


Paron

A play between Paros island and the Greek word {napdv}, meaning the present time, Paron
restaurant is where the present seamlessly flows along past and future in a circular path carved
by the twice awarded with two Michelin stars and a Michelin Green star chef, Thanos Feskos.

Brought together with local farmers and small producers, Feskos abides by the values of
seasonality, making sure that nature’s offerings are treated the exact moment they are in season.

Safeguarding the moment, Paron treasures the future through a commitment to sustainability,
zero-waste treatments, and original preservation techniques, to reduce carbon mileage and rely
on resource efficiency, while serving excellent quality food.

Tapping on impeccable Greekness, Feskos' recipes highlight his love for comfort food, in a
sensorial journey through the memories of his childhood flavors.



SALADS / ZAAATEZ

Paros Salatouri
Fish of the day, wild greens, spring onions, smoked citrus dressing
MNapiavé ZalaTtoupl
WdpI nuépag, aypla xopTa, pPECKA KPEUMUDAKIA, KanvioTo dressing eonepIiOoeIdwy
29
(GF, LF)

Tomato Salad
Feta cheese, tomato water vinaigrette, basil, sea fennel, crostini
ZaAdra Toudrag
DETq, BIvEYKPET and vepd vToudTag, BacIAIKOG, KpiTapo, crostini
22
(V)

Paron Salad
Mixed baby leaves, cucumber, carrot, cauliflower, broccoli,

cashews, hazelnuts, hazelnut mayonnaise, Jerusalem artichoke,

oxymeli, balsamic vinaigrette

ZaAdara Mapov
AvduikTta baby ¢UAAg, ayyoupl, KapdTo, kouvounidl, UNPEOKoAo,
KAOIOUG, (POUVTOUKIA, Jayiovela (pouvTouUKIoU, aykivapa lepoucaAny,
BiveykpET o&UueA, BaAoduiko
28
(VG, V, GF)

Traditional Green Pie
Spinach, local herbs, dill, spring onion, goat cheese
XopTéniTa
> navdakl, JUupwvia, uapabog, kaukaAiBpeg, dvnbog,
(PPEOCKO KPEPMUAI, KATOIKIoIO TUPI
22
(V)



APPETIZERS / OPEKTIKA

Octopus
Grilled octopus, tomato paste, airy burnt butter cream, kombu seaweed oil, allium flowers
XTanoédi
Wntd x1anddl, ndoTa TONATAS, A€PIvVn KPEPA Kapévou BouTtupou, AddI and guki kombu, AouAoudia allium
29
(GF, LF)

Veal & Aged Gruyere
Dry-aged veal roll, aged gruyere, mustard seeds
Mooxida & MaAaiwpévn MpaBiépa
PoAd and pooxida Enpnc wpipavong, naAaiwpevn ypaBi€pa, oivandornopog
30
(GF)

Cured Fish Of The Day
Fish consommé, mayonnaise, olive oil, lemon, shiso
AAinaoTto Wapi1 Huépag
Kovoopé Yapioy, yayiovela, eAaidhado, Aeuodvi, shiso
32
(GF, LF)

Taramas and Waffles
Fish roe, waffles, Greek bottarga
Tapapdcg ka1 BagAeg
Tapaudg, BapAeg, eEAANVIKO auyoTdpaxo
28

Homemade Charcuterie
Selection of handmade charcuterie, pickles, sourdough bread
Xeiponoinrta AAAavTika
EnmiAoyn} xeiponoinTwv aAAAVTIK®WYV, NIKAES, NPEOLUPEVIO Pwi
26
(LF)



MAIN COURSES / KYPIQZX MIATA

Mushrooms & Arugula Risotto
Wild mushrooms, arugula, fresh herbs
Pi1{6T0 pe MaviTapia & Poka
Ayplia paviTdpia, poka, ppeoka BéTava
28
(V, GF)

Shrimps & Lobster Bisque
Tagliatelle, shrimps, basil, fresh tomato
Mapideg & Bisque AcTakou
TaAiaTéAeg, yapideg, BaoiAikog, ppEoKia ToudTa
34

Buttery Lobster Orzo
Orzo, lobster, mint, carrot
AoTako¢ Boutuparog
Kp1Bapdki, acTakdg, pévTta, KapdTo
64

Flap Steak
Potato churros, fresh herbs sauce, sea lettuce
Mooxapiocia Konn Flap
Churros natdrag, cAdAToa pPECKWY HUPWIIKWY, (PUKI
53
(GF)

Lamb With Herbs
Lamb rack, roasted pistachios, pistachio oil, glazed babygem
Apvi Me BéTava
Apvi kapg, kaBoupdiouéva @ioTikia, AddI and @IoTiKI, Y\acoapiohévo babygem
41
(GF)



Charred Chicken
Organic chicken, vegetable ragout, truffle, herbs
KoTénoulAo Ixdpag
BioAoyikd koTénoulo, payou Aaxavikwy, Tpougpa, BdéTava
36
(GF, O)

Sole & Asparagus
Sole fillet, white asparagus, butter sauce with lemon and parsley
Mwooa & Znapayyia
DINETO YAWOOAG, Asukd onapdyyia, Boutupdtn cdAtoa
ME Agpdvi Kal paivtavo
49
(GF)



DESSERTS / ENIAOPHMIA

Rice Pudding With Orange Aroma
Plum, mastiha, pistachio ice cream, vanilla crumble, vanilla air
Puldéyalo pe Apwpa MopTokdAl
AauAoKnVvo, HaoTiXd, NaywTo QIoTiKI, KOAUNA Baviliag, agépag Bavihiag
16
(V, GF)

Ice Cream Stick
Homemade vanilla ice cream, pineapple, raisin, white chocolate, peach
MNaywTtd SuAdki
Xelponointo naywTd Bavidia, avavdg, otagida, Aseukry cokoAdTa, poddKIVO
18
(V, GF)

Chocolate Pot
Chocolate mousse, chocolate fondant, salted caramel, honey flowers
FaocTpdkl ZoKoAdTag
Moug 0OKOAATAG, POVTAV COKOAATAC, AAUUPH KAPAUEAQ,
AvOn ueAiov
20

Creme Brilée
Vanilla, fig
Kpep MnpouAé
BaviAia, cuko
17
(V, 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.
wPlease inform us of any allergy or special dietary requirements that we should be aware of, when preparing your menu request. All prices are in euro (€) and inclusive of 13% VAT.

To paynTd og auTtd To pevou sival MBavo va nepiExel ixvn ENPWV Kapnwv Kal yYAouTévn. MapakaloUue pwTHoTE TOUG CUVEPYATEG UAG YIA NEPICOOTEPES NANPOPOPIES. Oa XAPOUUE VA ANAVTHOOUUE OE EPWTICEIG OXETIKA JE T CUCTATIKA NMou
nepiéxovtal ota MATta pag. Napakal® EVNPUEPWOTE PAG YIA onoleodrnoTe AAEPYIES 1} DIATPOPIKEG ANAITAOEIG Mou NPEnel va EEPoupe KATd TNV NPOETOINACIa Tou YeUuuaTodg oag. O TIUEG eival og eupw (€) kal nepidauBavouv OMA 13%.



