Mr. E

Mr. E, the culinary incarnation of the hotel’'s philosophy,
is an honored place where the authentic culture
of the island is translated into the fine sense of taste.

But what is Mr. E?

The hotel restaurant that introduces impeccable recipes
in the simplest, yet most treasured way. A “who” more than a “what”,
Mr. E himself is a feeling, rather than a person. The communal vibe
of the restaurant’s setup meets a laid-back summer attitude paired
with incredibly delicious food.

But Mr. E goes beyond what is expected of a great dining spot

and operates on a very clear philosophy that focuses on three aspects:

that of zero waste, sustainability and an ethical supply chain
focused on local, seasonal ingredients

Mr. E knows how to pair regional, fresh ingredients
with traditional recipes and international know-how, from the
mouthwatering petroti and kalathaki cheeses from neighboring

Tinos Island to the unpredictable pickles, like carrot, apricot and onion.

Sprouts, Parian mirmitzeli pasta, capers and samphire,
alongside Japanese sando sandwiches in delicious Greek versions.
Mr. E, a global explorer of today that anchored in Paros
to connect his past with the present, serving original
Greek dishes next to surprising pairings, created
by the interaction between cultures as they meet in the kitchen
and find a way to co-exist, creating something new and exciting.

SALADS / ZAAATEZ

Parian Salad
Cherry tomatoes, cucumbers, onions, capers, caper leaves, sea fennel olives,
Xynotiri cheese from Paros
Napiavi ZaAdra
NTouarTivia, ayyoupl, KPEPUUAI, KANapn, Kanapo@UAAd, KPITAuo, EAIEC =IvoTUpl MNMdpou
21
(GF)

Chicken Baby Gem
Baby gem, lettuce cream, grilled chicken fillet, crouton
marinated sardines, cave- aged Gruyere
creamy dressing
KoTténoulo pe Baby Gem
Baby gem, yaAdkTwua papoulioy, PIAETO KOTOMOUAO GXAPAC, KOOUTOV,
oapd€AeG NAOTEG, NaAaiwpévn Mpafigpa, Kpepwdeg dressing
22

Pasta Salad
Whole wheat fusilli, cherry tomatoes, peppers, olives, spring onions,
tuna from Alonissos, capers, yogurt and mustard vinaigrette and parsley olive oil
Pasta Salad
Fusilli oAIkig¢ dAeong, vToparTivia, NINEPIES, EAIEG, PPEOCKO KPEUMUUDI
TOvog ANovvroou, Kanapn, vinaigrette yiaoupTioU Kal ouoTdpddag, Add! paivravou

20
(LF)

Green Salad
Mesclun, figs, grilled peaches vinaigrette and vegan Parmesan
Mpdocivn ZaAdra
Mesclun, oUka, vinaigrette and poddkiva oxdpag kai vegan MNMapueldva
18
(LF, GF)



JUNK OR NOT

Vegetarian Roll

Been sausage, homemade ketchup, celeriac
horseradish mayo, micro greens
Vegetarian Roll
Aoukdviko ¢pacoAiwy, oniTikh ketchup, ceAivopila
horseradish payiovéda, pUTPEG HUPWIIKWV
20
(V, LF, GF, VG)

Parilio Burger
Brioche bread, cheddar cheese, cucumber pickle, tomato, lettuce
garlic, mayonnaise fried potatoes
Parilio Burger
Wwui Brioche, Tupi cheddar, nikAa ayyoupioU, vToudTd, JapoUAl
payiovela okOpdou, PPETKIES NATATEG TNYAVNTES
28

Club Sandwich
Grilled chicken, bacon, cheese, turkey, mayonnaise, tomato
fried potatoes
Club Sandwich
KoTténoulo oxdpag, bacon, Tupi, yahonouUAaq, payiovéla, vIoudTa
(PPEOCKIEG TNYAVITEG NATATEG
22

