Dinner Menu



Gluten-free | Xwplc Noutévn

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 2025.

Prices include: Municipal Tax and VAT.

Responsible for Regulatory Compliance: Theodoros Toutsis

>to NAOS Restaurant Bar ta kahapdkla pag etvat taéov armo 100%
BLodLAOTIWHEVO KAl GLAKO TIPOG TO TIEPLBAMOV UALKO.

[0 TIC TTAPACKEVEG AG XPNOOTIOIOVE TTapBEvo eAaldAado.

Ta tnyavntd tnyaviovtal oe apaBoottéAalo.

Av £xeTe oTtoladATIOTE ANepyla 1) e8Ik Slatpopikr) artalitnon,
TIAPAKAAOURE EVNUEPWOTE TO CEPBITOPO.

O\ecg oL Tipég etvat og Eupw. Ot Tipeg loxLouy €wg to AeképBplo tou 2025.
2T TWHEG Ttep\apBdvovTat: AnpoTikdg opoc kat To avaioyo OIIA.

Ayopavopikog Yreubuvog: Qeddwpog TouTtong



— lasting Menu | —

185 per person | 185 ava atopo

Oyster | 2tpeibl
Fresh oyster, verjus vinaigrette, pickled shallot, evoo
Ppeoko oTpeldt, BveykpeT ayoupidag, ecaldT Toupat, evoo

“Avgofeta” | Auyopeta
Sourdough bread cooked like French toast, bottarga,
aged gruyere cream, marinated beef
MNpodupevio Ywpl HayeLPEPEVO OAV AUYOPETA, AUYOTAPAXO,
KPEUA TTAAAWPEVNG YPABEPAG, HAPWVAPIOHEVO [OOXAPL

Sourdough Bread | Ywpt
Daily baked sourdough bread, spreads
OpeokoPnpévo Ywpi, ouvodeuTtika

Caviar 10g, Tuna (additional) | XaBapt [0yp, Tovog (emimAgov) 60
Thesauri caviar 10g, tuna tartare, fresh peas, lemongrass
XaBidpt Thesauri 10yp., TOVOG TAPTAP, PPECKOG APAKAG, AELOVOXOPTO

Shidrum | Mulokort
Pine cured shi drum, baked and raw strawberries, aloe, smoked tea,
lemon verbena
MUAOKOTIL EANAPPA TTACTO OE TIEUKOBENOVEG, PNTEG KAL WHEG PPAOULAEG, ANON,
KaTvioTo todt, Aouila

Scallops, bianco | Xtévia
Pan-seared scallops, pancetta, black eyed beans, celeriac, “bianco” sauce
XTévia, TTavoETaA, HAUPOMATIKA AcONA, oeAvOPLld, OAATOA PTILAVKO

Sea bream, smoked eel | ToutoUpa kat kATVIoTO KEAL
Sea bream, “canciofoles”, eggplant, black apple veil, smoked eel,
assyrtiko wine sauce
ToutoUpa, “Kavklo@oAeg”, peAtdava, TIETIAO aTtd PAUPO UNAO, KATIVIOTO XEAL,
odAToa and AcoUPTIKO Kpaot

Beef tenderloin | Mooyapiolo puréto
Beef tenderloin, black garlic, charred baby lettuce, bone marrow, aged gruyere,
crispy bread, beef jus

Mooyaplolo QNETO, HaVPO oKOPDO, KAPAALCHEVN KAPOLA APOUAOU, UESOOUAL,
TIAAALWPEVN YpaBLEpa, TnyavnTto Ywpl, pooxapiolo Couv

Additional cheese course (additional) | lebpa Tuplwy (eTirtAoV) +17
7 pieces of the rarest cheeses in Cyclades
7 KOPJHATIA OTIAVIWY TUPLWYV aro TG KukAadeg

Pre-dessert | [po-emdoprtio

Salted milk sherbet | Zepprmet yaha pe ahatt
Salted milk sherbet, dulcey ganache, apple geranium, prickly pear sauce,
chamomile oil, fresh flowers
2EPMTIET YAAA pe alaTy, dulcey ykaval, appmapoplla, cahtod amnod ¢paykoouko,
AGSL xapopnAL, ¢peoka AouAoLdLa

Mignardise | [\ukiopata




Starters

Sourdough Bread

Daily baked sourdough bread, taramas with burnt leek,
roasted potatoes emulsion,

homemade charcuterie (additional)

[Mpolupevio Ywpi

OpeokoPpnpuévo Ywpl, Tapapdc pe Kapévo Ttpdoo, YAAGKTW A
aTtd atdTeg ouvpvou | 9

XelpoTtolnTo aMavVTIKO (ETitAéov) +8

Oyster | per piece

Fresh oyster, verjus vinaigrette, pickled shallot, evoo
ZTpE’lSL | ava KOPJMATL

Ppéoko otpeid, BveykpéT ayoupidag, ecaldT TOLPOL,
evoo | 9

Avgofeta | per piece

Sourdough bread cooked like french toast, bottarga,
aged gruyere cream, marinated beef

AuyopeTa | avd koppaTt

[Mpodupevio pwul payelpepevo oav auyo@EeTa, AuyoTapayo,
KPEMa TTaAalwPEVNC yYpaBLEpag,

