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ALGEAN FOOD BAR

Finger Food

Edamame / Spicy Edamame 8 Spring Rolls 9
ayxviota ¢acoldkia ooylag, avolElatika poAda

ME XOVTPO AAATL 1) TTKAVTIKN cAAtoa
steamed soy beans

with coarse salt or spicy sauce

Vegetable Gyoza 9
yKLola Aaxavikwy oToV atuo

Beef Gyoza 10
yKLola pooxapl oToV atuo

Ebi Tempura 10
yapldeg tepmoupaq,
fried shrimps

Food Menu



Salads

Wakame 10
$UKLa, onocapélalo, caitoa ocoyLlag & coucApt
seaweed, sesame oil, soy sauce & sesame

Fresh Tuna Salad 16
PpEoKOC TOVOG, aBokavto, vTopativia,
pavTtitolo, Aloprepyk & Buveykpét ballo

fresh tuna, avocado, cherry tomatoes,

radicchio, iceberg lettuce & ballo vinaigrette

Kani salad

caldata pe ppEoko kafoupt, mpaciva GUAAQ,

pHaAvyko & ayyoupt
salad with fresh crab, green leaves,
mango & cucumber

Starters

Noodles with shrimp or vegetarian......... 15/10
noodles pe yapida n) Aaxavikd, owg teriyaki

& cAAtoa 0oTPAKOELdWY

noodles with shrimp or vegetables, teriyaki
sauce & oyster sauce

Cheviche 23
YdapL nuépag Atyalou, maplavo mango,
KOALaV3PoG, PECKO TOLAL & TPAYAVO KPEUMUSL
catch of the day, local mango,

coriander, fresh chili & crispy onion

Cheviche 17
Aaupdkl pE PpEOKA Aaxavika,

MUPwWALKA & ballo dressing

sea bass with fresh vegetables,

herbs & baloo dressing

Food Menu

Spicy tuna tartare

TAPTAP PPECKOU TOVOU

ME LATTWVLIKO TOIAL & OXOLVOTIPacO
tartare of fresh tuna

with japanese chili & chives

Crab & Shrimp tartare

Taptdp dpéokou kKaPfouplol & yapidag
pe dressing amod yuzu & AadL tpoudag
tartare of fresh crab & shrimp

with yuzu & truffle dressing

16
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Inside Out Rolls

Spicy Crunchy Tuna / Salmon

TOVOG 1) GOAOMOG, TTLKAVTLKT paylovela,
PpEoko KpepUdakL & tempura flakes
tuna or salmon, spicy mayonnaise,
spring onion & tempura flakes

Tiger

yapida, HAvyKo, oXolvorpaco & unagi owg
shrimp, mango, chives & unagi sauce

Philadelphia Roll

KATTVIOTOG COAOMOG & TUPL KpEua
smoked salmon & cream cheese

Fried Roll

TNyavnTto poAd pe coAoud,

TUpl KpENa, auya xeAtdovoyapou
& ballo cwg

salmon, cream cheese,

tobiko & ballo sauce

Dragon

yapida, Tovog, KAAUMMEVO ME KAPYAALOUEVO
PLAETO colopoU & auyd xeAwdovoyapou
shrimp, tuna, torched salmon fillet

& tobiko on top

Tunaki

Ppéoko kaBoupl, KPEPUUSAKL DPECKO,
kapaAlopévog tovog & paylovela wasabi
fresh crab, spring onion, torched tuna

& wasabi mayo

Food Menu
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Ballo Special

dpEoko kaBoupt, KAAUMUEVO UE GOAOMO,
MKAVTIKN paylovela & auya xeAdovoyapou
fresh crab, mayonnaise, salmon,

spicy mayo & tobiko on top

Sea Bass

AaBpaxt, dpEoKo KPEUMUSAKL, ayyoupt
& LamwVEJKA UITaXapLKa

sea bass, fresh onions, cucumber

& japanese spices

Eva's unagi

XEAL, afokavto, ayyoupt, pUAAa shiso,
unagi, auya xeAwdovoyapou yuzu

& Tpayavo okopdo

eel, avocado, cucumber, shiso leaves,
unagi, yuzu tobiko & crispy garlic

Beef tartare

pooxapiolo PLAETo, miso Boutupou
& paylovela Aa

beef fillet, miso butter

& lime mayonnaise

Veggie
Takouayv (mkAa padikl), ayyoupt, Kapoto,
pavpo xaBLaptl & ck6pdo

takuan (pickled radish), cucumber, carrot,
black caviar & garlic
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Summer menvu

