MENU

DINE AROUND ABATON




Specializing in classic seafood cuisine,
Bony Fish serves world-class dishes
using only the highest quality ingredients
delivered fresh to the restaurant each day.

Adding another dimension to your
authentic Cretan experience, Bony Fish
invites you to taste delicacies harvested
from the Aegean Sea and savor dishes
expertly prepared by a team of talented

chefs who understand the region’s ancient
marine cuisine.

Executive Chef: Chronakis Giorgos




Meal Structure
Your Dine Around experience
includes the following per person:
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Inclusions

ltems clearly marked as part of the Dine
Around programme
Some premium items or specialties may
carry a supplement
If you wish to enjoy additional dishes
beyond the included selection,
these will be charged based on the
regular a la carte prices.
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Fish of the Day Tartare, cauliflower,
salicorniaq, chives, coriander, ginger,
curry, green apple and jalapeno
Taptdap amo YPapl NHEPAS, KOUVOUTTIOL,
OAALKOPVLQ, OXOLVOTTPACO, KOALaVOPO,
tlivtlep, KApPU, TTPACLVO MNAO Kal
XAAQITEVLO
5€

Smoked Tuna Carpaccio, radishes,
cucumber
and pickled mussel mayonnaise
KapTrAtolo KarvioTtou TOVOU E
PATTAVAKLA, ayyoupl
Kal payloveda amo toupoi pudla
DF -5 €

Semi-Cured Mackerel Sofrito, sweet
potato cream,
fried garlic bread and chorizo oil
2 O(PPLTO OKOUUTTPL NULTTAOTO OE KPEUA
VAUKOTTATATAC, TNYAVITO OKOPOOYWUO
Kal Aadl toopiBo
5€

Fresh marinated anchovies, pickled
okra and olive ol




[[aUpOC PPECKOC HapLVAToOC HE
MKAEC ATTO PTTAULEG Kal EAALlOAAdO

Oyster with shrimp tartare, lime,
coriander, chives,
avocado and passion fruit
2 TPELOL pe Taptap yapidag, lime,
KOALavOpO, OXOoLVOTTPACO,
affokavto Kkal passion fruit
GF NF DF - 14 € (Premium)

Amberjack nigiri, sushi rice, nori
powder, Kaluga caviar
and yuzu dressing with wasabi
Nigiri payiatiko, sushi rice, Toudpa
nori, xapBiapt Kalugo
KAl yuzu dressing Je YOUQOAUTTL
12 € (Premium)

Raw oysters, served with lemon, olive
oil and chili
2 TPeidla wudad, ye Agpovi, eAaltoAado
KOl TOLAL
10 € (Premium )




APPETIZERS




Kakavia soup, fish of the day, potato,
onion and celeriac
Kakafia pye yapt nuepag, matdta,
KPEUMUOL Kal oeAlvoplla
NF GF

White smoked tarama, Kaluga caviar
and onion crackers
A\EUKOC KATTVIOTOC Tapaudg pE xaBiapl
Kalugo
KAl KPAKEP KPEMUHUOLOU
H SF

Scallops, smoked celeriac purée and
hazelnut sabayon
XTEVIA YE KATTVIOTO TToUpPE oeALVOpPLlag

KOL COMTTAYLOV (POUVTOUKL
SF-5¢€

Tortellini saganaki, shrimp tartare, feta
cheese, spinach,
fennel and bouillabaisse sauce
TopteAivi cayavakli ye tartare amo
vapidec KOIAADOC, (PETA, OTTAVAK],
udpaBo Kal cAAToa PTTOUYLIAUTTECA
NF -7 €




Pan fried octopus, fava beans purée,
potato, chorizo, lemon purée and
herb-infused olive oil
XTamodl oto TNyavl uE agptvn eafa,
matdta, toopibo,

TTOUPE AEPOVL KAl EAalOAadO
LUPWOLKWYV
SF-5€

Fried red mullet, sorrel, barley rusk,
smoked tarama and bourdeto sauce
Tnyavnta ymapumouvia pe Aammada,
KplOvo maiuaddl, Kamvioto tapapd
KAl OAATOO PUTTOUPOETO
SF -10 €

Chickpea tacos, crab, red cabbage,
ginger and basil
Takoc pePLOlou pe KaBoupl, KOKKLVO
Aaxavo, tlivtlep Kal BaclAikog
] €

Grilled squid, potato croguette with
cuttlefish, kale and samphire
dressing
KaAapapl oxdpag, KPOKETA TTATATAG




