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GRANDMA'S

MODERN GREEK CUISINE



TASTING MENU

100€

Aaupdkl Kapmndtoio
Kpitapo, kamapn, Aepdvi, €€tpa mapbévo ehaidhado
Sea bass Carpaccio

Sea fennel, capers, lemon, extra virgin olive olil

Kakafia
[NetpdPapa, okopdoYPwo
Fisherman’s soup

Stonefish, garlic bread

2kopdopakdpova
MmoukoBo, mmepdpida, auyotdpaxo Mecoloyyiou
Garlic Pasta

Chili flakes, ginger, Messolonghi bottarga

Wdpr Huépag
Ppikaoe pe dypla xopta, oeAivoplla, MPdoo, AUYOAEUOVO
Catch of the day

Fricassée with wild greens, celeriac, leek, egg and lemon sauce

Mooxdpi

2 lyopayeipePevn pooxapiola oupd, pavitdpl,
oTapeviog tpaxavdg, Apoevikd Na&ou

Beef

Slow-cooked oxtail, mushroom, wheat trahana,

Naxos Arseniko cheese

Katoiki
NIOTIKO KATOIKAKI 0Tn ydoteda, MOUPES KAmvIoTG HeEAT{dvag
Goat

Slow-cooked local goat, charred aubergine purée

MmaxkAaBdg
Mousse kal mpaAiva amnd giotiki Alyivng, maywtd Baviia
Baklava

Pistachio mousse and praline, vanilla ice cream

| Wine pairing, 6 glasses 35€ |

A LA CARTE MENU

ALMOST RAW

Wdp1 nuépag

Mapivapiopgvo Pdpl NUEPAG, (wudG amd aumeAOQUAAQ,
PPEOKA PHUPWOIKA

Fish of the day

Marinated fish of the day, vine leaf broth, fresh herbs
26€

Aaupdki Kapmdtoio

Auyotdpaxo Meoohoyyiou, Aepdvi, €Etpa mapBévo eAaidAado
Sea bass Carpaccio

Messolonghi bottarga, lemon, extra virgin olive oil

27€

Neukég Tapapdg

Tnyavntd kpeppudl, AddI paivtavou
White Fish Roe Dip

Fried onion, parsley oil

l6€



STARTERS

Kakaida

[NetpdPapa, okopddYwuo
Fisherman’s soup
Stonefish, garlic bread
22€

Topdta
~UAdyyoupo, Eivotupl ‘lou, Kpitapo, ayoupoeAigg, kKATIapn

Tomato

Cucumber, los sour cheese, sea fennel, green olives, capers

19€

Appuipa

-Uyaho 2nteiag, ma&ipddl xapourmmoy, mmepid PAwpivng
Purslane

Cretan Xigalo cheese, carob rusks, Florina pepper

19€

Maupopdtika

Aypla xop1ad, KanvioTd okoupmef
Black-eyed Peas

Wild greens, smoked mackerel
18€

MeAitldva

MeAit¢avooaAdta ota kdpPouva, ppéoka pupwdikd, péta,

nmaAaiwpévo EUdI, ppuyaviopévo Pwpl
Aubergine
Charred aubergine, fresh herbs, feta cheese, aged vinegan,

