MENU

by Gikas Xenakis



Sea bass ceviche. . ... .. ... €19
With citrus, parian mango and chili pepper

NaBpéki cav ceviche
Me eonepiboeibn, mango Mapou kar kauteph mingpitoa

Fish of the day carpaccio . . ... ... ... .. ... .. ... ... . .. ... . .. €19
With kumquat, chives, ouzo jelly and shrimp powder

Wap1 npépas carpaccio
Me koupkoudr, oxoivonpaco, (elé oulo kal noldpa yapidas

Beef Tartare . . . ... .. ... .. €18
With zucchini cream and cold eggnog

Mooxapdki pe kohokuBdakia
Me kpépa kohokuBiol kar kpUo auyorépovo



Mezze

Tarama

fish roe, beetroots baked in salt & chives flavored oil. . . . . .. ... ... €8
Tapapocaldra

Kpépa Aeukol Tapapd, navildpia wnuéva oto alan & apwparnkd Aadi oxonvénpaco

Eggplant salad

smoked eggplant with red peppers from Florina, fresh onion & sourdough crouton € 8

Mehit(avooaldara
kanvioth pehCéva, ninepid Qhwpivns, ppéoko kpeppudak! & npolupévia KpouTdy

Sardines Marinated
flavoured tomato salad & crispy wine leaf. . ..o €16
Xapbéla Mapivapiopévn

apwparniki Toparocardia & 1payavéd apneAdbuANO

Squid

battered squid with beetroot marmalade, fish roe cream with squid ink & fennel . € 18
Kalapapdékia

TyavnTié pe koupkoUTi, papperdda navi(apioy,

Kpépa Tapapd pe perdvi counids & pépabo

Mussels
steamed mussels, saffron & fresh cilantro. .. ... .. €18

MGdia

axviotd pe oappdv & PPEéako kONIavEEO.

Octopus
grilled with caper salad & brandade espuma ... ..o €19

Xranodi
x1anéd1 oxdpas, kanapocohdia Zipvou & ahidda ue cappdv



Greens

Grilled greens
almond-garlic paste & fresh fennel . ... ... ..o €15

BAAta otn oxdpa
okopbalid apuydaiou & ppéokos pdpabos

Carrots & Orange . . . . . . .. .. ... ... €14
grilled carrot, orange, grape molasses dressing, sumac & flavored yoghurt

Kapéra & Moprokahi
kapdta ot oxdpa, noprokdN, uerdooa dressing coucapioy,
coupdk & yiaolpr pe pupwdikd

Greek salad in Paros
cherry tomatoes, bell peppers, cucumber & xinomyzithra cream from Paros . . . . € 14

Xwpiamnkn ornv lNapo
noAUxpwpa viopartivia, ningpid, ayyolpl, kpeppddia & kpépa FivopulhBoeas Mapou

Spinach
with peach, sesame nougat, manouri cheese & orange dressing . . .. . ... . .. € 14
Xnavaki

PUNMa and ppéoko onavaki, poddkivo, NactéN coucapioy,
Havolp! & VIPESIVYK NOPTOKAAIOU

Zucchini
marinated with pistachio pesto, gruyere from Paros & lime . .. ... ... ... ... €14

KolokuBdkia
uapivapiopéva pe néoto and eiotikia Ayivns, yoaBiépa Mépou & pooxohéuovo



Fire

Paccheri
with chicken, sage & crispy bacon .. ... € 22

Zupapika

HE KOTONOUAO, packdunho & 1payavd pnéikov

Risotto
with cuttlefish on the grill, dill &ouvzo . . ... ... €24

Pi(610
e counié o oxdpa, édvnbo & oilo

Orzo
with shrimps, zucchini, basil & salami. . ... ... € 26

Kp1Bapdxi

ue yapides, kohokuBaki, Baoihikds & coldur Aeukados

Chicken

with corn, mushrooms & sauce from gruyere cheese of Naxos . ... ... ... .. €24

Korénoulo
ue kahapnoki, pavitdpia & odhioa Apoevikol Natou

Sea bass
Oven baked with fennel cream, tomato marmalade, olives & savoro sauce. . . . € 26

NaBpéki

poUpvou pe pappedda topdras, kpépa and eivokio, eNiés & odAtoa cabBdpe

Croaker
with raisins, rosemary & sumac . . ... € 30

Mulokéni caBépe
ue oragides, devipoAiBavo & coupdx

Glazed lamb

slow cooked lamb with chickpeas cream & rosemary sauce . . . ... ... ... .. € 32

Melwpévo apvdaxi
olyopayelpepévo, pe kpépa peBiBidvy, pnpidp Aaxavikdv & odhica pe devipohiBavo

Beef

with aubergine, fomato marmalade, gruyere cream & cumin sauce . . . .. .. .. € 32

Mooxdapi
ue peAitléva, papuerdda topdras, kpépa ypaBiépas & cdhioa kipivo



Sweet

Chocolate - Caramel
bitter chocolate cremeux with monte peanut

and salty caramel ice cream . . ...

YokoAdra - Kapapéla
LE KPEPA MIKPAs CokoAGTas, monte PIoTiKI apAnIko
KAl Naywid aAHUPh KapapéAa

Mille-feuille

with semolina cream, parian mango and citrus sorbet . . .. .. .. ... ..

Milpély yalakropnoupeko
He kpépa olgiydaN, Mapiavd pdvyko kar coppné ecnepiboeldiv

Xinomyzithra mousse

with peach, rosemary and almond . . ... ...

Mous &ivopulhBpa
ue poddékivo, SevdpohiBavo kar aplydaia



