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Snack 2023 | Zvax 2023

Organic Bread | Biohoyikd Ywpi
Daily baked sourdough bread, spreadings
Ppeokodnuévo Tpolupévio hwpl, cuvodeuTikd

Amberjack | Mayiatiko
Thin slices of raw amberjack, greek salad sorbet and components, almond sauce, evo
NETTTEG PETEG ATIO PPECKO WO HAYLATIKO, COPHTIE KAL UAKA ATTO pia XWPELATIKN OAAATA, CAATOd
apuyddaiou, evo

Caviar, Crab | XaBuapt, KaBoupt
Baerii caviar, local blue crab, beach herbs
XaBiapt Baerii, ppéoko pmie kaBoupt, tapabaidooia Botava

Into the vegetable garden | 2tov Aayavoknro
Raw, cooked and pickled vegetables, lettuce, fresh herbs and flowers,
kariki cheese vinaigrette
Qud, payelpepéva kat Toupaot Aaxavikd, HapoUAL, ePEoKA HUPWILIKA kat Aouloudla,
BweykpeT pe kapikt Tryvou

Sea shells “dolmas” | NToApdg pe dotpaka
Sea shells wrapped in summer cabbage, smoked sea bass, “Trikalinos” bottarga,
black garlic, kefir glaze
OoTtpaka TUNYHEVA Og KAAOKALpLVO AAXAVO, KATIVIOTO AAUPAKL, AUyoTApaxo “TplkaAwog”,
HaVpo okOpPdOo, YAACO KEPLP

Sea bass wrapped in vine leaves | AaupdkL TUAYPEVO pe apTieAOQUIG
Sea bass fillet wrapped in vine leaves and stuffed with “athinaiki” salad, roasted zucchini,
cured lemon, raw vegetables, lettuce sauce
DAETO attd NaLPAKL TUNYEVO OE APTIEAOPUNA KAL YEULOTO pe “abnvaikr)” caldTa,
PNTO KONOKUOL, TTAoTO AepOVL, WA AaXavikd, caAtoad amnd JapoUAL

Lamb, Briam | Apvi, Mmpiap
Roasted lamb rack and loin, eggplant “briam”, slowly cooked lamb shoulder with feta
YNTo kapé kal c€ha apvioy, peltdava “Umpldp”, olyopayelpepEVN apviola oTtdAa e pETa

or|n
Wagyu beef strip-loin | Wagyu Mooyapiolo striploin +so
Wagyu Beef striploin cooked medium-rare, confit and crispy potato, beef carpaccio,
lettuce heart, aged vinegar
Wagyu MooxaplioLlo striploin eAappwg HAYELPEPEVO, TIATATEG KOVPL KAl TPAYAVEG,
pooxaplolo KapTaTolo, Kapdild PapOoULAOUY, TTAAAIWHEVO ELBL

Cheese course (additional) | lebpa Tuplwy (eTtTAgov) +1s
7 pieces of the rarest cheeses in Cyclades | 7 KOMMATIaO oTtdviwy Tuplwy arno TG Kukhadeg

Salted milk sherbet | Zepprmet yala pe ahatt
Salted milk sherbet, dulcey ganache, apple geranium, prickly pear sauce,
chamomile oil, fresh flowers
JEPMTIET YAAA Pe aldTy, ykaval dulcey, appmapoplla, cdAToa anod epaykdcukKo,
AASL XaPoOpNAL @péoka AoUAOULDLa

Mignardise | [Aukiopata




Snack 2023 | Zvax 2023

Organic Bread | Biohoyikd Ywpi
Daily baked sourdough bread ,spreadings
Ppeokodnpévo Tpolupevio hwpl, cuvodeuTikd

Into the vegetable garden | 2tov Aayavoknmo
Raw, cooked and pickled vegetables, lettuce, fresh herbs and flowers,
kariki cheese vinaigrette
Qudad, payelpepeva kat Toupot Aaxavikd, HapoUAL, @PEoKA HUPWILKA kAt AouAoudLa,
BLVeEYKPET e kapikt Trjvou

Aged rice, confit tomatoes | lNa awwpevo pulL, Kovel TopdTeg
Aged rice cooked in Santorinian tomato water, confit tomatoes
MaAalwpévo pudL HayelpePEVO O VEPO ATIO 2AVTOPIWVIEG VIOMATEG,
KOV@L VTOpATEG

