





SALADS
LAAATEL

Naxian salad

chemrry tomatoes | carob rusk | caper of wild garlic |

Naxian xinomizithra | balsamic vinegar

Na§iodTIKn XopIatikny caidra

Topartivia | Tagiuadia amo xapoul | KaTapn aypioL ckopdou |
EivopulnBpa Nagou | €061 Barcapiko

18 grapes

Mesclun | apaki | dried fig | grapes | fig dressing

18 grapes

MIE TpACIVEOY PLAA®Y | ATTAKI | aTToENPEAPEVO CUKO |
OTAPLAI | VTPESIVYK COUKOL

Asian Calamari

Fried calamari | sushirice | mango | wakame salad |

pickled ginger | soya wasabi gel | wasabi mayo

Asian Kahapapi

TnyavnTo kaAapdpl | podl yia cobol | yavyko | cairata wakame
mikAa 1¢ivilep | soya wasabi 1deA | wasabi payiovela

18,00€

21,00€

21,00€



STARTERS
OPEKTIKA

Bouillabaisse soup

French fish soup (seabass) with saffron from Kozani and vegetables
Served with French baguette topped with homemade bechamel
ZouTa YIToLYIaUTIECT

FAANIKN yapooouTa (AaLPAKI) Pe Kpoko Koldavng kal Aaxavikd
YepPipETal PE YOAAIKN UTTAYKETA HE ETTIKAALYN XEIPOTTOINTNG UTTECTUEA

Naxian fried gruyere (P.D.O.) with tomato chutney
Tnyavith ypapiépa Naou (M.0.1.) pe pappehada vropara

Steamed mussels with dashi
MULSia axviota pe dashi

Grilled Portobello mushrooms

Aged balsamic | pistachio praline quenelle
Mavitapia Portobello ynra

MNaAaiwPEvo BAACAUIKO | TTRAAIVA QLGTIKIOU KEVEA

Sashimi Seabass bowl

Fresh seabass | leche de tigre | finocchio salad marinated with
sweet chili | tobiko dust | lime gel | pink pepper

Tacigl Aappaki HTmoA

P pioko Aavpdki | {wuog eomepiboeidoV |

CaAATA PIVOKIOL JAPRIVARICHEVN e YAUKO TOIAI | OKOVN auyoTapaxou |
ZeAé amo Ay | pol TiTépl

28,00€

18,00€

18,00€

19,00€

22,00€



SUSHI
1OY1l

Sashimi Salmon bowl 24,00€
Salmon | leche de tigre | finocchio salad marinated with sweet chili |

lime soya | kimchi sesame | coriander oil

ZAcigl COANOHOU HTTOA

LONOWO | {WNOG eCTIEPISOEISDV | CAAATA PIVOKIOL HAPIVAPRICHEVN

ME YALKO ToiAI | Aaip coyia | covodpl kimehi | Aadi koAiavdpou

Sashimi Blue Fin Tuna bowl 26,00€
Wakame salad | sweet miso dressing | lime gel | ikura | kimchi sesame |
edamame beans

ZACiHI HTTAE TOVOUL HTTOA

Wakame calara | VIPESIVYK atmod YALKO miso | TZEA AQIY | avyd COAOHOL |
covodpl kimechi | pacolia edamame

Cheviche Seabass 25,00€
Coriander | chili | sweet potato puree | lime gel | leche de figre |

green apple | onion

Iepiroe Aappaki

KoAiavépo | ToiNl | Tovpég yAvkomrararag | 1ZeA amd Adiy |

JHOG eOTIEPISOEIBDV | TTRPATCIVO HAAO | KEEUMLSI

Fresh tuna tataki B0
Wakame salad | edamame beans | sweet chilisauce | lime gel

Taraki tévou

Yahata wakame | pacohia edamame | YAUKIO caATaa TN |

Havyko | JeAé Aaip

Eggplant falafel 18,00€
Grilled eggplant | peanut butter sauce | red pepper cream

daragel pyeAitava

WntA peditdava | owg QLOTIKOROVLTLEOL | KPEUD KOKKIVNG TIITTERIAS



PASTA
LYMAPIKA

Carbonara 19,00€
Guanciale | Grana Padano parmesan | egg yolk | pork cheeks

marinated with pepper

Kapumovapa

Guanciale | mapuelava Grana Padano | kpokog avyou |

MAPIVAPRICHEVA XOIPIVA AYOULAQ HE TTITTERI

“Giouvetsi” with orzo pasta and shrimps 28,00€
ouzo | bottarga (P.D.O Mesologi)

MouPérol pe yapideg

ovlo | avyotapayxo (M.0.N Mecoloyyiov)

Paccheri

Infused with cuttlefish's ink | trilogy of wild mushrooms| feta 21,00€
cheese cream | basil oil

Nakepi

EUTIOTIOMEVA PE HEAOVI COLTIAG | TPIAOYIQ AYPIV HAVITAPIWV |
KPEHa PETag | AadI BaciAikov

Fresh tuna pasta 29,00€
Dashi broth | pasta tagliolini| fresh onion | parsley oil

ZUHAPIKA HE PRECKO TOVO

Leopog dashi | upapika tagliolini | ppécko kPeUpLSI | Aadi BacIA koL

Macarouna with wild garlic

goat cheese | peanuts from Aegina
Makapouva e TTEcTO AypioL oKopSou
KaToIKiolo Tupi | pioTiKia Alyivhg