UE OOUTTLA, Aaxavida
KOL VTPECLVYK ATTO KPLTAMO
]/ €

Cod loukoumades, beetroot skordalia
and black garlic mayonnaise
A\OUKOUUAOEC MTTAKAALAPOU ME
okopdaAla mavtlaplou Kat paylovela
UaUpPOU OKOPOOU

Tuna savore, Greek salad, rosemary
and raisins
Tovog caf3ope ye xwpldtikn caAdtaq,
OevtpoAilavo Kal otawideg




SALADS




Athenian salad, Elounda crab, carrot,
cucumber, capers,
lime mayonnaise, coriander,
fresh herbs and crab broth with
strawberry
ABnvaikn caAdta pe Kaoupl
EAouvtag, kapoto, ayyoupl, KArrapn,
uaylovela lime, KOALavOpo, PppecKa
HupwoOLlKakal (wpog KaBouplou e
ppPAoUAa

Potato salad, smoked eel, pickled
onion, cherry tomatoes, chives,
horseradish, capers, Cretan graviera
cheese,
buckwheat, cider vinaigrette
[TatatocaAdta Ye KATTVIOTO XEAL
MIKAQ KPEUUUOL, VTIouATivLa,
oxolvorrpaco, horseradish, karmrapn,
vpaBiEpa Kpntng, payormupo, cider
vinaigrette
SF




Greek Salad, rainbow cherry toma-
toes, cucumber, pickled samphire,
green pepper, onion, olives, fresh

oregano, seliano cheese, dakos,
olive oil
EAANVIKA caAdta ye viopativia
TOAUXpwWHA, ayyoupl, TTiKAa
Kpltapo, Tpaclvn TIITEPLA, KPEUMUDL,
eALAC, PPECKLA plyavn, oeAlavo
TUPL, VTAKOG, eAaloAado
H VG SF




FISH, PASTA
& SEAFOOD




Grilled Sea bream, potato gnocchi,
butter sauce from fish stock
and seaweed
Toutoupa otnv oxapaq, VIOKL TTatAtag,
oaAtoa Boutupou pe Cwuo Yapl
KAl UKL

Fresh Grilled Fish of the Day, seasonal
greens, baked potato and dashi lem-
on-olive oil dressing
Dpeoko Yapl nuepAC oTNV oxapaq, Xopta
ETTOXNG ME OTN TTaTATa Kal dressing
AadoAgpovo dashi
1kg/75 €

Whole Fresh Fish of the Day, cooked in
a salt-crusted bread, fresh herbs and ar-
omatic plants, served with potato gnoc-
chi, butter sauce made from fish stock,
caviar, and seaweed
Dpeoko Wapl nuepac oAOKANpPo,




UOYVELPEUEVO OE KpouoTa PwuLlou UE
aAdTL, (pPECKA HUPWOLKA, BoTtava,
OUVOOEUETE PE VIOKL TTATATAC, CAAToA
Boutupou pe (wuo ammo Yapy, xapiapt
KOl pUKLA
1kg/80 €

Fresh Sea Urchin with spaghetti, Bot-
targa, onion sauce, and chives
Dpeokoc AXLVOC PUE AUYOTAPAXO, SPA-
ghetti, caAtoa KpeuuudloU Kal
OXOLVOTTPACO
10 € (per person)

Lobster with Paccheri Pasta, lobster
bisque, cherry tomatoes,

dill, fresh onion and cognac
Aotakocg ue paccheri Cupaplka,
bisque aoctakou, vtouativia, avnoo,
(PPECKO KPEUUUOL KAl KOVLIAK
1kg/80 €




Shrimps with Spaghetti or Risotto, lob-
ster bisque, cherry tomatoes, dill, fresh
onion and cognac
[apidec pye Spaghetti N ptloto, bisque
QOTAKOU, vTopativia, avnOo, ppeoKo
KOEUMUUOL KAl KOVLIAK
1kg/50 €

Grilled Sea bass, seasonal greens,
baked potatoand dashi
lemon olive-oil dressing
AQupAKL OTNV oXAapa, XOPTa EMOXNG UE
o@TN matdata Kal dressing AadoAEUOVO
dashi

Grilled Salmon, caper cream,
grilled cabbage, soy,
honey and Dijon mustard
> OAOPOC OTNV OXAPAa, KPEUA
KATTTTApPNS, Adxavo otnv oxapaq,
ooyla, WEAL Kal pouotdpoda Dijon




