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Where the olive tree meets the Greek table
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CHEF GIKAS XENAKIS




A TASTE OF

At Pilos, Chef Gikas Xenakis presents a menu centred
around Greek extra virgin olive oil, in collaboration with
olive oil expert, Chrysa Giatra Mpatzi and Aestheses.
Different varieties and regions take the spotlight through
a series of thoughtfully composed dishes, revealing the
distinct character of Greek olive oil and its place at the
heart of the Greek table.

Y10 eotiatdpio Pilos, o Chef lNkikag Fevakng napouaoiadel
éva pevoU e enikevipo To eAANVIKO €€alpeTikd napBEévo
eAaidhado, oe ocuvepyaoia pe 1o Aestheses tng olive oil
expert, Xpuoa lNatpd Mnatln. AIQPOPETIKESG MOIKIAIEG Kal
npoeAevosi¢c avadeikvUovtal pPé€oa and pia  osipd
npooeydévwy  Midatwy, wTtidovtag Tov  £eXwpPIoTo
XApaAKTAPA Tou eAANVIKOU eAaloAddou Kal Th 6€on Tou OTO
eAANVIKO Tpan€d.

Ask our team to reserve your table



MENU

KEDAAOZ MEAArIIZIOL | ®dacoldkia «AaSepdy, KOUUKOUAT, Toayavo gayornupo
Kal kpUa oaAtoa pe Sudopuo kal ninepdpida

E€aipetikd MapBévo EAaidAado AGES | KUkAwnag | Mdakpng | AAe€avSpournoAn
Paired with Vilana | Monoceros | Dourakis Winery | PGI Crete | 2025

WILD-CAUGHT GREY MULLET | Green beans “ladera’, kumquat, crispy buckwheat
and chilled sauce with mint and ginger

Extra Virgin Olive Oil AGES | Kyklopas | Makri | Alexandroupoli

Paired with Vilana | Monoceros | Dourakis Winery | PGl Crete | 2025

FAPIAA KOIAAAAY | EAappd papivapiopévn yapida, kpéua kouvournidioU, EivVOunAo
Kal KPUOG WHOC APWUATIOUEVOG UE UOOXOAELIOVO

E€aipetikd MapBévo EAaidAado DIALOGUE | Ena Ena | Kopwvéikn | Apxaia OAuunia
Paired with Vidiano | Vidiano | Idaia Winery | PGl Crete | 2025

KOILADA PRAWN | Lightly marinated prawn, cauliflower cream, green apple and
chilled broth infused with lime

Extra Virgin Olive Oil DIALOGUE | Ena Ena | Koroneiki | Ancient Olympia

Paired with Vidiano | Vidiano | Idaia Winery | PGl Crete | 2025

NAXANA STA KAPBOYNA | Kpéua and yulhwugvn pavoupad, GIoTiki Alyivng, axAasd,
Kautepn Ninepid kal Bupapiolo PEA

E€aipetiko MapBévo EAaidbAado GRAND CRU | Terra Creta | KopwVeEikn | Xavid
Paired with Roussanne | Nostos | Manousakis Winery | PGl Chania, Crete | 2023

CHARRED GREENS | Aged Manoura cheese cream, Aegina pistachio, pear,

hot pepper and thyme honey

Extra Virgin Olive Oil GRAND CRU | Terra Creta | Koroneiki | Chania

Paired with Roussanne | Nostos | Manousakis Winery | PGl Chania, Crete | 2023

MOZXAPAKI | Kpéua and pavitdpia BwAITe, Yntd KpepUdia kal OANToa e E0TRAYKOV
E€aipetikd MapBévo EAaidAado LIMITED EDITION | Governor | Alavolid | Képkupa
Paired with Cabernet Sauvignon & Mavroudi | Manteio | Argyriou Winery |

PGl Parnassos | 2022

VEAL | Porcini mushroom cream, roasted onions and tarragon sauce
Extra Virgin Olive Oil LIMITED EDITION | Governor | Lianolia | Corfu
Paired with Cabernet Sauvignon & Mavroudi | Manteio | Argyriou Winery |
PGl Parnassos | 2022

SOKOAATA KAI EZAIPETIKO MAPOENO EAAIOAAAO | Kpéud NiKpNG GOKOAATAG e
e€alpetikd NapBEVo eAAIOAAS0, (POUVIOUKIA KAl MAaywTd KApSauo

E€aipetikd MapBévo EAaidAado ESTATE | Laconico | Kopwveéikn | Aakwvia

Paired with Muscat Blanc | Samos Anthemis | UWC Samos | PDO Samos | 2015

CHOCOLATE & EXTRA VIRGIN OLIVE OIL | Dark chocolate cream with extra virgin
olive oil, hazelnuts and cardamom ice cream

Extra Virgin Olive Oil ESTATE | Laconico | Koroneiki | Laconia

Paired with Muscat Blanc | Samos Anthemis | UWC Samos | PDO Samos | 2015

90€ avd darouo / 90€ per person






