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KAAH ZAX OPE=H

H payeLpLkn pou gLiocodia Baotdetal otny evw-
ON BUO KOOPWV TTOU EKTLHW BABLA: TNG EAANVLKNAG
KOL TNG LATTWVLKAG KOUZvag.

H eAANVLKA KOUZLva ou BLVEL TNV QUBEVTLKOTNTA,
™ OPEOKAdA TNC BAGAACOAG, TO EAALOAASO, TA
BOTavVA KAL TN SUVAPN TNG OTTAOTNTAG. H LaTTw-
VLKN KOUZ(Va g EXEL ETTNPEACEL JECO ATTO TOV
ogBacuo oTnV TTPWTN UAN, TNV KOBOPOTNTA TNG
YEUONG, TNV TEXVLKN KAL TNV LOOPPOTTLA.

21O Sunset, edw kaL 36 xpovia, N Bacn tng
KouZivag pag elvat N ApLotn TTPWTN UAN, JE
TTPWTAYWVLOTN TTAVTA TO GPECKO WAPL KAL TA VTO-
TTLA TTPOLOVTA. ETTLAEYOUE KOBNUEPLVA GPETKA
BaNaoowvd, AaxXavikd Kat ayva UALKA atto EAANVECG
TTOPAYWYOUG, JE OTOXO VA TIDOOPEPOUUE QUBE-
VTIKEG YEUOELC KAL OTAOEPN TTOLOTNTOA.

MEaoa aTto aUTO TO TTAVTPEUA, ONULOUPYOUE TTLA-
TA TTOU OUVOUAZOUV JECOYELAKO XAPAKTNPA E
AETTTOUEPELD KAL OPUOVIA. 2 TOXOG HOC ELVAL KABE
TTLATO VA TIPOCPEPEL PLA EPTTELPLA CUYXPOVNG
YOOTPOVOMLOG UE OUOLA, TAUTOTNTA KAL OEBAOHO
OTN yeuon.

Me exTinon,

My culinary philosophy is based on bringing
together two worlds that | deeply value: Greek
and Japanese cuisine.

Greek cuisine gives me authenticity, the fresh-
ness of the sea, olive oil, herbs, and the power
of simplicity. Japanese cuisine has influenced
me through its respect for raw ingredients, puri-
ty of flavor, technique, and balance.

At Sunset, for the past 36 years, the founda-
tion of our kitchen has been exceptional raw
ingredients, with fresh fish and local products
always taking the leading role. Every day, we
carefully select fresh seafood, vegetables, and
pure ingredients from Greek producers, with the
goal of offering authentic flavors and consistent
quality.

Through this combination, we create dishes
that blend Mediterranean character with detail
and harmony. Our goal is for every plate to offer
amodern gastronomic experience with sub-
stance, identity, and respect for fiavor.

With appreciation,

CHEF
IOPAANHZ NMAYAHZ / JORDAN PAVLIS
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SUNSET

[TA THN APXH

: A TASTE OF GREECE

ARKHE (BEGINNING)

Neuko6 kat Maupo Ywpt ye EEatpetika
MapBévo EAaldAado kat kamapn

EALEC / KaAhaudtag kat Mavakt Kpavidiou

TZatdikt, Maupo 2kopdo, AAadL vnoou

Xoupoug MNatZapLlou e Kammviotd XeEAL /
Taxivt, Aepove, EAaldAado

Tpthoyia Tapaua /

AEUKOC TOPAUAG, AUYOTAPAXO, TILKAVTLKN
harissa, peAAvL couTTLAG, YOUPOG
papwvatoqg

>apdeha Mapwvatn Me peAtt¢avooaidta

KakaBLa pe MNetpowapa amo tny ©AAaooa
™G Yopag
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White and Brown Bread with Extra Virgin
Olive Oil and Capers

Kalamata Olives and Kranidi Manaki
Olives

Tzatziki with Black Garlic and Dill Oil

Beetroot Hummus with Smoked Eel /
Tahini, Lemon and Olive Qil

Tarama Trilogy /
White tarama, bottarga, spicy harissa,
cuttlefish ink and marinated anchovy

Marinated Sardine with Eggplant Salad

Traditional Fish Soup with Reef Fish from
the Sea of Hydra



OMA-MAPINATA

RAW & MARINATED

>tpeidla Finde Claire /
Téooepa Tepdxia pe eEALPETLKA TTAPOEVO
€eNALOAABO KAL JOOXOAEUOVO

Oaiaoota Aupa /
Auyd axwvou, aveoc aAaTLOU, TOLAL,
MOOXOAEPOVO KAl KPAKEP PULLOU.

