


A TASTE OF

At Pilos, Chef Gikas Xenakis presents a five-course
menu inspired by the sea, paired with selected
Assyrtiko wines from the Cyclades. Each pairing brings
together seafood, salinity and time, creating a tasting
experience that reflects the quiet depth of the Aegean
and the distinctive character of Cycladic wine.

Y10 eotiatoplo Pilos, o Chef Nkikag Fevdkng napouocidalel
éva pevou névte niatwyv eunveucpévo and tn 6dAaocoaq,
oe ouvbuaopd pe eniAeypyéva AocuUptika and  TIG
KukAadeg. KaBe pairing evwvel Tn BaAaocoivh yedon Je
TNV aApupa Kal Tov xpdvo, O Jia ePneipia nou
avadelkvUel TOV XaApaktnpa Tou Alyaiou Kkal Tou
KUKAaSiTIkou kpaaoioU.

Ask our team to reserve your table



MENU

Huinaotog KoAiég | Kanviotdg Cwpdc topdtac , AAdi Ue nepyapovo Kal
PPECKO axivo

Semi-cured Chub Mackerel | Smoked tomato broth, bergamot oil and
fresh sea urchin

Mapoc | AoUptiko, Sarakiniko, 2025, Ktnua Mwpaitn

Paros | Assyrtiko, Sarakiniko, 2025, Moraitis Estate

Dpéoka xtévia | Kpouota and andki, aAJupikia kal caAtoa and ayyoupl
Kal Sudouo

Fresh Scallops | Apaki crust, sea asparagus and cucumber-mint sauce
SUpoc¢ | AoUptiko, San Ta Maratha, 2025, Oivorioisio Xatldkn

Syros | Assyrtiko, San Ta Maratha, 2025, Chatzakis Winery

MnapunouUvi Alyaiou | Koug Koug ©ecoalovikng, KOAOKUBAKIA, Judia Kal
UOOXOAEOVO

Aegean Striped Red Mullet | Thessaloniki couscous, courgettes,
mussels and lime

Sikivo¢ | AoUptiko, 2025, Kthiua MdvaAn

Sikinos | Assyrtiko, 2025, Domaine Manalis

davkpi | Kapaliopéva pacoldkia, MNepIEg Kal odAtoa and KolokuBa
Kal ninepopida

Red Porgy | Charred green beans, peppers and pumpkin-ginger sauce

Savropivn | AcUptiko, Cuvée Evdemon, 2022, Ktnua ApyupouU
Santorini | Assyrtiko, Cuvée Evdemon, 2022, Estate Argyros

Yntd oUka | Me Visanto kal pnaxapikd, mken coKOAATA Pe EANNVIKO
Kagpe Kal naywto Bavilia

Roasted Figs | With Vinsanto and spices, dark chocolate with Greek
coffee and vanilla ice cream

Savtopivn | AcUptiko « ABnpi - AnSavi, Vinsanto First Release, 2017,
Ktnua Apyupou

Santorini | Assyrtiko « Athiri -« Aidani, Vinsanto First Release, 2017,
Estate Argyros

90 € ava dropuo
90 € per person