19,00€

Spaghetti “fruits de mer”

Shrimps | Mussels | Octopus 35,00€
ITTAYYETI HE ppoLra 8ahacoag

Fapideg | MOSIa | XTamodi



TRADITIONAL DISHES
NMAPAAOLIAKA [IATA

New Age Musaka

Naxian arseniko cheese cream | potato chips | minced beef
Mouvoakag véag smoxns

Kpéua amo apoeviko Naou | TOITG TaTtaTtag | HooXapioiog KIYAG

Greek Wellington kleftiko

Lamb | naxian potatoes | eggplant | kefir cream
EAAnvIKS Wellington KAépriko

Apvi | va&icotikeg Tatareg | peArava | Kpeua Kepip

New Zealand Ribs (French cut) with Gnocchi
fresh trufle | black garlic powder.

Naidakia YaANKNG KOTTAG HE VIOKI

(PPECKIA TPOLPA | CKOVN HALPOL CKOPS&OL

Octopus

with smoked fava beans puree from Santorini with

capers and aged balsamic vinegar

Xramosi

Me kamvioTh paPa Iaviopivng Ye KaTapn Kal TAAQIUEVO
E06I Parcapiko

“Kalogeros” from Naxos

Veal with smoked eggplant puree | zucchini chips |

Arseniko cheese cream | parsley oil

“Kahoyepog” NaSou

Moo xapdki e TTOLPE KATTVICTNG PEAIT{avag | TOITTG Ao KOAOKULO! |
KPEUT TLUPIOL APCEVIKO | Aad! pdiviavol

Stuffed fried calamari

Feta cheese | beetroot cream | pesto of wild garlic
Kahapdapl Tnyavito yepioTo

déta | kpéua mavilapl | TéoTo aypioL CKOPSoL

21,00€

25,00€

32,00€

28,00€

29,00€

28,00€



PREMIUM CUTS
EKAEKTEZ KOTEX

Greek pork Tomahawk 600gr 38,00€
with pitas | onion | tomato | tzatziki - made in front of you!

EAAnvIKN XolipivR prrpiloAa Tomahawk 600yp

ME TITOVAES | KPEUMLSI | TopaTta | T¢atldiki — TapackeLAdeTal UTTPOCTA Tag!

Rib Eye of 100 days American veal 250 gr 42,00€
griled asparagus | celeriac puree | Naxian potato chips |

butter flavored with rosemary | parsley oil

Apepikaviko Mooyapicio ribeye 250 yp. 100 nuepov

Wntda omapdyyia | Tovpé ceAlvopilag | ToOMg TataTag |

BOLTLPO APWUATICUEVO e SevdpoAIpavo | Addl pdiviavold

Fresh tuna steak 3%,00€
Cavliflower puree | sauteed asparagus | beetroot cream

MnpIZoAa pPECKOL TOVOUL

MNovpeg kovvoLidl | YnTa oapdyyid | kpéua Tarlaplov

American short ribs cooked 48 hours in sous vide 42 00€
Smoked eggplant puree | parmesan chips | demiglace sauce

NaiSakia pooxou YPnuéva 48 opeg oc sous vide

TTOLPEG KATTVICTAG MeAITdavag | Tomg mappeldvag | oOATod VIEUIYKAQG

Pork Tenderloin 36,00€
Sweet potato puree | pepper sauce

XoIpIvo yapoveppl

MoLpEg YALKOTTATATAG | CAATOO TITTERIOL



KIDS MENU
NAIAIKO MENOY

Chicken nuggets with basmati rice
Kotoptmroukiég pe pOZl pracHar

Beef Patty & French fries
MMIPpTEKI HOOXAPICIO HE TTATATEG THYAVITEG

Spaghetti with minced meat
Makapovida He KIHa

Vanillaice cream
NaywTto Bavihia

Chocolate ice cream
NaywTto TokoAdra

17,00€

18,00€

17,00€

5,00€ scoop / UTTaAd

5,00€ scoop / UTTaAd



DESSERTS
EMIAOPMIA

Baklava 19,00€
With salted caramel | pistachio | kaimakiice cream with

cranberry from buffalo milk Kerkinis (P.D.O)

Mmakhapag

Me aApvpn Kapapgha | eioTiki Alyivng | TTAyTO KATUAKI Ye

KpavuTepl amo PovPaiicio yaia Kepkivng (M.0O.M.)

Ekmek kantaifi 19,00€
Sauce of traditional Greek coffee | ice cream kaimaki with

cranberry made from buffalo milk Kerkinis {P.D.O.)

EkpEK kavTaipl

Me COATOO EAANVIKOUL KAPE | TTAYTO KATUAKI YE KRAVUTTERI ATTO

BouvPaAicio yaia Kepkivng {M1.0.1.)

Tiramisu 19,00€
Tipapicob



FOOD ALLERGY WARNING
Please be advised that food prepared here may contain these ingredients:

milk, eggs, wheat, soybean, peanuts, free nuts, fish and shellfish etc.

If you have a food allergy or a special dietary requirement,
please inform a member of our staff before you place your order.

Thank you
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