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Aprog avd drouo

a tnv Opeén

Tpidoyia Tapaua

NEUKO, ue ueAdvi OoUTTIAG, UE QUYOTAPaxO
oepBiperar ue vrakakia xapoutiou
Kamviory MeAir{avooaAdra
kamrvioth ueAit{ava pe

KpEuQ wnrig Touarag

XAwpn AcrumrdAaiag

PPETKO TOTTIKO TUPI lUE EEQIPETIKO
mapBévo eAaiéAado

®Papa

e KAtTapn yiaxvi

Aadorupi AorurrdAaiag

e xeipotrointn uapueAdda roudra
KoAokuBokeprédeg

UE ppéoko dubauo, uapabo
OUVvoOEUETal L€ YIaoUPTI

Mardreg Tnyavnrég

marare¢ Naéou ue pAvda kai pupwdika
H Xouma rou Yapad

e d1dpopa wapia kai Aaxavika
Mmpouokéra us Avr{ouya
avrdouya MuriArivng kai

UE Kpéua euariki Alyivng
ZaAaroupir AorumraAidag

oaAdra pe wapi kai Kpéua pefubiou
Opawalio* ¥nro

Kal oaAtoa rayivi

Xramodr* Zydapag

UE KAtTapn yiaxvi

Ynra Xrévia*

e okopdofouTupo Kai uaivravo

STAURANT

2.00 €

11.00 €

9.00 €

8.00 €

10.00 €

11.00 €

9.50 €

7.00 €

12.00 €

9.50 €

17.50 €

16.00 €

18.00 €

18.00 €

Bread per person

For the Appetite

Three Varieties of Fish Roe
white, squid ink, and bottarga
served with crispy carob rusks
Smoked Eggplant Dip
smoked eggplant with
roasted tomato cream

Chlori Cheese of Astypalaia
fresh local cheese drizzled
with extra virgin olive oil

Fava

with capers in a tomato sauce
Local Goat Cheese

with homemade tomato jam
Fried Zuchini Balls

with fresh mint and fennel
served with yogurt

Fried Potatoes

Naxos potatoes with skin and herbs

Fisherman's Soup

with assorted fish and vegetables

Bruschetta with Anchovies
Mytilene anchovies

and Aegina pistachio cream

Traditional Greek Salad (Salatouri)

greek fish salad with hummus
Grilled cuttlefish*

with tahini sauce

Grilled Octopus*

and capers in tomato sauce
Grilled Scallops*

with garlic butter and parsley



RESTAURANT

Qua - Mapivapiouéva

Taprdp AaBpdki

WiAokouuévo Aaupdki

e gazpacho eAAnvikiic oaAdrag
Kapmraroio Tévou

HapIVapIOUEVO UE BIVEYKPET TTEQYAOVTO
Mayiariko Kapmdraio

Hapivapiouévo Ue yapo maotns oapdéAag,

mapBévo eAaidAado kai xuud Aguoviou

2aAdreg

Xwpidrikn XaAdara

Touarivia, ayyoupl, TTITTEPIES,
KkarmrapounAa, Kpirauo, eAIEC KaAauwy

Kai éra pe parfoupdva kar oEUueA!
KalAokaipivyy ZaAdra

UE KapTTOU I, vIouarivia, parmavaki, uévra
TaoTéAI, KOUKOUVEAPI, xAwpn (TOTTIKG TUPI)
TMoAuxpwun pe Mavr{api

avaueiktn oadara ue wnra mavrlapia,
kaBoupvriouéva QouvToUKIa Kai 0EUUEA
Xopra Emoxng

