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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)

MARINATED GREEK ANCHOVIES | MAPINAPIZMENOZ EAAHNIKOZ TAYPOX
White tarama cream, caper leaves, olive oil

AEUKN KPEPA TAPApE, GUAAG KATTOPNC, EAALOAGDO

©)

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

©) (D)

SPINACH & FETA CHEESE PHYLLO ROLLS | STTANAKOMITAKIA ME ®ETA
Fresh herbs, pine nuts, buttermilk emulsion, rocket
Ppeocka HUPWALKA, KOUKOUVAPL, emulsion BoutupOyahou, poka

G) (D) (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 KLJAg, GPESKOC SUOCUOG, HUPWOLKA, VIUT YLAOUPTLOU, TT(Ta
©) (D)

9€

9€

17€

17€

14€

19€

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

G) (D) (V)

CAESAR SALAD | SANATA KAIZAPA

Iceberg, cherry tomatoes, Caesar sauce, parmesan fiakes, garlic croutons
MapoUAL, KpouTov, VIhadeg TTapuedavac kKaL caAtoa Caesar's

©) (D)

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

AEGEAN” DAKOS SALAD | ZANATA NTAKOZ «AICAIOY»

Whole grain dakos, feta cheese POP, tomatoes, capers, olives, roasted peppers, ouzo
NTaKog OAkng Gheong, deTa MOM, vIouATa, KATTapn, EALEG, YNTEG TILTEPLEC, OUZ0

©) (D) (V)

OMEON SALAD | OMEON >ANATA

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

NTopoTivia, HOTOaPEAD, PEOCKOC BACLALKOG, POKA,
(HOUVTOUKL, JoUPQ, KPEUA BAACAULKOU

(D) (N) (V)

18€

17€

16€

17€

17€



TRADITIONAL GREEK BEEF “YIOVETSI” | MOZXAPI KOKKINIZTO ME KPIOAPAKI 27€
Slow - cooked beef, orzo pasta, tomato sauce, cooked garlic & onion, wine, feta cheese

> LYOHQYELPEUEVO HOOXAPL, KPLOOPAKL, OAATOA VTIOPATAC, UAYELPEPEVO OKOPOO & KPEPUUOL,
kpaol, peTa

(G) (D)

LINGUINE WITH SHRIMPS | TAPIAOMAKAPONAAA 29€
Prawns*, tomato sauce, ouzo, parmesan
Fapldec*, caAtoa vopdtag, oulo, mappelava

(G)(D)

BONELESS CHICKEN | KOTOINMOYAO ®INETO 24€
Chicken thighs, lemon and olive oil dressing, fresh salad
MTTOUTL KOTOTTOUAO, AGOOAEIOVO, PPECKLO CAAATA

GRAVIERA “BEEFTEKI” | MIMI®TEKI ME TPABIEPA 26€
Beef mince, graviera cheese, corn pita, fresh salad

Mooxaplolog KLHAg, YPaRLEPQ, TTLTA KAAQUTIOKLOU, GPECKLO OOAITA

©) (D)

RIB-EYE 4L8€
Served with fresh green salad, bearnaise sauce & fleur de sel
>epPipetal ye ppeEokia Tpaovn cardta, owd bearnaise & AvBo aAaTLoU

(D) (G)

A LA PLANCHA SEA BASS FILLET | AABPAKI A LA PLANCHA 38€
Sea bass fillet, lemon and olive oil dressing

Served with fresh green salad

DLAETO NaPPAKL, A\OOOAEPOVO

> UVOBEUETAL OTTO GPEOKLA TTPACLYN CAAATO

GRILLED MEDITERRANEAN SQUID | WHTO KAAAMAPI 34€
Squid*, spinach salad, lemon and olive oil dressing, thyme, fleur de sel
KaAapapt*, caidta omavakt, AadoAEpovo, Bupdpt, aveoc aAaTLou



SIDES

SEASONAL GRILLED VEGETABLES | WHTA AAXANIKA EMOXHX
(VG)

HOMEMADE FRENCH FRIES | ZT1ITIKEZ MATATEZ THITANHTEZX
Hand-cut fresh potatoes, ®peokieg TATATEC

