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Xelponointa Ywuia

Ywi OAIKAG AAeong pe NpoldUul ApWUATIOHEVO pE SevipoAiBavo,

MEOJUUEVIO XWPIATIKO YW, HAPIVAPICUEVEG ENIEG

House-made Bread Selection

whole meal sourdough bread with rosemary, country sourdough bread, marinated olives

RAW

AaBpAaki papivapiopévo os Jwpd XwpPIATIKNG oaAdatag, chili, pp&okog BacIAIKOG, Tpayavo WYwUAKI
Sea Bass Marinated in greek salad broth, chili, fresh basil, crispy bread

NtoApaddki Tartare pe NaA&IWTIKO HooxXapdkl, Kpéua pdpabou, pud, Ipayavéd apneAd@UAAO
‘Dolmadaki’ Tartare with Naxos beef tartare, fennel cream, rice, crispy wine leaf

Wdapi Huépag ehappd papivapiopévo og PNAGEUS0, otaideg, alpupikia, papadopila
Catch of the Day lightly marinated in apple cider vinegar, raisins, tamarisks, fennel root

BREAD AND SPREAD

XoUpoug pe AAd1 nanpikag, tpayava peRidia
Houmous with paprika oil, crispy chickpeas

MeAitdavooaAdta Kanvioth pe netiped, ningpid, Sudéopo
Smoked Eggplant Salad with grape molasses, red pepper, mint

Tapapooaldrta pe navilapl, Aadi BaciAikoU
‘Taramosalata’ with fish roe cream, beetroots, basil oil

APPETIZERS

Xoptonita pe Tpayavo GpUANO, KPEUA PETAG, PPEOKA HUPWBIKA
Greens Pie with crispy phyllo, feta cheese cream, fresh herbs

KaAapapdaki Wntd pe kpéua paBag, navrtddpla, kpua cdAtoa anod eonepli&oeidn
Sautéed Squid with fava bean cream, beets, cold citrus sauce

Xtanoddaki Wntd e Kpgua Kanviotng JeAItZavag, BIVEYKPET KAMVIOTNG TOUATAG, TOIYApPIoTa xopTtd
Grilled Octopus with smoked eggplant cream, smoked tomato vinaigrette, fried greens

BOSTANI

XwpIdtikn pe topartivia, EuvouidUBpa Xipvou, eNIEG, Kpitauo, e€tpa napbévo eAaidAado
Greek Salad with cherry tomatoes, ‘xynomyzithra’ local cheese, olives,
rock samphire, extra virgin olive oil

KoAokuBdkia pe BaaoiAikd, pesto e ypaBiépag Na&ou, yntd topativia, auuydaia
Zucchinis with basil, pesto with graviera cheese, cherry tomatoes confit, crispy almonds

BAita otn Ixdpa pe ckopdaAid apuySdaAou, vEpokpEuUud0, KoOAoKUBAKIa, udpabo
Grilled Summer Greens with almond aioli sauce, white onions, zucchini, fennel

GF Gluten Free / V Vegetarian



PASTA AND RICE

MouBetodda Paella e yapideg, kaAaudpl, YNTEG NiNePIES, chorizo, ppE€oko BACIAIKO
Orzo Paella with shrimp, squid, roasted peppers, chorizo, fresh basil

v Maotitolo MeAitava pe xovipd pakapodvia, payou PeAit¢avag, topdta, odAtoa and Apoevikd Nagou
Eggplant ‘Pasticcio’ with pasta, eggplant ragout, tomato,'arseniko’ from Naxos foamy cheese sauce

GF  P1Zé10 pe peAdvi counidg, yntd kaAapapdki, auyotdpaxo TpikaAivou, EUoua AepovioU
Risotto with cuttlefish ink, grilled squid, Trikalino roe, lemon zest

MAIN DISHES

VvV /GF  PgBiBdada ZiIpVEIKNn e peAwpéva peRiBia, aykIvapeg, NINePIES, Jupwvia
‘Revithada’ with slow cooked chickpeas, artichokes, red peppers, chervil

AABpAakKi ue Kpgua KapoTou, BAITa, cdAtoa and kpoko Kolavng
Sea bass with carrot cream, vlita, saffron sauce from Kozani

ApVAKI ZIYOYPNHEVO LE KPEPA and KOKKIVIOTOUG viyavteg, Yntn oeAivopida, kanapn,
odAtoa AspovoBuuapo

Slow Cooked Local Lamb with cream of red giants beans, roasted celery root,
capers, lemon thyme sauce

MnpiléAa Mdéoxou

natatéYwuo, Yntd Touartivia, Spocepn cdAtoa and pdpada
Beef Entrecote

potato bread, roasted cherry tomatoes, refreshing fennel sauce

WYapi Huépag otn Ixdpa pe x6pta, AadoAéuovo and tov Lwpud tou
Catch of the Day on the Grill with summer greens, olive-oil lemon sauce

DESSERTS

Vv AvBOTUpO-MEAI Kpéua and avBdTtupo kal PEA, KavéAa, Bpwun, CopuUnEé BEpiKoko
Anthotyro-Honey anthotyro and honey cream, cinnamon, oats, apricot sorbet

Vv Cremeux MIKpNG ZokoAdtag npaliva, kapagelwpéva nexkay,
a@pPATo KEIK eAaloAadou, Naywtd aApgupn Kapapéia

Dark Chocolate Cremeux praline, caramelized pecans, olive oil cake, salted caramel ice cream

V. MnakAaBag pe kpéua and eIoTiki Alyivng, cdAtoa anod KOkkiva (ppouUTd, CopunE ppAaocula
‘Baklava’ with pistachio cream, crispy phyllo, red fruit sauce, strawberry sorbet
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