Taptap Tovou /
Mg OTILTLKN TTKAQ ayyoupLoU, aBoKavTo,
KOALavOpO Kal jalapeno dressing

AaBpakt Ceviche /
XUMOG Aepoviou, passion fruit, kwoa,
OOAATA JE VTOUATIVLO & KPEPMUOL.

Mayiatiko Tiradito /
Yuzu, aji amarillo, dry miso, koupkoudt
Kat rasberries

KapBoupooaiata pe Wuxa KapoupLou /
Ayyoupt, kKapOTto, mango, Spicy mayo,
auya XeALOOVOWaPOU KaL Nori powder.

Carpaccio Mooxou ( Black Angus ) /
KpautA Agpoviou, pouotapda dijon,
TNYAVLTN KATTAPN, TTOAQLWUEVO TTEKOPLVO
AudLioxeiag, poka, Aouida.
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Fin de Claire Oysters /
Four pieces with extra virgin olive oil and
lime

Sea Breeze with Sea Urchin Roe /
Sea salt flakes, chili, lime andrice
crackers

Tuna Tartare /

With homemade pickled cucumber,
avocado, coriander and jalapefio
dressing

Sea Bass Ceviche /
Lemon juice, passion fruit, quinoa and
cherry tomato & onion salad

Amberjack Tiradito /
Yuzu, aji amarillo, dry miso, kumquat and
raspberries

Crab Salad with Crab Meat /
Cucumber, carrot, mango, spicy mayo,
flying fish roe and nori powder

Black Angus Beef Carpaccio /

Lemon crumble, dijon mustard, fried
capers, aged pecorino from Amfilochia,
rocket and lemon verbena

OP

XtamodL Mmpele */

[Moupeg apWUATKNG MNatdtag e
2adpav, Mkavtkn Zaitoa Kitpwng
TILTEPLAG, MiKAQ PLVOKLO.

KaAaudpt oxapac */
Me dressing HOOXOAEUOVOU, JEAGVL
OOUTTLAG, TNYAVLTN KATTAPN, VIOUATIVL

KopoL

MubLa Axviota /
Oivog MavTtweiag, pupwdikd, lemon
soya, aAdtL kobu.

lopidec Mkavtikeg* /

Me vongole, vtopativia, TotALkatl pETa

Xtévia Zwte */
Beurre Blanc, TZ€N eOTTpLOOELOWY,
TNyavLtod kavtaidL Kal oxowoTTpaco

®eta/

Kpouota mavko, chutney dpaykdoukou,

dLotikt Alyivng

NToAuadakila Xerpomointa /
Me yLaoUpTL PWHATIOUEVO PE
EOTTEPLOOELON.

KCTTKA

APPETIZERS
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Braised Octopus /
Saffron potato puree, spicy yellow pepper
sauce and pickled fennel

Grilled Calamari /
Lime dressing, cuttlefish ink, fried capers
and cherry tomato confit

