
Salads & grains
Greek Salad
feta cheese, organic tomatoes, cucumber, 
green peppers, dry onions, capers, 
“kritamos” rusk, oregano & extra virgin 
olive oil dressing 

Detox Kale Salad
black & white quinoa, Messinian raisins, 
orange, pomegranate, broccoli, green 
apples & grapefruit dressing

Βeetroot Salad
mixed leaves, colourful beetroot slices, 
citrus segments, caramelized nuts, 
gorgonzola cheese & pomegranate
dressing

Caesar’s Salad
iceberg lettuce, corn-fed chicken, 
focaccia croutons, parmesan flakes
& anchovies dressing 

Kalua Salad
Mediterranean shrimp with mixed leaves, 
zucchini, carrots, pine nuts, basil, mint, 
citrus segments, quince, root slices,
dill & Moscato wine dressing 

Αlonissos Tuna Salad
Greek tuna, crispy kale, baby green leaves, 
black Cretan cherry tomatoes, string 
beans & cranberry dressing 

Quinoa Salad
chopped tomatoes, chives, mint, avocado, 
cucumber, lemon & olive oil dressing

Steamed Mixed Vegetables
variety of steamed Greek vegetables

 

COLD STUFF
Hummus
lemon & garlic scented smashed 
chickpeas with traditional tahini 
cream

Tzatziki
low fat yoghurt,
garlic & cucumber

Melitzanosalata
slow-cooked eggplant,
parsley & garlic

Fava from Santorini
fava bean cream with onion
and lemon 

Taramas
freshly prepared fish roe dip
with olive oil

Spreads Combo Variety
taramas, tzatziki, fava & 
melitzanosalata

Neapolitan Bruschetta
tomatoes, mozzarella, garlic & 
fresh basil 

Tuna Tartare
spring onions, lemongrass,
chives, ginger & lime dressing

Ceviche Fish of the day
“tiger’s milk”, aji amarillo chili, 
kumquat, beetroot, purple potato 
chips, fresh onions & cilantro

Sea Urchin Salad
fresh sea urchin fillets, cilantro, 
lemon segments & olive oil

HOT STUFF
Greek wild greens selection of local wild 
greens upon availability

Kolokithokeftedes	
fried organic zucchini balls, garden herbs, 
served with lemon flavoured yoghurt 

Zucchini Fries served with peppermint 
flavoured yoghurt

Crispy Fries homemade extra crispy fries 
from Naxos island

Truffle & Parmesan Potatoes	
homemade extra crispy fries, truffle cream 
& grated parmesan

Shrimp Saganaki Mediterranean shrimp, 
feta cheese, fresh local tomato sauce 
flavoured with wine 

Baked Feta feta cheese from Lemnos, green 
peppers, tomatoes, dry oregano & spicy 
“boukovo” pepper 

Grilled Talagani
talagani cheese with orange chutney

Figs & Goat Cheese Bruschetta French goat 
cheese, local dry figs & onion marmalade 
on an extra crispy rye bread

Grilled Octopus champignon mushrooms, 
capers from Tinos island & aged vinegar 
sauce 

*Fried Calamari
Greek Aegean squid in a golden crust,
with homemade aioli sauce 

*Grilled Calamari Greek Aegean squid 
marinated with extra virgin olive oil on 
the grill 

Dijon Mussels
fresh mussels catch of the day sautéed
in mustard & lemongrass stock 

Steamed Mussels
fresh mussels catch of the day
in herb infused wine sauce

bread & dips per person

Greek olive oil 50 ml & vinegar 50ml on request

Pasta
Arrabbiata Spaghetti
cherry tomatoes, garlic, chili
...with shrimp

Chicken Bites Penne
corn-fed chicken, mixed vegetables,
in a rich & creamy parmesan sauce

Salmon Penne
penne with smoked salmon,
bric caviar and vodka sauce

Tomato & Basil Spaghetti
basil infused tomato sauce
& mozzarella

Porcini Mushrooms Tagliatelle
creamy sauce, butter & truffle oil 
...with fresh truffles

Sea Urchin Tagliatelle
cherry tomatoes, sweet garlic
& sea urchin sauce 

Tiger Shrimp Spaghetti
fresh tomatoes, bisque sauce
& Moscato wine sauce

Greek Mussels Linguini
choice of fresh tomato sauce
or white creamy sauce

*Lobster Pasta
lobster, tomatoes confit,
bisque sauce, garlic
for one
for two

Risotto
Mediterranean Shrimp
bisque, grappa sauce
with a touch of cream

Truffle Porcini Mushrooms
truffle oil, sweet garlic
& dry martini sauce
…with fresh truffles

