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AN HOUR BY THE SEA.
A MOMENT FOR THE SOUL.

Welcome to Ora Mare, where time is measured only by the rhythm of the tides and the
shifting Aegean light. Our name carries the poetic essence of “Time at the Sea’, a space
designed for serenity, reflection, and the simple joy of the present. Guided by the ele-
ments of sun, wind, and the timeless olive groves, our menu offers you the freedom to
curate your own culinary journey. From restorative snacks to late-night bites that wel-
come you home, we cater to your individual tastes and dietary needs at every hour.
Whether you are dining in the soft glow of the afternoon or ordering to the comfort of
your room, we invite you to linger. Savor every moment, immersed in the Aegean.



“TIROKAFTERI” SPREAD | TYPOKAYTEPH

Feta cheese POP, chili peppers, Greek yogurt 10%, crispy tortilla chips
®eTa MOM, muTepLeg TotAL yiaoupTt 10%, Tpayava tortilla chips

(D) @)

“TZATZIKI” TRADITIONAL SPREAD | TZATZIKI

Greek yogurt 1096, cucumber, garlic, olive oil, served with corn pita bread
MlaoupTt 109, ayyoupt, okopdOo, ENALOAGOO, TTLTA KOAQUTIOKLOU

(©) (D) (N)

MARINATED GREEK ANCHOVIES | MAPINAPIZMENOZ EAAHNIKOZ TAYPOX
White tarama cream, caper leaves, olive oil, oven potatoes, cherry tomatoes
AEUKN KPEPA TaPAUd, GUAND KATTOPNG, EAALOAADO0, TTATATEG GOUPVOU, VIOUATVLa
©)

FRIED CALAMARI I THFTANHTO KAAAMAPI
Crispy calamari*, fresh lime, spicy basil aioli
TnyavnTo KaAapapL*, GPESKO AALY, TTKAVTIKN aioli BactAtkou

(G) (D) (N)

SPINACH & FETA CHEESE PHYLLO ROLLS* | 2TTANAKOTMITAKIA ME ©ETA*
Fresh herbs, pine nuts, buttermilk emulsion, rocket
Ppeocka HUPWALKA, KOUKOUVAPL, emulsion BoutupOyahou, poka

@) (D) (N) (V)

PRAWNS “SAGANAKI” ITAPIAEZ SATANAKI
Shrimps*, feta cheese POP, tomato sauce, ouzo, anise
Faptdec*, deTa MOM, cAATOa VIOUATAC, 0UZ0, YAUKAVLOOG
(D)

TRADITIONAL BEEF MEATBALLS I TMAPAAOZXIAKA KEOTEAAKIA
Beef mince*, fresh mint, herbs, yogurt dip, pita bread

Mooxaplolog KLWAC*, GPETKOG OUOCHOG, HUPWOLKA, VILT yLaoUpPTLOU, TTiTa
©) (D) (N)

9€

9€

14€

16€

12€

17€

18€



THE GREEK SALAD | XQPIATIKH ZAAATA

Tomatoes, cucumbers, olives, onions, peppers, feta cheese POP, caper leaves
NTOPATEG, AyyoupL, EMEG , KPEUMUOL, TTUTEPLEG, GETA MOMT, GUAAG KATTOPNG
(D) (V)

GRILLED VEGETABLE SALAD | ZAAATA WHTQON AAXANIKQN
Seasonal grilled vegetables, rocket, fresh salad, cherry tomatoes,
garlic croutons, parmesan cheese, balsamic creme

WnTd Aaxavikd ETTOXNC, POKA, GPECKLO OAAATA, VTOPATIVLA,
KPOUTOV O0KOPdOU, TTapHEZAVa, BOACALKO

(©) (D) (N) (V)

CAESAR SALAD | SANATA KAIZAPA

Baby gem leaves, iceberg, cherry tomatoes, Caesar sauce,

parmesan flakes, garlic croutons

Baby papoUAL, kpouTtoy, vidbadec Tapuelavag kat caAtoa Caesar’s

(©) (D) (N)

With shrimps* | Me yapidec* 26€ With chicken* | Me KOTOTTOUNO* 22€

W

AEGEAN" DAKOS SALAD | ZANATA NTAKOZ «AIAIOY»

