NAOS

RESTAURANT: -BAR

OIA-SANTORINI

Dinner Menu



Sourdough Bread for two
Daily baked sourdough bread, spreadings
[Mpolupuevio Ywptl

OpeokoPnuévo polupévio Pwpl, cuvodeutika | 5 p.p.

Sea urchin, tomato

Sea urchin, tomato, olive oil sorbet, grilled bread
Axwog, Topdata

AxWvOG, TOPATa, copTE EAaloAado, Pwul otn oxdpa

Oyster, verjus
Oyster, verjus vinaigrette, lemon, spicy sauce
2Tpeidy, ayoupida

2TPeldL, PveykpeT ayoupidag, AepodvL, Kautepry cAATtoa

Variety of raw shells from Greece 3 pcs
[Now\ia eEMNVIKWwV ooTtpdkwyv ato tnv EMada 3ty

Vegetables, fruits

Vegetables and fruits in different cooking methods, spices,
preserved lemon emulsion

Aaxavikd, ppouTta

Aaxavikda kat gpouTa oe Slapopoug TPOTIoUG eTefepyaciag,
MTTaXapkd, YaAAKTWHA attd TtaoTto AEPOVL

Tomatoes, chloro cheese

Heirloom tomatoes, chloro cheese espuma, spicy tomato

soft gel, pickled vine shoots, tomato paste granola

NtopdTeg, Y\wpoTtUpl

[MNoAUXPWHEG VTOHATEG, APPOG ATtO YAWPOTUPL, TUKAVTIKO HAANAKO
CeNE vTopdaTag, apmeAoAdoTapa Toupai, YKPAvOla JE TIEATE
VTOMATAG

Into the vegetable garden

Raw, cooked and pickled vegetables, lettuce,

fresh herbs and flowers, kariki cheese vinaigrette

2TOV AaXavOKNTTO

Quad, payelpepeva kat Toupot Aaxavikd, HAapoUAL, ppeoKa
MUPWOLKA KAl AouAoUdLa, BveykpET Pe Kapikt Trjvou



Mylokopi

Thin slices of shi drum, greek salad sorbet

and components, almond sauce

MulokoTut

AETTTEG QPETEG ATIO PPETKO WHO HUAOKOTIL, COPUTIE KAL UAKA aTto Jia
XWPELATIKN 0aAdTa, odAtoa apuySdaiou

Scallops, bourdeto

Pan seared Scallops, lardo, Florina peppers, black eyed beans,
bourdeto sauce

XTévia, NTToupSETO

Wnta xtévia, Aapdi, Turepid GPhwpivng, pavpopdtika eacola,
odAtoa PTtoupSETO

Beef “apochte”

Cured beef tenderloin, Cyan cheese, sticky beets, pickled
mustard seeds, strawberry vinaigrette

Mooxapt “amoxt”

EAappd taotd pooxapiolo eneto, Kuavod tupl, tavt{dapla, owart
TOUPOL, BLVEYKPET YPAOLAAG

Aged rice, crayfish tartare

Aged rice cooked in Santorinian tomato water,

crayfish tartare, confit tomatoes

MNaAawpevo pudL, kapafida taptdp

MNalawwpévo puQL payeLPEPEVO O VEPO ATIO 2AVTIOPWVIEG VIOMATEG,
kapaBida Ttaptap, Kovel VIOHATEG

Octopus, chickpeas

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

Xtamody, pefuba

¥YNnto xtamody, “pefubdada”, tpayava peBubia, kamtapopuMa, TiikAa
KPEMMUSBL, BLVEYKPET PE ppEoka BoTava

Thesauri Caviar 30gr [ 50gr [ 100gr

Thesauri caviar, blue crab, homemade

sour cream cheese, seaweed powder, savoury waffles
XaBuapt Thesauri 30yp [ 50yp [ 100yp

XaBuapt Thesauri, urthe kaBoupt, XELPOTIOINTO

§vO TUPL KPEPA, okdVN ATt PUKLA, AAPUPEG BAPAEG



Red mullet, peas

Red mullet, peas, salami Lefkadas, summer vegetables
sauce

Mmapputouvia, apakag

Mmnapprmovvia, apakdg, caldpt Aeukadag, cdiktoa pe
KaAokatlpwvd Aaxavika

Sea bream

Sea bream, “canciofoles” salad, caper vinaigrette, fava gnoc-
chi, assyrtiko wine sauce

Toutoupa

Du\éTo TomoLPAG, KAVKIOPOAEG caldTa, PIVEYKPET KATIAPNG,
VIOKL @AaPag, caltoa amd acoUPTIKO

Pasta, bottarga
Pasta, lemon cream, bottarga Trikalinos
ZUPAPLKA, KPEUA AEPOVIOU, AuyoTAPaxo TPLKAAVOG

