
TOMATA 

With a reputation stretching across Greece and far beyond, the renowned Chef 
Karamolegos and our team promise you an unforgettable dining experience. Offering a 
fiesta of colours, aromas and tastes, they bring you an inspiring Mediterranean menu 
with a truly innovative twist. While our barbeque will tempt you with meat and fish 
specialties freshly cooked in the open air next to your table. All of which is 
complemented by a wine list featuring some of Greece's finest labels.  
 

Starters 

Seabass ceviche with sea fennel, bruschetta with clams  
and tapenade of Chalkidiki olives 33.50€ 
 
Scallops with sea urchin ceviche lime juice and sea asparagus 32.50€ 
 
Grilled crab cakes, with avocado and marjoram, parsley, chili dressing 34.50€ 
 
Grilled prawns marinated in lime, ginger, lemongrass and jalapenos,  
served with fish roe spread 
 34.50€ 
Stew mussels in caper and lemon sauce with fish roe  
“tarama” spread on bruschetta 26.00€ 
 
Lettuce rolls stuffed with prawns and langoustine,  
saffron sauce and tarragon 30.00€ 
 
Grilled octopus marinated in basil chimichurri,  
baba-ganoush and spicy paprika sauce 27.00€ 
 
Fritto misto with calamari, prawns and red mullet, 
bottarga mousse with seaweed salt 28.50€ 
 
Grilled artichokes, zucchini, asparagus pesto with burrata  
and vinaigrette of baked lemon and basil  26.50€ 
 
Grilled mushrooms marinated in tomato paste,  
lemongrass and ginger with truffle scented yoghurt 26.00€ 
 
Grilled aubergine and tahini pesto with basil,  
parmesan cheese, jalapenos and Labneh 21.00€ 

 

Salads 

Greek salad with olive paste and feta cheese vinaigrette 18.00€ 
 
“Panzanella” with tomatoes, avocado, asparagus,  
baked bread, olives and burrata 24.50€ 
 
Green salad with beetroot, pine nuts, asparagus, avocado,  
baked broccoli, yogurt and beetroot vinaigrette 18.00€ 
 

 



Main Courses  

Langoustine soup with tomato, saffron and tarragon 32.00€ 
 
Grilled seabass fillet with fennel mayonnaise and ouzo vinaigrette 43.00€ 
 
Seafood pasta with prawns, crabmeat and scallops  
in tomato sauce with lemongrass and ginger 42.50€
  
Fresh crab risotto with langoustines, fennel, saffron and Pernod 42.50€ 
 
Grilled chicken with green pea hummus, artichokes and lemon vinaigrette 35.50€ 
 
Grilled pork marinated in yogurt, saffron and lemongrass 35.50€ 
 
Lamb shank, marinated in “Moroccan” tomato paste,  
served with orzo pasta cooked in tomato water 39.00€ 
 
Grilled langoustines, with crustacean vinaigrette (by kilo)  135.00€/Kg 
 
Fresh fish by kilo with citrus vinaigrette with baked vegetables  120.00€/Kg 
 
Lobster pasta, with white bouillabaisse sauce (by kilo)  135.00€/Kg 
 
Prime beef Rib Eye steak Black Angus, with chimichurri, cherry tomatoes 
avocado and fresh buffalo mozzarella 54.00€ 
 
Prime beef tenderloin Black Angus with mushrooms, asparagus 
and truffle paste vinaigrette, scented with Mavrodafni sweet wine 51.00€ 
 

 

Desserts 

 
Millefeuille with caramel sauce and vanilla salt  17.00€ 
 
Tiramisu with berries, espresso coffee syrup, bitter chocolate and ginger  17.00€ 
 
“Pavlova” with mascarpone cheese, mango, calamansi and passion fruit syrup  17.00€ 
 
Bitter chocolate croquettes with mango sorbet and  
Mandarin Napoleon syrup 17.00€ 
 
 
 
 
  

Health Inspector: Christos Plevritis 
Consultant Chef: Karamolegos Chryssanthos 

The prices include all legal taxes 
The consumer is not obliged to pay if the notice of payment (Receipt – Invoice) has not been received 

In case the customer is allergic to any product, he is asked politely to contact the manager in charge of the restaurant of the Chef 