VEGETARIAN
MKENU




Tomato soup with basil

Ntopatoooutta pe BAcIAKO
HV VG NF GF DF

Tacos, fresh herbs, trahana and galeni
cheese
Tacos ue ppeoka pUupwdLKA, Tpaxava
KAl YAAEVL
VG SF

Fava beans purée, olive oil and fresh
herbs

Dafa, eAaloAado kKal ppeocka HUpwWOLKA
HV VG GF NF SF DF

Seasonal greens, baked potato anad
lemon-olive oil dressing
XOpTa TOXNG ME OYTN TTATATA KAl

dressing AadboAgpovo
HV VG GF DF SF

Greek salad, cherry tomatoes, cucum-
ber, pickled samphire, green pepper,
onion, olives, fresh oregano, seliano




cheese, barley rusk and olive il
EAANVIKA caAdta ye viopativiaq,
ayyoupl, TTiIKAQ Kpitapo, TTpactvn
TTUTEPLA, KPEUUUOL, EALQ, (PPECKLA
plyavn, ceAlavo Tupl, VIAkog,
eAaloAado
HVGSF

Potato salad, pickled onion, cherry
tomatoes, chives, horseradish,
capers, Cretan graviera cheese,
buckwheat and cider vinaigrette
[latatoocaAdta ye mmikAa KPEUUUOL,
VIOHATLVLIa, OXOLVOTTPaco, horserad-
ish, kammapn, ypaBiepa Kpntng,
(PAYOTTUPO, BLVEYKPET unAiltn
VG SF

Tortellini Saganaki, feta cheese,
spinach, fennel and tomato sauce
TopteAivl cayavakli ye petaq,
OTTAVAKL, hapabo Kal caAtoa
VTOMATAC
VG SF NF




Potato risotto, potato cream, musk
lemon and herb-infused olive oil
Eikoviko pillOto matdatag, Kpepa

TATATAG, HOOXOAEUOVO
Kal EAALOAAOO HUPWOLKWYV
VG GF SF

Paccheri pasta, tomato juice, onion,
zucchini, mint, parsley and basil
Paccheri (upaplka pe xupo
VIOMATAG, KPEMMUOL, KOAOKUBAKI,
OUOOUO, HALVTavO Kal BACIAIKOC
SF




DEGUSTATION MENU

4 COURSES 45 € PER PERSON




Amuse bouche

Sourdough bread
[Toolupevio Ywpl

Fish of the Day Tartare, cauliflow-
er, salicornia, chives, coriander,
ginger, curry, green apple and ja-
lapeno
Taptap ammod Yapl nuEPAC,
KOUVOUTTLOL, CaALKOpPVLQ,
oXoLvoTTpaco, KOAlavopo, tlivtlep,
KAPU, TTPACLVO PINAO Kal XOAATTEVLO

Scallops, smoked celeriac purée
and hazelnut sabayon
XTEVLIA UE KATTVLIOTO TTOUPE
oeAlvopldac Kal cauTTayLlov
(POUVTOUKL
SF




Tortellini saganaki, shrimp tartare,
feta cheese, spinach, fennel and
bouillabaisse sauce
TopteAivl cayavakl ye Taptap armo
vapideg, peTa, ommavakl, papabo kat
OAATOoQ UTTOUVYLaUTTIECA
NF

Cream aromatised with verbena,
green apple, musk lemon, yoghurt
Ice cream
Kpgpa apwuatiopevn pe Aouida,
TTEACLVO MNAO, HOOXOAEUOVO,
TTAYWTO YIAoUPTL
VG




DEGUSTATION MENU

6 COURSEKES 60 € PER PERSON




Amuse bouche

Sourdough bread
[Toolupevio Ywpl

Kakavia soup, fish of the day,
potato, onion and celeriac
KakaBia pye yapt nuepag, matata,
KPEUMUOL Kal oeAlvoplla
NF GF

Smoked Tuna Carpaccio, radish-
es, cucumber and pickled mussel
mayonnaise
KapTratolo KArmviotou TOVOU JE
paATTAVAKLA, ayyoupl kat paylovedla
a1To TOoUPOoi pudla
DF

Oyster with shrimp tartare, lime,
coriander, chives, avocado and
passion fruit
2 TPELOL pe Taptap yapidag, lime,
KOALavOpO, oXOoLVOTTPACO,
affokavto Kkal passion fruit
GF NF DF




