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KAAH XA OPEZ=H

KAACR.OPI2MA

WELCOME

Y110 TO PWC TWV NALOXTIOWY TTOU OVTAVAKAW-
VTOL OTA VEPA TOU OPXUTEAAYOUG ToU Apyo-
OOPWVLKOU KOATTOU, TO E0TLOTOPLO SUNSET
amoTeAel Ula YOOTPOVOULKN WM OTO TTAPEA-
B0V, TO TTAPOV KAL TO PEANOV TNG YOPAC.

Ma mepLoooTePa amo 30 XPOVLa, TO ECTLATO-
PLO EXEL EEEAXOEL OE ONUELDO CUVAVTNONG yLa
VEODEPPEVOUC OANG KOL TTLOTOUG ETTLOKETTTEG
TTOU ETTLBUIOUV VO ATTOAAUCOUV TNV TTEUTTTOU-
ola g 'Yopacg.

Madi pueyaiwaoape Kat eixape TNy eudoyia va
€{UOOTE KOWVWVOL TTOAWV OTLYHWY QUBEVTIKNG
XAPAG KaL eudaluoviac. Kat we xetpovouia
EUYVWHUOOUVNG, GEPOUE BWPA AUTNC TNG VNG
KaL QuTNC TNG ©AAAC0OG, YLO VO Ta YEUBE(TE
KOL va TO OTTOAAUCETE. EUEATTLOTOUE VO QVTa-
TTOKPLOOUE OTLG TTPOODOKIES OAC...

Sunkissed by the flickering rays
of sun on the archipelago of

the Argo - Saronic Gulf, SUNSET
restaurantis a culinary ode to
Hydra's past, present and future.
For more than 30 years, the
restaurant has evolved into a
meeting point for new comers
and loyal returning visitors who
wish to relish the essence of
Hydra.

Together we have grown and
have been blessed to witness
moments of genuine joy and bliss.
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...

®puUyavIoUEVO YWl e EAALOAAOO, EALEG
KaL aypLo Bupdpt Yopag

KakaBLa ue metpowapa atmo tny 6aAac-
0a ng 'Yopag

TapapoocaAidata Plater
KPEUA AeUKOU Tapauad & TapauocaidTa
TTLKAVTLKN pE Harissa

Oahaoola Aupa
OXWWOOOAATA, AUYOTAPOXO & KPOOTIvL
aAaTou

Toasted Bread with olive oil, olives, and
wild thyme from Hydra

Fish soup “Kakavia” with fish from the sea
of Hydra

Taramosalata Platter
white tarama cream & spicy taramosalata
with Harissa

Sea Breeze
sea urchin, bottarga & sea salt crostini



OMA-MAPINATA

RAW & MARINATED

Carpaccio Toumoupag
yuzu kosho, Xupog Aepoviou, ponzu
& eNaLloAado BactAtkou

Tatdakt Tovou
wakame salad, AadL tpoudac, wasabi &
yogurt sauce, TumepLa chili & couocdapt

TapTtap TOVoU HE GPECKA PUPWSLKA,
KAL TTEPAEG OOYLaG

AaBpdkL (My Greek Ceviche)
XUMPOG Aepovioy, passion fruit, cahata
VIOMATAC & KPEPPUOL

Mayidtiko Tiradito
TTILKAVTLKN OAATOQ ayyOUpPLOU KO auyd
ocoAopouU

rapida “Kothadog* Mapvatn
aji Amarillo kahapTokL kal jalapefios

>Tpeidla
HE EETPa TTOPOEVO EAALOAASO

Carpaccio Mooxou

pooxapiolo GLAETO pe payLoveda TPoU-
dag, UM TTappeZdvag, aypLa poka,
€0aAOT & chips Tatdtag

Sea Bream Carpaccio
yuzu kosho, lemon juice, ponzu & basil
olive oll

Tuna Tataki

wakame salad, truffle oil, wasabi & yogurt

sauce, chili pepper & sesame

Tuna tartar with fresh herbs and
soya pearls

Seabass (My Greek Ceviche)
lemon juice, passion fruit, tomato salad
&onion

Manhi-Manhi Tiradito
spicy cucumber sauce and salmon roe

“Koilados” Marinated Prawns
aji Amarillo corn and jalaperios

Rock Oysters
extra virgin olive oil

Beef Carpaccio

beef fillet with truffie mayonnaise,
parmesan flakes, wild rocket, shallots &
potato chips

/E2TA OP.

