THE BREAKFAST MENU

SERVED BETWEEN 08:00 - 11:00
HOT DISHES

LEITA MNIATA

Eggs and bacon with smoked popriko
fried in clive oi

AUy KO PTTEROY LE KOMIVIOTT| TIOTDe0
TNYOVIOREYD OF EAchado

Boiled eggs (boling fime of your
preference)

Auyd Bpaard [orov ¥powvo Tow enBuyseTE)

Omelet [with ingredienis of your
preference)

Onion | tomato | green pepper |
mushroom | bocon | ham | cheese |
feta cheese | asparagus | spinach
Opedita (pe Ta LAKG TNC OPECKEOC 0oc)
Kpeppddi | viopdra | mpaown mmepd |
povmapia | pmesov | Jopmov | Tupi |
péta | omapdyya | onovan

Naxian eggs Benedict

Poached eggs on toasted bread with
sautéed spinach aromatized with
garlic and cream made with Noxan
arseniko cheese

Auyt pmévevmxr NaEow

ALYQ TIOCE OF PRUYOVIOUEVD Yo PE
OTavaK Op@UONopEvD PE oeopd0 Ko
kpépa apoeveol Natou

Salmon Scrambled eggs

Fresh salmon, fresh onion, smoked
paprika and cream cheese

Auya oxkpaunh cohopol

Dpdoko cohopd, PpioKD KDEUPOSL
KOITIVICTT] TIOTOE ko TupI KpEpa

Kayianas

Scrambied eggs cooked with tomatoes,
Hodion arseniko cheese cream and

crspy vegan bacon

Koyavac

ITpomarcada e Ouya Kol VIOUATEG, JE
kpipa apoeveol Mafouw km payavd Bivkay
TEmOY

Hash brown (V)
Spincch | mushroom | rocket | poached
egg | spicy mayo

Tapra mararac (V)

Imovas | povmapi | poxa | auyd ook |
TIKCIVIKT) POyIOVESD

Hash brown [VG)

Spinach | mushroom | avocado
Tapra mararac (VG)

I'mowvaa | poveape | afokavto

Hash brown

Moxion porketa | poached eggs | rocket
spicy mayo | cheese

Tapra mardrac

Mopwira Nafow | moot auya | poxa |
TOVIKT payiovila | Tupl

Spinoch Crepe

Spring cnicn | onion | dill | leek | spinach
feta cheese | seasonol greens

Kpéima Imavam

DpEons KpEPUOS | kpEppod EEpo | avnBo
npaco | omavax | @éra | xopTa

ETHONTG

Chicken Crepe

Chicken | garlic | onion | heavy cream
pamesan | edam cheese

Kpima Koromouho

KomomouAo | oxopdo | kpeppd | kpiua
yaAoxTog | moppelava | Tupi Eviap



COLD DISHES
KPYA MIATA

Acai bowl
sorbet bluebery | banana | peanut butter | pistachio | granola
strawbermy | pumpkin seeds

Acai bowl
Toppmi pipmio | pnovava | puomofolmupo | geoTia aryivng | ykpavoha |
(ppaovia | onmopous kokowHBoC

American pancake
Cheese | bacon | maple syrup | fned egg

Americon MOvKEK

Topl | pmékov | oipOm opevdapow | TyOVITO oo
Sweet pancaokes -Peanut butier | jam

Fhukd pancakes  .ouomkopotupo | poppsAada

‘Chocolate | bonana | biscuit
-Toxohima | pmaovava | pmokomo
‘Honey | Greek pistachio
MEN | s

seasonal fruit platter

Miard @podToy Emoync

Mixed cheese & cold cuis platier
Miard Tupicay & ahhovmay

Naxian Yogurt with toppings of your preference
Nafimeo yiootpn pE whd TNG QPECKENS COG

Ovemight oats with almond millk and:

Bpcopn pE yaha apuydakou mon
Chocolate fears | banona | gronola
-Adkpua coxohdrac | pmovava | yxpavorlo
Banana | haoney | peanut butier
‘Mnovava | pEN | puonkoBolTuso
Sirowbemies | cronbemies
“Dpaouheg | KpOVUTEDIC



SNACKS & DRINKS MENU
SNACKS

LNAKL
SERVED BETWEEN 11:00 - 18:00

Homemade club sandwich 18,00
sourdough bread | chicken fillet | Naxian graviera cheese (P.D.O.)

bacon | potato chips | lettuce | tomato | mayonnaise

XeipomoinTo KAQUT CavIowTs

Npofuutwvio wopi | gikito kotomouvho | ypapédpa Nafouw

urtikov | romg mararag | papovk | vrouara | payovila

Lamb Smash Burger 20,00€
Bacon | grilled tomato | Naxion arseniko cream (P.D.O.)

mesclun BBQ souce | mustard | mayo

Mmipykep mpofariva

umtikov | wnr viopdra | kpéua apoevon Nagou (N.0.1.)