*Mediterranean Lobster & Saffron sauce
lobster tail, bisque & saffron sauce



The Grill
Beef Burger	
freshly ground beef, herbs & spices

...with gorgonzola creamy sauce
*Usa Fillet Steak
premium choice of beef tenderloin

Chicken Fillet	
corn-fed chicken scented with rosemary

Kebab Skewers
fine selection of ground beef & lamb on 
lemongrass sticks
*Black Market Angus
Australian rib-eye (marbling grade between 
5 & 7)
*Black Market strip loin
Australian black angus

 last but not least
Banoffee Pie
with whipped cream & nutella sauce

Greek style orange cake served with ice 
cream	

Chocolate cake served with ice cream

Almond Semifreddo Frozen Cream
with roasted almonds &
caramel sauce

Nutella Crème Brûlée
vanilla scented cream with caramelized
brown sugar & nutella sauce

Kalua Fruit Platter
choice of seasonal summer fruits

starters	
Edamame Sea salt / Spicy	
*Snow Crab Tartare	
 Snow crab, green masago,
 yellow tobiko, yuzu sauce 
Prawn Tempura	
5 prawns on a bed of spicy garlic mayo
& fresh chives
Sashimi Pizza 
tuna & salmon sashimi, aioli sauce,
truffle oil, sea salt
Hamachi Jalapeno
4 pieces of fresh yellowtail,
jalapeno rings, yuzu sauce

Maki 6 pieces

Teka Maki wasabi, tuna
Avocado Maki avocado, white sesame
Sake Maki wasabi, salmon
Sea Bass Maki wasabi, seabass

Gunkan 2 pieces	
Uni Gunkan sea urchin
Ikura Gunkan bric caviar

Nigiri per piece	

Tuna / Salmon
Ebi / Sea Bass

Sashimi per piece 

Salmon / Tuna / Sea Bass

Uramaki “INSIDE OUT”8 pieces
*Snow Crab California
Spicy Tuna
Salmon Avocado
Salmon Lover
Truffle Tuna

Kalua Signature Rolls 			 8 pieces
Dragon Roll unagi, cucumber,
mango, teriyaki sauce

Tempura Roll shrimp, asparagus

Smoked Salmon Roll smoked salmon,
cream cheese, cucumber

Royal Roll shrimp tempura, salmon,
cream cheese

Hot Roll *snow crab, jalapeno,
cucumber, spicy sesame

Rock ’N’ Roll tuna, asparagus,
avocado, creamy mayo, salmon,
teriyaki sauce

Brazilian Roll with salmon,
cream cheese, cucumber

Rainbow Roll boiled shrimp, salmon,
tuna, avocado, crab, cucumber

Nagasaki Roll shrimp tempura,
salmon, cream cheese, black sesame,
wasabi truffle, sweet chili sauce

ComboS
Small Boat 31 pieces

Sashimi: 1 tuna, 1 salmon, 1 sea bass	
Nigiri: 2 salmon, 2 tuna 	
Rolls 24 pieces: tuna maki,
shrimp tempura, smoked salmon	

Big Boat 48 pieces

Sashimi: 2 tuna, 2 salmon, 2 sea bass 	
Nigiri: 2 tuna, 2 salmon, 2 ebi	
Maki Rolls 12 pieces: tuna, salmon 	
Uramaki Rolls 24 pieces: spicy tuna,
shrimp tempura, salmon avocado

-SUSHI-

Parsley Mashed Potatoes	
made with milk butter
…with fresh truffles

Homemade Crispy Fries
extra crispy fries from Naxos 
island

Sautéed or Steamed Veggies
garden selection

surf
Fish of the Day
selection of our daily catch served 
with sautéed vegetables
*Grilled Norwegian Salmon
fillet with sauteed vegetables

Tuna Steak Loin
yellow fin tuna, yuzu lime sauce
& garlic scented spring onions

...&turf
Fillet mignon cuts
porcini mushrooms, truffle oil
& parsley mashed potatoes

Chicken Fillets
sautéed leek, wild mushrooms
& jasmine rice with herbs

-SIDES-

*Frozen | We use extra virgin olive oil from Crete | Please inform your waiter if you have any food allergies or dietary needs | Responsible for regulatory compliance: S. Diamantoulis  |  All prices are in euros and include VAT – Municipal Tax – Service | Complaint forms are available near the entrance Gluten Free Vegetarian
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