/D/Se/N

With hollandaise sauce, fresh tomato, oregano, capers, smoked salmon on sourdough

bread / Me cdAtoa hollandaise, vtopdTta, pivavn, KATapn, KATVIOTO 0oAoud o Ywui ue

mpolUuL

16€

16€

15€

23€

14€

14€

23€

8€

10€

8€

10€

12€

16€



AVOCADO TOAST G/E/D/Se/N (Optionally poached egg, extra charge / 14€

MpoalPeETIKA auyod TTOCE, ETUTIAEOV XPEwon - 2 €)

On a sourdough bread, carob honey caramelized mushrooms, aromatic oil /
> Yl ne TpolUUL, KAPAMEAWMEVA HAVITAPLA ME MEAL XAPOUTILOU, APpWHUATIKO AAdL

EGG WHITE’S OMELET / OMEAETA ME AZMPAAI G/E/D/Se/N 10€

With cherry tomatoes, fresh basil, amphilohia ‘anthotyros’ cream cheese /
Me vtouaTtivia, dp€oko BACIALKOS, TUupi KpEua pe «avBoTupo» AudlAoxiag

TSOUREKI FRENCH TOAST / TAAAIKO TZOYPEKI G/E/D/Sse/N 10€

With vanilla cream, blueberries, maple syrup / Kpéua Baviila, pUpTIAQ,
oot odpevdduou

WAFFLES G/E/D/Se/N 12€

With maple syrup or praline / Mg oclpdtit odevddpou i Ttpaliiva

FRUIT SEASONAL SALAD / ®POYTOZAAATA EMOXHZ 16€

With geranium syrup / Mg olpdT1il yepAVvlL

SNACKS

CLASSIC TOAST / TOXT AEYKO G/D/Se/N 9€

White rustic bread, kasseri cheese, turkey / Kaocépl, yalomouUAa

RYE TOAST / TOZT ZIKAAEQZX G/D/Se/N 9€

Rye rustic bread, kasseri cheese, smoked shoulder blade / Kaoépt, kanviotd Zaumnov

TAKOS WITH RAW FISH OF THE DAY / TAKOX ME QMO G/D/se/F/s 14€
WAPI HMEPAZX

Picco de gallo, spicy mayo, togarashi / Pico de gallo, TukavTtikn paytovela, togarashi

CLUB SANDWICH G/D/se/N 16€

with delicate turkey hum, manouri cheese, homemade aubergine caviar, crispy

greens & sourdough bread served with hand cut fries / Kamvioth yaAoTmoUAq,

pavoupl, kpeua peAttdavag, tpayavry caAdta, Ywui mpolUdEVLo, TTATATEG KOUMEVEG

OTO XEpPL

QUESADILLAS / KEZANTITIA G/D/Se/N 10€

Cheddar cheese, smoked turkey, baby corn, onion, red pepper / Cheddar, kamviotn
VOAOTIOUAQ, KAAQUTIOKL baby, KpeUUDL, KOKKLVN TILTIEPQLA

CHICKEN TORTILLAS / TOPTITIA KOTOMNOYAO G/D/Se/N ne
Marinated chicken, lettuce, tomato, sweet chili sauce / Maplvaplopuévo KoTOTIOUAO,
MAPOUAL TOMATA, CAATOA UE YAUKO TOIAL

HOT DOG G/D/Se/N/E 14€

Greek beef local sausage, caramelized onion, spicy mayo, rosemary ketchup, chives
served with hand cut fries / Mooxapiolo AOUKAVLIKO, KAPAMEAWMEVO KPEUMUDL,
TUKAVTIKN nayiovelda, ketchup devipoAiBavou, TATATEG KOUMEVEG OTO XEPL

BAO BUN G/D/E/Se 16€

Shrimp tempura, sweet chilly - mayo, crispy greens, wakame / Fapida teumouvpa,
paytovela Ue YAUKO TO(AL Tpayavn caAdta, Ukl wakame



GREEK SALAD / EAAHNIKH ZAAATA N/Se

Acorn tomato, cucumber, feta cheese, olives, pickled red onion, fresh basil, aged
vinegar / Ntouativia, ayyoupt, Tupi d£€Ta, ALEC, THKAA KOKKLVOU KPEMMUDLOU,
dpPEoKOC BACIALKOG, TTAAALWMEVO EUDL