HI§ Uiy | oahioa ynapuméxow | povoTapba | payiovila

Pizza Sandwich 19,00€
Naxian porketa or Zaboni | basil pesio | rocket |
sweeal mizithra cream | sun-dried tomalo

Niroa odvrowrg
Npokita Nakow ) Zaumaw | méore Baohxow |

poKa | kptpa yhuads pulnBpoag | Moo viouara

VEGETERIAN DISHES

XOPTODATIKA MIATA
SERVED BETWEEN 11:00 - 18:00
Club sandwich 16,00€
Sourdough bread | grilled vegetables | bakamic cream
Xinomizithra
Khapm cavrourg

Npofuptvio wopi | wnrda haxavid | kpépa Balodpuxkou
SivopuinBpa



FRESH JUICE
@PELKOL XYMOL

Orange | NMoprokai

Green Energy
Avocado, pear, green apple, spinach, spirulina
ARokdvio, axhdsi, mTpdaive unAo, anavdkl, ampauiiva

Tropical Boost
Fineapple, mango, ginger, lime, turmeric
Avavag, pdvyko, TOVvZED, AdIY, KOUPKOULPAC

Berry Red
Forest fruits, green apple, Bluebemy
npdave phio, eoolTa Tou Sagouc, uipTiAo

SALADS

LAAATEL

SERVED BETWEEN 11:00 - 18:00
Maxian salad

Cherry tomatoes | olives | carob rusk | caper of wild garlic |

Maxian xinomizithra | balsamic vinegar
NaicaTikn XwpIatikn cakara

Topartivia | edéc | mafpddia amd yapoom | kdmapn dypiow okdpbou |

EvopulnBpa Nagow | fudl Pakoduiko

18 grapes

Mesclun | Naxian loutza | dried fig | grapes | fig dressing

18 grapes

MIE Mpaaiveay @orhcov | Aoutfa NaEouw | amofnpapevo ouko |

aragii | vTpiaivyk Tokon

Asian Calamari

Fried calamari | sushirice | mango | wakame salad |
pickled ginger | soya wasabi gel | wasabi mayo
Asian Kahapapi

Tnyavntd karapdpr | podl yia cobol | pdvyko | cardra wakame |

mmikAa TOVIZED | sova wasabi Tieh | wasabi payiovela

Roasted Beetroot in Coarse Salt

Roasted beets | charred orange | sweet Naxian mizithra cream |

spicy cashews | chives | parsley oil
Ynra maviapia ot ovipo aldan

8,00 €
12,00 €

13,00 €

12,00 €

18,00€

21,00

21,00€

19.00€

Wrrd mavifdpia | kapalMopive moprokdd | kpipa yaukds pulnBpac Nafow |

spicy kAaoue | oxovampaags | Ads paiviavol



SUSHI
TOYII

Vegan - Uramaki Roll (8 pcs)

Pleurotus mushroom marinated with kimchi | avocado |
Kimchi sesame | vegan mayo

MavITa@id TTALULWTOLS Hapvapiapiva pe kimehi | aBokavta |
Lovadu kimehi | Biykav payiovela

Salmon - Uramaki Rell (8 pcs)

Avocadso | kimchi mayo | carot | cucumber | teriyvaki sauce |
Kimchi sesame

Apokdvio | kimchi payiovila | ayyolp | Teriyaki oog |

Kimchi couoadm

Toro Tuna - Uramaki Roll (8 pcs)

Scorched toro | avocado | camrol | cucumber | Teriyaki sauce |
Kimchi sesame | ikuro

Kayanuouévog Tovos | apokdvto | kapato | ayyoop |

Teriyaki oo | kimchi covodp | auyd golwpol

Dragon Sushi - Uramaki Roll (8 pcs)

Shrimp tempura | funa | seabass | salmoen | mango |
cucumber | spicy mayo | cream cheese | Teriyaki sauce
Mapida repnovpa | rovoc | daupdk | golopdc | pdvyko
ayyoupl | medvrien payiovea | Tupi kpépa | Terivaki owg

FOOD ALLERGY WARMNING
Please be advised that food prepared here may contain these ingredients:
milk, eggs, wheat, soybean, peanuts, free nuts, fish and shellfish efc.

