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Starters |

Heritage Salad

Heirloom tomatoes, Santorinian white eggplant salad,
feta cheese, basil and scallions

2aA\ATA PE TOPATEG

[ToAUXpwua TopaTivia, Aeukr) peAttava 2avtopivng,
PETA, BACIAIKOG KAl PPECKO KPEPMULOL

Garden salad

Raw, cooked and pickled vegetables, lettuce,
fresh herbs and flowers

2aNATA KNTIOG
Quad, payelpepeva kal Toupot Aaxavikd, @UMNA HApPOUAL,
PPECKA HUPWOLKA KAl AOLACULSLa

Amberjack
Lightly cooked amberjack, local seaweed, salsify,
almond sauce, fig leaf oil

Maylatiko
EAappw¢ Ynuevo paylaTtiko, eukla, AayoxopTo,
OAATOa apuyddailou, AadL cuklag

Mussels

Grilled mussels with summer cabbage, smoked sea bass,
“Trikalinos” bottarga, kefir and dill oil

MuUbLa

YNtd pudla og kaAokalpwo AAxavo, KAmvioTo AAUPAKL,
avyotapaxo “TplkaAwvog”,kepip kat AadL avnbou

Octopus
Roasted octopus, stifado crisps, potato foam, rosemary

Xtamodt
WYNto xtamody, Tpayavo oTpddo, appog TIatatag, SevOpoNBavo



Risotto, shrimp

Aged Risotto cooked in tomato water, shrimp,
crispy and confit tomatoes

Piw(oTto pe yapideg

[Mahawwpevo pllOTO PAYELPEPEVO HE VEPO TOHATAG,
YaplOEeg, Tpayaveg katl kovel TopATeg

Shrimp with sea urchin

Raw shrimp from Symi island, sea urchin, carrot, borage,
watermelon kombucha

[apideg 2UUNG PeE axwo

QUEC yapldeg attd 1o vnol TNG 2VPNG, aXwog, KpEpa
KApOTO, MTtopadl, KOPTIOUXA KAPTToudL

Raw beef

Beef fillet cured in “red donkey” beer, egg yolk,

crispy caper, puffed amaranth and “chloro” cheese pie
Mooxapt taptap

DNETO pooxdpL TAPTAP EAAPPA TTACTWHEVO UE PTTUPA
“red donkey”, kpepa amo kpOKO Auyou, Tpayavr Kkanapn,
TIOTT KOPV apdpavBOou kat mtita pe “yAwpotupl”

Organic Sourdough Bread

Daily baked sourdough bread, olive oil, “taramas”

leek ash, whipped butter with evo oil and dried flowers
Blohoyikd Ywui pe Puoikd Mpolout

Ywpt pe puotkd TipodVuL ppeckodnuevo kabnuepva,

UE EAALOANADO, TAPAA, OTAXTN TIPACOU, XTUTINUEVO BoUTUPO
LE EAALOAADO kal aTtoénpapéva AouhoudLa

Caviar 30gr

Caviar, fish tartare, celery panna cotta

Caviar, crab salad, lime

Caviar, white beans

Xapapt 30yp

Xapuapy, taptap ano Papt NPEPAG, TTAVAKOTA CEAVO
Xapuapy, kaoupocaldTa, Aatu

Xapuapt, Aeukd pacoia



Fish Main Courses

Hake Fillet

Hake poached in olive oil, “tsigariasta” greens,
brandada from Hake cheeks,
Hake roe emulsion and caviar sauce

MrtakaAldpog

MTTaKaAlapOG payelpePEVOG O eAALOAASO,
TOLYAPLaoTA XOPTA, NTTPpavTada Ao TOV PUTTAKAALApo,
CAATOoa xapLapt

Red sea bream

Local sea bream, roasted zucchini,
saffron from Kozani and summer vegetable “briam”

Paykpl
Dnéto paykpl, PNTd KoNoKUOL, Kpdkog Koldvng,
UTIOLAM @TIAYHEVO UE KAAOKAlpVA Aayavika

Sea bass

Pan roasted sea bass,”revithada” from Sifnos,
roasted mussels, caper leaves tempura,

parsley and capers pesto

Aaupdkt

AavpakL ynto, “peBBada” 2ipvou, pudla YnTa,
KATtapO@UMNa TEPTIOUPA, TIECTO PAlVTAVOU-KATIAPNG



Meat Main Courses

Lamb

Roasted rack of lamb, slowly cooked lamb shoulder
with raisins and pine nuts, served with eggplant,
fresh herbs, crispy wine leaves, tahini sauce

