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KAAH ZAX OPE=H

[TA THN APXH

ARKHE (BEGINNING) : A TASTE OF GREECE

YT TO QWG TWV NALOXTIOWY TTOU AVTAVAKAW-
VTOL OTA VEPQ TOU OPXLITEAAYOUC TOU Apyo-
O0PWVLKOU KOATTOU, TO E0TLOTOPLO SUNSET
ATTOTEAEL UL YOOTPOVOULKN WON OTO TTOPEA-

Sunkissed by the flickering rays
of sun on the archipelago of
the Argo - Saronic Gulf, SUNSET
restaurantis a culinary ode to

BV, TO TIAPOV KAL TO EAAOV TNG YSPAC. Hydra’s past, present and future. v Ppuvaviopevo ywui / ' 3 Tgasted bre.ad./ - _
[0 TIEPLOCOTEPA aTTO 30 XPOVLA, TO ECTIATO- For more than 30 years, the veaan  Me e€ALPETIKA TTAPOEVO EAALONADO, EALEG With extra virgin olive oil, olives, and wild
PLO EXEL EEEAXOEL OE ONUELO OUVAVTNONG YLa restaurant has evolved into a KaL aypLo Bupapt 'Yopag thyme from hydra

VEODEPHUEVOUC AANG KOL TILOTOUC ETTLOKETTTEC meeting point for new comers

TTOU £TTLOULIOUY VO ATTOAQUOOUY TNV TTEHTTTOU- and loyal returning visitors who Kakapud / 14 “Kakavia® fish soup /

oLd tha Yépqc. ) . wish to relish the essence of Me mretpdyapa amo tnv 6GAacca With fish from Hydra's sea

Madi ueyaAwoaue Kat eixape TNV euloyia va Hydra. ,

£{UOOTE KOWWVOL TIOMGMVY GTLYHGV QUBEVTIKAG Together we have grown and ™G Yopac

XapAc KaL eubaluoviag. Kat we xelpovouia have been blessed to witness

EUYVWUOOUVNG, HEPOUNE BWEA AUTNG TNC YNG moments of genuine joy and bliss. W Tapapag/ 10 Taramas /

KOL QUTNC TNC BANACOAG, YA VA TA YEUOELTE
KOL VA TO OTTOAAUCETE. EUEATTLOTOUNE VA avta-
TTOKPLOOUE OTLG TIPOOOOKLES OAC. ..

And as a token of gratitude, we
come with gifts of this land and
this sea, for you to savour and
enjoy. We hopefully wish you do...

veggie

KpE€pa AeukoU Tapapda KaL TILKAVTLKN

TOPAPOCAAATa

Creamy white taramas and spicy taramas



<
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OMA-MAPINATA

RAW & MARINATED

Stpetdla (4 Tux) /
Me eEQLPETLKA TTAPOEVO EAALOAADO,
AepOVLKOL tabasco

OaAdcowa aupa /
Auyd axwvou, aveoc aAaTLOU, TOLAL,
WOOXOAEMOVO KAL KPAKEP pUlLoU

TatakL tovou /
Wakame, AadL Tpoudag, wasabi kat owg
YLAPTLOU, TOLAL KOL COUCAL

Taptap tovou /
MEe OTTLTLKN TTLKAQ ayyoupLou, aBokavTo,
KOALavOPO Kal jalapeno dressing

AaPpadki ceviche /
XUMOG Aepoviou, passion fruit, kwoa,
OOAATA PJE VTOUATLVLA KAl KPEPMUOL

MayLatiko tiradito /
Me TTOPTOKAAL, 0UZ0, PLOTIKL aLyivng Kat
dry miso

Kokkwvn yapida /
E€aipeTika mapOEvo eAaLOAadO, pico de
gallo, kpitapog KAt ToiAL

Carpaccio yooxou /

Mooxapiolo OLAETO pE PayLoveda
Tpoudac, GUAAa TTapuedavag, aypLa
POKQ, ECANOT KaL Chips TTaTtATag
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Oysters (4 pieces) /
With extra virgin olive oil, lemon, and
tabasco

Seaaura/
Sea urchin eggs, salt flakes, chili, lime
andrice crackers

Tuna tataki /
Wakame, truffie oil, wasabi and yogurt
sauce, chili, and sesame

Tuna tartar /
With homemade pickled cucumber, avo-
cado, coriander, and jalapeno dressing

Sea bass ceviche /
Lemon juice, passion fruit, quinoa, salad
with cherry tomatoes and onion

Mahi-manhi tiradito /
With orange, ouzo, aegina pistachio, and
dry miso

Red shrimp /
Extra virgin olive oil, pico de gallo, sea
asparagus, and chili

Beef carpaccio /

Beef fillet with truffile mayonnaise,
parmesan leaves, arugula, shallot, and
potato chips
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APPETIZERS

