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As your safety is our priority kindly note:

Consuming raw foods can increase a risk of foodborne illness, especially
if you have certain medical conditions.

Shellfish dishes might contain shells and fish might contain small bones.

If you have any allergies or intolerances,
please consult your waiter before placing the order.

Our prices include 15% VAT, service charge is not included.
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BY THIE SEA

AINawras, Jeddah
www.aclsaudi.com / @alieia.me



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.
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“Food should be simple, honest, and rooted in the purity of great ingredients.

My craft is to honour them, not hide them. What | cook reflects what | believe:
Beauty lives in simplicity, and happiness is shared around a table.”

Yenmnis Cleovumpelss

Group executive chef
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For allergens and calories
please scan the QR code

PASTA

"PASTITSIO" BEEF CHEEKS PASTA
Slow braised beef cheeks and tomato
sauce served with rigatoni pasta and
finished with a silky béchamel sauce

ALIEIA'S VEGETABLE PASTA

Rustic Mediterranean pasta with slow
cooked tomato sauce, garden vegeta-
bles and olives, topped with crispy
capers, creamy burrata and fresh basil

TRUFFLE PASTA “SKIOUFIHTA"
Traditional Greek pasta cooked in a
silky truffle cream, finished with aged
Parmesan and fresh truffle

SHRIMP PASTA

Paccheri pasta tossed in a rich shrimp
bisque and aromatic tomato sauce,
finished with a touch of lemon and
fresh basil
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FROM THE SEA
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daily, our team will be here to recom-
mend 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

Fresh seafood display will be changing
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MAINS

SEA BASS IN SEA SALT CRUST
Whole seabass baked in sea salt

LAVRAKI “A LA POLITA"

Crispy and tender sea bass filet, served
with snow peas, artichokes and white
asparagus in a traditional“a la Polita” sauce

GRILLED TIGER PRAWNS
Char-grilled tiger prawns
served with aromatic butter

MOUSAKA
Traditional Greek beef moussaka

WHOLE RACK OF LAMB
Char-grilled lamb rack served with
Maldon salt, oregano and lemon

“BRIZOLA MACHARISIA”

GRILLED RIB EYE STEAK

Grilled black Angus rib eye served with
crispy potato milefeuille and green chilli

GRILLED CHICKEN “SOUVLAKI *

Yogurt marinated chicken, grilled to
perfection and served with homemade pitta
bread, tzatziki and marinated shallots

LAMB “SOUVLAKI"

Juicy lamb tenderloin, marinated with

fresh herbs and grilled to perfection, served
on warm home-made Greek pitta bread with
charred chillies and cherry tomatoes

SIDES
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ROASTED POTATOES

Classic Greek style roasted potatoes
with lemon juice, oregano, rosemary
and Greek extra virgin olive oil

PILAF RICE

Gently cooked rice in aromatic stock
with herbs and a touch of butter,
served with chives and red chilli

BROCCOLI
Char-grilled fresh broccoli, served with
sea salt and lemon vinaigrette

SAUTEED GREENS

A mix of seasonal greens, lightly sautéed
with olive oil and garlic, finished with a
touch of lemon and extra virgin olive oil
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GREEK SPREADS

GREEK MEZZE

A traditional selection of our classic
Greek spreads. served with warm pitta
bread and koulouri from Thessaloniki

“TZATZIKI"

A mix of creamy Greek yogurt, garlic,
cucumber and extra virgin olive oil
served with fresh dill

“TYROKAFTERI"

Spicy whipped feta and yogurt
spread, served with green

chilli and extra virgin oil

“TARAMOSALATA"

Smooth and silky emulsion of fish roe
and lemon juice, finished with

a hint of lemon zest and dill ol

"MELITZANOSALATA"

Smoky spread of fire roasted
eggplants mixed with Greek yogurt,
lemon and extra virgin olive oil

PEPPER FLORINIS

Grilled red peppers marinated in
extra virgin olive oil, vinegar, garlic
and smoked paprika.
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RAW

SEA BASS CARPACCIO

Delicately sliced sea bass dressed with
vibrant passion fruit, complemented by
crispy snow peas, kumaquat, fresh fennel, a
hint of green chilli and a touch of lime zest

CEVICHE FRICASSE

Sea bass ceviche mixed with cucumber,
rock samphire and green chilli marinated
in our signature fricassee dressing

YELLOWTAIL SASHIMI
Thinly sliced yellowtail sashimi served with
yuzu truffle dressing and fresh truffle

SCALLOP CARPACCIO

Delicately sliced scallops marinated with
smoked cucumber juice, served with
olives and green chilli sorbet

“"SOUTZOUKAKIA" TACOS BEEF TARTAR
Hand chopped prime beef tartare,
delicately seasoned with the spices

of traditional soutzoukakia served in
crispy mini tacos

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

“DOLMADAKIA"

Tender vine leaves wrapped around
a delicate filling of rice, lemon and
fresh herbs, served with a citrus
dressing and extra virgin olive oil

"SPANAKOPITA" SPINACH PIE

A traditional Greek spinach pie with
delicate crispy filo, filled with a blend
of fresh spinach, feta cheese

and aromatic herbs

"TYROPITAKIA"

MINI FRIED CHEESE PIES
Golden brown mini cheese pies,
filled with creamy feta, finished
with a drizzle of honey and

a touch of fresh thyme

EGGPLANT CHIPS
Thin slices of eggplant, lightly fried
until crisp, served with tzatziki

CRISPY CALAMARI

Lightly battered calamari, fried to a
delicate crisp and served with a silky
herb mayonnaise

"KOLOKITHOKEFTEDES"

A mix of zucchini, feta and herbs, lightly
fried until golden brown and served on
silky yogurt sauce

FETA “SAGANAKI"

Baked Creek feta cheese with cherry
and confit tomatoes, served with
sweet olives, herbs and

extra virgin olive oil

SHRIMP “SAGANAKI"

Shrimps, baked in a fragrant tomato
sauce, topped with feta cheese, crispy
sourdough breadcrumbs, fresh herbs
and a hint of lemon zest

GRILLED OCTOPUS

Char-grilled octopus served with fava
bean pure and a mix of lightly cooked
cherry tomatoes and capers finished
with extra virgin olive oil
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SALADS

“CHORIATIKI" GREEK SALAD

A mix of cherry tomatoes,

cucumber, green peppers, red onion
and Kalamata olives, marinated with
Greek extra virgin olive oil and oregano
served with Greek feta cheese and
caper leaves

BEETROOT SALAD

Roasted beetroots marinated in orange
vinaigrette served with pickled shallots,
fresh raspberries, crispy walnuts and
goat cheese

ALIEIA’'S GREEN SALAD
Crispy baby gem, lightly dressed with
yuzu vinaigrette served with green

apple, snow peas and roasted pistachio,

finished with extra virgin olive oil

TOMATO SALAD

WITH CRETAN NTAKOS

Juicy cherry tomatoes tossed
with traditional Cretan Ntakos,
green olives and capers, dressed
in Greek extra virgin olive oil and
Florina pepper vinegar

+Burrata
+Feta

QUINOA SALAD

A light and refreshing blend of
white and black quinoa with crispy
vegetables, tossed in a delicate
vinaigrette and fresh herbs
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