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& > £RITOE NQUOAKI HE HAVYKO, TOIN PAEIKS KO KONIAVOQO
& Tovog TaPTAP Ye PAUPOOCOUCOUO, TVTED KAl QQWUATIKN YUZU OCOATOO
;’é TapTop yopidag ye aBOKAVTO, TOIN KAl TETOVI

% Ppeoka pudia pe lemongrass, KOEUa HOUOTAPOACS, EOTOAYKOV
KOl QUANG amo aoPBeoTn kaffir

.% Ppeoka kudwvia e TOVTER, POECKO OUUAPI KAl KOOKO KOLAVNG

[apIdsc CWTE OTO TNYAVI HE POIVOKIO KAl 0UlO
QPWHATIOUEVES HE HAOTIXA KAl HOOXOAEUOVO.

%, XTOTOdI OXAPAC pe YANAOCO amo mmepid Prwpivng,
KQITOO Kl POECKO QU

Kahauapr TnyaviTo ye sriracha mayo
Karopop! ynto KOVTOOOUPAI pe HOUC QOTOOU TOOAUO!
TapaUOCONATA e QUYOTOPAXO KAl A\adI avnBou

¢ .
£ AxivooohaTa

%fé%}é/} //mw//ﬂ//e sea

& Sea bass ceviche with mango, chilli flakes and coriander
& Tuna tartare with black sesame, ginger and aromatic yuzu sauce
%Shrimp tartare with avocado, chilli and melon

) .
& Fresh mussels with lemongrass, mustard cream,
tarragon and leaves from kaffir lime

;’e Fresh cockles with ginger, fresh thyme and red saffron

Prawns sautéed in a pan with palm oil and ouzo f
lavoured with mastic and lemongrass.

$ Crilled octopus with Florina pepper glaze, rock samphire and fresh thyme
Fried calamari with sriracha mayo
Crilled calamari on a skewer with white taramasalata mousse
Taramasalata salad with bottarga and dill oil

. .
& Sea urchin salad
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MmipTekakia black angus pe KOEUQ KAAQUTTOKIOU KA THKAQL KOEULUOI
TaPTOP HOOXAPI OF WIVI UTRIOG KA KOEUA QYQIWY HOVITODIWY
® o . . . . . .
£ W Dpeokeg maTATEC TNYAVNTES e QUUOEI KAl KATTVIOTN TATOIKO
[ocaoivn @aPa pe NAOTH VTOUATO, paupn oTagida kai chorizo iberico
5‘5 W Mehitlava ynTn pe VTOUATA GPECKIQ, HOTOQOENG KAl AOOI PACINIKOU
.% W Kooketeg TupioU pe yooBigpa NAEou kal HoppeAada BeOUKOKO

%, W Koptmaroio mavtloor pe 0EUUENO, VTOUOTIVIOL,
TOPTOKON PINETO, HOTOQPEAD KA KADOUEAWHEVA KOPUOIO!

W Tlatdiki pe palpo okOEOO, OTIKG QYYOUPIOU KAl N\OOOTTITES
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Black angus mini burgers with creamed corn and pickled onion
Beef tartar in mini brioche buns and wild mushroom cream
$W Fresh potatoes fried with thyme and smoked paprika

Creen fava with sun-dried tomatoes, black currants
and chorizo iberico

.%W Crilled eggplant with fresh tomatoes, mozzarella and basil ol
%,W/ Cheese croquettes with Naxos graviera and apricot jam

;’é W beet carpaccio with sour honey, cherry tomatoes, orange slices,
mozzarella and caramelised walnuts

W Tzatziki with black garlic, cucumber sticks, and oil pies
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% W Tpixpwun KIVOQ pe kaPTOU(, KATOIKICIO TUQI,
HOPHENGOQ AEUOVI KAl HOKQVTEUICH

W KukhadITIKn OANOTO e QVAREIKTES VTOUATES KAl KOITOWO,
TITEPIEG, PPECKO KOEUUUOI, ENIEC, AAQOTAEIUAOO
kal EivopulnBoa 2.e0Ipou

W YanaTa omavokn g axhadl KAl YKOPYKOVTLONG
VTOEOOPIOUEVN PE HOUOTAPOOUENO KaI GUOTIKIA Alyivng

W AvOpEikT OGNOTO HE OUKO HORIVORIOPEVQ, HAKEOOVIKO XOARQ,
KQOUOI KADAUEAWHEVO KAl apoeviko Na&ou

W Burrata ye cohaTa amo TRIXOWHA VTOPOTIVIA
KQI YAUOTPRIOQ e XWHA ATTO XOPOUTI KA PACINKO

Sl

;’e W Tricolor quinoa with watermelon, goat cheese,
lemon jom and Macadamia

W Cycladic salad with mixed tomatoes and rock samphire,
peppers, spring onion, olives, oil rusks, olive oil
and xinomyzithra cheese from Serifos

W Spinach salad with pear and gorgonzola
dressed with honey mustard and pistachios

W Mixed salad with marinated figs, Macedonian halva,
caramelised walnut and arseniko cheese from Naxos