Athenian salad, Elounda crab,
carrot, cucumber, capers, lime may-
onnaise, coriander,
fresh herbs and crab broth with
strawberry
ABnvaikn caAdta pe Kaoupl
eAouUvTtag, KapoTo, ayyoupl, Karmapn,
uaylovela lime, KOALavOpo, PppecKa
HUPWOLKA Katl (wuoc Kaouplou pe
ppPAoUAa

Fried red mullet, sorrel, barley rusk,
smoked tarama and bourdeto sauce
Tnyavnto ymmaputmouvt e Aammada,
KplBlvo magiuadt,
KATTVIOTOC TAPAuAg, caAtoa
UTTOUPOETO
SF

Lemon tart, butter pate sucrée, basil,
mango compote, white chocolate
montée, meringue & mango sorbet

Tapta Asuovy, pate sucrée Boutupov,
BaCIAIKOC, KOUTTOTE PAVYKO, HOVTE

AEUKNG coKoAATag, Hapeyka &
sorbet pavyko
VG




DESSERTS




Lemon tart, butter pate sucrée,
basil, mango compote,
white chocolate montée, meringue
& mango sorbet
Tapta Aguovy, pate sucrée
Boutupou, BACIAIKOC, KOUTTOTE
UAVYKO, HOVTE AEUKNG OOKOAQTAG,
uapeyka & sorbet pavyko
VG

Crunchy milk aromatised with vanil-
la, lemon, olive oil chamomile ice
cream
Tpayavo yaAa apwWUATIOPEVO HE
BaviAla, Aepovi, eAaloAado, Taywto

XOUOUNAL
VG

Cream aromatised with verbena,
green apple, musk lemon, yoghurt
Ice cream
Kpgpa apwuatiopevn pe Aouida,
TTEACLVO UNAO, HOOXOAEUOVO,
TTAYWTO YIOOUPTL
VG




Chocolate 70% with carob-honey,
fleur de sel.
cocod seed ice cream
> okoAata 70% e XapouTtOpEAO,
avBOo aAatiou, TTaywto KAKAO

VG

Fresh fruit platter
[TlateAa PECKWY PPOUTWYV

lce cream & sorbet selection
[TaywTto Kal sorbet o molkIAla

VEUCEWV
VG SF




You are kindly requested to contact

the restaurant manager if

you suffer from any food allergy or in-

tolerance to any product or

substance. We will be happy to inform
vou about the ingredients

we use to prepare the dishes or, if you
prefer, we can prepare a

substitute dish for you.

[TapakaAoupe va ameuBuvOeite otov
TTOPOLOTAPEVO TOU
EO0TLATOPLOU O€ TTEPITTTWON TTOU TTACXETE
armo aAAepyia n
duocavecia oe OTTOLOONTTOTE TTPOLOV N
oucia WOoTE va cag
EVNUEPWOOUUE VIA TA CUCTATLIKA TTOU
EXOUMUE XPNOLUOTTOLNOEL
ota dlawopd edeopata N evaAAakKTika
Va TTPOETOLUACOUUE
KATTOLO KATAAANAO yla €04C.

H Healthy/Yylewvn emAoyn
V Vegan/l'la auotnpd xopto@Aayoug
VG Vegetarian/lNa yoptowdyoucg
GF Gluten free/Xwpic yAoutévn
SF Soy free/Xwpic coyla
DF Dairy free/Xwpic yaAaktokouika
NF Nut free/Xwpic Enpouc kaptoug



Inspection Representative: Markos
Pratsinakis
Ayopavoulkoc YmeuBuvocg: Mapkocg
[loatolvakng

All courses may contain traces of
wheat, barley, rye or triticale
‘OAa ta mata evoEYeTal va TTEPQLEXOUV
(xvn oltaplou, KplBaplou, cikaAng
N TPLTIKAAE.

Prices are in euro and include all
legal taxes and service charges.
Customers may refuse to pay if the
restaurant does not issue a valid tax
receipt or invoice for their pur-
chase(s).

Ol TIHEC €lval O€ EUPpW Kal
ouptteptAaufavouv @.I1.A kat
AoLToucg popouc.

O katavaAwtng O&ev £XEL UTTOXPEWON
va TTANPWOEL €AV 0ev AABEL TO VOULUO
TTAPACTATIKO OTOLXELO
(aTodeIlEN-TIHOAOYILO).



ABATON



