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Sunset Restaurant has been awarded 2nd place in the
World's Best Restaurants with a View contest from @NEWS
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C c In this castle with the cannons one can see colors that have leaped from paintings. ’ ,

As the sun disappears the sapphire Saronic sea, release yourselves to the gastronomic flavors

Xwpiduko Ywyi
Country bread



«HAwoBaciAepa» 2 droua
avApLKTa papouAla, viopdta, ayyoupt, Kanapn, panavakla, EAEG Kal (PPECKO KPEUUUBL

“Sunset” salad for 2 a lettuce mixture, tomato, cucumber,
capers, radishes, olives and green onion

EAANVIKA XwpLdtikn
viopdta, nneptd, ayyoupl, KpeUUUOL, €AEC, kKAnapn, QETa Ye napBévo eAatdAado Kat plyavn

Greek country salad tomato. green pepper. cucumber, onion, olives,
capers and feta cheese with olive oil and oregano dressing

Kpnukn caAdta
€@tdlupo Na&dadt, VIoPdta TpLPEVN, VETa, EAEC, kAnapn Katl NapBevo eAaldAado

Cretan salad shredded tomato, feta cheese, olives,
capers, dried bread and olive oil dressing

Péka
HE ano@Aolwpévn viopdta, pavoupl otn oxdpa Kat Aado&ido MnaAcduikou pe JEAL
Rokka salad skinned tomato. manouri, grilled cheese with honey balsamic dressing

lNpwocaAdra
JE avapikTa papouAla, Bpacteg yapideg Kal apwpatiki paylovela pe Botava

Prawn salad a variety of lettuces, boiled shrimps with spicy herb mayonnaise dressing

KaBoupooaAdra s yviiowa Pixa kaBouplol, GLoPnepyK Kat apwpuatiki payloveéla
Crab salad with crabmeat, iceberg and flavored mayonnaise

TovocaAdta
HAPOUAL GLOMNEPYK, (PPECKO KPEUPUDAKL Kal TOVOC O ApwHATIKA paylovelda
Tuna salad lettuce, iceberg, spring onion and tuna with flavored mayonnaise

NroparooaAdra ps kanapn, eMéc, Eepd KpeppUdL, eatéAado kat plyavn
Tomato salad with capers, olives and onion with oregano and olive oil dressing

MapoulocaAdra uis @pgoko kpeppudakt kat dvnBo
Lettuce salad with thinly chopped spring onion and dill

Avdpikta Bpaotd Aaxavikd ps gp£oko AadoAéuovo
Boiled vegetables a variety of boiled vegetables with lemon and olive oil



Mupog XudTKOG papvaplopévog Aaddtoc ontikog
Gavros marinated homemade

TowpooaAdta Lie kanvioté okouunpl, kGnapn, ayyoupt kat kKaPaAiopévn Nineptd

Tsirosalata with smoked mackerel, capers, cucumber and pepper

MuUdw axviotd*
Steamed mussels

MUda mKAVTLKA* pe ppéokia vioudta, éta, nineptd kat uépabo
Spicy mussels with fresh tomato, feta cheese, peppers and fennel

Mapideg Tayavaki* ue ninepléc, NIKAVIKN 0AMoa VIoudTtac Kat géta
Prawn saganaki with pepper, spicy tomato and feta cheese

MNpideg*owté pe okopdofoutupo
Prawns sautt with garlic butter

Xtanodu Eddro* ps napBevo ehatéAado
Octopus marinated with olive oil

Xtanodt oxdpag* nhokdaut pe Aepévt kat napBévo eAatéAado
Grilled octopus with olive oil and lemon dressing

KaAapapdkua tnyavitd 'Yopag
Fried squids from Hydra

KaAapdpt Yntd 'Yopag
Grilled squid from Hydra

KapaBwouxa pe apwpauxn payovéla
Scampi tail with flavored mayonnaise

AxwooaAdta ps napBévo eAaldAado Kat Aepdvt
Sea urchin salad with olive oil and lemon