GOAT CHEESE / KATZIKIZIO TYPI G/Se/N/Se/D

Acorn cherry tomatoes, carob barley rusts, capers, fresh thyme, EVOO /
NTtopativia acorn, magiuaddkl xapouTtilou, KATtapn, $pEoko Buudpl, €€tpa
napOevo sAaldAado

FRENCH FRIES / MATATEXZ THFANHTEXZ D/E/Se/N

Aged graviera cheese / MaAalwuévn ypaBLépa

GREEK YOGURT / NNAOYPTI D/E/Se/N/G

Homemade granola, fresh berries, organic honey / T'kpavoAa, noupa, HEAL

FRUIT SEASONAL SALAD / ®POYTOXZAAATA ENOXHZ
(Normal - Large / Kavovikn - MeydAin)
With geranium syrup / Mg cipomt apumapdéptlag

SUSHI

STARTERS / OPEKTIKA

EDAMAME vV

Sea salt, lime / ANATL BAAaocoag, AALl

SPICY / NMIKANTIKO EDAMAME V

Chilly garlic, togarashi powder / Sk6pdo0, ToiAl, okdvn togarashi

SHRIMP TEMPURA / TAPIAA TEMINOYPA G/D/Mo/Sh/Se

Sweet chili - mayo / TAUKLA ocdATod ToiAl - pnaylovela

WAKAME KAISO SALAD / ZAAATA se/Cr/ V

Sesame dressing, Dressing coucaulou
CHIRASHI SUSHI BOWL

SAKE & POKE G/F/Mo/Se/N

Fresh cut salmon, japanese sticky rice, edamame kernels, cucumber avocado, soya
sauce, cress / ®pPEoKOC COAOMOG, LATIWVIKO KOAAWDeC pulL, dacodAla edamame,
ayyoupl, aBokdvTto, cdAtoa ocoviag, PUTPEG

MIXED SEAFOOD POKE BOWL / MMOA ME ANAMEIKTA G/F/Mo/Se/S/N
OAAAZZINA

Japanese sticky rice, goma wakame, salmon, tuna, ebi shrimp, avocado, salmon
caviar, soya sauce / lanwVvikd KoAAWdeg pull, goma wakame, coAouog, tévog,
vapida ebi, aBokdvto, xaBLdplt coAououU, cAAToa coyLlag

14€

14€

8€

6€

16€/28€

8€

9€

16€

12€

16€

19€



SIGNATURE DISHES / NIATA

JAPANESE WAVES F/s/sh/se/G

Tempura shrimps, asparagus yuzu cream, wagyu beef, truffle mayo, teriyaki
sauce, crispy onions / Fapideg TeuTOUPA, KPEMA YUZU UE OTIAPAYYLA, HOOXAPL
wagyu, payltovela tpoudacg, cdAtoa teriyaki, Tpayavo Kpeupudt

NEW STYLE CALIFORNIA F/s/sh/Cr/G

Marinated crab, avocado, cucumber, tobiko orange, ebi shrimps, spicy mayo,
unagi sauce / Maplvaplopévo KaBoupl, aBokAvTo, ayyoupl, tobiko mopTtokaAl,
vapideg ebi, TIKAVTIKN paytovela, cAAToA unagi

DYNAMITE SPICY TUNA G/F/Cr/Mo/Se

Mango, calamansi - kewpie, marinated tuna tartare, balsamic pearls,

spring onions, fried crispy onion / MAvyko, cdAtoa calamansi-kewpie, TapTtdp
TOVOU, TIEPAEC BAACAULKOU, PPECKO KPEMUUDAKL, TpaAyavd KPEUUUDL

ROCK SHRIMP TEMPURA G/F/Crt/Mo/S

Shrimp tempura, yuzu cream, avocado, sweet - spicy mayo, teriyaki,
tobiko red, cress / Fapida TepumoUpad, KPEUA Yuzu, ABOKAVTO, YAUKOELVN
TIUKAVTIKN payiovelda, teriyaki, tobiko kOkklvo, dUTpEeC