Steamed Mussels /
Mantinia white wine, herbs, lemon soya and
kombu salt

Spicy Prawns /
With vongole, cherry tomatoes, chiliand
feta

Sautéed Scallops /
Beurre blanc, lemon gel, crispy kataifi and
chives

Feta/
Panko crust, prickly pear chutney and
Aegina pistachio

Stuffed Vine Leaves /
Citrus flavored yogurt
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SALADS
WnTto Mmpokoho / 16
2 AATO0 romesco, TTEKoPivo AudLAoxeiag
EAANVLKA / 14
NTopdta, KPEPPUSL, TTpAaoLVN TILTEPLA,
ayyoupt, karrapn, eAteg KoAaudtag, &
deTalon
Nnowwtkn 2aAdta / 12
ATTOPAOLWPEVN VTOUATA, KATTAPOUNAQ,
aveog aAaTLou.
Jordan/ 18
MoAuxpwua Ntopativia, Xwua armo
TTaELUGdL XapouTtTou, mozarella
MroupdTa, pLotikt Atyivng, PUAAG
Audaopou, XO Sauce
Sunset/ 18

AvAueLKTn TTPAcLYN 0AAATO, CAPKA
TTIOPTOKAALOU, PATTAVAKL, PECKO
KPEUMUOL, GLVOKLO dressing TTOPTOKAALOU
OPWHOTLOPEVO PE ginger

-
D,
-

Grilled Broccoli /
Romesco sauce and pecorino from
Amfilochia

Greek Salad /

Tomato, onion, green pepper, cucumber,

capers, Kalamata olives and PDO feta

Cheese

\ 4
Island Salad / veamn
Peeled tomato, caper berries and sea

salt flakes

Jordan salad /

Colorful cherry tomatoes, carob rusk <
crumble, burrata mozzarella, Aegina

pistachio, mint leaves and XO sauce

Sunset Salad /

Mixed green leaves, orange segments,
radish, spring onion and orange-ginger
dressing

KYPIQ2. TTTATA

MAIN COURSES

MrmakaAlapog / 32
“Aepgovatog”, Toue mavtZapLou, TIOUPEG

Matdtocg pe ocadpav KaL TTOUPEG APaKA
OPWPATLOPEVOC UE BUOOHO KaL AvnOo

®LAeTo NaBpakt / 28
20Atoa verde, X6pTa, KOAOKUOL, vTopdta

KAPE, ALaOTr KOKKLVN KaL KLTpLvn

VTOMATA, AEUKOG TapANAg

Gazpacho/ 22
Nepd NToudtag, CopuTTE ayyoupL Kat

apoKAvTo, KaPE VIOPATAG, JOUG vegan

DETAC, XWHA EALAG, TPAYAVO TTPOLUMEVLO

Ywpt

Kotémouho BIO / 24
>TNBO0C & PTTOUTL KOTOTTOUAO PE baby

TTATATEG, APWHATLKO YLOOUPTL KAL

dressing Alaotig Ntopdtag

KotoL Apviou / 36
> LYOMOYELPEPEVO JE TTOUPE PJEALTZAVAG
KaL OOATOoQ TTETLHECL.

Rib eye Black Angus (Greater Omaha)/ 56
Tnyaviteg TaTATEC, OAATOA bernaise

KOL TNYAVLTO KOAQUTTOKL PE Scichimi kat

mappelava

Linguine alle Vongole / 36
Vongole Veraci, auyd axwou, EAatOAad0,
OKOPdO, KOKKLYO chili & patvtavog

Kaputrovapa “Di Mare” / 29
Me ppeoko CupapLkd Paccheri, yapideg,
pubdLa, & guanciale

MoupetoL Frapidac/ 29
KapapehwpEva vToPaTivia, JTTiok yapi-
dagc, TTPACLVO TILTTEPL UE EOTTEPLOOELON

Makapovada ue oupd *Actakou / 138
L0 2 aTopa PE ALYKOULVL KAL JTTLOK

Balaoowwv

Toumoupa Wntn ya duo atoua / 83

Me AaxavLka aTuou

Lemon Cod /
Beetroot chips, saffron potato purée and
pea purée with mint and dill

Sea BassFillet /

Verde sauce, wild greens, zucchini,
tomato concasseé, sun-dried red and
yellow tomato and white tarama

Gazpacho/

Tomato water, cucumber sorbet and
avocado, tomato dice, vegan feta
mousse, olive crumble and crispy
sourdough bread

Organic Chicken Breast & Thigh /
Baby potatoes, aromatic yogurt and sun-
dried tomato dressing

