


Tasting Menu
‘Thalassa' / 8dhaocoa 75 €

Fish Ceviche ‘Marinato’ / Mapwéro S

marinated fish, tomato seeds, crispy wheat, green pea, tarragon, mackerel caviar roe

Yapt papuvdro, kapdid viopdrag, payavo ottdpl, apakdg, eotpaykév, xaBdpt koAl

Crayfish ‘Karvouno’ / Kapofida Aadt xdppovvo
carrot olive oil puree, cracker, crayfish bisque sauce
noupég kapdtou eAatbAadou, kpakep, UNok kapaBidag

Sea bass ‘Fuskes’ / Aowpéxt £
preserved fish roe, beetroot, airbag potato, parsley velute
tapapdg and gouokeg, navi{dpy, airbag natata, Behouté paiviavol

‘Fontaniera’ / ®ovtoviépa Z O
kadaif pastry, fluid gel raspberry, soy milk, spearmint, coconut blueberry sorbet
kavtdipl, el Batépoupo, yéAa odylag, dudapog, copuné kapUda puptho

Wine Pairings / 35€
(3*75ml, 1*30ml)

Tasting Menu
‘Fauna’ / Maviéa 75 €

Beef tartar ‘Giapraki’ / Mooyopicto Taptdp yLomodxt
wine leaf velute, rice touille, yogurt 24h
Behouté apneAdpuUANo, Touly pudloy, ylaoUptt 24 wpwv

Mushrooms ‘Manites’ / Maviteg < /
earth, 'koukoumaria’ mushrooms, chanterelle, ‘pitia’, mushroom stew
YN, KOUKoupdpta, kavBapéMeg, nutid, oTpado pavitapladv

Lamb ‘Kiapapi’ / Apvi Ktamant S
lamb picanha, 'xerohimisi’ onion, potatoes with ‘staka’ butter, cumin sauce
nikdavia apviod, Eepoxupion, Natdieg Pe o1dka, odAToa HakpLag pUpwdLag

‘Melekouni’ / MeAexoowe & £ 7
sesame, bitter almond cream monte ganache, orange, hibiscus, pollen ice cream
oouadpt, NikpapUuydalo, NopTokdAL, IBiokog, naywto yupn

Wine Pairings / 35€
(3*75ml, 1*30ml)




Tasting Menu
‘Flora’ / Xhwpiba 60 €

Rhodian oil pita with ‘Horta’ / Aadémita pe x6pta Z O
homemade local pastry, greens, burnt onion, herbal sauce
xelponointn Aadoéntta, x6pta, Kappévo KPEPHUBL, oaAToa HUPWBIKWV

‘Bostani’ / Mmootéwnt Z O
seasonal vegetables, tsipouro, miso, pine nut, tomato

Aaxavikd enoxng, t6inoupo, miso, KOUKOUVApL, VIopdta

Lasagne with mushrooms ‘Pastachiouta’ / llaotoyrovto povitaptoy F
handmade pasta, tomato sauce, ‘arseniko Naxos', truffle
xelponointa {upapikd, odAtoa viopdtag, apoeviké Nagou, polpa

Chocolate ‘Sykomaida’ / ToxoA&to pe cuxopoido 7
Chocolate cinnamon infused, figs, pistachio sponge, fig leaf ice cream
0oKoAGTag Kavéhag, oUKo, opouyyapt UOTIKL, Naywtd GUANG OUKLAG

Wine Pairings / 35€
(3*75ml, 1*30ml )




Bar Menu / Moo Mevob
(Finger food / pe 10 xép1)

Oyster ‘Ouzo’ / Xtpeidt
cucumber, preserved lemon, strawberry relish, ouzo foam
ayyoUpt, naotd Aepdvy, toupai ppdouiag, appoég oulo

Cheese platter / llowxtAioe Topyy F
Produced by small Greek farms, served with homemade jam and crisps
Ané pikpoug EMnveg napaywyoUg, oepBipetat pe onukh pappedda kat kptiaivia