W Burrata with salads from tricolor tomatoes and purslane
with ground carob and basil
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$ W PiloTo yepioTa pe koegpwdeg EivopulnBpa kai A\adI QUOCHOU

W MarpavTiveg pe povITapIa OIeT(, PAVTITOIO KAl OOATOO HJOCKOOTTOVE

[louReTol OoNaoOIVWY pe YOPRIOEC TTAATOUWYQ, PPECKA HUDIAN KA KOAOUOE!,
QPWHATIOUEVA he OULO KAl HEAQVI COUTTIAG

> TTOYVETI JE QXIVO, QUYOTARAXO MeCONOYYIOU, OUKQ KOl POECKO POACINIKO
[ apidopakopovada pe bisque aocTokou, oulo kal ayPIopaPado

ACTOKOUOKOPOVAOQ HE VTOUATIVIA KOV, UTTOAVTI KAl POECKO BATINKO
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& W Risotto stuffed with creamy xinomyzithra cheese
and spearmint oil

W Malfantines pasta with shimeji mushrooms,
radicchio and mascarpone sauce

Seafood “giouvetsi” with platamon shrimps, fresh mussels and
squid, flavoured with ouzo and cuttlefish ink

Spaghetti with sea urchin, Missolonghi bottarga,
figs and fresh basil

Shrimp pasta with lobster bisque, ouzo and wild fennel

Lobster pasta with tomato confit, brandy and fresh basil
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.% DOECKOC TOVOC e COUTAUI, TANATENEC AOXAVIKWY,
miKAeC TVT EP KaI wasabi-mayo

DINETO PUNOKOTII OWTE PE KOEUD OTTAVOKOTITO!
Kl PUKIO wakame

) . . . . .
£ DINeTO NaUEOKI Ot POUTULO VOUQLET pE OAPUOO
KQl OWTE KOPOTA rainbow

.% DINeTO TOIMOUPAC Pe YNTO baby HOPOUA KO KOEUA KOUVOUTTIOIOU

$ DpeoKO YaPI NUELAS OTN OXAPA

Firk

.% Fresh tuna with sesame, vegetable tagliatelle,
ginger pickles and wasabi mayo

Sauteed Umbrina cirrosa fillet with creamed of spinach pie
and wakame seaweed

& Sea bass fillet in noisette butter with salty
and sauteed carrots rainbow

$ Bream fillet with grilled baby lettuce and cauliflower cream

£ Fresh fish of the day on the gril
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.% Toayavo QINETO QO UTTOUTI KOTOTTOUAO SOUS vide
LE TTOUDE QMO YAUKOTTOTATA KAl TOAYQVN COAQTA KEIN e Tappelava

2VITOEN ATTO YAPOVEPQI LE TTATATES TNYOVNTEG
KQI OONTOQ QMO PUOTIKOBOUTULO

Burger amo black angus pe kKOTOIKIOIO YOAIKO Tupl chevre,
UTTEIKOV, Crispy onion kai payiovela TOOUPAG

% Rib eye Black Angus grass fed 350gr,
YOPVIOETAI Ue YnTO OROKAVTO baby TaTATES KAI TOIMITOOUP!

KOTOI 0pvIoIO ClyOUQYEIDEUEVO VIO 8 WOEEC e PEN KAl Quuapil
KQIl TTATATEC OTTAOWEVES HE QPWHATIKG POTAVAO

oot

& Crispy, sous vide chicken thigh fillet with sweet potatoes puree
and crispy kale salad with parmesan

Sirloin schnitzel with fried potatoes and sauce from peanut butter

Black angus burger with French goat chevre cheese, bacon,
crispy onion and truffle mayonnaise

.% Black Angus grass fed Rib eye 350gr, garnished
with roast avocado, baby potatoes and chimichurri

Lamb shank slow-cooked for 8 hours with honey and thyme
and mashed potatoes with aromatic heros



XOPTA ETOXNG $ L\ Seasonal wild greens
[NaTaTeg baby omaoueveg $ % Basmati rice with aromatic herbs
PU() umraopQTl Ye apWUATIKG POTAVO $ v Mashed baby potatoes
WnTd pmpokoro X% Criled broccoli
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Kogua Aepovi ge TPQyQvVO PTTIOKOTO PBOWHNG KOl POAYYOOTAPUANO
MrakhaBd pinegly (yia 2 drouo)

Flexi cokohaTa ykaval pe Poaxakia amo aguyOOAa KAl pOOUTA TOU OGOOUG

.% W PpouTa eToxnc

pe;;eﬂé
Lemon cream with crispy sponge cake and redcurrant
Baklava mille feuille (for 2 people)

Flexi chocolate ganache with almond and forest fruits

£ W Seasonal fruit



SNV Os

MEDITERRANEAN CUISINE
2T PAyNTA XENOIPOTTOIEITAl £ETOA TAPOEVO ENAIONODO
KQI OTQA TNYOVITO XPNOILOTOIEITAI NAEAQIO.
*karewuypeva TPoiovTa (yopida, XTomod), KA

To pevou emipeieital o chef lavvng lNavou

Ayopavouikog utreuOuvog: AaokoPATog AnunTene.
‘Olec o1 Tipeg emPapuvovtal pe 13% & 24% ema.