KTTKA

IN THE MIDDLE OF THE TABLE

Kamviotn Zapdeha Escabeche —
uE peAltdavooaiata

XTamoédL 2xapac* —
TTOUPEG PARAC, KATTVLOTA KPEUUUOLA,

vTopaTivia & Bupudpl o kaTvioTo AadL

ponzu

Mudwa Curry —_
yOAQ Kapudag, vIopaTa, mrepLd & odA-
TOO aTTo eAaLOAAS0

KahapdpL Zxdapag —
pE dressing HOOXOAEUOVOU

rapideg Mikdvtikeg* —
uE KudwvLa, vTouativia, chilly & peta

rapideg Tempura* _
chutney vtopdtag pe potava

Wnteg Mapideg* Jumbo _
Boutupo Harissa & ponzu pe yntn vto-
MATa EAALOAGSO KaL BupaptL

>TpudptomTa —_
BapeAiowa peta MOM, avedTupo, Alaoth
VTOMATA, TTPACO & CAATOO PAKOMENO

Smoked Sardine Escabeche
with eggplant salad

Crilled Octopus*
fava bean puree, smoked onions, cherry
tomatoes & smoked thyme in ponzu oil

Curry Mussels
coconut milk, tomato, pepper &
olive oil sauce

Grilled Squid
with lime dressing

Spicy Shrimps*
with vongole, cherry tomatoes &
chili pepper

Tempura Shrimps*
tomato chutney with herbs

Grilled Prawn* Jumbo
harissa butter & ponzu with grilled
tomato, olive oil & thyme

“Striftopita”

phyllo, barrel-aged feta, anthotyro
cheese, sundried tomato, rakomelo
sauce



2ANAT

SALADS

Wntd Mmmpokoro & KouvouTtibu —
OGATOQ MiSO, CNOAPEAALO, JouoTaPda,
€NALOAASO KAL XUPOG E0TTEPLOOELO LV

EAANVLKA —
VTOMATA, KPEUUUBL, TTPAGLYN TTILTEPLA,

ayyoupt, kamapn, eALeg Kahapdatag &

Bapeiiola peTa MOM

NNoLWTLKN —
VIOMATivVLO, TTAELUAdLa XAPOUTTLOU, Ka-
TTAPOPUAAQ, KplTapo, GpeoKLa piyavn &
ToaAAPOUTL

Sunset —
KAPOLEG HAPOUALOU, AypLa POKQA, VTONA-

Ta, ayyoupL, TTPACLVEG & UAUPEG EALEG,

DPECKO KPEUUUBL, AvNBOC, paTTavakLa,

KATTaPN, TIUTEPLTOEC TOUPOL, KOKKLVO ELOL

& ehaorado

-
),
-

Grilled Broccoli & Cauliflower
MIiso sauce, sesame oil, mustard, olive oil
and citruses

Greek Salad
tomato, onion, green pepper, cucumber,
caper, Kalamata olives & barrel-aged feta

Island Salad

cherry tomatoes, carob rusks, caper
leaves, rock samphire, oregano & Tsala-
fouti cheese

Sunset Salad

romaine hearts, wild rocket, tomato,
cucumber, green & black olives, fresh
onion, dill, radish, caper, pickled peppers,
red vinegar & olive oil

[AXZTA & PIZOTO

PASTA

MoufBetol Aotakou*
KPLOOPAKL, KAPAUEAWPEVA VTOPATIVLA,
dwpoc dashi & ypaBLepa Kpntng

Linguine alle Vongole
vongole Veraci, axwog, eAaloAado, okop-
60, kOkKLvo chili & patvtavog

Kaputovapa “Di Mare”
uEe ppeoko CuPapLkd Paccheri, yapidec,
pUbLa & guanciale

PwZéto rapidag*
KPEMA HAOKAPTTOVE, KLTPLVOPLLa &
YAUKOKOAOKUBQ

AND RISOTTO

Lobster “Giouvetsi”
orzo, caramelized cherry tomatoes, dashi
broth & Cretan Graviera cheese

Linguine alle Vongole
Veraci clams, sea urchin, olive oil, garlic,
red chili & parsley

Carbonara “Di Mare”
Fresh pasta Paccheri with prawns, mus-
sels & guanciale

Squash Prawn Risotto
risotto with prawns, mascarpone cream,
saffron rice & butternut squash




AllO TH GAAA2Z2A DOPE2KA ©OAAA22INA

FROM THE SEA

>pupida DpLkace
ME OTTaVAKL, AQUYOAEUOVO KaL UApado

MTTaKaALApOG «AEPOVATOC»
OLAETO PTTAKAALAPOU, TITATATEG, TTATTPLKA
& paivtavog

OLAeTO AaBpdkL

TTOUPEC OEALVOPLZaG, baby TaTdTa
wnevn pe Buudpt & AadoAEUOVO
BactAkou

THE FISH EXPERIENCE

Grouper Fricassee Katnyopta A — Category A
spinach, lettuce, avgolemono sauce ®ayypl, Zuvaypida, Zdupida, Podog, Dentex, Red Snapper, White Grouper,

& fennel >telpa, ZkaBapt Golden Grouper, Black Seabream

Cod “Bianco” Katnyopia B — Category B

cod fillet, potatoes, paprika & parsley AaBpdkt, Toumoupa, ZKOPTILOG, Sea Bass, Scorpionfish, Sea Bream,
MTrapuTToUvL Red Mullet