toasted bread
18€

Xtamédi

Xtanddl otn oxdpa, edPa 2 xolvoloag, kAmapn
Octopus

Grilled octopus, fava from Schinoussa, capers
27€

FRESH PASTA

2kopSopakdpova

Taptdp Yapiou nuepag, umoukoo, mmepdplila
Garlic Pasta

Fish of the day tartare, chili flakes, ginger

26€

Matodta

2 IyopayelpePevog kKOKopag, kapeévn pulrBpa
Matsata

Slow-cooked rooster, burnt mizithra cheese
29€

MouBétol

[apidec, topdta, mahaiwpévn ypafiépa lou
Orzo Casserole

Shrimp, tomato, aged local graviera cheese
27€



MAIN COURSES

2trpa

Ppikaoe pe dypla xopta, oeAivopila, Mpdoo, AUYOAEHOVO
Golden Grouper

Fricassée with wild greens, celeriac, leek, egg and lemon sauce
39€

Wdpi nuépag

Mayelpepévo Mapadoaoiakd Pe TNV EMIAOYT TOU O£
Catch of the day

Traditionally prepared with the chef’s seasonal selection
46€

Mooxdpi

2 lyopayeipePevn pooxapiola oupd, pavitdpl,
oTapéviog tpaxavdag, Apoevikd Nda&ou

Beef

Slow-cooked oxtail, mushroom, wheat trahana,
Naxos Arseniko cheese

36€

Katoiki

NIOTIKO KATOIKAKI 0Tn ydoTpad PAYEIPEUEVO

HE TNV €MAOYT TOU CEP

Goat

Slow-cooked local goat, chef’s seasonal preparation
49€

Mooxapioio Steak

Mooxapioio steak nuépag, Tnyavntég matdteg,
BoUtupo PUPWOIKWV

Beef Steak

Beef steak of the day, fries, herb butter

49€

DESSERTS

MmaxkAaBdg

Mousse kal mpahiva and giotiki Alyivng, maywtd Bavilia
Baklava

Pistachio mousse and praline, vanilla ice cream

l4€

2oppmé Ppaykdouko

YpEC KapapeAwPEVNG 0okoAdTag yAAakTog,

Bdon mkprig cokoAdTag e Praxapikd

Prickly Pear Sorbet

Caramelised milk chocolate, spiced dark chocolate base
l4€

Montée

MeA ‘lou, maywtd and katoikiolo ydAa, KapapeAa,

crumble kavéiag

Montée

Local honey, goat milk ice cream, caramel, cinnamon crumble
l4€



‘Oha ta mpoidvta napdyovial og koivoug
TIAPAYWYIKOUG XWPOUG, ETIOEVWG Sev Uropel va
arokAeiotel N mBavétnta Unap&ng aMepyioydvou
riapdyovta MAEoV autwv TTou avaypdgovdl.

. Anuntoiakd Tou TIEPIEXOUV YAOUTEVN
2. Kapkivoeidr| (Bahacoivd pe kKEAUPOG)
& mpoidvta toug

. Auyd & mipoidvta pe Bdon ta auyd

. Wépia & mpoidvta pe Pdon ta Ydpia

5. Apaxideg (apdmika quotikia) & mpoidvta
pe Bdon TG apaxideg

6. 26yia & mpoidvta pe Bdon tn odyia

7. Tdha & mpoidvta pe Bdon to ydra

8. Kaprof pe kéAugog (mx aplydala,
pouvtoukia, Kapudia, KAT)

9. 2é\vo & mipoidvta e Pdon to céAvo

10. Zivdm & mpoidvta pe Bdon to oivdm

[l. >mdépol couoapiol & mpoidvta pe Bdon autoulg

12. Aio&gidio tou Befou (SO,) & Beindelg evwoeig

13. AoUmvo & mpoidvta pe Bdon to Aourivo

14. Mahdkia & mpoidvta pe Bdon ta padkia

N W

All products are prepared in shared production areas;
as a result, the above dishes may contain traces of
additional allergens.

Cereals containing gluten

. Crustaceans (seafood in shell) & their products
Eggs & products based on eggs

Fish & products based on fish

. Groundnuts (peanuts) & products based on peanuts
. Soybeans & products based on soy

. Milk & products based on milk

. Nuts (e.g. almonds, hazelnuts, walnuts, etc.)
9. Celery & products based on celery

10. Mustard & products based on mustard

[l. Sesame seeds & products based them

12. Sulphur dioxide (SO,) & sulphites

13. Lupine & products based on lupine

14. Mollusks & products based on mollusks

NNV AW

To Eevodoxeio Siatnpei o Sikaiwpa alayrig

TWV TIHWY, TOU wEapiou kal Twv NHEPWV AsItoupyiag
Tou eoTiatopiou xwpig mponyoUpevn eidormoinon.
The hotel reserves the right to change prices, op-
erating hours, and restaurant opening days without
prior notice.

Ayopavopikdg YneuBuvoc: Aptéung Aeva&dg
Market Inspector: Artemis Denaxas

O katavahwtrig Sev éxel urtoxpéwaon va MANPWoEl
edv dev AdBel To VOUIPO TIapacTatikd OTOIXEo
(amédeiEn-TiHoASYIO).

The customer is not required to pay without

a valid receipt or invoice.








