Paron

A play between Paros island itself and the Greek word {napdvy},
meaning the present time, Paron is where the present seam-
lessly flows along past and future in a circular path.

Celebrating the “here and now”, every dish is an invitation
to fully immerse oneself in the moment, to be present in the
"paron”.

Grounded in seasonality and locality, Paron expresses a
Mediterranean approach with a clear grounding in Greek
tradition, led by acclaimed Greek chef Yiannis Kioroglou,
through simplicity, clarity of flavor and respect for the
ingredient.

The menu becomes a canvas of the Cyclades, shaped by
local producers and regional ingredients, resulting in a cuisine
that feels both grounded and alive, Mediterranean at heart,
unmistakably Greek in soul.

To eoTiaTdpio Pardn ival €va dvopa nou yevvIETAl and TNV
Mdpo kal Tn Aé&n «napdv». Evag 1énog énou o xpovog dev
MeTpIETAl aAAd BiwdveTal, kal 6nou To NapeAbady, To Napdv Kal
TO HEANOV CUVUNAPXOUV O€ pia adidkonn, KUKAIKK pon.

Me nu&ida Tnv enoxikdTNTA Kal Tov Tono, To Paron ekppddlel
hia ouyxpovn pecoyelakr kouliva pe Pabiég pilec otnv
eANVIKA yaoTpovouik napddoon. O PBpafeupévog chef
MNavvng KidpoyAou Onuioupyei he AITOTNTA, KABAPOTNTA
Kal ogPacpd otnv NpwTtn UAN, aprivovTag kKABe UAIKS va
avadei&el TN PUOCIKA Tou YeUOoN KAl TOV XAPAKTAPA TOU.

To pevou anotunwvel TNV oucia Twv KukAddwv péca and
TOMIKOUG Napaywyous, €MOXIKA MPoidvTa Kal AUBEVTIKEG
yeuoeig. KdBe nmidTo 1copponei avAueoca otnv anAdTnta Kal
TN ONUIOUPYIKOTNTA, CUVOETOVTAG HIa YOOTPOVOMIKA EUNEIPIa
nou eival Babid eAAnVIK oTnv Yuxr Kal JECOYEIOKH OTNV
EKppaon TnG.



STARTERS / OPEKTIKA

Moussaka Croquette / Kpokéta Moucakd

22

Tartare of Fresh Daily Fish with Fricassee Dressing /
Taptdap Ppéockou Wapiol Huépag e NTpéoivyk Dpikace

29
(GF, DF)

Our Own Spinach Pie / Zmimiky Znavakénita

19
(VT)

Fried Octopus / Tnyavnté XTanédi
Olive mayonnaise, cherry tomato confit

Mayioveéla eAidg, vTopaTivia confit
32
(GF, DF)

Beef Tartare / Mooxapicio Taptdp
Egg yolk cream, fresh truffle
Kp€ua kKpokou auyou, ppEoKIa TooUPpa
34
(GF)

Smoked Eggplant / Kanvioti Mehit{ava
With Graviera cheese
Me Tupi ypafiépa
21
(GF, VT)

Red Shrimp Carpaccio / Kapnaroio Kékkivng Mpidag
Red shrimp carpaccio, lemon spicy dressing
KapndTtoio KOKKIVNG yapidag, MNIKAVTIKO VTPECIVYK AeuovioU
31

Charcoal-Grilled Squid & Mussels /
KaAapdapi & Modia ota Kapfouva
25
(GF)



SALADS / ZTAAATEX

Beetroot / Mavrldpi
Red basil, wild berries

Kokkivog BaciAikdg, dypia youpa
21
(GF, VG, VT, DF)

Legume Salad / Oonpidda
Marinated legumes
Mapivapiocuéva oonpia
20
(GF, VG, VT, DF)

Mixed Greens & Charcoal-Grilled Vegetables /
Avapeikra XépTta & Aaxavikd ota KapfBouva
Tsalafooti cheese
Tupi ToaAagouTi
23
(GF, VT)



MAIN COURSES / KYPIQZX MIATA

Sea Bass Fillet / ®i1AéTo Aafpakiou
Celeriac, vine leaf sauce

>eAivopila, cdAtoa and auneAopUAAa
44
(GF)