Sea BassFillet AoTOKOG BPaOTOC N YNTOG —_ Steamed or Crilled Lobster

celeriac puree, baby potatoes &

basil lemon ail Frapida yiyog 120/kg — Giant Prawn

EmiAoyég: WapL Ttnv Zxapo p Wapt Axvioto
Methods: Grilled Fish or Steamed Fish

AlO TH X TEPIA

MEAT & GREENS

KotdmouAo BIO Tagliata

0TNO0C & PUTTOUTL KOTOTTOUAO E YNTEG
baby maTdTeC & TNYAVNTEG TILTEPLEG
el padron

Kape Apviou
ME TTOUPE KaPOTOU, baby TTATATEC Kal

sauce AyLwpyLTLKou KpaoLou

Rib Eye Black Angus (Greater Omaha)

ue devdpoAiBavo, Buudpl, baby atdteg,

Aaxavikd & sauce Bearnaise

2 YNOAEY TIKA

SIDE DISHES

Chicken BIO Tagliata
chicken breast & thigh with baby pota-
toes & el padron peppers

DPEOKEG TTATATEG TNYAVNTEQ _ French fries
French Rack of Lamb Xopta Emoxng _ Seasonal greens
with carrot puree, baby potatoes and
Agiorgitiko wine sauce Aaxavikd Atuou — Steamed vegetables

Rib Eye Black Angus (Greater Omaha)
with rosemary, thyme, vegetables, baby
potatoes & Bearnaise sauce



EHTAOPLHIA

Kahokatpvn KpEPA e AEUOVL KaL PLOTLKL
KPEMO AELOVLIOU QPWHATIOPEVN UE ALUO-
VTIOEAO Kal GpoUTa Tou SAcoUC

Abbraccio di Venere

KQEUO UAOKAPTIOVE APWUATLOMEVN UE
kpaol Mapodha & paouAec papLvapL-
OMEVEG E TTAAALWHEVO BAACAULKO

TOOUPEKL
KAPAPEAWUEVO TOOUPEKL UE KPEUA
anglaise & Taywto xaABa

Moug Nnaouptiou
E XELPOTTOINTO YAUKO TTOPTOKAAL

> opuTTE KaL MNaywTto
PWTNOTE PAC YL TLG YEUOELG TNC NUEPAG

®poutooaldTa EToXng

DESSERTS

Summer lemon pistachio cream
crumble pistachio, lemon cream aroma-
tized with limoncello and forest fruits

Abbraccio di Venere

mascarpone cream flavored with Marsala
wine & strawberries marinated with
balsamic vinegar

Tsoureki
caramelized tsoureki, anglaise cream &

halvaice cream

Homemade Yogurt Mousse
with orange marmalade

Sorbet and Ice Cream
ask us for the flavors of the day

Seasonal Fruit Salad




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

Created by Executive Chef: Georgios Oikonomidis kat Chef: lordanis Pavlis

MapakaAw EVNUEPWOTE TO TTPOOWTTLKO TNG ETTLXELPNONG YLa TUXAV aAAepyieq it ducave€ieg Tou ummopet va ExXeTe. To YEVOU PAG PTTOpPEL va

TEPLEXEL AAAEPYLOYOVEG OUGLEG N {XVN ALTV.

la TLC TTOPAOKEUEG PAC XPNOLUOTIOLOUKE EAANVLKO €€TPa
TTaPOEVO EAALOAASO, EAANVLKN PETA, YVAGLA EAANVLKA TUPLE,
dpeoka udPaiLka YapLa, acTakous, KaAaPdpLa kat dpEoka
Kp€ata. Ta TPoLOVTA TTOU CNUELWVOVTAL JE AOTEPLOKO Elval
KATEWYUYUEVA.

AyopavopLkog uteuBuvoc Avtwviog Paumacg

O KOTOVOAWTAG BEV EXEL UTTOXPE- To katdotnua uttoxpeouTal va

WOoN va TTANPWOEL GV Sev AAREL TO dLabeTeL vtuma deAtia oe eL-

vOpLUO TTapaoTtatikd otoxelo (a- Bkn Bnkn &lmha otnv £€060 yLa

TTOSELEN - TLHOAGYLO). TNV SLOTUTIWON  OTTOLABATIOTE
dlapaptupiac.

2 TG TLHEC oupTrepLAapBavovTal Service, AnpoTtikéc dopog, O.M.A.

Please inform our personnel for any food allergies or intolerances that you may have. Our menu may contain allergenic substances or traces

of wheat.

For our dishes, we use Greek extra virgin olive oil, Greek
Feta, authentic Greek cheese, fresh Hydra fish, lobsters,
kalamari and fresh meat. The products which are noted
with an asterisk are frozen.

Commercial manager Antonios Rambias

*  Frozen / Kateyuyueva

The consumer is not obliged to pay The restaurant is obliged to pro-
if he/she does not receive the le- vide data sheet form in a special
gal document (receipt - invoice). case besides the exit for the ex-

pression of any complaints.

The prices include Service, Council tax, V.A.T.