Cold Cuts Platter / ITotxtAior dAAXYTIXGDY
Produced by small greek farms, served with marinated cherry tomatoes and Rhodian capers
Ané pikpoUg EMNveG napaywyoug, oepBipetal pe gapvaplopéva viopativia kat kanapn Pédou

Mushroom Platter / IlowxtAioc Mavitaptdy Z O
Produced by small greek farms
Ané pikpoUg EMnveg napaywyolq

Artimata / Aptopota
(Bread & dips / Wwpi & alowpég)

‘Artos’ / Aprog
homemade bread variety, extra virgin olive oil, sea salt blossom
notkkia ontttkoU Ywpou, €§tpa napBévo ehatdhado, avBdg alatiol

Buttermilk ‘Tzatziki’ / Boutvpéyoro £ 7
homemade yogurt, pickled cucumber
onuko ylaolptt, nikAa ayyouploU

Hummus ‘Revythada’ / PeBubéda < ¢ 7 O

chickpeas, tahini, turmeric, cumin
Taxivt, KOUPKOUHAG, KUHLVO

‘Tarama’ / Tapopdg
smoked herring, bottarga
Kanvioth péyyd, auyotdpaxo

7€

16€

16€

16€

per person 4€

7€

7€

9€




Kalesmata / KoaAéopoto
( Starters / Opektuka )

Rhodian oil pita with ‘Horta’ / Aadémita pe x6ptar Z O 14€
homemade local pastry, greens, burnt onion, herbal sauce

xelponointn Aadéntta, x6pta, KaPpévo KpePPU8L, 0dAToa HUPWOLIKWY

Fish Ceviche ‘Marinato’ / Mapwérto & 16€
marinated fish, tomato seeds, crispy wheat, green pea, tarragon, mackerel caviar roe

YdapL papvato, kapdia viopdrtag, Tpayavo ottdpl, apakdg, eotpaykov, xaBlapt Koo

Beef tartar ‘Giapraki’ / Mooyapioto taptép yiampdw & ¢ 18€
wine leaf velute, rice touille, yogurt 24h
Belouté apneAdUANO, Touly pulloU, ylaoUptt 24 wpwv

Mushrooms ‘Manites’ / Maviteg < / 21€
earth, 'koukoumaria’ mushrooms, chanterelle, ‘pitia’, mushroom stew
yn, koukoupdpta, KavBapéMeg, nud, otpado pavitaplmv

Crayfish ‘Karvouno’ / KapofBido Aadt xdpfBouvvo 23€

carrot olive oil puree, cracker, crayfish bisque sauce
noupéqg kapdtou ehatdAadou, KpAkep, Yok kapaBidag

Salades / TaAdideg
(Salads / ZaAdreg)

Horiatiki ‘Salas’ / Xwptétiny Xohdg 14€
barley rusk, tomatoes, onion, cucumber, caper, ‘tsalafouti cheese’, eggplant, anchovy, ‘tragorigani’
KplBapokouAoUpa, viopdta, KpeppUsL, ayyoUpt, kdnapn, toahagoutl, peAtt{dva, yalpog, Tpayopiyavt

‘Baxes’ / Mrakéc £ / 15€
watermelon compote, pickled courgettes, pistachio Aegina, feta cheese, rocket, carob
KapnoUJdL KopnotE, NikAa koAokUBL, glotikia Atyivng, péta, poka, xapount

‘Bostani’ / Mmootéve 7 O 15€

seasonal vegetables, tsipouro, miso, pine nut, tomato
Aaxavikd €noxng, Toinoupo, miso, KOUKouvdapL, viopdta

Maeries / Moeptég

( Before the main course / Mpiv 10 Kupiwg)

Stuffed squid ‘Tsigareli’ / TotyopéAt yeptotd
greens with ‘pirgiouri’ groats, potato garlic puree, fennel sauce
x6pta pe nipylolpl, okopdaAld, odAtoa pdpabou

Lasagne with mushrooms ‘Pastachiouta’ / lTastoodto povitopioy
handmade pasta, tomato, ‘arseniko Naxos', truffle
xelponointa {upapikd, viopadta, apoevikd Néa&ou, 1polpa