If you have a food allergy or a special diefary requirement,
please inform a member of our stalf before you place your arder.

Thank you

20,00€

23,00€

26,00€

2700



STARTERS
OPEKTIKA

Bouvillabaisse soup

French fish soup [seabass) with saffron from Kozani and vegetables
Served with French baguette topped with homemade bechamel
Lobma pmovylapumioa

FaAlhkn wapdoouma (Aavpadkl) YE kpoko Kolavnc kal Adyavika
LepPBlperal pe yaAMER UTTQYKETA LE ETIKAALWD XEIDOTTOINTNS WUTTECTUEA

MNaxian fried gruyere (P.D.0.) with tomato chutney
Tnyavit ypapitpa Nakow (N.0.N.) pe pappehada vropara

Steamed mussels with dashi
Mo&ia ayviora pi dashi

Grilled Portobello mushrooms

Aged balsamic | pistachio praline | goat cheese
Mavirapia Portobello wnra

Naicicoptve Baraduks | npaiiva gpuonkion | katakion Tepl

Fish Pie

Trlegy of salmon, tuna and seabass
Yapdmra

Toihoyla wapiol: colopdc, Tovoc, happdr

Langoustine tails
Maxian potato chips | horseradish mayo

Kapapibooupig
Tame nardarac Nafow | payioviia ayplopdnavo

Sashimi Seabass bowl

Fresh seabass | leche de tigre | finocchio salad marninated with
sweetl chill | tobiko dust | lime gel | pink pepper

Laciy Aappaki ymok

Opetoko Aaupdk | {wopdc comepiboaboy |

TAAATA MIVOKIOU HAPIVaRITUEVF HE YALKD TOIM | JKOvn auyoTapayou |
JeAd anmd Al | pol mmépl

Sashimi Salmon bowl
Salmon | leche de figre | finocchio salad marnnated with sweet chill |

lime soya | kimchi sesame | corander oil

Laciyl cohopol pmrok

Iohopd | foopdc eomepiboaddy | 0ahdTa givoKIow HapIvapIouEvn
pe yaued Taih | Aaip gdyia | gouadp kimehi | Aa& kdhavBpou

25,00

18,00€

21,00€

19.00€

18,00€

27.00€

25,00€

26,00€



Sashimi Yellow Fin Tuna bowl 2900
Wakame salad | sweet miso dressing | lime gel | ikura |

kimchi sesame | edamame beans

Laciy kitpivou Tovou pmok

Wakame ogaidra | vipéavyk amd yhokd miso | TEEA Adip

auyd gohlopol | govadu kimehl | @agdia edamame

Cheviche Seabass 25.00€
Coriander | chili | sweet potato | lime gel |

leche de figre | green apple | onion

Lepiroe Aappaki

Kohiavbpo | Taik | yvAhokormrardra | rleh amd Adiy |

{opoc eoTEpISoEIShY | TIpaoiveo iAo | Kpepposl

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

Wrtr pedirdiva | awe guankofoltupou | piua ESKEIVRC MITEpac



PASTA
LYMAPIKA

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

Noupirol pe yapideg

oulo | avyordpayxo (MN.0.N Meoohovyyiow)

Paccheri 24 00€
Infused with cuttlefish's ink | frilogy of wild mushrooms | feta

cheese cream | basil oil

Nakep

Eprronapéva pe peidvi goumac | tpihoyia dypicv pavitapicov |

KpEUa piTac | Adb paoiukol

Fresh tuna pasta 2% 00€
Dashi broth | pasta tagliolini| fresh onion | parsley oil