ue apwpartikd AadoAéuovo

18.00 €

18.00 €

19.00 €

11.00 €

14.00 €

12.00 €

9.00 €

Raw - Marinated

Seabream Tartare

finely chopped seabass

with Greek salad gazpacho

Tuna Carpaccio

marinated with bergamot vinaigrette
Amberjack Carpaccio

marinated with salted sardine garum,

extra virgin olive oil, and lemon juice

Salads

Greek Salad

cherry tomatoes, cucumber, and peppers
capers, samphire, and Kalamata olives

and feta cheese with marjoram and oxymel
Refreshing Summer Salad

watermelon, cherry tomatoes, radishes, and mint
sesame bar with pine nuts and soft fresh chlori cheese
Colorful Salad with Beetroot

mixed salad with roasted beetroots,

roasted hazelnuts and oxymel

Seasonal Greens

with aromatic olive oil and lemon dressing



RESTAURANT

Kupiwg Mara

léroupa ue ZaAroa KoAokuBag
TapadooIakd {ULApIKG ue OaATod
KoAokUBag, Tpiuuévo KOAOKUBAKI
Kai ypaBiépa

Pi{éro ©aAaooivwv

BaAaooiva kair umiok

Aiykouivi pe apideg

UE UTTIOK KaI OGATOQ WNTHS ToudTag
DiAéro Wapiou Ppikacé

QIAETO WapioU NUEPAS QPIKATE

UE XOpTa ETOXNS

AoTtakog pe Méroupa

aoTakog (350yp Tepitrou), ppéokia
odAroa roudrag e BaciAiké

Kal UTTIoK aoTaKoU

Zkopmiva lNouBérar

QIAéTO aKopTTivag, KpiBapdki MNavviTawy,
Touarivia Kai PImoK

Pi{oro ue MeAdvi Zoumiag

Kal OOUTTIES YIax Vi

DiAéTo NAaupdki lMooé

o€ apwuaTiko eEAaIdAado e eAiEg,
Koupkoudr, agpBiperar ue Eivo Tpaxava
UE TTEATE aTTo TOUATAKIa ZavTopivnG
Ribeye Stake

Ribeye Stake 300yp

UE TNYavNTES TTATATES KQI TOUATIVIA KOV

14.00 €

20.00 €

22.00€

30.00 €

45.00 €

32.00 €

19.00 €

26.00 €

35.00 €

Main Courses

Petoura Pasta with Pumpkin Sauce
traditional pasta with pumpkin

sauce, grated zucchini

and graviera cheese

Seafood Risotto

seafood and bisque

Shrimp Linguine

with bisque and roasted tomato sauce
Fish Fillet Fricassée

fish of the day fricassée

with seasonal greens

Lobster with Petoura Pasta

fresh lobster (approximately 350g)
tomato sauce with basil

and lobster bisque

Scorpionfish with orzo

scorpionfish fillet with yianitsos kritharaki
cherry tomatoes and bisque

Risotto with squid ink

and braised cuttlefish

Poached bass fillet

in aromatic olive oil with olives
kumquat, served with sour trahana
with Santorini cherry tomato paste
Ribeye Steak

Ribeye Stake 300yp

with fried potatoes and confit cherry tomatoes



RESTAURANT

A'WYapia

Zuvaypida
Payypi
Zpupida
Zapyog
Pogog
ZKkopTmiva

Aaupdki IxBuotpogeiou AoTruraAaiag

Ppéokog AoTakog (KIAG)

Acorakouakapovada pe lNéroupa
Aortakog Wnrog orn Zydpa
KoAoxrumra pe lNétoupa

KoAoxruma Wnri orn Xxdpa

71.00 €
71.00 €
74.00 €
60.00 €
68.00 €
57.00 €
55.00 €

150.00 €
145.00 €
150.00 €
145.00 €

Quality A

Dentex

Red Porgy / Pargo
Dusky Grouper

White Bream / Sarago
Grouper / Cernia
Scorpion fish / Scorfano

Sea Bass Farmed in Astypalaia

Fresh Lobster (per kg)

Fresh Lobster with Petoura
Grilled Fresh Lobster

Local Lobster with Petoura
Grilled Fresh Local Lobster

Petoura(traditional greek pasta)