Asparagus risotto ‘Vlastaria’ / Pi{éto BAaotépia Z O
cereal rissoto, black tahini, coconut, lime
pL{6to SnunTplakwy, onapdyyla, palpo taxvivy, kapUda, HooxoAépovo

Traditional pasta ‘Makarunes’ / Moxapodveg &
handmade pasta, Lindian baby shrimps, sea lettuce, bottarga, caramelized goat milk “popsima”
xelponointa {upapikd, yapddkt Awvdlaké, papoUAt tng BdAacaag, auyotdpaxo, 6dAtoa Katalkiolo néynpa

Cuttlefish risotto ‘Sypiorizo’ / Turwiépvfo & £
squid ink, spinach coulis, pickled mussels, orange
peAavL oounidg, onavakt KouAi, pudia nikAa, noptokdAL

19€

19€

21€

23€

25€



Popsimata / llopnpota

(Main Courses / Kupiwg Midta )

Chicken fillet “’Louria’ / Kota Aovpia

free range chicken, carrot, maize, geranium sauce
KoténouAo eAeuBépag Bookng, kapdto, KaAaunokl, cdAtoa podoatapvid

‘Mousaka’ / Moveaxéeg FZ O

walnut ragu, deep fried vegetables, almond milk béchamel
payou and kapudia, tnyavid Aaxavikwy, gnecapéA yaAa apuyddiou

Pork Iberico ‘keration’ / Xotptvé Ipmépixo
grilled Iberico pork, topinabur, leek, carob sauce
|népiko ota kdpBouva, Tonwvapnoup, npdoo, cdAtoa kepdtov

Lamb ‘Kiapapi’ / Apvi Ktararm. &
lamb picanha, ‘xerohimisi’ onion, potatoes with ‘staka’ butter, cumin sauce
nikavia apvioy, Eepoxdpion, natdieg pe otdka, AAToa HaKPLAG pUpwbdLag

Sea bass ‘Fuskes’ / Aawpéxt &
preserved fish roe, beetroot, airbag potato, parsley velute
Tapapdg and gouokeg, navi{dpl, airbag natata, Behouté paiviavol

Wild catch of the day / Aypia popLtd nrépog
fish fillet, grilled lettuce, artichoke, ‘fricassée’ sauce

PWETo YaploU, papoUAL ota kdpBouva, aykivapdkl, 0dAtoa pplkacé

( ask for today'’s fish and recipe ]

Beef Steak / Bodtvo

herbs condiment, potato, bread tart, parsnip puree, pickled mushroom, burnt honey sauce
Aptupa pupwdLIKwY, Natdta, Tdpta Ywpou, noupé NacTtvakl, NikAa pavitdpt, 6dAtoa Kapévo péN

Fillet 200g
Ribeye black Angus 300g

Lobster pasta / Actoxopoxopovédo
fresh pasta, lobster tartar and grilled, dark cherry, mackerel roe, bottarga, smoked bisk sauce
Ppéoko {UHapLKO, aoTaKOg Taptdp Kat Yntég, palpo kepdat, auyd KoAoU, auyotdpaxo, Kanvioth 6dAtoa Yok

21€

21€

24€

26€

27€

39€

34€
46€

59€

Philemata / ®uAépota
(Desserts / Endépnia)

‘Fontaniera’ / ®ovrtaviépa Z O
kadaif pastry, fluid gel raspberry, soy milk, spearmint, coconut blueberry sorbet
kavtdigl, el Batépoupo, yaAa odylag, dudopog, copuné kapUda puptiho

‘Melekouni’ / Mehexoowt & £ 7

sesame, bitter almond, orange, hibiscus, pollen ice cream
oouadpt, Nikpapuydalo, NopToKdAAL, IBiokog, naywto yupn

Chocolate ‘Sykomaida’ / LoxoA&ro e cuxopaido 7
Chocolate cinnamon infused, figs, pistachio sponge, fig leaf ice cream
0oKoAdTag Kavéhag, oUKo, opouyydpl UOTIKL, Naywtd GUANG OUKLAG

12€

12€

14€




Allergen Directory / AA\epyLoyova

( scan for details / capwaote yla Aentopépeleg )




