
Castello Seaside Menu

Greek Tomato Salad 
volaki cheese from Andros, olive oil, honey &

fig balsamic vinegar, kritamos leaf

15€

Rice poke bowl 
Sushi rice,avocado, pickled melon, spicy
mayo, crispy onion marinated shrimps

16€ 

Carpaccio (catch of the day) 
bottarga roe, olive oil, lime, kritamos,

Espelette pepper

18€ 

Athérina
bite-sized fried fish, burnt lemon, zucchini,

eggplant cream

14€

Oysters – Fine de Claire 
fresh lemon, chili, oyster pepper

 7€ (per piece)

Perfect fries aged graviera, truffle

7€

Fruit Salad 
seasonal fruits, fresh mint

9€

Castello microbakery

Kimadopita
Foccacia, minced beef ragout, tomato

12€

Focaccia
eggplant cooked in the wood oven, tomato

sauce, goat’s cheese, fresh basil

 10€

Focaccia
Beef pastrami, Tsalafouti cheese (soft

cheese), pistachio pesto, sun dried tomato
12€

Focaccia Kagianas
scrambled eggs, tomato, feta, fresh oregano

13€


