


SALADS
LAANATEL

Maxian salad 18,00€
Cherry tomatoes | olives | carob rusk | caper of wild garlic |

Maxian xinomizithra | balsamic vinegar

Nafinikn xwopiankn cakara

Toparivia | edic | mafiuabia and yapoum | kamapn aypiow okopbouy |
EvopulBpa Natou | E0& pakoduiko

18 grapes 21,00€
Mesclun | Naxian loutza | dried fig | grapes | fig dressing

18 grapes

MIE mpdoiveav @okkcov | Aotifa Nafow | amofnpapévo oleo |

aragpih | vTpdavyk JoEoL

Asian Calamari 21,00&
Fried calaman | sushirice | mango | wakame salad |

pickled ginger | soya | wasabi gel | wasabl mayo

Asian Kahapapi

TryavnTd kahapdpl | pod yia gobon | pdvyko | cakdra wakame |

mikAa TlvT{Ep | sova | wasabi 1leh | wasabi payiovila

Roasted Beetroot in Coarse Salt 19.00€
Roasted beets | chared orange | sweel Naxian mizithra cream |

spicy coshews | chives | parsley oil

WYnra mavriapia ot ¥ovipo akan

Wrrd mavidpia | kawahopivo moptoxkdh | kpéua yhokag pulnBpac Nafou |
spicy kaouc | oyoworpaado | Add yalivravoo



STARTERS
OPEKTIKA

Bouillabaisse soup

French fish soup [seabass) with saffron from Kozani and vegetables
served with French baguette topped with homemade bechamel
Looma ymovylaumioa

Falhkr) wapdoouna (Aavpdkl) pe kpdko Koldvnge kal Aayavikd
LEQBIDETAN HE yOMMEKR PTTAYKETA PE ETTIKAALYWN YEDOTIONTIG JITESTaEN

Naxian fried gruyere (P.D.O.) with tfomate chutney
Inyavitn ypapitpa NaEoo (N.0.N.) pe pappehaba viopdra

Steamed mussels with dashi
Mo&ia axviota pe dashi

Grilled Portobello mushrooms

Aged balsamic | pistachio praline | goatl cheese

Mavirapia Portobello wnra

Naiacicopévo Baroduiko | mpaiiva puoTmkod | karokioo Topl

Fish Pie

Trilegy of salmon, tuna and seabass, potato, peas, shrimp

Wapomra

Tpihoyia wapiol: cohopdc, Tovos, Aafpdkl, mararg, apakac, yapiséa

Langoustine tails
Maxian potato chips | horseradish mayo

Kapapiboouvpig
Tamg nardrag Natouw | payiovida ayplopdnavo

Sashimi Seabass bowl

Fresh seabass | leche de tigre | finocchio salad marinated with
sweel chill | tobike dust | ime gel | pink pepper

Lagiy hafpaxi pmoh

Tpeoko Aavpadkl | {opoc somepiboabay |

TAAATA QIVORIOU LApIVARITUEVR HE YALKD TalA | gkdvn auyoTapayou |

Fedd amd i | pol imép

25,00

18,00

21,00€

19,00

18,00€

27 .00€

25,00€



STARTERS
OPEKTIKA

Sashimi Salmon bowl

Salmoan | leche de figre | finocchio salad marinated with sweet chill |
lime soya | kimchi sesame | corander oil

Laciyl cohopob ok

Iohopd | Jpdc eomemBSoadhy | CardTa GIVEKIOU HaPIVADIOUEYT

uE vaukd Taik | Aap advia | sovadu Kimehi | Add kdhavipou

Sashimi Yellow Fin Tuna bowl

Wakame salad | sweet miso dressing | ime gel | kura | kimchi sesame |
edamame beans

Laciyl Kirpivou Tovou pmmok

Wakame cahdra | vipéawvyk amd yhokd miso | TZEA Adi | auyd cokopob |
gouaap kimchi | paodla edamame

Ceviche Seabass

Coriander | chili | sweet potato | lime gel | leche de figre |
green apple | anion

Lepitoe Aafpaki

Kohavepo | taik | yhokomardra | ek amd Adiy |

{opOC EOTIEMISOEISMY | TIRACIVO PNAD | KpEUPDSI

Eggplant falafel
Grilled eggplant | peanut butter sauce | red pepper cream
dahagpeh pehirfava

Wntr) pedridiva | owe guotkopolTopou | kpdua kSEEIVNG TITEpIdc

26,00€

29,00

2500€

18,00



PASTA
LYMAPIKA

“Glouvetsi” with orzo pasta and shrimps
ouzo | bottarga (P.D.O Mesologi)
Noupirol pe yapibdeg

oo | avyordpayxo (MN.0.N Meoohoyylow)

Paccheri

Infused with cuttlefish's ink | trlogy of wild mushrooms | feta
cheese cream | basil ol

Nakep

Eprmonapéva e Jeidvi Joumac | Tpihoyia dypitoy uavitapicov |
kpipa gétag | Adb pacivkos

Fresh tuna pasta

Dashi broth | pasta taglioling| fresh enion | parsley oil

LupapiKa pi PPECTKO TOVO

Leopdc dashi | dupapika tagliolini | ppéoko kpepuldl | Add Bagikkou

Macaruna with wild garlic pesto

goal cheese | pistachio

Makapouva pe méoTo aypiov okopbou
KATAIKICNG TORI | IoTikia Alyivig

Spaghetti “fruits de mer”
Shrimps | Mussels | Vongole
Imayyin pe ppoura Bahacoag
Mapibec | Moudia | Boyyohe

