


Qurio invites you to awaken 

all your senses. 

Cosmopolitan music, breathtaking views 

& comfort food with a twist 

for the “curious” about this world. 

Concept inspired by Apostolos Trastelis and 

menu designed by Michelin Star-awarded 

chef Arnaud Bignon. 



RAW 

SEA BASS 	 17
Ceviche | Mango | Ginger | Chili 

BEEF TARTARE  	  18  
Yuzu Ponzu | Truffle | Pickled Shimeji (N)

SCALLOPS	 19
Coconut Milk | Ginger | Kafir Lime 

| Coriander (S)

TEMPURA 
& FRIED  

ANCHOVIES  	  15
Tandoori Sauce | Cos Lettuce (G) 

CALAMARI  	  16
Chili Marmalade| Sesame (G)

ROCK SHRIMPS  	  18
Chilly Mayo (G)

VEGETABLES 

TOMATO SOUP 	 12        
Strawberries | Feta Ice Cream for the Tomato 

Soup | Olive Crumble (G) (D)

ROCKET SALAD	 14
Melon | ”Anthotyro” Cheese | Honey 

| Cashew (D) (N)

AUBERGINE  	  15    
Miso Glaze | Cashew | Katsuobuchi (G) (N)

KING CRAB SALAD	  16 
Grapefruit | Dill (S)



ROBATA 

TUNA TATAKI   	 22
Tonnato Sauce | Turnip Salad (N) (G)

PRESA IBERICO	 30
Pomegranate & Tarragon Sauce 

| Aubergine Puree 

RIB EYE TAGLIATA	 34
Fresh Rocket Salad | Grilled Lemon 

| Cherry Tomatoes | Spicy Meat Sauce (G)

THE CHICKEN	 22

Robata-Grilled Chicken Thighs 

| Grilled Baby Gem | Parmesan Cream (D) 

A LA PLANCHA 

SEA BREAM 	 32
Sea Bream Fillet | Green Asparagus 

| Lemon Marmalade  

BEEF SLIDERS  	  22
Black Angus | Takoyaki Sauce 

| Hibachi Coleslow (G) (N)

SEA BASS  	 26
Tomato Torched |Basil Oil 

| Tomato water

PASTA & RISOTTO 

BOLOGNESE	   16 
Spaghetti Pasta I Minced Prime Beef 

I Cherry Tomatoes 

I Parmesan Cheese (G) (D)

AGLIO OLIO PEPERONCINO 	 20
CON GRANCHIO	
Linguini Pasta | Crab Meat | Chilly Pepper 

| Roasted Garlic 

| Lemon Zest (S) (D) (G)

RISOTTO AI GAMBERI  	 22
Prawns | Spring Onions | Roasted Garlic 

| Cherry Tomatoes Confit 

| Fresh Basil (S) (G) (D)



DESSERTS

LEMON CREAM  	  13
Honey | Yogurt & Basil Ice Cream (D) (G)

PASSION FRUIT “CREME BRULÉE”	   11
Mango Ice Cream (D)

CHOUX 	  14
Coffee Cream | Chocolate Sauce 

(D) (G) (N)

CHURROS 	  14
Homemade praline | Coconut ice cream 

| passion fruit marmelade 

(G) (N) (D)



KID’S CHOICES 
(19 :30 -21 :00)

SPAGHETTI 	   13 
Tomato sauce | Parmesan (G) (D)

CHICKEN NUGGETS           	 15
French fries | mayo sauce (G)

PINZA MARGARITA  	 20 
Tomato sauce | mozzarella 

| Fresh Basil (D)

BEEF CHEESEBURGER 	  22 
Cheese | tomato | lettuce | mayo 

| ketchup (G) (D) (N)

(S) Shellfish / (N) Nuts / (D) Dairy / 

(G) Gluten / (V) Vegetarian

All prices are in Euros and 

include all applicable taxes



Market Inspection Manager: Nikos Koutroumanidis
Prices are in euro. Municipality tax 0.5% - V.A.T. 13% | 24% 

The restaurant is required to issue stamped cash register receipts. 
The shop is required to have re-printed forms in a special compartment 

next to the exit door for making any protest or commends. 
We welcome enquiries from customers who wish to know whether 

any dishes contain particular ingredients. 
Please inform your order-taker of any allergy or 

special dietary requirements. 
Frozen items have been selected in order to guarantee 

the highest possible quality. 
Extra virgin olive oil is used for salads, sunflower oil 

is used for frying.