Whole grain dakos, feta cheese POP, tomatoes, capers, olives, roasted peppers, ouzo
NTdKkog OAkNG aAeong, ¢eta MOM, vtopdta, KATapn, EALES, YNTEC TTUTEPLEC, OULO
@) (D) (N) (V)

OMEON SALAD | OMEON >AAATA

Cherry tomatoes, buffalo mozzarella, fresh basil, rocket, hazelnuts,
berries, balsamic cream

NtopaTtivia, potoapeha BoupBaiiola, GPeckog BAcLALKOC, POKa,
HOUVTOUKL, HOUPQ, KPEUO BAATALKOU

(D) (N) (V)

18€

17€

16€

16€

16€



TRADITIONAL GREEK BEEF “YIOVETSI” | MOZXAPI KOKKINIZTO ME KPIOAPAKI 22€
Beef shoulder, orzo pasta, tomato sauce, cooked garlic & onion, wine, feta cheese

Mooxapiola oTTaAa, KpLOAPAKL, OAATOA VTIOPATAC, UOYELPEUEVO OKOPOO & KPEPUUSL,

kpaol, peTa

(G) (D)

SEAFOOD LINGUINE | AI'KOYINI ME OANAZZINA 29€
Prawns*, squid*, mussels*, tomato sauce, ouzo, parmesan
Fapldec*, kKaAQUAELO*, UdLO*, COATOO VIOHUATAG, 0UZ0, TTappelava

(G)(D)

BONELESS CHICKEN | KOTOINMOYAO ®INETO 24€
Chicken breast*, lemon and olive oil dressing, fresh salad
> TNOO0C KOTOTTOUAO*, AaOOAEIOVO, PPECKLO CAAATA

(D) (N)

GRAVIERA “BEEFTEKI” | MIMI®TEKI ME T'PABIEPA 26€
Beef mince*, graviera cheese, corn pita, fresh salad
Mooxaplolog Kidac*, ypaBLEpa, TTiTa KOAQUTIOKLOU, GPETKLO CAAATA

(G) (D) (N)

PICANHA STEAK I MMPIZOAA PICANHA 4L2€
Grilled picanha*, fresh salad, bearnaise sauce, fleur de sel

Served with your choice of French fries* or fresh salad

Wntn picanha*, cdAtoa bearnaise, aveoc ahaTou epPipetal ye tnv

ETTLAOYN 0O OTTO TNYAVNTEC TTATATEG N GPEOKLA COAITA

(D) (N)

GRILLED MEDITERRANEAN SQUID | WHTO KAAAMAPI
Squid*, spinach salad, lemon and olive oil dressing, thyme, fleur de sel

KaAapdpl*, caAaTta oTravakt, AaSOAEUOVO, BUPAPL, AvOOC AAATLOU
(D) (N)

34€



SEASONAL GRILLED VEGETABLES | WHTA AAXANIKA EMOXHX
Eggplant, zucchini, bell peppers, fresh mushrooms, olive oil,
balsamic cream, aromatic herbs

MeATZAvVa, KOAOKUBAKL, TTUTEPLEG, PPECKA AVLTAPLA, EAALOAADO,
KPEUQA BAACAULKOU, HUPWOLKA

(VG)

HOMEMADE FRENCH FRIES | ZMITIKEZ MATATES THFTANHTEZ
Hand-cut fresh potatoes, black truffie oil, grated parmesan
DPEOKLEC TTATATEG, AASL JaUpnc TPoUdAC, TELUKEVN TTAPUEZAVA

(VG)

STEAMED VEGETABLES | AAXANIKA ATMOY

Baby potatoes, broccoli*, cauliflower*, carrots*, zucchini, lemon and olive oil dressing
Matdteg baby, UTTPOKOAO*, KOUVOUTTIOL*, KOPOTA*, KOAOKUBAKLA, AASOAEUOVO

(VG)

MIXED SALAD | ANAMEIKTH ZAAATA

Mixed salad, extra virgin olive oil, balsamic cream
AVAPELKTN 0OAATA, EAALOAAO, KPEUA BAACAULKOU
(VG)