Kamviotn oapdéha escabeche /
Me peAttdavooaiata

XTtomoédL oxapac* /
Me TToup€ GABac, KaTVLOTA KPEPUUOLA,
VTOMOTiVLO KOl BUPApL o AadL ponzu

KaAaudpt oxapac /
Me dressing yuzu kat lime

MubLa axviota /
Otvog pavtveiag, pupwdLKd, lemon soya,
aAdtL kobu

FOpLOEC TTLKAVTLKEC™ /
Me vongole, vtopativia, ToiAL kat GETa

Wntég yapidec* /
Boutupo harissa kat ponzu pe yntn
VTOMATA EAALOAASO KaL BUPApL

Tuporta /

Me peta MNOr, peEAL Bupapiolo Yopag
OuUvodeUTE e baby poka, ALaOTN VTOUA-
TO KAL EALEG KOAAUATOG

NtoAuaddakia BIO /
Me yLaoupTL ApWUATIOPEVO PE
EO0TTIEPLOOELON
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Smoked sardines escabeche /
With eggplant salad

Grilled octopus* /

With fava bean purée, smoked onions,
cherry tomatoes, and thymein

ponzu sauce

Grilled calamari /
With yuzu and lime dressing

Steamed mussels /
Mantineia wine, herbs, lemon soy,
kobu salt

Spicy shrimp* /
With vongole, cherry tomatoes, chili, and
fetacheese

Grilled shrimp* /
Butter harissa ponzu with roasted toma-
to, olive oil, and thyme

Tyropita (cheese pie) /

With feta cheese, hydra thyme honey,
served with baby arugula, sun-dried
tomato, and kalamata olives

Dolmades BIO (stuffed vine leaves) / with
citrus-flavored greek yogurt
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vegan

2ANAT

WNTO pTTpOKOAO KL KOUVOUTTLOL /
2 GAToa Miso, youoTapda, EAALOAASO KaL
XUMOG AepovLIoU

EAANVLKA /

NTopdTa, KPEPPUSL, TTPACLYN TILTTEPLA,
ayyoupt, Karmapn, eEALEG KOAQUATAG,
TTa&LHAdLa xapouTrou kat peta MOr

Nnowwtkn /

NTopativia, COUPAK, KATTAPODUAAQ,
Kpltapo, dpeokLa piyavn, ToaradouTL
KaL TOPTiyLa

Sunset /

KapOdLEg papouALou, aypLa poka, VIoua-
Ta, ayyoupL, TTPACLVEG KAL HAUPEG EALEG,
DPETKO KPEUMUOL, AvNOOC, pATIOVAKLA,
KATTapN, TILTTEPLEG TOUPOL, KOKKLVO EUSL
KaL eEAaLOAadO

SALADS
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Grilled broccoli and cauliflower /
Miso sauce, mustard, olive oil and
lemon juice

Greek salad/

Tomato, onion, green pepper, cucumber,
caper, kalamata olives, carob rusks, and
fetacheese

Island salad /

Cherry tomatoes, sumac, caper leaves,
kritamos, fresh oregano, tsalafouti
cheese and tortilla

Sunset salad /

Lettuce hearts, arugula, tomato, cucum-
ber, green and black olives, fresh onion,
dill, radishes, caper, pickled peppers, red
wine vinegar and extra virgin olive oil

A

g.f. vegan

KYPIQ2. TTTATA

MAIN COURSES

MrTakaALapog /
«N\ePOVATOCY bianco, TTATATEG,
Mampka Kat yatvtavog

®LAETO Aafpakt /

Me TToup€ oeAvopLlag, baby matdta
WNPEVN PE BUUAPL KAL AGOOAEOVO
BaotAwkou

Wnto kouvouttidbL BIO /
MEe KPOUOTA UTTOXAPLKWY, CAATOO POKA
KOL TaXivL

Kotomouho BIO tagliata /

>TNOOC KAL PTTOUTL KOTOTTOUAO PE
TNYAVLTEC TTATATEG KAL YAUKOTTLKAVTLKN
owg

Kape apviou /
Me TToUpE KOPOTOU, YNTA OTTaPAYYLA KAl
OWG EPUPOOU Olvou VEUEQG

Rib eye black angus (greater omaha) /
Me SevopoAiavo, Bupdpt, baby Tatdteg,
AOXavLka KaL sauce bearnaise

Linguine alle vongole /
Vongole veraci, auyd axwvou, EANaLOAadO,
OKOPOO, KOKKLVO chili kat patvtavog

Kapumovapa “dimare” /
Me ppéoko CupapLko paccheri, yapioeg,
pudLa,kaL guanciale

roupetoL yapidag /
KapapeAwpéEva VIOPATivLa, PTTioK
yapidag, TPAcLVO TILTEPL JE
EOTTEPLOOELON
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Cod/
Lemon-style bianco, potatoes, paprika,
and parsley