Charcoal-Grilled Porgy / ®ayypi ota Kapouva
Greens, tomato consommé

XoépTa €noxng, vioudta consommé
46
(GF, DF)

Sole a la Polita / Mwooa a Aa MoAita
Artichokes, carrot, fennel, peas
AYKIVAPEG, KapOTO, Hdpabog, apakAg
52
(GF)

Celeriac / Zehivépila
Celeriac fillet, hazelnuts, vegetable sauce

«DINETO» 0EAIVOPIZAC, (POUVTOUKIA, OAATOA AAXAVIKWV
21

Chicken Fillet / ®i1AéTo KoTténouAou
Chorizo & hazelnut crust, baby carrot, romesco sauce
KpouoTta and chorizo kai gpouvToukl, baby kapdTa,

odAToa romesco
39

Fricassee / Apvdki ®pikacé
Olive gel, avgolemono

TleA eNIAG, auyoAEuovo
45
(GF, DF)

Bucatini with Pork Cheeks / Bucatini ye MayoulAa Xoipivou

With Graviera cheese
Me Tupi ypaPBigpa
37

Charcoal-Grilled Beef Fillet /
Mooxapiocio DiIAéTo ota KapfBouva

Sage-infused yogurt, terrine potatoes

MaoupTI packopnAou, TEpiva NAaTATAg
45
(GF)

Gnocchi
Mushrooms, egg yolk
MaviTdpia, KpOkog auyou
29
(VT)

Linguine with Smoked Tuna, Lightly Spicy /
Linguine pe Kanvioté Tévo, EAappw¢ Mikavriko
37
(DF)



DESSERTS / ENIAOPIMIA

Matilda’s Cake / K€k Matilda
Four-layer dark chocolate cake, signature fudge ganache

> OKOAQTEVIO KEIK JE TEOOEPIG OTPWOEIG JAUpPNG OOKOAATAG, ganache fudge
16

Walnut Madeleine / Madeleine KapudioU
Warm honey-soaked walnut madeleine, frozen yogurt ice cream, salted caramel
ZeoTr) madeleine kapudioU pe YéAl, naywTd frozen yogurt, aApupr KapauéAa
15

Baked Alaska
Strawberry, vanilla
dpdoula, Bavilia

16

SD: Signature Dish, DF: Dairy-Free, GF: Gluten-Free, VG: Vegan, VT: Vegetarian

Embracing a sustainable culture, our menu is created with locally and sustainably sourced produce. The olive oil used in our fare is organic and collected in Epidaurus, Peloponnese,
our vegetables are bio and garnered locally, while all our fish are originated from the region of the Cyclades.
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.
All prices are in € and inclusive of 13% VAT.

SD: Signature Dish, DF: Xwpig FaAakTokopikd, GF: Xwpig yAouTtévn, VT: XopTopayikd, VG: Vegan

Yi00eTdvTag pia KouAtoUpa BiwoiudTnTag, To hevou pag dnuioupyeiTal e Toniké kai Bidoipa npoidvTa. To eAaidAado nou xpnoiyonoleital oTo ¢paynTd pag ival Biohoyikd kal cuMEyeTal otnv Enidaupo, Tng Melonovvricou.

Ta Aaxavikd pag gival BioAoyikd kal GUAAEYovTal TOMIKA, eV OAa Ta Wdpla pag npogpxovTal and Tnv neploxr Twv KukAddwv. Ta nidTa nou avagEpovtal 0 auTd To HEVOU EVOEXETAI VA NEPIEXOUV iXVN ENPWV KAPMNWV Kal YAOUTEVNG.
MapakaloUpe aneubuvBeiTe oTOUG CUVEPYATEG HAG Via NEPAITEPW SIEUKPIVIOEIG. Eival xapd pag va emAUOUUE anopieg TwV ENICKENTOV Nou enBupouy va udbouv edv KAnola NIATa NEPIEXOUV CUYKEKPIUEVA CUCTATIKA.
MapakaloUue eVNUEPWOTE PAG yia TUXOV aAAePYIEG 1 IBIAITEPES SIATPOPIKEG ANAITHCEIG Nou Ba Npénel va yvwpiloupe KATd TNV NPOETOIUACIA TOU YEUUATOG OAG.

‘O)eg ol TIUEG eival og € kal nepidapfdvouv OMA 13%.