Apvi

WYNtr) céha apviou, ClyouayelpeEPEVN Aapviola oTtaAd
e oTapldeg kal koukouvdapl, peAt¢ava Pntr), epeoka
HUPWOLKA, TPAYAVO APTIEAOPUMNO, CAATOA Tax (vl

Beef Tenderloin

Beef tenderloin served with new potatoes
cooked in ashes, crispy potato, black garlic
and a “classic” pepper sauce

Mooyxapt

Mooyaplolo @NeTo, TTaTATEG “KApPBouvo”,
TOUTG TTATATAG, HAVPO OKOPDO

KAt oAATOa PE TUEPLa



Fish of the day in salt dough
Fish of the day cooked in salt dough with herbs

Served with raw vegetables, “athinaiki” salad

Grilled and chopped Jerusalem artichokes, sunflower
seed paste

VYapL nuepag payelpepevo og CUUN ahaTlov

VYdapL nuEpag payetpepevo og CUUN AAATIOU PJE HUPWOLKA
ABnvaikry caAdTa pe Tpayava Aaxavika

YNty kat Phokoppevn aykivapa lepovocainp,

TTAOTA ATtO NALOCTIOPOUG

Local chicken

Roasted chicken stuffed with chicken mousse

and cantharellus mushrooms

Creamy wheat, “Lazareto” cheese, mushroom soil
Roasted carrots and asparagus, vinegar and peanuts
from Aegina

Kotomoulo

2AVTOPLWLO KOTOTIOUAO, UOUG KOTOTIOUAO UE KavOapeAeG,
Kpepwdeg ottdapt pe Aalapeto 18akng,

WYNtd kapoTta kat ortapdyyla, udL katl elotikia Alyivng



White chocolate Greek yoghurt

White chocolate with Greek yoghurt, honeycomb,
oat cracker, crispy “yoghurt” with lime, thyme gel
and yoghurt-honeycomb ice cream

A€uKr) coKOAATA KAl YLAoOLPTL

AguKr) COKOAATA PE YIAOUPTL, TPAYAVO UEAL, KPAKEP
ano BpwpHN, TTAYWHEVEG JAPEYKEG e AL, TCeN Bupuapy,
TTAYWTO YLaoUuPTL

North Greece

Raspberry mousse, fermented blueberries,
pine tree pebbles, chocolate leaves and blueberry sorbet

Bopelwa EMAda

Moug amo opeovpa, pUPTNAG o CUPWON, TIETPEG
aTttod TTEVKO, PUMNA ATIO COKOAATA YAAAKTOG

KAl COPMTIE ATtO JUPTIAO

Salted milk sherbet

Salted milk sherbet, dulcey ganache, apple geranium
meringue, prickly pear sauce, chamomile oil, fresh flowers

2EPMTIET YAANA ME AAATL

2EPMTIET YOAQ pe alaTy, dulcey ykavadl, papeykakla
apuTtapopllag, CAAToa aTmo ePAYKOCUKO,

AABL xapoprAL, Aouhoudla



Gluten-Free Xwplg ['hovtevn

Vegetarian

For more vegetarian options, please ask the waiter.
[\a TteploocOTEPEG Vegetarian ETIAOYEG, TTAPAKANOUE PWTHOTE TO CEPPLITOPO.

Bottle ~ Glass MrtoukdaAL - [Totrpt

At NAOS Restaurant Bar our straws are now 100% biodegradable

and made from eco-friendly material.

We use virgin olive oil. Fried foods are fried in corn oil.

Please inform your waiter if you have any food allergies or dietary needs.
All prices are in Euro. Prices are valid until December 202I.

Prices include: Municipal Tax and VAT.

Managing Director: Dimitrios Filippatos

>to NAOS Restaurant Bar ta kahapdkla pag etvat taéov armo 100%
BLodlLaoTIWHEVO KAl GAKO TIPOGC TO TTEPLBAMOV UAKO.

[0 TIC TTAPACKEUEG AG XPNOLOTIOIOVE TTapBEvo eAaldAado.

Ta tnyavntd tnyaviovtal oe apaBoaottélalo.

Av £xeTe oTtoladATIOTE ANEpYyLa 1) Bk Slatpoeikr) artalitnon,
TIAPAKANOUE EVNEPWOTE TO OEPPRITOPO.

O\eg ot TIég elvatl og Eupw. Ot TEg loxVouy éwg Tto AskéuBplo tou 2021.
3TIG TWEG TtephapPBdvovtat: AnpoTikdg Popoc kat To avaioyo OIA.

Ayopavopikds Yteubuvogs: Anuritpltog GmaTtog

INK DESIGN