Sea bass fillet /
With celery root purée, baby potato
baked with thyme and basil lemon

Roasted cauliflower BIO /
With crunchy spices, rocket sauce
and tahini

BIO chicken tagliata /
Chicken breast and thigh with fried pota-
toes and sweet and sour sauce

Lamb rack/
with carrot puree, grilled asparagus, and
nemea red wine sauce

Rib eye black angus (greater omaha) /
With rosemary, thyme, baby potatoes,
vegetables and bearnaise sauce

Linguine with clams /
Veraci clams, sea urchin eggs, olive oil,
garlic, red chili and parsley

Seafood carbonara /
With fresh paccheri pasta, shrimp,
mussels, and guanciale

Shrimp orzo /
Caramelized cherry tomatoes, shrimp
bisque, lemon pepper
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DOPE2KA ©OAAA22INA

FROM THE SEA

AoTOKOG ATHOU N OXApag 160/kg Steamed or grilled lobster

A katnyopta 95/kg

®aykpt, ouvaypida, odupida, podoc,
OTELPa, OKOBAPL

Category A
Red snapper, grouper, dentex

B katnyopia 80/kg Category B
AaPBpdkL, ToLToupa, OKOPTTLOG, Sea bass, sea bream, scorpionfish,
MTTOPPTIOUVL red mullet
Emidoyég: Wapt Ztnv Exapa n Yapt Axvioto
Methods: Grilled Fish or Steamed Fish
T
2YNOAEYTIKA
1 4
SIDES
DPEOKLEC TNYAVLTEC TTATATEQ 7 Fresh fried potatoes
Baby matateg ynteg 8 Baked baby potatoes
Xopta emoxng Je dressing 9 Seasonal greens with fresh
dPEOKLAC VTIONATAG tomato dressing
AOXaVLKG aTUOU 10 Steamed vegetables

Wntd omapdyyLa Pe dry miso 14

Grilled asparagus with dry miso

TYPIA

GREEK CHEESE SELECTION

Apoeviko Nagou / 14
QpLpo oKANPO TUpL o€ YoUpya AadLou

aTo alyoTTPORELO YOAQ

Ouwootrepitng lou / 14

ridLvo Kitpvo Tupl Tou wpLuadeL o
OLVONAOTIEG ATTO PAVONAAPLA KaL
vinsanto cavtopivng

KaogpL wpipavong 12 unvwv Zaveng 14

Naxian arseniko /
Mature hard cheese in olive oil from goat
and sheep’s milk

los oinospirites /

Goat’s milk yellow cheese aged in wine
lees from mandilaria and santorini
vinsanto

12-month aged kasseri cheese
from Xanthi




ELTAOPLHIA

raAatorta /
MEe TTaywTO KAVEAAAC KAL OAATOA PEALOU

Tipapoou /

2 aBayLap, ECTTPECOO, ALKEP KADE, KPEHA
WOOKAPTTIOVE, KOPAUEAWUEVO APUYSAAO,
KaKAo

Tapta cokoAatag (callebaut) /
MpaAiva ¢pLotikiou kat coulis Ao
dpouta Tou dAoouq

Mochi ye apuydaAwto Yépacg /
MappeAAda TPLAVTADUANO KAL TTAYWTO

lemon grass

®pouTa ETTOXNG

DESSERTS

Custard pie /
With cinnamon ice cream and
honey sauce

Tiramisu /

Biscuits, espresso, coffee liqueur,
mascarpone cream, caramelized
almonds, and cocoa

Chocolate tart (callebaut) /
Pistachio praline and berry coulis

Monchi with Hydra’s almond sweet /
Rose jam and lemongrass ice cream

Seasonal fruit




SUNSET SALT & SENSES
HYDRA, ATTICA, GREECE
sunsethydra.com
sunsethydra@ gmail.com

Please note: Items marked with an asterisk (*) are prepared with frozen ingredients. We use only extra virgin olive oil
sourced from the Argolis region of the Peloponnese.

Please inform your server of any allergies or dietary restrictions you may have.
MapakaAoUpe onUELWOTE: Ta TTLATA TTOU GEPOUV AOTEPLOKO (*) TTAPACKEUAZOVTAL UE KATEWUYHEVA UALKA. XPNOLUO-

TTOLOUUE QTTOKAELOTLKA EEALPETIKO TTAPOEVO EAALOAADO OTTO TNV TTEPLOXN TNG APYOALdAG otnv MeAoTTovvNoo.

MopaKaAOUUE EVNUEPWOTE TOV OEPBLTOPO CAC VLA TUXOV AAAEPYLEG 1 SLATPOPDLKEC AVAYKEG.