8€

8€

8€

8€



WALNUT PIE* | KAPYAOITITA*
Sauce au Chocolat noisette, cinnamon crumble, vanilla ice cream, walnuts
> GATO0 COKOAATAG POUVTOUKLOU, KQAUTTA KAVEAQG, TTAYWTO BaviAla, kapudla

@) (N) (D)

BAKLAVA* | MIMAKAABAX*

Creme de pistache, butter crumble, Aegina pistachios, cinnamon

Kpepa KEAUDWTOU GLOTLKLOU, KPAUTTA BouTtupou, GuaTikia Ayivng, KaveAa
©) (N) (D)

CHOCOLATE SOUFFLE* | ZOYOAE >OKONATAZ*

Chocolate souffle with raspberry coulis, forest fruit confiture,

chocolate crumble, caramelized almonds, chocolate ice cream

> oUdAE 0oKOAATAC e coulis BaTtéuoupo, kovpLToup hpouta Tou 6AcoUC,
KPQWUTTA COKOAATOG, KAPAPEAWPEVA aUUYOAAd, TTAYWTO COKOAATA

(G) (N) (D)

FRUIT PLATTER I NIATEAA ®POYTON
Arefreshing selection of seasonal sliced fruits
MoKIALa aTTO dpeaka hPoUTa ETTOXNG

(VG)

ICE CREAM & SORBET SELECTION* | EMIAOIH MNAFQTOY & XOPMIIE*
Premium ice cream flavors and refreshing sorbets
EKAEKTEC YEUOELC TTAYWTOU KAl 5p00EPE COPUTTE

12€

14€

13€

16€

5€



omeon”

(V) Veg I Xoptoddyol | (VG) Vegan / Auatnpd Xoptoddyol
(G) Gluten Free / Xwpic Moutévn | (D) Dairy Free / Xwpig MaAAKTOKOMLKS
(N) Contains Nuts / Meptéxel =npouc Kapmmoug

Dishes marked with * include frozen ingredients.
Ta ed¢opaTa pe TNV EVEeLEN * TTEPLAUBAVOUV KATEWUYHEVA TTPOLOVTA.
Consumer is not obliged to pay If the notice of payment has not been received (receipt - invoice)
O KATAVAAWTNG BEV EXEL UTIOXPEWON VA TTANPWOEL EAV SEV AABEL TO VOULUO TTOPACTATLKO OTOLXELO (ATTOSELEN ~ TLUOAGYLO)
The restaurant/bar is legally required to present complaint/ comment forms in a special box next to the exit.
To KOTAOTNUA UTTOXPEOUTAL Va SLABETEL EvTuTia SeATia o eldLkn ©€on Simha oTnv €€060, yLa TN SLATUTIWON OTIOLACOATIOTE SlapapTuplac.
All prices are in euro and include taxes. / Ot TLHEC lval oe eupw KaL TTEPLAABAVOUV GAOUG ToUG GOPOUG
Food and Beverage Manager / YreUBuvoq Yyelovopikou Evoladepovtoc F&B

The oil used for salads is pure virgin olive oil. / Sunflower seed oil is used for frying.
To AAdL TTou xpnotlpoToLeltal oTLg CaAATEG elval EEALPETIKO TTAPOEVO EAALOAASO.
I"La TO TNYAVLOWA TV TTPOLOVIWY XPNOLUOTIOLELTAL NALEAALO
All the products are composed of multi various ingredients and produced in similar production areas,
so the possibility of existence of more than one allergens in the aforementioned plates is possible.
‘OAa Ta MpolovTa elval cUVOeTa, aTTOTEAOUVTAL ATTO TTOANG CUOTATLKA KAL TTAPAyoVTal Og KOWVOUC TTaPaywyLKOUG XWPOUC,
£T0L 6ev UTTOPEL va aTTOKAELOTEL N TTILOAVOTNTA VO UTTAPXEL OE KATTOLO ATTO TA TTAPATTAVW TTPOLOVTA KAl AAAOC GAAEQYLOYOVOQ
TTAPAYOVTAC TTAEOV QUTMV TTOU avaypdadovTat.