ZouBAdakL XaAouput

haloumi cheese skewer

Crab

12

Aoukoupadeg kKaPfouplou & paylovela lime

crab fritters, lime mayo

Pasta

KptBapdakt ZUpou ue kpodko Kolavng,
Topata, eAatdAado,

moaAalwpevn pudndpa Nagou

Syros' orzo pasta with Kozani's saffron,
tomatoes, olive oil,

Naxos' aged mizithra cheese

daladeA Mapida

10

12

shrimp falafel

Ddpéoko KaBoupt Imavakomta

12

fresh crab spinach pie

TaumouAe Mavtiapt
beetroot tabbouleh

Arayes
ABavelikn mita pe HOOXAPLOLO KLUA
lebanese beef mince-stuffed crispy pita

Chicken

10

10

13

MITOUTAKLA KOTOTTOUAOU oXapag,
TTOUPEG poupvou ue TTatateg Nafou
& crispy chili onion

grilled chicken thighs, oven mashed
Naxos' potatoes & crispy chili onion

Food Menu

Butcher's choice veal cut 17
pooxaplola KOt NUEPAG oxapag,

KpEna ypaBLépag Nagou, topata,

Tpayavo otipado

butcher's choice grilled veal cut,

Naxos' aged cheese custard, tomato,

crispy onion and spices

Wine Board 25
vyAwooa pooyxapiola, mpoPelo mpooouto, ypa-
BLEpa pe Bpolumt, pavoupt, VIoMaTivia, HAVYKO
ToAtvel & KpLtolvia

veal tongue, sheep prosciutto, graviera cheese
with summer savory, manouri cheese, cherry
tomatoes, mango chutney & breadcrumbs

Crack fried potatoes from Naxos

1. ug aAdTL Bpdxwyv paoctixag
& Pppéokia plyavn 6
with hand picked rock salt with mastic
& fresh oregano

2. UE KpEMa ypaBLEpag
& Tpayavo pmewkov Nafou 8
with Graviera cheese custard
& crispy Naxos' bacon

3. pe paylovela lime & tpayavo KpepuUdt............. 7
with lime mayo & crispy onion



Ballo Signature Cocktails

Pounda Gin & Tonic 10
votanikon gin, rosemary, pink pepper, indian tonic

Spicy Grapes 10
mr grape, aegean ginger beer, chili syrup

Spicy Bergamot 13
grace gin, mandarin bergamot soda, chili syrup

Bloody Greek Mary 13
golden eagle vodka, tomato, celery smoked salt,
tabasco, lemon, pepper, worchestershire sauce

Bloody Maria 13
olmeca altos reposado tequila, tomato,

celery smoked salt, tabasco, lemon, pepper,
worchestershire sauce

Paros Fresh 10
mr grape, Roots mastic, cucumber syrup, lime

Ambelas Daiquiry 1
last battle aged tsipouro, local mango,
lime, smoked paprika

Herbs of Syros 10
plantae, lime, savory syrup, indian tonic

Citrus Espresso Martini 15
golden eagle vodka, citrus of naxos liqueur,
coffee liqueur, baileys, espresso

Citrus Spritz 12
Edinburgh orange mandarin liquer, Roots mastic,
aperol, prosecco, soda, basil

Cocktails, Drinks & Beers

Classic Cocktails

Mojito 10
Havana Club Anejo 3yo, spearmint, lime, black
sugar, bitter lemon soda, angostura bitters

Pina Colada 12
Havana Club Anejo 3yo, coconut,
pineapple, sugar syrup

Margarita (regular or smoked) 10/13
Altos Plata tequila, local triple sec,

lime, agave syrup, margarita bitters

Negroni 10

Beefeater London Dry gin, campari, antica formula

Aperol Spritz 10
aperol, orange bitter, prosecco, soda

Zombie 12
Havana Club Afejo 3yo, Havana Club Anejo 7yo,
local mahlepi spirit, lime, ginger syrup, pineapple

Mai Tai 12
Havana Club Afejo 3yo, lime, almond syrup,
local triple sec, pineapple, black rum

Caipirinha 10
Janeiro cachacga, lime, brown sugar,
angostura bitters

Paloma (regular or smoked) 10/13
Altos Reposado tequila, lime, agave syrup,

pink grapefruit, salt

Strawberry Daiquiry 10

Havana Club Afejo Reserva, lime,
strawberry, sugar syrup

ABSOLUT.



Avayuktika | Soft Drinks

Coca-Cola / Zero / Light 250ml 4
Fanta Orange 250ml 4
Schweppes Soda Water 250ml 4
Schweppes Indian Tonic 250ml 4
Three Cents 200ml 6
Ginger Beer, Mandarin & Bergamot Soda, Pink Grapefruit, Aegean Tonic
Red Bull 250ml 6
S. Pellegrino 1lt 10
S. Pellegrino 330ml 5
Eppralwpévo vepo 1t 2

Mineral water

MnUpec | Beers

Stella Artois 330ml 6
Fischer 330ml 6
Mammos [Greek] 330ml 5
Corona 335ml 6
Alcohol Free Beer 330ml 5
Mota | Drinks