Add black truffie oil, grated parmesan | MpocBrkn AGSL paupNng TPoUdhag, TPLIPEVN TTapUeAva
(V)

STEAMED VEGETABLES | AAXANIKA ATMOY
(VG)

8€

8€

8€



WALNUT PIE | KAPYAOTTA
Sauce au Chocolat noisette, cinnamon crumble, vanillaice cream, walnuts

> GAToO 0OKOAATAC (POUVTOUKLOU, KPAUTTA KAVEAAC, TTAYWTO BaviAla, kapudla

(G) (N) (D)

BAKLAVA | MMAKAABAZ
Creme de pistache, butter crumble, Aegina pistachios, cinnamon
Kpgua kKeEAuhWTOU GLOTIKLOU, KPAUTTA BouTUpou, huoTikia Alyivng, KaveAa

(G) (N) (D)

CHOCOLATE SOUFFLE | ZOYOAE XOKOAATAZ

Chocolate souffie with raspberry coulis, forest fruit confiture,

chocolate crumble, caramelized almonds, chocolate ice cream

> 0UpAE 0oKOAATAG e coulis BaTOPoUPO, KovhLTOUp GpouTa Tou SAoOUG,
KPOMTTA COKOAATOG, KOPAMEAWPEVA aUUYOOAD, TTAYWTO OOKOAJTO

@) (N) (D)

FRUIT PLATTER I TIIATEAA ®POYTON
Arefreshing selection of seasonal sliced fruits
MowKIALa oTTO GhpEaKa hPOUTA ETTOXNG

(VG)

ICE CREAM & SORBET SELECTION | EMIAOIH MArQTQOY & XOPMIE
Premium ice cream flavors and refreshing sorbets
EKAEKTEC YEUOELC TTAYWTOU KAL Op00EPG COPUTTE

12€

14€

14€

16€

5€



omeon”

(V) Veg / Xoptoddyol | (VG) Vegan / Auatnpd Xoptoddyol
(G) Contains Gluten / Meptéxet Moutévn | (D) Contains Dairy / MepLéxel FTAOAIKTOKOULKA
(N) Contains Nuts / Meptéxet =npoug Kaptoug

Dishes marked with * include frozen ingredients.
Ta ed¢opaTa pe TNV EvEeLEN * TEPLAUBAVOUV 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 ABEL TO VOULUO TTAPACTATLKO OTOLXELO (ATTOSELEN ~ TIHOAGYLO)
The restaurant/bar is legally required to present complaint/ comment forms in a special box next to the exit.
To KATAOTNA UTTOXPEOUTAL Va SLABETEL EvTuTia SEATLa OE ELSLKN B€on SAa oTNV £€060, YLa TN SLATUTIWON OTTOLACONTTIOTE
dlapaptuplac.
All prices are in euro and include taxes. / Ot TLuEC elval oe eupw KaL TTEPLAABAVOUV OAOUG TOUG GOPOUG
Food and Beverage Manager / YmeUBuvog Yyelovouikou Evoladépovtoc F&B

The oil used for salads is pure virgin olive oil. / Sunflower seed oil is used for frying.
To AadL TTou xpnotpoToteitat oTig CaAATER elvat EEALPETIKO TTAPOEVO EAALOAASO.
"0 TO TNYAVLOHA TWV TTPOIOVTWY 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.

‘OMa Ta MpotovTa eival cUVOEeTa, aTmoTEAOUVTAL TTO TTOAG CUOTATLKG KAL TTAPAYOVTaL GE KOLWVOUC TTAaPAYwYLKOUG XWPOUC,
€T0L eV PTTOPEL va aTTOKAELTTEL N TTLOAVATNTA VO UTTAPXEL OE KATIOLO OTTO TA TTAPATIAVW TTPOLOVTA KAt AAAOC aAAEPYLOYOVOC
TTAPAYOVTAG TTAEOV QUTWV TTOU avaypadovTat.

Greek law prohibits the consumption of alcohol by anyone under the age of 18.

H eAAnvikn vopoBeoia amayopeUel TNV KATAVAAWON AAKOOA O ATOHA KATW TwV 18 ETWV.



