alieia

BY THE SEA

Alieia focuses on the highest quality Greek
Mediterranean recipes and ingredients,
transporting guests to an upscale Fish Tavern
in the Greek islands.

The restaurant - named Alieia means to fish
or where fishing takes place, and that's
exactly what you will find in Alieia only the
freshest fish cooked to perfection.

Our goal is to deliver homegrown Greek
cuisine, offering fresh, simple and sublime
Greek dishes with a playful twist. Our fish
showcase the freshest catches of the

day - sourced from the Mediterranean and
Arabian seas.

AlNawras, Jeddah

www.aclsaudi.com @alicia.me



TZATZIKI
Creamy Creek yoghurt, cucumber,
garlic & fresh dill

TYROKAFTERI
Feta cheese, yoghurt, green chilli &
olive ol

TARAMOSALATA

THE GREEK SPREADS

45

45

55

Fish roe, lemon & basil oil

STARTERS

GRILLED OCTOPUS 150
Santorini fava bean puree, lightly

cooked tomato, capers, fresh oregano

& vinaigrette

“SPANAKOPITA" SPINACH PIE 65
Greek crust philo, spinach, feta cheese
& fresh herbs

“TYROPITA" CHEESE PIE 80
Ricotta & feta cheese in home made
filo, honey & Greek pistachio

RAW

SEA BASS CARPACCIO 115
Thinly sliced sea bass, citrus, olive oil &
chives

CEVICHE FRICASSE 125
Sea bass ceviche, cucumber, green
chilli & fricasse dressing

BEEF TARTAR TIS GIAGIAS 120
Hand cut beef, gherkins, capers,
chives & soutzoukakia sauce

FROM THE MARKET MP
Select your fish prepared as carpaccio
or tartar

MENU

MELITZANOSALATA
Crilled eggplant, yoghurt, lemon &
olive oil

PEPPER FLORINIS
Roasted red peppers, olive oil, vinegar,
garlic & smoked paprika

EGGPLANT CHIPS
Thinly sliced eggplant chips & tzatziki

CRISPY CALAMARI
Fried calamari, lemon &
herb mayonnaise

KOLOKITHOKEFTEDES
Fried zucchini balls, feta & herbs
served with lemon mint yogurt sauce

SALADS

“CHORIATIKI" GREEK SALAD

Tomato, cucumber, green pepper, red
onion, feta cheese, Kalamata olives,
caper leaves, olive oil & oragano

LENTIL SALAD

Green lentils, pickled vegetables, red
onion, tomato, apple & white balsamic
vinaigrette

BEETROOT SALAD

Oven baked beetroot, goat cheese,
crispy walnuts, shallots & orange
vinaigrette

ALIEIA'S GREEN SALAD
Mixed greens, lightly dressed with yuzu

vinaigrette, green apple & pistachio

45

40

72

125

72

105

75

90

120
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BY THE SEA
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MENU

f FROM THE SEA N

Fresh seafood display will be changing daily, our team will be here to recommend the best
option for your taste.

Charcoal grilled, sea salt crust, carpaccio or tartar

MARKET PRICE............. / 100 GR

Each fish will be individually
sold by the weight

= /)

PASTA & ORZO

SHORT RIB GIOUVETSI
Greek orzo pasta, slow cooked short
ribs, mushrooms, tomato sauce & herbs

250

ALIEIA'S VEGETABLE PASTA 200
Calamarata pasta, garden vegetables,
tomato, olives & fresh burrata

SEAFOOD GIOUVETSI 320 TRUFFLE PASTA “SKIOUFIHTA" 250
Greek orzo pasta, lobster and mixed Traditional Greek pasta, creamy truffle
seafood, tomato sauce & basil leaves sauce
MAINS

SEA BASS IN SEA SALT CRUST MP WHOLE RACK OF LAMB 460
Whole seabass baked in sea salt Charcoal grilled lamb rack, lemon &

rosemary
LAVRAKI FILLET 270
Seabass fillet, lemon oil & fresh herb salad “BRIZOLA MACHARISIA" 250

GRILLED RIB EYE STEAK
GRILLED TIGER PRAWNS 370 Black angus ribeye steak, herbs & green
Tiger prawns, chilli, lemon & chives chilli pepper
MOUSAKA 195 GRILLED CHICKEN SOUVLAKI 190
Traditional Creek mousaka Marinated in yogurt, served with Greek

pita bread and tzatziki

SIDES

ROASTED POTATOES 45 GRILLED MUSHROOMS 45
Olive oil, lemon, oregano & rosemary Olive oil & fresh thyme
PILAF RICE 45 GRILLED BROCCOLINI 80

Olive oil, garlic & chives

With lemon, olive oil & chives

aliela