KoAokuOdkua tnyavitd
Fried Courgette

DpEoKeEG TNYAVLTEG NATATEG
Homemade fries

XaAoUpt MIA@ELY xaloUpt atn oxdpa pe Kunplakn nita kat Pntr viopdra
Grilled haloumi with pitta bread and grilled tomato

®<ta sayavdki os kpoUota ané couodt
Fried feta in sesame batter

Tnyavonuta tng Kupa Taciag myavénia pe napadoctaks @UANO Kal YEuLon TupLov
Mrs Tasias Pie traditional filo pastry fried pie with cheese stuffing

®péokia Mavitapdda tnyavid noNiag pEcKwY HavITapLV Pe UNAAaauIKo
Fresh Manitarada fresh fried mushroom mix with balsamic vinegar

TZatliku
Tzatziki

Agukn tapapooaAdra us Yntd nidkia
Taramosalata fish roe salad with pita bread

Inwukn Kanvietn peAtt{avooaAdra
Homemade eggplant salad

®dpa Lavropivng
Fava from Santorini

MatatocaAdta
Potato salad

LTIPayyloTto ylaoUpTL e TplupEVO KapaTo Kat SUGoHo
Yogurt with shredded carrot and mint

Xtunntn Makedoviag ps Ynté nirtdkia
Htipiti from Macedonia North Greece traditional cheese paste with grilled pita bread



Actakopakapovada* yia 2 droua
Lobster spaghetti for 2

TaAwatéAeg pe yapideg*«at kohokUBL o Kpépa pe dvnBo
Taliateles with prawns and courgettes in a creamy dill sauce

Awykouivi pe KapaBideg «at ppiokia viopdra
Linguini with crayfish and fresh tomato sauce

Inayy€u pe Bahacova* os nikdviikn odhtoa viopdrag
Spaghetti al mare in spicy tomato sauce

TaAwatéAeg pe PpEcKo coAopo Kat pdpabo
Taliateles with fresh salmon and fennel

TaAwatéAeg pe pavitapua

MOWKIALD (PPECKWY PAVLTAPLWY KOl KPEUA YAAOKTOG
Tagliatelle with mushrooms

mix of fresh mushrooms with creamy sauce

Mévveg pe KotONOUAO Kal KPEHA YAGAAKTOG
Penne with chicken and cream sauce

Inayyéu pe Pesto
Spaghetti with pesto sauce

Inayy€u pe napBevo eAatdAado kal okopdo
Spaghetti with garlic and virgin olive oil

MNévveg aAAd yKpéka

VIOMATa, €ALEC, KANAPN, PETA, KOKKWVN NNEPLd Kat dUOOHO

Penne a la Greek

tomatoes, olives, capers, feta cheese, red peppers and mint sauce



Tuptd | Cheese

®éta
Mavoupt
Kpnukn MNpaBiépa

MetooBou kanvioto

Kupiwc mata pe Kp€ac | Meat Dishes Main courses

®u\éto oxdpag pooxapioclo

ouvoOeUETaL WE PPECKO MOUPE Natatac & Aaxavikd oxdpac

served with fresh potato mash and grilled vegetables

®Pu\etdKia 0ot€ pooxapicla pe BpoUpnt Kat Aspovt

ouvodeUEeTal Ue PPEOKO NMoUpe Natatac & Aaxavikd oxdpac

served with homemade fries and grilled vegetables

®u\ETo ningpdro pooxapiclo

ouvodeUeTal Pe PPEOTKO Noupe natatac & Aaxavika oxdpa

served with homemade fries and grilled vegetables




Mnpw6Aa Mooxapicia NAaktog
HE PPEOKEC TNyaviteC natdteg & Yntr viopdta
Young veal steak served with homemade fries and grilled tomato

®u\éro XolpLvo otn oxdpa HapLvapLoHEVO

o€ HooxoAépovo, Bupdpt Kal napBévo eAaioAado
0UVOOEeUETaL E PPETKEG TNYAVITEC NATdTeg & PnTh viopdta