LupapIKG YE PPECKO TOVO

loopdc dashi | fupapika tagliolini | @peoko kpeppos | Add Bagikikou

Macaruna with wild garlic pesto 21.00€
goal cheese | pistachio

Makapouva pe méato aypiov oképdon

KATAIKICNS ToRI | ioTikia Alyivig

Spaghetti “fruits de mer” 35,00€
Shrimps | Mussels | Vongole

Imayyin pe ppovra Bahacoag

Mapibec | Moudia | Boyyohe



TRADITIONAL DISHES
MAPAAOLIAKA MNIATA

New Age Moussaka

Maxian arseniko cheese cream | pofato chips | minced beef
Mouvoakdg viag emoxng

Kptpa and apoevikd NaEow | tomg mardrac | Jooxapidiog KILag

Greek Wellington kleftiko

Lamb | naxian potatoes | eggplant | kefir cream
ErAnvike Wellington Khigpriko

Apvi | vabionkes mardreg | pedridva | kpéua kegip

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

Naidakia yahMKNg KOTING PE VIOKI

Tkdvn pavpoun axdopbou

Octopus

with smoked fava beans puree from Santorini with

capers, soya pearls and aged balsamic vinegar

Xramds

Me kammiaTh papa Laviopivic e kGmapn, néphsg adyiag kal
nmaiaiopivo E081 Bohadpiko

“Kalogeros” from Naxos

Veal with smoked egaplant puree | zucchini chips |

Arseniko cheese cream | pansley oil

“Kahoyepog" Naou

Mooyapdkl he Toupt kamviaThe yehrldvac | Tomg and kohokt |
EpELa TopIol apoevied | Add padiviavol

Stuffed fried calamari

Feta cheese | beetroot cream | pesto of wild gardic
Kahapdpi Tnyavitd yepioto

@ita | kptpa mavifdp | miote dypiow ardpson

21,00€

27,00

32,00€

28,00€

29.00€

2900



FRESH FISH SELECTION
ENIAOTEL ®PELKOY WAPIOY

Butterfly Fresh Seabass (1kg)

Grilled seabass | griled cherry tomatoes
®pioko Aavpaki Butterfly (1kg)

Wrtds Aavpdi | wntd toparivia

Steamed Red Porgy
Peas | onion | basil oil

daykpi oTov atud
ApQKAC | KpEPHOE | Ads BamiMkol

Sautéed Seabass

Boiled vegetables | burmt butter | lemon-oil emulsion

Aavpaki ot

Bpaotd Aaxavikd | kappéivo Bootopo | yardeTapa Aasohipovo

Black Cod

Allantic cod | parsnip purée | fennel salad |

chives | parsley oil

MmAhak KovT

Mrakahdpog ATAavTkoU | movpéic maotivak | oahdra gpivokio |
gyoivdmpado | Adas paivravol

Lobster Tail

Coconut cream | Naxian Guanciale | chives | parsley oll
Oupa Actakob

Kpepa kapusac | Guanciale Nafou | ayovonpaago | Aabi
HaivTavouw

Fresh Tuna Steak
Cauliflower puree | grilled asparagus | beetroot cream

Mmnpioha ppitokow TOVoL
Navptc kouvounid | watd omapdyyia | gpdpa mavifapiol

72,00€

36,00

32,00

32,00€

&0,00€

39,00€



PREMIUM CUTS
EKAEKTEL KOTEL

Greek pork Tomahawk 400gr 38,00
with pitas | onion | tomato | tzatziki - made in front of youl

ErxAnvikn Xoipivr urpifoha Tomahawk 400yp

WE TITOUAES | KPEMUOS | Toudra | t{ardik — mapaokevdleral unmpoard oag!

Rib Eye 250 gr 5200€
grilled asparagus | celeriac puree | Naxian potato chips |

butter flavored with rosemary | parsley oil

Rib Eye 250 yp.

