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est. 1971

BLUE LAGOON

menu




@ Vegetarian Vegan Contains Gluten Contains Lactose



Soups

2 0OUreg

Miso Soup &) @)

Tofu, Wakame, Furikake
Tofu, ®Ukia Wakame, Furikake

28€

Thai Coconut Shrimp Curry
Coconut Milk, Shrimps, Curry Paste

[dAa Kapudag, MNopideg, MdaoTta Képu
29€

Salads

2 aAATEG

Quinoa

Quinoa, Shrimps Tempura, Tomato, Corn, Soy Beans, IMkdvTikn Maylovéla

Kivoa, Mopideg Tepmoupa, Topdra, KaAapmoki, PacoAia 2déyiag, Spicy
Mayonnaise

26€

Thai Crunchy ® &) @)

White and Red Cabbage, Carrot, Peppers, Spring Onion, Peanuts, Peanut
Butter-Coconut Sauce

Aeuko kal Kokkivo Adxavo, Kapdto, Mmepieg, Gpeoko Kpeppudi, PioTikia,
2 dAtoa GuoTikoBouTupo - Kapuda

24€

Goma Wakame )@
Japanese Seaweed Salad, Ginger Syrup, Beetroots, Coriander Oil
2aldTa amo lamwvikd Gukia, Zipdm Tlivilep, Mavtldpl, Addi amd KoAiavdpo

22€



Cold Appetizers

Kpua Opektika

Tuna Tartar

Crispy Sushi Rice, Tuna, Crispy Onion, Unagi Sauce
Tpayavd Puli tou Sushi, Tovog, Tpayavéd Kpeppudi, 2aAToa Unagi
33€

Shrimp Carpaccio
Shrimps, Sesame Sauce, Tobiko
opideg, 2dAToa amd EAaia Zouocapiou, Tobiko
32€

Tiradito

Catch of the Day Sashimi, Yuzu-Lime Sauce, Coriander Qil, Gochugaru
Sashimi amé Wdapi Huépag, 2dAToa Yuzu-Lime, Add1 KoAiavdpou, Gochugaru
34€

Nam Spring Rolls &) @)

Rice Paper, Seasonal Vegetables, Tofu Cream
®UAa Puliou, Aaxavikd Emoxng, Kpépa Tofu
25€



Hot Appetizers

Zeota OpeKtika

Edamame ) @)

Steamed Soy Beans, Lime, Sea Salt
®aoodNia 2oyiag oTov ATpo, Adiu, @aAlacoivéd ANGTI
18€

Edamame Kimchi (&) @)

Sautéed Soy Beans with Kimchi and Sesame
GoaodNa Zoyiag ZwTé pe ZdAtoa Kimcehi kol Zouodipl
20€

Rock Shrimps

Shrimp Tempura, Wasabi Cream, Kimchi Sesame, Calamansi Fruit Fluid Gel,
Onion Cooked in ice

[opideg Tepmoupa, Kpéua Wasabi, 2oucdpul Kimchi, Yypd TCEA amd
KoAapavor, Kpepuudi Mayeipepévo otov Mdyo

34€

Eggplant Miso ® &) @)

Shrimp Tempura, Wasabi Cream, Kimchi Sesame, Calamansi Fruit Fluid Gel
and Onion Cooked in ice

[opideg Tepmoupa, Kpéua Wasabi, 2ouadu Kimchi, Yypd TCEN amd Kahapdvol
kal Kpeupud Mayelpepévo oTov Tdyo

24€



Hot Appetizers

Zeota OpeKkTtika

Dim Sum

Dumplings Stuffed with Beef Minced Meat, Tomato, Olives, Cooked in Teriyaki Sauce

PaBidAia amd PuldAeupo pe Mepion Mooxapioiou Kipd, EAG, TopdTa, Mayeipepéva oe 2AAToO
Teriyaki

32€

Bao Crab

Bao Buns, Soft-Shell Crab Tempura, Seasonal Vegetables, Crispy Onion
Wwpdkia Bao, KaBoupr Tepmoupa, Aaxavikd Emoxng, Tpayavd Kpeppudi
30€

Side Dishes

Steamed Rice / Pudi atpou
14€

Fried Rice / Tnyavnto pud
16€

Thai Crispy Vegetables /Toihavdelika Tpayavd Aayavikd
18€



Main Courses
Kupiwg Iata

Veggie Noodles () &) @)

Noodles, Miso Sauce, Seasonal Vegetables, Spring onion, Black Sesame Seeds
Noodles, 2dAToa Miso, Aaxavikd Emoxng, @pcoko Kpeppudi, Malupo Zoucdl
25€

Pad Thai

Noodles, Shrimps, Chicken Fillet, Pad Thai Sauce
Noodles, MNopideg, PiAéTo KoTdmouho, 2aAToa Pad Thai
35€