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

AaupdktL TUNYPEVO PE APTIEAOPUNG (Yla 2 dtopa)
D\éto amd Aaupdkt TUNYHEVO OE AUTIEAOPUNA KAl YEULOTO
ME “aBnvaikny” cahdata, PnTd KOAOKUOL, TTAoTO AgpoVL, WHA
Aaxavikd, caATtoa ano PapoUAL

Lobster rice

Pan roasted lobster, aromatic rice, lobster custard, spices,
greens over embers

Aotakog, pulL

YNTtog aotakog, apwpaTtiko pudL, KpEPA AcTAKOU,
MTTIaxapLkd, xopta ota kapBouva



Meat Main Courses

Lamb, xinohontros

Lamb 3 ways, xinohontros, tsigariasta greens, brown onion
sauce, lamb jus

Apvi, Eivoxovtpog

Apvi og 3 Sla@opeTIkA payelpepata, EvoxovTpog, xoptda
TOLYapLaoTd, CANTOA aTtd KAPAPEAWMEVA KPEPMLOLA,
apviolo (ou

Veal cheek, potato

Slowly cooked veal cheeks, creamy potatoes, puffed grains,
parsley oil

Mdayouha pooxapiola yalaktog, matata
2LlYOMAYELPEPEVA PAYOUAQ, TIOUPEG TTATATAG, Tpayavad
dnunTplakd, Aadt paivtavou

Chicken, egg lemon

Rosted chicken breast, croquettes made from the thigh, crispy
potato, celery-leek puree, burnt kale, egg lemon sauce
Kotomouho, auyoAeéuovo

¥YNtd otr)80G KOTOTTIOUNO, KPOKETA PTIAYHEVN ATIO TO MUTTOUTL,
Tpayavr TatdTta, TIOUPEG TIPACOGEANVO, AUYOAEIOVO

Beef tenderloin, carrots

Beef tenderloin cooked medium-rare, carrots, hazelnuts, sum-
mer greens vinaigrette, grilled cucumber jus

Mooyapiolo @eTo

Mooxaplolo @NETO EAAPPWG HAYELPEUEVO, KAPOTA, POUVTOUKL,
BveykpET amnod kahokatlpwd xoptd, (ou KAUHEVOU ayyoupLlov

Wagyu Beef
Wagyu Beef, New potatoes, smoked cheese, vegetable ashes
Wagyu pooxapt

Wagyu pooxdpt, veeg TTATATEG, KATIVIOTO TUPL, OTAXTEG AAXAVIKWY



Naos

Chocolate crémeux, sour cherry, crunchy praline, gold 24k, yo-
ghurt and sour cherry ice cream

Naos

Crémeux ocokoAdtag, ayplo BUocwvo, Tpayavr Ttpaliva, Xpuoog
24k, TTAywTO YLAOUPTL hE Ayplo BUCOVO

North Greece

Pine needles ganache, white chocolate, walnut sweet spoon,
gooseberry sorbet

Bopeia EMAda

['kavad amo TteVKOBENOVEG, AEUKN COKOAATA, YAUKO TOU KOUTAALOU
KapULOL, COPUTIE PPAYKOCTAPUAO

Salted milk sherbet

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

2EPMTIET YAAA PE AAATL

2EPMTIET YAAa pe alaty, dulcey ykavad, appmapoplla,
OdAToa aTo PPAYKOCUKO, AASL XAHOMNAL, ¢pEéaka AouhoudLa

Cyclades cheese variety

7/ pieces of the rarest cheeses in Cyclades
Tupla amo TG KukAadeg

/ KoppdaTa omtaviwy Tuplwyv atod TG Kukhadeg



Gluten-Free | Xwpig MNoutévn

Lactose-free | Xwpic Aaktodn

At NAOS Restaurant Bar our straws are now [00% 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.
Al prices are in Euro. Prices are valid until December 2024.

Prices include: Municipal Tax and VAT.

Managing Director: Georgios Zervoudakis

2to NAOS Restaurant Bar ta kahaudkia pag eivat théov amno 100%
BlodlaoTiwpeVo KAl IAKO TIPOG TO TIEPLBAMOV UAIKO.

[a TG TTAPACKEVEG PAG XPNOLOTIOOVUE TTapBEvo ehaloAado.

Ta tnyavntd tnyaviovtal e apafootteAalo.

Av £xete oTtoladntote aMepyia ry €OLKr dLATPOPLKN araitnon,
TIAPAKANOUE EVNUEPWOTE TO oEPPBLTOpPO.

O\eg ot TipéG elval og Eupw. OL TiuéG LoxLouv €wg Tto AeképPplo Tou 2024.
2TIG TWHEG Ttep\apBavovtat: AnpoTtikog Poépog kal to avaroyo Pr1A.
Ayopavopuikog YrievBuvog: fewpylog ZepBoudakng
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