28,00

24,00

29.00€

21,00€

35,00€



TRADITIONAL DISHES
MAPAAOZIAKA MIATA

New Age Moussaka

Maxian arseniko cheese cream | potato chips | minced beef
Movoakag viag £moxns

Kptpa and apoevikd Nafow | tomg mardrag | yooxapiaod KIWag

Greek Wellington kleftiko

Lamb | naxian potatoes | eggplant | kefir cream
ErAnviko Wellington KhigTiko

Apvi | valionkes mardreg | pedridva | kpéua kepip

New Iealand Ribs (French cut) with Gnocchi
Black garlic powder

Naidakia yaAMKNG KOTING HE VIOKI

o pavpou okdpbou

Octopus

with smoked fava beans puree from Santorini with

capers, sova pearls and aged balsamic vinegar

Xramobi

Me kammiaTh papa Laviopivnc e kGmapn, mEpAsg adyiag kal
naidicopivo £051 Bargdpiko

“Kalogeros” from Naxos

Veal with smoked eggplant puree | zucchini chips |

Arseniko cheese cream | pansley oil

“Kahoyepog" Naou

Mooyapdk he moupt kamiaThe ueirldvag | tomg and koioktd |
kpbpa Topiol apoevied | Add paiviavol

Stuffed fried calamari

Feta cheese | beetroot cream | pesto of wild garic
Kahapap tnyavito yeporo

@ita | kptpa mavifdp | méate dypiow adpson

21,00

27,00

32,00€

28,00€

2900

29.00€



FRESH FISH SELECTION
ENIAOTEL ®PEZKOY WAPIOY

Butterfly Fresh Seabass (1kg)

Grilled sealbass | grilled cherry tomatoes
®dpioko Aavpawi Butterfly (1kg)

Wntd davpdk | wnra toparivia

Steamed Red Porgy

Peas | onion | basil oil

Daykpi oOTOV ATd

ApQkac | kpeppodl | Aaél Bacidkol

Sautéed Seabass

Boiled vegetables | burnt butter | lemon-cil emulsion

Aaupdk gott

Bpaotd Aayavikd | kappéivo Bootopo | yahderaua Aasohipove

Black Cod

Allantic cod | parsnip purée | fennel salad |

chives | parsley oil

Mrmrhak Kovrt

Mrmakahdpoc ATAavTKOD | Toupéc MaoTivakl | oahdra gpivokio |
gxowdmpaco | Aad paivravol

Lobster Tail

Coconut cream | Naxian Guanciale | chives | parsley oil
Oupad Actakob

Kptpa kapuéac | Guanciale Nafow | oyowvonpago | Adbl
HaivTavo

Fresh Tuna Steak

Cauliflower puree | griled asparagus | beetroot cream
Mmpifoha ppiokow ToVoL

Nauptc kouvoutdl | watd anapdyyia | kpdpa mavifapion

72,00€

35,00€

32,00

32,00€

&0,00€

39,00€



PREMIUM CUTS
EKAEKTEL KOIMEZX

Greek pork Tomahawk 600gr

with pitas | onion | tomato | tzatziki - made in front of youl

ExAnvikn Xoipiviy pmpiloha Tomahawk 600yp

HE TITOUAES | kpeppd® | Topdra | 1fardik - mapaokeudlstal pmpoartd oac!

Rib Eye 250 gr

grilled asparagus | celerac puree | Naxian potato chips |
butter flavored with rosemary | parsley oil

Rib Eye 250 yp.

Whrd omrapdyyia | mouvpt geavopilac | Toimg nararac |
BolTupo apapanauivo pe sevipodifave | A& paiviavol

MNaxian short ribs cooked 48 hours in sous vide

smaked eggplant puree | parmesan chips | demiglace sauce
Naidakia pooyow wnuiva 48 copig o sous vide

moupte kamviaThc petldvac | Tame napueldvac | odhtoa vrepiyehac

38,00

5200€

42,00€



KIDS MENU
MAIAIKO MENQY

Langoustine tails

Maxian potato chips | horseradish mayo
KapaPfibooupig

Tame nmararas Nafow | payiovela aypliopdnavo

Chicken nuggets with basmati rice
Kotopmoukiig pe poll prraopan

Beef Patty & French fries
Mm@Tikl JooXapioio pE TATareg TNYavITES

Spaghetti with minced meat
Makapovia JE Kipa

Vanilla ice cream
MNaywtd Bavikia

Chocolate ice cream
Naywrd Lokohdara

27.00€

17,00€

18,00

17,00

5.00€ scoop [ undha

5.00€ scoop [ urmdha



DESSERTS
EMIAOPMIA

Baklava 19,00€
With salted caramel | pistachio | kaimaki ice cream

Mmakhapfag

Me alpupn kapapiha | okl Ayiviag | TaywTo kalpak

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

Ekpik kavraigi

Me adhtaa ednviko kapé | mayerd kaipde

Tiramisu 19,00€
Tipapioon

Fruit Salad 18,00€
®povtocahdra

Vanilla ice cream 5.00€ scoop / umaia

Naycwto Bavia

Chocolate ice cream 5.00€ scoop / umaia
Naywrd cokohara



FOOD ALLERGY WARNING
Please be advised that food prepared here may contain these ingredients:
milk, eggs. wheat, soybean, peanuts, tree 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