Salmon Char Siu
Grilled Salmon, Char Siu Glaze, Fried Rice
Wntdg 2ohopodg, Mdoo Char Siu, Tnyavntd Puli
44€

Miso Glazed Fish
Fish Fillet Slow Cooked with Miso Glaze
®diIAéTo amd Wapl Huépag Apyownuévo pe MAdoo Miso
37€

Iberian Pork

Slow Cook lberian Pork in Kalbi Sauce, Potato Cream, Coriander Olive Oil, Gochugaro
ZIyopayeipepévo Xoipivo IBnpikd os 2dAToa Kalbi Kpépa Matdrag, Add KdAiavdpou, Gochugaro
40€

Drumsticks

Chicken Legs Baked with Sweet Chili, Basmati Rice
MmouTtdkia KotémouAo Wnuéva e 2aAtoa MNukd Toihi, PO MmaoudT
32€



Main Courses
Kupiwg Iata

Pecking Duck & ()

Duck Fillet Cooked with Hoisin Glaze, Steamed Pies, Spring Onion, Cucumber, Carrots
diAeTO Mdmag Wnuévo os MNdoo Hoisin, Miteg Atpou, Ppéoko Kpeupudi, Ayyoupl, Kapdto
39€

Rib Eye
Rib Eye, Chimichurri, Seasonal Grilled Vegetables
Rib Eye, Chimichurri, ¥n1d Aaxavikd Emoxig
50€

Mongolian Beef (@) (O
®iIAéTo Mboxou Mayelpepévo oe 2aAToa 20yiag kal TCiviCep, Tnyavntd Pudl
Beef fillet cooked with Soy and Ginger, Fried Rice
46€

Kids Specials

Grilled Sea Bass Fillet with Steamed Rice
NaBpdki Zxdpag pe Puli Atuou
22€

Chicken Noodles

Noodles pye KotémouAo
20€



Desserts

Embéopnia

Choco Cremeux

Milk Chocolate Cremeux, Chocolate Biscuit, Chocolate “Powder”, Passion
Fruit Fluid Gel, Miso Ice Cream

Kpepé 2ZokoAdTag ["dAakTog, MmokdTo 2okoAdTag, Moudpa XokoAdTas , Yypd
CeAé Passion Fruit, MaywTd Miso

22€

Tofu Cheesecake )@
Tofu Cream, Agave Syrup, Biscuit, Red Fruit Sauce

Kpéua amd Tofu, Zipom Ayaung, MmokdTo, ZdAToa amd PpouTa Tou Adooug
18€

Catalana Cream

Vanilla Cream, Caramelized Pineapple, Burnt Sugar
Kpépa Bavihiag, KapapeAwpévog Avavdg, Kapévn Zdxopn
19€



2& ONeG TIG TTOPOAOKEUES PAG XPNOIYOTIOIEITal £ETPA TTOPOEVO AIOAADO Kal
apioTNg ToI6TNTAS NAIEAQIO yia TyavNnTA eDéoUaTa
All foods are prepared with extra virgin olive oil and the finest quality
sunflower oil for any fried

*ITIC AVWTEPW TTOPOOKEUES XPNOILOTIOIOUVTAI KOl pPECKOKOATEWUYHEVES UAES
*All the above dishes may also contain freshly frozen ingredients

O1 Tipég oupmepiAauRdavouy OAeg Tig vOUIUeES eMRAPUVOEIS
Service and taxes are included

To Eevodoxeio diatnpei To dikaiwPa aAAaynS TwWY TIHWY, TOU WPEOPIOU & TwV NUEPWV
AEITOUPYIOG TOU £0TIOTOPIOU XWPIS TTponyouuevn e1domoinon
The hotel reserves the right to alter prices, operating hours & days of the restaurant
without prior notice

MopakahoUpe VO JOS EVNUEPWOETE VI TUXOV aAAEQYIES
| €10IKES DIOTPOPIKES QVAYKES TIG OTIOIEC TTPETIEI VO YVWPICOUUE
In case of any food allergy, kindly inform us

H emyeipnon eival umoxpewpévn va diaBéTel EvTumia deATIO og €va €10IKO XWPO
KOVTA oTnNV £€000 yia TNV KaTaypadr TUXOV TTOPATIOVWV
The establishment is obliged to have a printed
form available in a special location near the exit for
the registration of any complaints

Ayopavopikdg utrelbuvog: Mewpyiog IMavakoupag
Market inspector officer: George Gianakouras

O KATANAAQTHX AEN EXEI YTTOXPEQZH NA NMAHPQZEI EAN AEN AABEI TA
NOMIMA MAPAZTATIKA ZTOIXEIA (AMOAEI=H - TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE)









