POLYNESIAN RESTAURANT




“One cannot think well,

ne ES nonﬁ(; weII

Virginia Woolf

After a good dinner,

forgiVedesges., .

Oscar Wilde

“Your worF are my food,

your breath my @ V e

You are everything to
Sarah Bernhardt
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APPETIZERS  OPEKTIKA

SPRING ROLLS € 15.00
Fresh Seasonal Vegetables Rolled in Crispy Dough
®péoka NAaxavikd Enoxns Tuniypéva oe Tpayavé dunfo

CRISPY CHICKEN WINGS € 16.00
Spicy Marinated Crispy Chicken Wings
Mikavuka Mapivapiopéves Tpaydves Otepolyes Kotdnoundou

CRAB RANGOON € 22.00
Cream Cheese with Crab* in Crispy Dough
Kpeud tupiol pe KaBoupi* os Tpayavé dUndo

BEEF SKEWERS € 16.00
Marinated Beef Fillet on the Grill
Mapivapiopévo ®Oinéto Modoxou otn Ixdpa

SEAFOOD PIE € 22.00
Steamed Seafood Pie
Bandacoiva Mouykdakia otov Atuo

TEMPURA € 26.00
Deep Fried Shrimps* Tempura
Fapides Tnyavntés* Tepnoupa

SHANGHAIS PORK STICKS € 16.00
Minced Pork with Vegetables in Crispy Wrapper
Xolpivd pe Aaxavikd og Tpayavée dundo

DAILY COMBINATION BY CHEF TOAN TON € 38.00
Daily Selection of Five Appetizers (for 2 persons)
Enifoyn TMévie Opekukv and tov Zep Mas (yia 2 dtopa)



be-an sl
P 5
5 ¥ ~ ; -
:g ¥ - ":'I-- i
Vi 4 w - i Y ¥

SOUPS o OYIEX

SHRIMP MISO € 16.00
Sliced Shrimp* in Miso
Fapides* pe Miso

VEGETABLE € 12.00
Freshly Sliced Vegetable Soup
Youna @®pgokwv AaXaviK@OV

SPICY CHICKEN € 14.00
Spicy Chicken Soup with Vegetables
Mikavukn Zouna pe Koténouno kar Aaxavikd

SALADS o YANATEL

"DUCK" € 18.00
Slices of Crispy Roast Duck and Vegetables with Ginger Dressing
Tpayava ®iAetakia Manias kar Aaxavika pe Ntpéoivyk Tdvilep

“FRESH TUNA" € 22.00
Grilled Fresh Tuna with Green Seasonal Salad and Spicy Sauce
®péoko diNgto Tévou Ixdpas e Mpdoivn Zaddta Enoxns

“AVOCADO SHRIMP” € 26.00
Avocado and Shrimps* Served with Orange Vinaigrette
ABokdvto kai Fapides* ZepPipiopéva pe Biveykpét Moptokaniol

“"GARDEN" € 14.00
Fresh Seasonal Salad with Mustard Dressing
®peokia andta Enoxns pe Ntpgoivyk Mouotdpdas

"“"CRAB" € 24.00
King Crab* Salad Served with Fresh Lime Sauce
Mpdoivn andta pe Baoidikd KaBoupa * LepPipiopévn pe odntoa Adip
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MAIN COURSES o KYPIA MIATA

CHICKEN o KOTOMNOYAO

HAWI CHICKEN CURRY € 26.00
Chicken with Red Curry and Coconut Milk
Kotdénoudo Mapivapiopévo oe Kokkivo Képu kal Fdda Kapubas

“PARADISE"” € 26.00
Chicken Fillet Cooked with Sweet & Sour Sauce Served with Seasonal Fruit
diAéto Koténoudou pe FMukéEivn ZaAtoa ZepPipiopévo pe Gpouta Enoxns

"TERIYAKI” € 26.00
Sliced Chicken Cooked with Teriyaki Sauce
Difetapiopévo Koténouno ZepPipiopévo pe Xdntoa Teriyaki

PORK e XOIPINO

“DEVIL'S” € 27.00
Marinated Mini Pork Fillets Cooked with Dark Bean and Hot Chilli
Mapivapiopéva Xoipiva Oifetékia pe Maupa ®acédnia kal Mikdavuko Toifl

“SUNSET" € 27.00
Pork Fillet Cooked with Shitake Mushrooms, Fresh Onions and Creamy Cherry Tomato Sauce
Xolpiva @iAetdkia pe Mavitdpia Shitake, ®pgoko Znavaki kal XdAtoa ané Ntopativia