Celery root, potato | ZeAwopila, matdateg
Baked celery root, confit and crispy potato, fresh black truffle, lettuce heart, cashews
“cheese”, aged vinegar
¥Yntr) oeAvoplla, TTaTtdaTeg KOVl KAl TpAyaveg, PETKLA palvpn TPouea, KAPOLEG
papoULAoU, “Tupl” amod KAcloug, TTAAALWPEVO VDL

Cheese course (additional) | leOpa tupLwv (eTiTAgoV) +I5

7 pieces of the rarest cheeses in Cyclades
7 KOPJHATIA OTIAVIWY TUPLWYV aro TG KukAadeg

North Greece | Bopeia EMa&a

Pine needles ganache, white chocolate, pine cone sweet spoon, gooseberry sorbet
MNkavadl amo TteVKOBENOVEG, AeUKT) COKOAATA, YAUKO TOU KOUTAALOU KOUKOUVAPL,
COPMTIE PPAYKOOTAPUAO

Mignardise | [Aukiopata




Starters |

Sourdough Bread
Daily baked sourdough bread, spreadings
[Mpolupevio Ywpi

PpeokoPpnuévo tpolupévio Ywul, cuvodELTIKA

Into the vegetable garden
Raw, cooked and pickled vegetables, lettuce,
fresh herbs and flowers, kariki cheese vinaigrette

2TOV AAxavoKkNnTto
Quad, payelpepéva kal Toupot Aaxavikd, HApoUAL, ppETKa
HLUPWOAIKA kAL AouhoUdLa, BVeEYKPET e Kapikt Trivou

Amberjack

Thin slices of raw amberjack, greek salad sorbet

and components, almond sauce, evo

Maylatiko

NETTTEG PETEG ATIO PPECKO WO PAYLATIKO, COPTIE KAl UNKA
armo pla xwpeLlaTikn caldTtd, CAAToa ApuySAAou, evo

Beef “apochte”

Cured beef tenderloin, Cyan cheese, sticky beets,
pickled mustard seeds, fried capers

Mooyxapt “amoxt”

EAa@pd TtaocTto pooxaplolo eAeTO, kuavo Ttupl, Ttavtldapla,
OWATIL TOUPGL, TNYAVLTr KATIApPn

Sea shells “dolmas”

Sea shells wrapped in summer cabbage, smoked sea bass,
“Trikalinos” bottarga, black garlic, kefir glaze

NTtoApag pe 6otpaka

OoTtpaka TUALYPEVA og Kahokalplvo AAXavo, KATVIoTO
AQLPAKL, auyoTapaxo “TPKAAWVOG”, HAVPO OKOPDO, YAACO
KEPLP



Aged rice, shrimp tartare

Aged rice cooked in Santorinian tomato water,

fresh shrimp tartar, confit tomatoes

MNalawwpévo pudL, yapideg Ttaptap

[Malawwpevo pUL HAYELPEPEVO OE VEPO ATIO 2AVTOPLWIEG
VTOMATEG, ppETKLIa yaplda TapTtdp, Kovel VIOUATEC

Octopus, chickpeas

Roasted octopus, “revithada”, crispy chickpeas, caper leaves,
pickled onions, fresh herbs vinaigrette

Xtamody, pefubia

WYNto xtamoody, “peBubada”, tpayava peBubla, kamapod@uMNa,
TUKAQ KPEUMUOL, BLVEYKPET e ppETKa BoTava

Caviar Ossetra 30gr / 50gr [ 100gr
Thesauri Ossetra caviar, crab salad, homemade
sour cream cheese, seaweed powder, savoury waffles

XaBuapt Thesauri Ossetra 30yp [ 50yp / 100yp

Xapwapt Thesauri Ossetra, kaBoupoocaldTa, xelportointo Evo
TUPL KPEUA, OKOVN ATTO PUKLA, AAUUPEG BAPAEG



Fish Main Courses

Hake Fillet

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

MrtakaAldpog

MTTaKAALGPOG PaYELPEPEVOG O EAALOAASO,
“TolyaplaocTtd” xopTa, IIpavtada amno ToV PTIAKAALdpo,
OAATOoa e xapLapt

Red sea bream, cuttlefish
Local red sea bream, cuttlefish stuffed with sea bream farce,
fava, capers yahni, carrot, sea urchin sauce

daykpl, courta
Paykpl, yEpLOTr) couTid e @apoa anod to aykpl, eaBa,
KATIapn Yaxvi, kKapoTto, CAATOa axivou