AEGEAN ROLL G/F/Cr/Mo/s

Marinated seabass with herbs, tobiko green, yuzu pearl, siracha, mayo,

chive, mango pearl / Maplvaplopdévo AaBpdkl He HUPpwWILKA, tobiko mtpdolvo, TEPAEG

yuzu, sriracha, payiovéla, oxolvompaco, TTEPAEG LAVYKO

KING SCORPIO ROLLS G/F/Cr/Mo/s

Tempura shrimp, yuzu cream, cucumber, unagi kabayaki, spicy mayo,
unagi sauce, tobiko / Fapida TeumolUpa, KpEUA yuzu, ayyoupl, unagi kabayaki,
TUKAVTIKN Hayloveldda, ocdAAToa unagi, tobiko

AHI MAKIMONO G/F/Cr/Mo/S

Fried roll maki, salmon, tuna, yuzu cream, tobiko green, salmon roe,
spicy mayo, unagi sauce / Tnyavntd poAd UAKL, 0OAOMOG, TOVOG, KPEUA YUuzZUu,
tobiko mpdolvo, auyd coAopoU, TIUKAVTIKN paylovelda, cAAToA unagi

URAMAKI

SALMON / ZOAOMOZX G/F/Cr/Mo/S

Avocado, yuzu kosho, salmon on top, tobiko, unagi, spicy Japanese mayo /
ABoKkAvTo, yuzu kosho, coAoudg amd mdvw, tobiko, unagi, TKAVTIKN LATIWVLIKA
paytovela

TIGER TEMPURA SHRIMPS / TPAFANH FAPIAA TEMNOYPA G/F/Cr/Mo/s

Cream cheese, tobiko, dynamite sauce, cress, Ito togarashi / Tupi kpéua,
tobiko, cdAtoa dynamite, dUTpeg, ito togarashi

SPICY TUNA G/F/Ct/Mo/S

Fresh tuna, mango, scallion, spicy mayo, tobiko / ®péokog Tévog, HAVYKO,
DPEOKO KPEMMUDAKL, TILKAVTLIKN paylovela, tobiko

CHICKEN KARAAGE G/F/Cr/Mo/s

Marinated coated chicken, panko, cream cheese, cucumber, avocado, spicy teriyaki /
MaplVOPLOMEVO KOTOTIOUAO TtaVE, panko, Tupl Kpgua, ayyoupl, aBOKAVTO, TIKAVTLIKN

teriyaki

45€

38€

36€

38€

32€

36€

38€

22€

26€

24€

20€



HOSOMAKI

SALMON MAKI / MAKI ZOAOMOY F
TUNA MAKI / MAKI TONOY F
KAPPA MAKI / MAKI ATTOYPIOY F

AVOCADO MAKI / MAKI ABOKANTO F

NIGIRI / SASHIMI

SALMON NIGIRI / NIGIRI ZOAOMOY F (3 pcs/ Tepdxia)
TUNA NIGIRI / NIGIRI TONOY F (3 pcs/ Tepdxia)
SEABASS NIGIRI / NIGIRI AABPAKIOY F (3 pcs/ Tepdxia)

SASHIMI CHEF CHOICE COMBO / NMOIKIAIA F (16 pcs / Tepéxia)
SASHIMI ENIAOTHZ ZE®

OESSERTS

CRUNCHY OREO COOKIE BASE / BAXZH MMIZKOTOY OREO G/N/D/EG
Topped with rich chocolate cream and notes of fresh orange served with chocolate

ice cream / Kpgéua coKOAATAG, ApWHA TIOPTOKAALOU, TTAYWTO 0OKOAATA

SOFT WHITE CHOCOLATE LIME MOUSSE / MOYX G/N/D/EG
AEYKHZ ZOKOAATAZ & AAIM

With crunchy almond crumble and frozen caramel / crumble auuyddAou, Kapapéia

VELVETY PRALINE MOUSSE / MOYX NMPAAINAX G/N/D/EG

With fluffy chocolate brownie, chocolate sauce & white chocolate frosting /
Brownie & cAATOA ASUKAG COKOAATACG

FLUFFY MASCARPONE CREAM / TIPAMIZOY ME MANIFKO G/N/D/EG
Layers of savoiardi dipped in coffee and velvety fresh mango sauce / STpWOELG
caBovyldpvTL BouTnyUEVeG o KadE Kal BeAoudlvn cAATod GPECKOU AVYKO
CHOUX FLUFFY PUFFS / A®PATA ZOYAAKIA G/N/D/EG

