Raw

Zucchini 18 €
marinated in basil sauce, almonds & roasted cherry tomatoes
KohokuBdkio

Hapivapiopéva oe odhioa Baoihikol, apldydaha & ynié vioparivia

Aegean Sea ceviche 24 €
sea bream with citrus broth, chili pepper, basil

& crispy sweet potato

Alyonehayimiko ceviche

1oinolpa pe (wpd and eonepidoeidn, ninepitoa 1oiM,

BaoiAikd & 1payavi yAukonardra

Seabass y-ouzo 24 €
kumquat, ouzo jelly, chives & shrimp powder
NaBpdki y-ouzo

koup koudr, (eMé oo, oxovénpacco & notdpa yapidas
Beef with Zucchini
veal tartare, zucchini cream, cold egg & lemon sauce

Mooxapdki pe kohokuBdkia
nooxapdki tartare, kpéua kohokuBioy, kpUo auyohéuovo

20 €

Mezze

Tarama

crispy potato, fish roe cream & parsley oil
Tapapds

Tpayavh nardra, kpépa Tapapocaidras & A&di paiviavol

Hummus

crispy chickpeas, raisins, coriander
XoUpous

oayava peBibia, otapides, kOGAavOpos

Eggplant
smoked eggplant with red peppers from Florina, fresh onion

& sourdough crouton.

Mehr(avocardta

kanvioth pehi(ava pe mingpid OAwpivns, PEéoko kpeppudAKi
& npolupévia kpouTdv

Cycladic Onion Pie

crispy pastry, caramelized water onions,
Parian xinomizithra cream

Koeupubdmira Kukhabawv

Tpayavo eUMO, pehwpéva vepokpéupuda,
koépa Mapiavas GuvopuhBpas

Charred organic carrots

Parian anthotyro cheese, mango, hazelnuts, basil
Kaywahiopéva Bioroyiké kapdra

avBétupo Mépou, pdvyko, ouvioikia, Baoihikds

Calamari 25 €
grilled calamari with basil-graviera sauce, cherry tomatoes

& sweet potato

KaAapdpr

kaAapapdkl wnté pe odAtoa Baoihikol-ypaBiépas,

vioparivia & yAukonardia

Mussels 26 €
steamed mussels with Kozani saffron, hot pepper & coriander

Mibia

axviotd pidia pe cappdv Koldvns, kauteph ninepid & kdhiavdpo

Octopus 28 €
grilled with caper salad from Sifnos & aliada foam
Xranddi

x1andd1 oxdpas pe kanapooahdra Xipvou & appd ahiddas

Grilled Shrimps
with tomato cream & ouzo, orange, feta & zucchini
Wnrés yapides

be kpépa viopdras & oulou, noprokdi, eéra & kolokuBdkia

29 €

Greens

Greek Salad in Paros

cherry tomatoes, carob rusk, Parian xinomizithra cheese
Xwpidrikn omv [Népo

vioparivia, na§iuddr xapouniod, EuvopulBpa Mapou

Grilled Vlita Greens

zucchini, almond skordalia, fennel

BAita om oxdpa

kohokuBdkia, okopdahid apuyddhou, pdpabos

Goat Cheese Salad

green leaves, goat cheese crusted with almonds, peaches,
truffle honey

YaAdra pe karolkiolo Tupf

npdoiva euMduara, karoikioio Tupi oe kpotota apuyddiou,
pobddakiva, péN Tpolpas

24 €

Salad with Salicornia 22 €
tamarinds with smoked eel, smoked vinaigrette,

roasted eggplant & mint

Yahdra pe Aluupikia

aluupikia pe kanviotd xéNi, pehit(ava & dudopo

Fire
Risotto Saffron 29 €
veal tartare, grilled tomato, Naxos graviera cheese
& aged balsamic vinegar
Piloro pe cappdv
fartare pdoxou, wnth viopdra, ypaBiépa Natou
& nohaiwpévo Barodpiko

Paccheri 28 €
with chicken, sage & crispy bacon
Zupapikd

He kotOnouho, packdpnio & Tpayavd pnéikov

Charred Eggplant 20 €
date crust, spicy seed crumble & Naxos arsenic sauce
Kayahiopévn MeAit(ava

kpolota and xouppades, crumble and nikévrikous ondpous
& cahioa and apoevikd Nadou

Orzo 32 €
with shrimp, zucchini & basil
KpiBapdki

ue yapides, kohokuBak & Baoihikd

Pappardelle 34 €
with fresh fish of the day, tomato, fennel

& crispy sourdough crumbs

MNanapbéhes pe wapl nuépas, viopdra, pdpabo

& 1payava npolupévia wixouha

Sea Bass 36 €
oven baked with fennel cream, tomato marmalade & olives
NaBpdki

PoUPVOU pE KPEPA PIVOKIO, Happerdda vioudras & eNiés

Grouper 40 €
with roasted sweet potato purée, tamarisks, lemon & caper sauce
Ypupiba

e noupé wnths yhukonardras, aipupikia, céAtoa and Aepdvi & kénapn

Mouth Melted Lamb

imam-style eggplants, Kalavryta feta cheese & cumin sauce
Melwpévo apvdki

ueACéves 1pap, eéra KahaBpltwv & odhioa kdpivo

Beef Flap Steak 44 €
Beef with potato bread, herb sauce & roasted cherry tomatoes
Mooxapioio Flap Steak

Hooxdp! pe narardywpo, cdhioa and Borava & ynrd vioparivia

42 €

Sweet
Chocolate-Caramel 14 €
chocolate cream, pistachio & salted caramel ice cream
Y okodTakapapéha
Kpépa ookohdras, eiotiki & naywrd ahpuphs kapapéAas
Mousse Tsoureki 16 €
pistachio cake, red fruits, strawberry sorbet
Mous 1o0UpéK
KEIK PIOTIKIOU, KOKKIVA polTa, coppné epdouia
Millefeuille with Pistachio from Aegina 18 €

red fruits, praline pistachio, sorbet raspberry
Mihpély pe qiotiki Aryivns

KOKKIVG poUTta, npaAiva pioTikiol, coppné raspberry