Noto | Drink 9
Special Drink 10
Sake 180ml 14
Idnvakt | Shot 4
YroBpuyxo | Shot combo 6
ATTAO TTOTO UmmoukaAl | Standard bottle.... 90
Special pmoukaAi | Special bottle.............. 100

Tomka EAANVIKA Aroctayuata
Local Greek Distillates

Oulo 35N - P£¢Bupvo | 200ml 8
Ouvuzo 35N - Rethymno

Oulo KapdoUAia
100% améotayua - Kwg | 200ml 9
Ouzo Kardoulia - Kos

Oulo Androp - Avdpog | 200ml 10
Ouzo Androp - Andros

Tolmoupo Makpuwvitn - TUpog | 200ml 12
Makryonitis - Syros

Toimoupo Mwpditng - NMapog | 200ml............. 10
Moraitis - Paros

Toimoupo Ao Kapdiag - Kwg | 200ml............ 14
Apo Kardias - Kos

Tolrmoupo Towkoudid 35N - P£Bupvo | 200ml....14
Tsikoudia 35N - Rethymno

Lost Lake Distillery | Mouses Valley
Malagouzia | 200ml 16

Golden Harvest | Kardasis | 50ml.................. 6

Makryonitis 18.03 - Syros | 50ml 10
Distillers Choice 2021 | Kardasis

Single Barrel | 50ml 1
Hefebrand | Lost Lake Distillery | 5o0ml......... 10

Gentle Beast O2 | Lost Lake Distillery | 50ml....14

Plantae - Syros | 50ml 8

Cocktails, Drinks & Beers



Aguka | White

Ktnua PoUcocog 2023

paAayoulld, acUpTiko, povepBaota - Napog
Roussos Estate 2023
malagouzia, assyrtiko, monemvasia - Paros

Zuldoyn | Mwpditng

paAayoulld, acuptiko - Mapog
Sillogi | Moraitis
malagouzia, assyrtiko — Paros

Paros | Mwpaditng

poveuBaota - NMapog
Paros | Moraitis
monemvasia - Paros

Seiradi 2022 | Tuvetaipiopog Napou.........

povepBaocta - MNapog
Seiradi 2022 | Cooperative of Paros
monemvasia - Paros

Thema | MauAidng

')

5/25
5/25

6/32

35

sauvignon blanc, acUptwko
Thema | Pavlilis
sauvignon Blanc, assyrtiko

Teooeptg Alpveg | Kup Mavvn

35

chardonnay, gewurztraminer
Tesseris Limnes | Kir Yanni
chardonnay, gewurztraminer

50

Acuptiko | BacaAtng
acUpPTLKO - TavTtoplvn
Assyrtiko | Vassaltis
assyrtiko - Santorini

Wines

Pole | Rose

Podi tou Nnowou | Moraitico
paAayoulld, paupotpayavo - NMapog
Rodi tou Nisiou | Moraitico
malagouzia, mavrotragano - Paros

Rose D'Aidani Mavro | Mwpditng
andavt pavpo - Napog

Rose D'Aidani Mavro | Moraitis
aidani Black - Paros

Seiradi 2022 | Zuvetaipiopnog Napou
pavdnAapd, povepBaotd - NMNapog
Seiradi 2022 | Cooperative of Paros
mandilaria, monemvasia - Paros

Kokkwa | Red

ZuAdoyn | Mwpditng

abnpt pavpo, pavéniapld - NMapog
Syllogi | Moraitis

athiri mavro, mandilaria - Paros

EpuBpo tou Nnowou | Moraitico
paupotpayavo, pavdniapld - NMapog
Erythro tou Nissiou | Moraitico
mavrotragano, mandilaria - Paros

'

8/40
6/30

7/35

7/36



Adppwdn | Sparkling ’ i Taumavieg | Champagnes

Brut Cuvee Speciale | Kapavikag 45 G.H.Mumm Cordon Rouge 130

Ewdpaupo Brut | 750ml

B.rut Cuvee Speciale | Karanikas Moé&t & Chandon 130

xinomavro Imperial | Brut | 750ml

Amalia Kenua TogAemog 43 Moét & Chandon 150

pooxodiAepo Imperial | ice | 750ml

Amalia Domain Tselepos .

moschofilero Veuve Clicquot 150
Brut Yellow Label | 750ml

Prosecco 125ml / 750ml 7/35

Moscato D'Asti 125ml / 750ml 7/35

ABSOLUT.

’

AEGEAN FOOD BAR

MapakaAw EVNUEPWOTE HAG VLA TUXOV aAAepyieq | Please let us know of any allergies
OL TLEG TTepAaBAvouY OAEC TIC VOULUES ETLRAPUVOELS. AYOPavouLKA utteUBuvog: EppavounA Koutoodloc.
Prices include all legal charges. Responsible for market regulations: Emmanuel Koutsofios
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