Slow-Cooked Lamb Shank /
Eggplant purée and grape molasses
sauce

Black Angus Rib Eye (Greater Omaha) /
French fries, béarnaise sauce and fried
corn with shichimi and parmesan

Linguine alle Vongole /
Vongole veraci, sea urchin roe, olive oll,
garlic, red chili and parsley

Seafood Carbonara “DiMare” /
Fresh paccheri pasta, prawns, mussels
and guanciale

Shrimp Giouvetsi /
Caramelized cherry tomatoes, shrimp
bisque and green pepper with citrus notes

*Lobster Tail Linguine Pasta /

For 2 persons with seafood bisque

Whole Grilled Sea Bream for Two /
Steamed vegetables
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DOPE2KA ©OAAA22INA

FROM THE SEA

Actakog / 180/kg Lobster /
Wntog n Aotakopakapovada (Atykouivi i Grilled or Lobster Pasta (Linguine or
KptOapaki) Orzo)

Méwoto + 7 / &topo Pasta + 7/ person
AKatnyopia/ 95/kg
®aykpi, Zuvaypida, Zdupida, Podog,

2Teipa, ZkaBapL

Category A/

Red Porgy, Dentex, White Grouper, Dusky
Grouper, Goldblotch Grouper, Black
Seabream

B Katnyopia / 85/kg
NABPAKL, ZKoPTTva, MTTapuTToUvL

Category B/
Seabass, Scorpionfish, Red Mullet

Emidoyéc: Wapt Ztnv Exapa n Yopt Axvioto
Methods: Grilled Fish or Steamed Fish

2YNOALRY TIKA

SIDES
DPECKLEC TNYAVLTEC TTOTATEG 7 Fresh French fries
Baby matdtec yntég 8 Roasted baby potatoes
XOpTa ETTOXNG PE dressing 10 Seasonal greens with fresh
dPEOKLAC VTOPATAG tomato dressing
AOXavLKa aTUoU 9 Steamed vegetables

\

vegan

roAatorta /
MEe TTaywTO KAVEAAG KOl OOATOA PEALOU.

Mavakota /
[GAa kapudag, cramble dLotikt Ayivng,
tropical sauce passion fruit kat mango

Kp€ua Agpoviou /
Mapéeyka, blueberry gel, rasberries,
YAUKOTTLKAVTLKN JE TOLAL KOl AEPOVL

Napuehaka Bitter ZokoAdatag /
KopoupdLopgva pouvTouKLa, OTAYOVER
€AALOAQOOU KaL avBOC aAATLOU, TTAYWTO
KapaueAa

®pouta Emmoxng

14

14

14

16

ELTAOPLHIA

DESSERTS

Milk Pie /
Cinnamon ice cream and honey sauce

Coconut Panna Cotta /
Aegina pistachio crumble, passion fruit
and mango tropical sauce

Lemon Cream/
Meringue, blueberry gel, raspberries and
sweet-spicy chililemon sauce

Bitter Chocolate Namelaka /

Roasted hazelnuts, olive oil drops, sea salt
flakes and caramel ice cream

Seasonal Fruits

TYPIA / GREEK CHEESE SELECTION

MOLKLALG TUPLWV KL OAAQVTLKWY YLa
duo dtoua

25

Selection of cheese and cold cuts
for two



SUNSET
SUNSE
SUNS
S UN
S U
S

A
FEAST
OF
THE
SENSES



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.
MapakaAoUE oNUELKOTE: Ta TILATA TTOU GEPOUV AOTEPLOKO (*) TTAPACKEUAZOVTAL PE KATEWUYUEVA UALKA. XPNOLUO-

TTOLOUUE ATTOKAELOTLKA EEALPETIKO TTAPOEVO EAALOAADO aTTO TNV TTEPLOXN TNG APYOALdaG otnv MeAoTTOVVNOO.

MopakaAOUUE EVNUEPWOTE TOV OEPBLTOPO CAG VLA TUXOV AAAEPYLEC R SLATPOPLKEG AVAYKEC.



