APPETIZERS / OPEKTIKA

Grilled Octapus
Tomato paste, brown butter cream, kombu Oil
Allium flowers
XTanédi otn Ixdpa
MdaoTta vTopdTag, Kp€ua kapévou BouTtUpou, AddI pukinv kombu

AouAoudia Allium
28
(GF)

Beef Tartar
Caper, chilly and cucumber pickles, fermented onions
sunflower, hemp and leen seeds cracker
Mooxapicio Taptdp
Kdanapn, nikAeg chilly kar ayyoupl, kpeuuudia og {Uuwon
cracker nAidonopou, cndpwv kKAvvapng kal Aivapdonopou
27

Fish of the day Ceviche
Tiger's milk, seaweed from Crete, mango from Paros, chilly pickles
coriander oil and micro greens
Wdp1 Huépag Ceviche
IaAa Tiypng, Ukl KpTtng, uavyko Mapou, chilly nikAeg
AAd1 kKOAIavOoU Kal PUTPES HUPWOIKWV
29
(LF, GF)

Eggplant kissed the Fire
Florina pepper, raspberry vinegar, parsley
garlic oil and white miso paste
Kanvioti Mehit{ava
Mnepid GAwpivng, EUdI BaTduoupou, NAIvVTaAVOG
AAO1 okOpOOoU Kal AsUKr NACTA Miso
21
(LF, V, GF)

Split Peas Gnocchi from Santorini
Herring consommé, split peas gnocchi, smoked eel, charcoal oil
Nioki ané ®aa Zavropivng
Consommé péykag, gnocchi pdaag, kanvioTd xEAl kal Addi and kdpouvo
26
(LF)



SALADS / ZAAATEZ

Paros Salatouri
Fish of the day, wild greens, salted lemon, spring onions
smoked citrus dressing
Napiavé Zalatoupi
Wdpl nuépag, xopTa, Aepovi Pnuevo oTo aAdTI, PPEOCKO KPEPUUDI
dressing anod kanvioTd eonepIOOEION
28
(GF)

Cherry Tomatoes Salad
Tsalafouti cream cheese, strawberries, tomato water
aromatic olive oil and sourdough garlic bread
ZaAarta Ntouarivia
ToaAapouTi, PACUAEG, VEQO VTOUATAG
AASI HUPWOIKWYV Kal NPolUuEVIo Ywui okdpdou
22
(V, LF, GF)

Paros Garden Herbs Salad
Baby salad, pickles
truffle oil - lemon sauce and hazelnuts
ZaAdta Mupwdikwv ané Mapiavé MnooTavi
Baby caAdTd, nikAeg Aaxavikwv
AAOOAEUOVO TPOUPAG KAl POUVTOUKIA
19
(O, V, LF, GF)

Traditional Green Pie
Spinach, local herbs, dill, spring onion, goat cheese
Napadoociakni XopTéniTa
> navaki, TonikAd pupwdikd, dvnBog, pPEOKO KPEUMUDI, KATOIKIoIO TUPI
18

MAIN COURSES / KYPIQZ MIATA

Asparagus Risotto
Asparagus, strawberries, Greek sparkling wine
Pi1{6T0o Znapayyia
>napdyyia, pPAoUAeg, EAANVIKOC appwdng oivog
29
(VG)

Shrimps and Tagliatelle
Squid ink tagliatelle, shrimps, bisque, organic zucchini
lemon zest
Fapideg kal TaAlaTEAEG
TaAiaTéAeg and peAdvi counidg, yapideg, bisque
KOAOKUOI opyaVvikng KaAAIEpyelag, EUoua Aspoviou
32

Buttery Lobster Orzo
Mirmitzeli, lobster, beurre - blanc sauce, pickled appricot
AoTtakog pe MippitdéNi
MipuITdéNl, aoTakdg beurre-blanc sauce, nikAa Bepikoko
48

Glazed Short Ribs
Short ribs glazed with smoked fruits, white sweet potato
and lemon thyme
Glazed Short Ribs
Mooxdpl pe YAAOOO KANVIOPEVWY pPoUTwY, AeUKr YAukonaTtdTa
Kal AepgovoBuuapo
42

Lamb in lemon
Wild greens, egg- lemon sauce, lemon confit, chervil
Apvi Aepovaro
BATA, auyoA€povo, Aeudvi Kovegi, Jupwvia
36
(GF)

Chicken in the yeast
Chicken breast, gnocchi potato, kefir, yeast emulsion
KoTténoulAo otnv payid
>TA00G KOTOMOUAOU, VIOKI NATATAG, KEPIP, YAAIKTWHUA HayIdg
28

Pork Cheeks
Pork cheeks, potatoes confit, caramelized onions and thyme
Xoipivd MdyouAa
Xolpivd ydyoulAa, NataTeg KOVQI, KAPAPEAWUEVA KpeUUUdIa kal Buudpl
30

Milokopi Fish
Greek wild salicorn, celeriac pure, trout eggs, fennel flowers
Mulokéni
AApupikia, noupég oeAivopilag, auyd colouou, Aouloudia pdpabou
38
(GF)



DESSERTS / ENMIAOPMIA

Rice Pudding
Orange flavoured rice cream
Mastic liqueur marinated plums & pistachio ice cream
Puléyalo
Puldyalo apwuaTICUEVO PUE NMOPTOKAAI
Aapdoknva YapIVOPICUEVA OE YAOTIXA & NAywWTO PIOTIKI
16

Panna cotta
White chocolate panna cotta, chervil gel, cucumber
frozen herbal tea
NavakéTa
MavakoTa Aeukng ookoAATAg, CeAE and pupwvid, ayyoupil
NAYWPEVO TOAI HUPWOIKWV
18
(GF)

Chocolate Explosion
Chocolate parfait, praline sauce
chocolate and hazelnuts soil
‘Ekpn&n ZokoAdrag
Map@€ ocokoAdTag, sauce npaAivag,
XWHA COKOAATAG KAl POUVTOUKIOU
18

Pavlova
Fresh fruits, raspberry and rose coulis
NapAoBa
®péoka @pouUTd, KOUAI and BaTéuoupo Kal TPIAavTAPUAAO
16
(LF, GF)

GF: Gluten-Free, V: Vegetarian, VG: Vegan, LF: Lactose Free, O: Organic

Food on this menu may contain traces of nuts and gluten. Please ask our associates for further clarifications. We welcome inquiries from customers that wish to
know whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary requirements that we should be aware of, when preparing

your menu request.

To @aynTd o auTd To pevou eival MBavo va NepIEXE! ixvn ENPWV Kapnwy Kal YAOUTEVN. NapakaAoUUE PWTHOTE TOUG CUVEPYATEG UAG YIA NEPIOCOTEPES
NANPOPOPIES. Oa XapoUUE va AnAVTHOOUNUE OE EPWTHOEIG OXETIKA YE TA CUCTATIKA Mou NePIEXovTal oTa NIATa Pag. MNapakaAw evNPEPWOTE PAG YIA ONOIECONOTE

aM\epyieg 1] SIATPOPIKEG anAITAOEIG Nou NPENE! va EEPOUNE KATA TNV NPOETOIPAGIA TOU YEUPATOG 0ag.