Vegan Sando
Sourdough bread, caramelized onions, vegan Parmesan
mustard leaves, coconut lard
Vegan Sando
MNpodluuévio Pwui, kKapapeAwueva kpeuuudia, vegan Mapueldva
(PUAAa pouoTdpdag, Aapdi kKapudag
21
(LF, VG)

Greek Iberico Sando
Greek Iberico, brioche bread, homemade Tonkatsu sauce
marinated cabbage
Greek Iberico Sando
Brioche pe xoipivij nAoUua, oniTik Tonkatsu sauce
HapIVapIopEvo Adxavo

23
(LF)

Shrimp Tostada
Grilled shrimps, lime, coriander, spring onions, spicy mayonnaise
Shrimp Tostada
Fapideg oxdpag, Adiy, KOAIAVOPO, PPECKO KPEUUUAI, spicy payioveéla
26
(LF)

Potato wedges
Triple cooked fries, airy Parmesan dip, crispy louza from Mykonos
Potato wedges
MaTtdTteg TnyaviTeg, aépivo dip Mapueldvag, Tpayavr Aoula Mukdvou
18
(GF)

Myconian Meat Balls
Mincemeat handmade pita and kopanisti from Tinos
KegpTeddkia Mukovou
KepTteddkia xelponointa niTdkia Kal konavioTth Trijvou
22



MAIN COURSES / KYPIQZ MIATA

Mullet
Sautéed Mullet, tomato risotto
Mnappnodlvi
Mnapunouvi owTE, pIldTo VTOUATAC
34
(GF)

Beef Cheeks Ragout
Pappardelle, beef cheeks ragout pecorino cream, chives
Mooxapicia Mayoula
Manapd€Aeg, pooxapioia JAyouAa payou, KPEPA pecorino, oxolvornpaoco
28

Grilled Kalamari
Potato cream, cuttlefish ink mayo, salicorn, pickled onion
Wnté KaAauapi
Kp€ua natdrag, payiovela ye yehdvi ocounidg, caiikopvia
NiIKAQ KpeUPUSIOU
34

Veggie Orzo
Peppers, carrots, zucchini, Shimeji mushrooms, Greek truffle
P1{6To Aaxavikwv
Mnepl€g, kKapdTa, KOAoKUOIa, pavitdpia Shimeji, EAAnvIKA Tpougpa
25
(V)

Chicken Fillet
Green beans, green apple, mint, lemon sauce
®DiAéTo Koténoulo
Apakdg, npdoivo pnRAo, uévTta, cAAToa Aspoviou
28

DESSERTS / ENIAOPHMIA

Chocolate Mousse Trilogy
Guanaja Bitter, Ivoir white, and Jivara late
Tpidoyia Moug ZokoAdTag
Guanaja MniTep, Ivoir Aeukni kai Jivara yGAakTog
16
(GF)

Tiramisu
“Moustokoulouro”, creme flavored with Greek Coffee
TipapicoU
MoUOTOKOUAOUPO, KPEUA APWUATIONEVN YE EAANVIKO Kage
18

Ice Cream Selection
NoikiAia NaywTwv
6
(GF)

Fruit Salad
®dpoutocaidra
12
(VG)

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 gayntd o€ autd To pevou gival MBavo va nepiExel ixvn ENPWV KApnv Kal YAOUTEVN. MNapakaloUpe pwTHOTE TOUG CUVEPYATEG PAG YIA NEPICOOTEPES NANPOPOPIEG.
©a xapoUlE va AnAvTCOUUE OE EPWTHOEIG OXETIKA PE TA CUCTATIKA MOU NEPIEXOVTAI OTA MATA YAG. MNAPAKAAD EVNUEPWOTE PAG YIa OnolecdnoTe AAEPYIES 1y

SIATPOPIKEG ANAITHOEIG NMOU MNPENE! va EEPOUE KATA TNV MPOETOIUAGCIA TOU YEUNATOG OaG.