Grilled pork fillet marinated in lemon, thyme and olive oil

served with homemade fries and grilled tomato

Xotpwvn pnpgoAa
OUVOOEUETAL UE PPETKES TNYAVITEC NaTdTeg kat Yntr vioudta
Pork steak

served with homemade fries and grilled tomato

Kepndn MoAitko
ouvodevetatl he Yntr nita, 1¢atdikl, kpeupUdL & viopdta
Kebab Constantinople

with grilled pita bread, tzatziki, onion and tomato

MNaiddkwa oxdpag
0UVOOEeUETaL E PPETKEG TNYAVITEC NATdTeg & PnTh viopdta
Grilled lamb chops (on charcoal)

served with homemade fries and grilled tomato

Koténoulo @A€10 6Tn oXdpa papvapioHEVO PE ylaouptt
OUVOOEUETAL UE PPETKEC TNYAVITEG NATdTeC & YNTh viopdta
Grilled chicken fillet, marinated in yogurt

served with homemade fries and grilled tomato

Inwukd Mnuptékua oxdpag
OUVODBEUETAL PE PPETKEG TNYAVITEG NATATEC & YNt vIopdta
Freshly made beef rissoles grilled

served with homemade fries and grilled tomato




Kupiwcg nuata pe Wapt Fish Dishes - Main courses

Wnto Aaupdkt o€ KpoUota anod aAdtt
ouvodeUetal e Bpaotd Aaxavika

served with boiled vegetables

Wnto¢ LoAopog

e papaBooadta, Bpacth natdta & apwuatki payloveda pe kanapn
served with fennel salad, boiled potatoes and capper mayonnaise

TownoUpa oxdpag
papvaplopévn pe devopoAifavo ouvodeUetal Pe Bpaoctd Aaxavikd

marinated in herbs served with boiled vegetables

Zupiag otn oxapa ps AadoAépovo kat Aaxavikd oxdpag
with olive-lemon dressing and grilled vegetables

ME TO KIAO - BY KILO

Lpupida, Tuvaypida, Paykpi, kabdpt, Tapyog
AuBpivi, Mnappnouvt

AaBpdxkt, Towunoupa
Aotakog
KapaBideg
Mapideg

KaAapdpt




AouKoupadeg pe HEAL Kal couadpt
Dumplings with honey and sesame seeds

Lou@AE TokoAdtag
Chocolate souffle’

Kapuddnita
Walnut pie

Mavakota pe cdAtca @poUtwv
Panacotta with fruity sauce

Motd | Drinks

Oviokt Whisky

TQwv Gin

Botwka Vodka

Kapndpt Campari

Kovidk Cognac

Maptive Martini

Awép Liquer

Nkpdana Grappa

00%o Kapagdkt Ouzo Small Bottle

Toinoupo Kapagdkt Tsipouro Small Bottle




MnUpeg| Beers

MuBog Mythos 500 ml
Kdwlep Kaizer 500 ml
‘Apotel Amstel 500 ml
Xdwekev Heineken 500 ml

AAga Alfa 500 ml

Kagédeg | Coffees

EAAnvikOg Greek Coffee
Neg kKagpé Nes Cafe’
Eonpéooo Espresso
Kanoutaivo Cappuccino

IpAavdEqikog kageg Irish coffee

Avauktikd| Soft drinks

Coca Cola

Sprite

260a Soda

®pEokog xupoG noprokdAl Fresh orange juice
AvBpakouxo Nepo Sparkling Water

MetaAAiko Nepo Mineral Water

YT WHEG oupnep\apBdvovtat: service 13%, dnpotikdg podpog 0,2%, OI.A. 1% kat 23%
To katdotnpa unoxpeoutat oTnv €kG00N BEWPNUEVWY AOyapLaoH@Y.

*0 aotep{okog UNodEKVUEL Ta KateYUyHEva Npoidvia.

Ayopavopikdg YneuBuvog: Avidviog Pauntac / General Manager: Antonios Rabias
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SUNSET RESTAURANT - HYDRA/GREECE
T. +30 22980 52067, Web. www.sunsethydra.com, E-mail. info@sunsethydra.com

info@water-melon.gr