Wrtd omapdayyia | moupt oevopilac | Toimg mardarac |

FolTupo apouanauivo pe sevipodiave | Aad paivtavold

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

Naidakia pooyow wnuiva 48 wpeg ot sous vide

nouvpte kanmviathc pedtldvac | tame napueldivac | adhtoa vrepiyehac



KIDS MENU
MAIAIKO MENOY

Langoustine tails

Maxian potato chips | horseradish mayo
Kapapibooupig

Tame nmararac Nafouw | payioveda ayplopanavo

Chicken nuggets with basmali rice
Kotopmoukiég pe podl prraopa

Beef Patty & French fries
MmgpTiKl JoOXapicio pE Tarareg TNyaviTeg

Spaghetti with minced meat
Makapovia JE Kiga

Vanilla ice cream
MNaywtd Bavikia

Chocolate ice cream
Naywrd Lokohdra

DESSERTS
EMIAOCPMIA

Baklava

With salted caramel | pistachio | kaimaki ice cream
Mmakhapag

Me ahpuopn kapapiha | gIiomikl Ayivig | TaywTo kaipakl

Ekmek kantaifi
Sauce of traditional Greek coffee | ice cream kaimaki

Expik kavraigpi
Me aodhraa eMnviko kapé | mayord kaipde

Tiramisu
Tipapicou

Fruit Salad
dpovtocalara

Vanilla ice eream
Naywtd Bavihia

Chocolate ice cream
Naywrd cokohara

27.00€

17,00

18,00

17,00

5,00€ scoop [/ unahka

5.00€ scoop [/ undha

19,006

19.00€

19.00€

18,00€

5,00€ scoop [/ unaha

5.00€ scoop [/ undha



COFFEE / KADEL

Greek coffee single / double
EAAMVIRGS povog [ BIMALS
Espresso single [ double
Eonptoo povoc [ Simhodg
Cappuccino single / double
Kamouroivo povag [ Simhdg
Cappuccino latte

Flat white

Freddo espresso

DPEVTO ECTIRETO

Freddo cappuccine / latte
DpévTo Kanmoutdivo [ AdTe
Instant coffee

Lnypidioc kagEg

Irish coffee

lphavbilikog Kapic
Americano coffee

Kapes AJEDIEAVO

Filter coffee

Kagéic @ikTpouw

CHOCOLATE / IOKOAATA

Flavered Chocolate (Red velvet, Protein, Toffe caramel)

Iokohdarta

* Milk | Taka
* Whiped cream | Kpépa

SMOOTHIES & MILKSHAKES

Wake me up
Espresso, banana, peanut butter, agave, milk
Eonpéoo, yrmavdva, uaTkopolTopo, ayadn, yaia

Fitness Delight
Kiwi, plum, apple, cinnamaon, Chia seeds
ArTivibia, bapdoknvo, pnio, kaviha, ondpoug chia

Berry Lime
Black currant, banana, lime, biscuit
Maldpo QpayvkooTAQLAO, JTavava, Ay, UmokdTo

4,50€ / 5,.50€
5,00€/ 6,00€
6,50€/ 7.50€
8.50 €

&850 €

6,50 €
7.00€ / 7.50€
550 €

10,50 €

&850 €

6,50 €

/50 €

5,00 €
1.00 €

13.00 €

15,00 €

15,00 €



HOMEMADE LEMONADES
XEIPONOIHTEL AEMONAAEL

Hoememade lemonade simple
(Lemon, honey, soda or water
AEpOVI, pEN, Toba 1) vepd)

Homemade lemonade
(Lermon, honey, ginger beer
AERSVI, HEM, ginger beer)

SOFT DRINKS / ANAWYKTIKA

Coca-Cola 250mil

fero, Regular, Zero cafleine

Fanta 250mil

Crange. Blue, Lemon

Sprite 250mil

Sschweppes 250mil

Soda Walter, Indian Tonic Water
Acqua Panna mineral water 750mil
S.Pellegrino sparkling water 250ml
S.Pellegrino sparkling water 750mil
AVRA Natural Mineral Water 1L
AVRA Sparkling Water 330ml

AVRA Sparkling Natural Mineral Water 750ml

PREMIUM SOFT DRINKS

ANAWYKTIKA PREMIUM 200 ml

Three Cents

(Pink grapefruit soda, Pineapple soda,
Asgean tonic, Indian Tenic, Mandarin & bergamot soda)

Le Tribute

(Pink Grapefruit 3oda, Olive Lemonade soda,

Lero Sugar Tonic, Ginger beer)

Red bull

BEER / MIMYPA

Missos Pils 330 ml

Missos Bofor 330 ml

Mythos Non Alcohol 330 mil
Mythos 330ml

Corona 330ml

Corona Cero 0.0 % 330ml
Bud 330ml

8,00 €

10,00 €

6,00 €
6,00 €

4,00 €
4,00 €

4,00 €
5,00 €
8,00 €

5,00 €
450 €

J.00€

6,50 €

J.00€

8.00 €

.00 €
.50 €
750 €
750 €
%.00 €
.00 €
8.00 €