Sea bass wrapped in vine leaves, serves 2

Sea bass fillet wrapped in vine leaves and stuffed
with “athinaiki” salad, roasted zucchini, cured lemon,
raw vegetables, lettuce sauce

AQUPAKL TUNYHEVO PE AUTIEAOQUMNGA YLa 2
DNETO aATTO AAUPAKL TUALYEVO OE APTIEAOPUNA
KAl YEMLOTO pe “aBnvailkny” caldta, Pntod kohokLOL
TIAOTO AEMOVL, WHA AAXAVIKA, CAATOA ATtO JAPOUAL



Meat Main Courses

Lamb, Briam

Roasted lamb rack and loin, eggplant “briam”,
slowly cooked lamb shoulder with feta foam
Apvi, Mmtpuap

WYNto kape kalL oeAa apviov, peitt¢ava “pmplap’”,
OlYOMAYELPEPEVN ApVIoLla OTIAAG HE APPO PETAG

Guinea fowl, falling leaves

Roasted guinea fowl breast, “falling leaves”, crispy and
creamy wheat, confit leg, “bobota”, jus

Ppaykokota, Tecpéva eUNa

YNto otriBog ppaykokoTag, “mecueva @UNaA”, Tpayavo kal
KPEPWOEG ottapt, Kovel PumtouTy, “prtourtota”, Cou

Wagyu beef strip-loin

Wagyu Beef striploin cooked medium-rare, confit and
crispy potato, beef carpaccio, lettuce heart, aged vinegar
Wagyu pooyapioto strip-loin

Wagyu Mooyxapiolo striploin eAappwg PHaAyeELPEPEVO,
TIATATEG KOVQL KAl TPAYaveg, HOOXaplolo KapTtaTolo,
KapSLd PAPOUALOV, TTAAALWHEVO UL



Desserts

Naos

Chocolate crémeux, sour cherry, crunchy praline,
gold 24k, yoghurt and sour cheery ice cream

Naos

Crémeux cokoAdTag, ayplo BUoowvo, Tpayavr) TtpaAilva,
XPUOOG 24K, TTaywTo YlaoUPTL hE ayplo Buoowvo

North Greece

Pine needles ganache, white chocolate,

pine cone sweet spoon, gooseberry sorbet

Bopewa EMada

['kavad amod TreuUKOBEANOVEG, AeUKT) COKOAATA, YAUKO TOU
KOUTAALOU KOUKOUVAPL, COPMTIE PPAYKOOTTAPUAO

Salted milk sherbet

Salted milk sherbet, dulcey ganache, apple geranium,
prickly pear sauce, chamomile oil, fresh flowers
2EPMUTIET YAAA PE ANATL

2EPMTIET YAAQ pe alaTy, ykavad dulcey, apprtapopila,

OCAATOA ATto PPEAYKOCUKO, AAOL XAUOUNAL GpeoKa AouvAoudla

Cyclades cheese variety

/ pieces of the rarest cheeses in Cyclades
Tupld amo tig KukAadeg

/ KOMMATIA OTIAvVIWY TUpLWV aTto TG KukAadeg



Gluten-Free | Xwplc MNoutevn Lactose-free | Xwplq Aaktodn

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 2023.
Prices include: Municipal Tax and VAT.

Managing Director: Georgios Zervoudakis

>2to NAOS Restaurant Bar ta kahapdkia pag stvat taéov armto 100%
BLodLAOTIWHEVO KAl PLALKO TIPOG TO TIEPLBAMOV UAKO.

[0 TIC TTAPACKEUEG AG XPNOOTIOIOVE TTapBEvo eAaldAado.

Ta tnyavntd tnyaviovtal oe apaBoottélalo.

Av £xeTe oTtoladrTToTE aNepyla | e8Ik Slatpoeikr) amtaltnon,
TIAPAKAAOUE EVNUEPWOTE TO CEPBITOPO.

O\ecg ol Tipég etvatl og Eupw. Ot TipEg loxLouy €wg to AeképBplo tou 2023.

3T TWHEG Ttep\apPBdvovtat: AnpoTikdg opoc kat To avaioyo OIA.
Ayopavopikog Yreubuvog: Nfewpylog ZepRouddkng

INK DESIGN





