
Hummus (D, SE, V, G) 50
Chickpeas, Tahini, Lemon, Spices, Simit Bagel

Tzaziki (D, V, G) 50
Greek Yogurt, Cucumber, Mint, Pita Bread

Mutabel (D, SE, V, G) 50
Grilled Eggplant, Greek Yogurt, Garlic, Pita Bread

Sautéed Clams (D, SF, GF)  75
Garlic, Coriander, Lime Zest

Baked Octopus (SF, G)  95
Tomato, Kalamata Olives, Green Oil, Crispy Toast

Shrimps Saganaki (SF, GF, D) 90
Garlic, Tomato Sauce, Parsley, Feta Cheese

Fried Calamari (SF, D, E, G) 90
Fried Baby Calamari, Padron Peppers, Tartare Sauce

Lamb Kibbeh (D, N, G) 75
Lamb Minced, Bulgur Wheat, Kaymak Cheese,
Pinenuts, Pomegranate

Jumbo Prawns A La Plancha* (SF, GF, D) 145
Garlic, Chilli, Lemon, Parsley Butter

Grilled Halloumi Cheese (D, SE, G) 65
Tomatoes, Cucumber, Za'atar Dressing

Cecina, Beef Jamón (D, G) 75
Parmesan, Tomato Bread

King Crab Stuffed (SF, E, D, G) 110
Crab Meat, Cocktail Sauce, Crispy Toast

Spinach & Feta Borek (D, G) 85
Baked Phillo Pastry, Filled with Spinach, Feta Cheese, 
Manchego Cheese

Fried Whitebait Fish (D, G) 60
Dill Mayo

Manchego Cheese Croquettes (D, G, E) 60
Chilli Mayo

Tempura Green Beans (D, G, V) 60
Tartar Sauce

Crispy Baby Zucchini (D, G, V) 60
Tartar Sauce

Greek Style (D, GF) 70
Tomatoes, Olives, Red Onion, Feta Cheese, Coriander

Watermelon (D, N, SE, G,  S) 65
Green Olives, Feta Cheese, Mint, Cherry Tomatoes

Crispy Eggplant (G, S) 70
Tomatoes, Spring Onion, Mixed Cress

Fresh Burrata (D, N, GF) 90
Heirloom Cherry Tomatoes, Basil, Pesto

Zucchini & Apple (D, N, S, G) 80
Zucchini, Apple, Mint, Pistachio, Truffle Dressing,
Kaymak Cheese

Lentil & Beans (N, V, GF) 65
Lentil, Asparagus, Herbs, Bell Peppers,
Balsamic Dressing

SPREAD AND DIPS

APPETIZERS

SMALL BITES

SALADS
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JOIN THE CLUB
Unlock exclusive dining rewards with

Tuna Carpaccio (D, R, S, G) 80
Avocado, Crispy Parmesan, Spicy Dressing

Sea Bass Sashimi (GF) 90
Sweet Potatoes Fries, Ginger, Coriander

Surf & Turf Tartare (D, G, N, S, GF) 120
Wagyu, Black Truffle, Crispy Polenta
Tuna, Spicy Marinated, Crispy Polenta

Salmon Tartare (S, G) 75
Salmon, Avocado, Cucumber

Oysters (SF)

Daily Selection From France

6 Pieces  210
12 Pieces  390

RAW



MAINS

FOR SHARING

FISH MARKET

Grilled Baby Chicken (G) 185
Grilled Baby Chicken, Oregano, Chicken Jus,
Roasted Potatoes

Greek Moussaka (D, G) 190
Eggplant, Slowly Braised Lamb Ragù, Mashed Potato

Greek Style Koftas (G, E, D) 170
Baked Lamb Meatballs, Tomato Sauce, Greek Yogurt

The Nuska Steak (D, S, G) 240
USDA PRIME 200gr Tenderloin, Truffle Sauce

Lamb Loin (D, G)  210
Lamb Loin 300gr
Pita Bread and Tzatziki Sauce

Ribeye (GF) 220
Australian Black Angus 400g, Mushroom Sauce

Chicken Kebab (D, G, N) 180
Chicken Skewer, Tajine Bread and Tzatziki Sauce

Wagyu Burger (G, D, N, E, SE) 165
Wagyu, Caramelised Onion, Yellow Cheddar, Pickles

Crispy Chicken Burger (G, D, N, E, SE) 145
Fried Chicken Breast, Lime Dressing, XO Nuska Sauce

Seafood & Prawns Rice Stew (SF, GF) 220
Monkfish, Prawns, Squid, Clams, Bomba Rice

Grilled Seabass "Kelebek Style" (GF) 220
Grilled Butterflied Sea Bass, Fresh Tomato Salad

Lobster Linguine* (SF, G) 360
Whole Lobster, Cherry Tomatoes, Bisque

Cold Seafood Platter For 2* (SF, D, E, N, G, S) 545
Prawns, Lobster, Stuffed Crab, Octopus, Tuna Tartare,
Salmon Ceviche, Oysters, Scallops

Chef´S Selection For 2* Ask Waiter 195
Daily Selections Of Small Plates and Salad

Crispy Breaded Sea Bass* (G, E, D) 490
Cream Mashed Potato

Salt-Bake Sea Bass* (E, GF)  720
Approx 45 Minutes
Whole Sea Bass Baked in Salt Crust

Butterflied Fish*   Per 100 gr 110 
Grilled On The Charcoal, Beurre Blanc

Oven Baked Fish* Per 100 gr  110
"A La Spetsiota" Style, Tomato,  Onion, Herbs

Sides 45
Baked Vegetables
Sautéed Brocollini with Garlic
Mashed Potato (D)

Grilled Asparagus
Mixed Salad
French Fries

Sauces 25
Nuska Truffle (G, D, S)

Mushroom (D)

Bearnaise (D, E)

Chimichurri
Red Chilli
Beurre Blanc (D, A)
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Our selection of "small boat line caught" whole fishes are sold by the gram at market price.
 Included with 2 sides of your choice.