“"HONEY CRISP” € 27.00
Crispy Pork Strips Cooked with Honey Vinegar
Tpaydva Xoipivé ®ifetdkia pe MnAo&ido
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MAIN COURSES KYPIA INMIATA

BEEF o MOXXAPI

“MANDARIN" € 39.00
Mini Beef Fillets Cooked with Spicy Mandarin Sauce
Mooxapioia ®iAstdkia Xotapiopéva pe Mikavukn Zantoa Maviapiviou

“HONONO” € 39.00
Beef Fillets Served with Spinach and Oyster Sauce
Mooxdp! ®iiéto ZepPipiopévo Me Znavaki kar ZdAtoa ané Ootpakoeidh

“"MAUI SKEWER" € 42.00
Grilled Marinated Beef Skewer with Rice Noodles and Spicy Sauce on the Side
Mapivapiopévo YouBndaki Méoxou pe Noodles Pudiou kai Mikévukn Ydatoa

DUCK e« TMTATMNIA

“AROMATIC" € 38.00
Oven Roasted Crispy Duck with Vegetables and Polynesian Pancakes
Tpayavh Mania* ®oupvou pe Aaxaviké kar MNMoAuvnoiakées TMites

“"MANGO” € 38.00
Sliced Roasted Duck Cooked in Mango Sauce
Mania olyoynpévn oto ®oupvo pe Zantoa Mayko

“MOUNTAIN" € 39.00
Marinated Duck Served with Chef Toan's Sauce
Mania Mapivapiopévn pe énitoa tou Zep Mas

LAMB CHOPS

"KIRIBATI” € 38.00
Oven Roasted Lamb Chops Served with Baby Potatoes
Maiddkia Apviol oto ®oupvo pe Neapés MNatdres
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MAIN COURSES o KYPIA MIATA

SEAFOOD o ©6AANAXIINA

“"NHAU-NHAU"” € 40.00
Shrimps* with Spicy Red Bean Sauce and Cashews
Fapides* oe Mikdvukn Zantoa ano Kokkiva ®acédnia kal Kéolous

“"MACAU” € 40.00
Steamed Whole Shrimps* with Spices and Served with Vegetables
Fapides™ AtpoU pe Mnaxapikd XepBiplopéva pe Aaxavikd

DRY LEMON LOBSTER € 55.00
Whole Lobster Tail* Sauté with Lemon and Spices
Actakooupd™* Yotapiopévn pe Aepovi kar Mnaxapika

TONGA KING CRAB € 53.00
Sauté King Crab* Served with Asparagus and Light Cream Sauce
Baoifikés K&Boupas* pe Znapdyyia kal EAappid Kpepmodns ZdAtoa

RAWAKI SCALLOPS € 48.00
Stir Fried Scallops™* in Spicy Sauce and Vegetables
Xtévia* o€ Mikavukn Zantoa pe Aaxavikd

LIME SHRIMPS € 40.00
Tender Shrimps* in Lime Sauce
Tpupepés Fapides* pe Xantoa Adip

STEAMED WHITE GROUPER € 45.00
Steamed White Grouper with Ginger and Light Soya Sauce
Youpida Atpou pe Tgviep kal EAappid Zadtoa Zoyias

HARMONY SEAFOOD € 42.00
Mixed Seafood and Vegetables with Ginger Flavour
MoikiAia ©afacoivav e Aaxavika kal Apwpa Tdvilep



STEAMED RICE
PUQ Atuou

VEGETABLE FRIED RICE

Tnyavntd PUQ pe Aaxavikd

VEGETABLE NOODLES
Stir Fried Noodles with Vegetables
Tnyavntd Noodles pe Aaxavikd

VERMICELLI NOODLES
Vermicelli Noodles with Fresh Vegetables and Shrimps*
Noodles Pudiou pe ®péoka Aaxavikd kal Fapides*

€6.00

€ 8.00

€ 10.00

€ 12.00



*All the above dishes also contain freshly frozen ingredients

All foods are prepared with extra virgin olive oil and finest quality sun flower oil,
for any fried meals

Service and taxes are included.

The establishment is obliged to have a printed form available in a special location near
the exit, for the registration of any complaints.

Market inspector officer: Anastasios Apostolopoulos

Consumer is not obliged to pay if the notice of payment has not been received
(Receipt - Invoice)