Filled with soft Madagascar vanilla cream, chocolate sauce & served with crunchy
almond crumble / M'eulotd pe anmaln kpépa Baviitag Madayaokdpng, owg
ocokoAdtag & oegpRipeTal e Tpayavo crumble apuyddAou

NEW YORK CHEESECAKE / CHEESECAKE NEAX YOPKHX G/N/D/EG
With almond biscuit base, forest fruits & strawberry sauce / Mg Bdon umiokdtou
auuyddiou, dpouta Tou ddooug & cdATtoa dpdouAacg

WALNUT PIE / KAPYAONITA G/N/D/EG

Flavored with cinnamon, cloves and lightly syrup, madagascar vanilla sauce &
pistachio ice cream / APpWUATIOMEVO HE KAVEAQ, Yapidalo Kal eAadpwq
olpotiiactd, cdAtoa Bavidltag Madavyaokdpng & Ttaywtd dloTikl

14€
16€
10€
12€

14€
18€
16€
28€

14€

14€

14€

14€

14€

14€

14€



KIOS MENU

MINI GREEK SALAD / MINI XQPIATIKH D 10€
PIZZA MARGHERITA / NITZA MAPFrAPITA D/G 12€
PENNE WITH BUTTER / MENNEXZ ME BOYTYPO D/G 10€
SPAGHETTI NAPOLITANA / ZMATTETI NANOAITANA D/G 12€
SPAGHETTI BOLOGNESE / ZNAITETI MNOAONEZ D/G 14€
BEEF PATTIES WITH FRENCH FRIES / MNI®PTEKIA EG (2 pcs/ Tepdxia) 16€

With french fries/ Me MATATEG TNYAVLITEG

CHICKEN NUGGETS / NUGGETS KOTOMNMOYAO D/EG 14€

With french fries/ Mg mMATATEC TNYAVITEG

FOOD ALLERGENS LIST / AIZTA AAAEPTIOFTONQN TPO®IMQN

C Celery | Z¢Awvo

G Gluten | T'Aoutévn

Cr Crustaceans | Ootpakoeldn

E Egg | Auyo

E Fish | Wapt

D Diary | TAAAKTOKOWULKA

Mo Molluscs | MaAdkla

Se Sesame seed | Zntopog couocaulou
N Nuts | =npoi kapTtoi

Mu Mustard | Mouotdpda

SO2 Sulphur dioxide | Alo€eidlo Tou Beiou
Lu Lupin | AoUttivo

S Soya | Z6via

Sh Shellfish | Ooctpakddepua

V Vegetarian | Na xoptoddyoug

Ve Vegan | Ma oAlkd xoptoddayouq

If you have any food allergies or special dietary needs, please notify a member of our
hospitality team / EAv €xete omtoladNToTe TPOodIKA AAAEPYia N €IOIKEC DLATPOPLIKESG AVAVKEG,
TIAPAKAAOUME EVNMEPWOTE €va HEAOC TNG ouddag diAofeviag pag

All foods are prepared with extra virgin olive oil & the finest quality of sun flower oil for any
fried meals / OAa ta dayntd nmapaockeudalovtal HE EEALPETIKO TIapBEvo eAatdAado & UE TNV
KAAUTEPN TIOLOTNTA NALEAQ{OU yiA TA TNyavnTd yeupata

Prices include all taxes and services / Ot TInéG epIAAUBAvVoOUY dAoug Toug ddpoug KAl TLG
uTtnpEeoieq.

Consumer may also pay by credit card or debit card / O KATAVAAWTAC MTIOPEL ETIioONG va
TIANPWOEL UE THLOTWTLIKNA N XPEWOTIKA KAPTA

Consumer is not obliged to pay if the notice of payment has not been received (Receipt-
Invoice) / O KATAaVvAAWTAC deV UTtoXpeoUTAL VA TIANPWOEL EAV eV €XEL AABEL TO
TAPACTATIKO MANPWHUACS (ATIODELEN-TILOASYLO).

Market inspector / Ayopavouikég utteuOuvog :
Chatzikonstantinou Konstantinos






Kolokotroni & 25 Martiou Hersonissos
70014 Crete | +30 6981 801051 |
info@scorpiobeachbar.com



