NAOS

RESTAURANT: -BAR

OIlA-SANTORINI




Lettuce, chicken

Lettuce leaves, grilled chicken breast, roasted kale pesto,
Pecorino from Amfilochia, Greek yogurt sauce

MapoUA, KOTOTIOUAO
MapoUAL, PNTO KOTOTTIOUAO, TIECTO ATIO KELA,
Ttekopivo Apioxiag, caAToa aTo ylaoupTL

Smoked trout, “Fasolada”
Smoked trout, white dried bean salad,
pickled and fermented vegetables, tomato vinaigrette

Kamviotn meotpoga, pacolada
Kamviotn meotpopa, cahdta amo AeUKA ¢ACOALd,
Aaxavika Toupoti, BveykpET vTopdTag

Cauliflower, black truffle
Roasted cauliiflower, black truffle glaze, Gruyere cheese

Kouvouttidi, pavpn tpovga
YNto kouvouTtidL, YAAoOo pavupng Tpoveag, ypaliepa

Beef, beetroot

Chopped beef fillet, baked beetroots, confit egg yolk,
mustard leaves

Mooyxdapt, tavt{apt

Taptap pooxapt, Ynta rtavtdapla, Kovet KPOKOG auyou,
PUMa pouvotapdag



Octopus, potato salad
Octopus terrine sliced thin, potato salad, capers,
marinated red peppers

Xtamnody, matatoocaldta

Teplva ytamodlov kapTATolO, TIATATOCAANATA UE KATIApPn,
MAPWAPLOPEVEG KOKKIVEG TUTIEPLEG

Tuna, chickpeas

Fresh tuna carpaccio, chickpea salad, red chilly, lime, onion
Tovog, peBibla

Dpéokog TOVOC KapTdTolo, caldta pe peliba,

KOKKIVO TOWAL, AALY, KPEUUUOL

Scallops, pork belly
Roasted scallops, slow-cooked pork belly, pumpkin,
roasted endives, radish

XTéevia, TavoeTa
VYNnta xtevia, oyopnuevn tavoeTa, KOAoOKLOQ,
YNTo BeEAyiko avtidy, parmavakt

Beef cheeks, trahanas

Beef cheeks, “trahanas” pasta cooked like risotto,
Feta cheese, hazelnuts

Mooyxapiowa pdyoula, Tpaxavag
Mooyxapiolwa payoula, Tpaxavag payelpepevos oav plloTo,
(PETA, POLVTOUKLA



Fish Main Courses

Shrimp, skioufichta
Shrimp, skioufichta traditional pasta, shrimp bisque, herbs

[apideg, okloupTa
[apldeg, okloupLTda, caAltoa yapldag, HUPWOLKA

Cod fricassée

Cod and local greens fricassée, asparagus,
Assyrtiko wine sauce

MmtakaAdpog pplkace

MTtakaAdpog kal XOpTa ppLKAcE, oTtapdyyLa,
ocdaAtoa arto AcUPTIKO



Meat Main Courses

Pork chop, pickles
Crete Pork chop with a pickle sauce, new potatoes
with pear and winter leaves

Xotpvr) urtpllOAa, TikAEG
Xotpwr) prtptloia armto tnv Kprtn kat cAAToa e TiKAEG,
MIKPEG TIATATEG PE AXAADL KAL XELWEPLVA GUMNA

Lamb, eggplant

Roasted lamb chops, warm eggplant salad with herbs,
hummus tahini

Apvi, pehtCava

VYNto apvioclo kapg, (eotr) peAt¢avooaldta e HupwdiKd,
XOUMOUG Taxivt



Desserts |

Baklavas, peanuts
Crispy phyllo with peanuts, baklava mousse, crispy milk,
peanutice cream

MmakAaBag, elotikia
Tpayavo @UMNO e PLOTIKLA, HOUG MTTAKAARA, Tpayavo yaAa,
TIAYyWTO QUOTLKL

Milk chocolate, berries
Milk chocolate, berry mousse, bitter chocolate sauce,
milk chocolate ice cream

20KOAATA YAANAKTOG, oupa
20KOAATA YAAAKTOG, JOUG aTto poupa,
OAATOQA TUKPrG COKOAATAG, TIAYWTO COKOAATAG YAAAKTOG



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 2022.
Prices include: Municipal Tax and VAT.

Managing Director: ANASTASIOS KAPSALIS

>to NAQOS Restaurant Bar ta kahapdkia pag stvat taéov armto 100%
BLodLACTIWHEVO KAl PLALKO TIPOGC TO TIEPLBAMOV UAKO.

[0 TIC TTAPACKEUEG AG XPNOLOTIOOVE TTapBEvo eAaldAado.

Ta tnyavntd tnyaviovtal oe apaBoottéralo.

Av £xeTe oTtoladATTOTE ANEpYyLa 1) Bk Slatpoikr) artaltnon,
TIAPAKAAOUE EVNUEPWOTE TO CEPBITOPO.

O\eg ot Técg elval oe Eupw. Ot Tég loxLouy éwg to AskéuBplo tou 2022,

3TIG TWEG Ttep\apPBdvovTat: AnpoTikdg opog kat To avaioyo OIA.
Ayopavopikog YrtevBuvog: ANAZTAZIOS KAYAAHZ

INK DESIGN