MAPWAPLOPEVO Jooxapt | 14

Almond soup
Almond soup, fresh vegetables and fruits, fig leaf oil

200Tta apuydalo

20UTta apuySalo, PPECKA AAXAVLIKA KAl ¢ppouTa,
AGSL amd UMa cuklag | 18



Tomatoes, chloro cheese
Heirloom tomatoes, chloro cheese, spicy tomato soft gel,

pickled vine shoots, tomato paste granola

NtopaTteg, YAwpoTtupL

[MTOAUXPWES VTOUATEG, XAWPOTUPL, TUKAVTIKO HAAAKO CeENE
VTOMATAG, apTieANoBAAcTapa Toupot, ykpavola

ME TEATE vTopaTag | 19

Into the vegetable garden

Raw, cooked and pickled vegetables, lettuce, kariki cheese
vinaigrette

2TOV AaXavOKNTIO

Qua, payelpepéva kal Toupot Aaxavikd, HapoUAL, BVEYKPET
pe kapikt Trivou | 20

Various greens, herbs and flowers

Summer greens salad, granita made from wild berries
and tomatoes, pumpkin, fennel, bee pollen

PuMwdn Aaxavikd, pupwdikd kat Aouloudia

DuUNMWON Aaxavikd, ypavita anod aypla poupa Kal TOUATEG,
KOAOKUBa, ppeokog papabog, yupn | 19



Desserts

Naos

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

Naos

Crémeux cokoAdTag, ayplo BUooWVo, Tpayavr) Ttpaiiva,
XPLOOG 24K, TTAywTO YIAOUPTL HE AypLo BUCOWVO | 22

North Greece

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

['kavad atto TteuKOBENOVEG, AEUKT) COKOAATA,
YAUKO TOU KOUTAMOU KApULOL, COPUTIE PPAYKOTTAPUAO | 19

Salted milk sherbet

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

2EPUTIET YAAA PE ANATL

2EPMTIET YAAQ PE alaTL, ykavad dulcey, apurtapopla,

odAToa attd PPAYKOCUKO, AASL XAHOWNAL ppecKa AouAoudia | 19

Cyclades cheese variety

/ pieces of the rarest cheeses in Cyclades

Tupld amo TG KukAadeg

/ KOUHATIA OTIAVIWY TUPLWYV arto TG Kukhadeg | 34



First Courses for 2

Catch of the day | per kg

Catch of the day prepared in 3 different ways
YapL nuepag | ava ko

YapL nuepag oe 3 SlapopeTikeg Ttapackeveg | 130

Lobster, rice | per kg
Pan-roasted lobster, aromatic rice, spices, lobster custard,
lobster sabayon

Aoctakog, pudL | ava Ko
YNTtdg aoTtakog, apwpaTtiko pudl, PTTAxapkd, KPERUA AaoTAKOoU,
appog aotakou | 140

Wagyu Beef

At Naos, we exclusively serve Greek Wagyu A5. Each day

we carefully select and prepare different cuts to showcase

its exceptional quality. Please ask your server about today’s selection

Wagyu Mooxdapt

210 Naos oepPBipoupe ATIOKAELOTIKA EMNVIKO wagyu Ab.

Kd&bBe pépa mmpoetolpudalouple Kal oepPLpouUpE SIAPOPETIKES KOTIEG
avadelkvuovTag TNV e€ALPETIKI TOL TTOLOTNTA.

PwtroTte Tov ogpBItopo yla TG ONUEPLVEG ETUAOYEG.

Indigenous Greek black pig
Bone-in steak of indigenous Greek black pig stuffed
with a sausage from its own meat

EMnvikog Maupog xoipog
MrtplldAa attd EMNVIkO pavpo xolpo yepLoTn Pe AOUKAVLIKO
aTto To KpEag tou | 90

All the main courses for 2 (exc. lobster) served with crispy potato terrine
and Santorinian tartare sauce
O\a pag ta kuplwg Tiiata ya 2 (ektdg actakol) oepPipovtal pe Tpayavn

Teplva TTATATAG KAl 2AVTOPLWLIA CAAToa TAPTAP



First Courses

Caviar 10g, tuna

Thesauri caviar |0gr, tuna tartare, fresh peas, lemongrass
Xapuapt 10yp, TOVog

XaBuapt Thesauri I0yp, TOVOG TapTAP, PPECKOG APAKAG,
AEPOVOXOPTO | 60

Shi drum

Pine cured shi drum, baked and raw strawberries, aloe,
smoked tea, lemon verbena

Bopelwa EMAda

MUANOKOTIL EAAPPA TTACTO O€ TIEUKOBEAOVEG, PNTEG KAL WHEG
PPAOVAEG, AAON, KATVLIOTO Ttodl, Aoutla | 29

Beef “apochte”

Cured beef tenderloin, Cyan cheese, sticky beets,
pickled mustard seeds, blackberry vinaigrette
Mooyxapiolo “amoxt”

EAappd TtTacto pooxapioo euieto, Kuavo tupl, tavtdapia,
OLvATIL TOLPOL, PBIVEYKPET BATOUOLPO | 28

Beef loukoumas

Braised Wagyu beef, loukoumas dough, smoked cheese,
fresh summer truffle

Aoukoupuag Pe pooxapt

2LlYOMaYELPEPEVO Wagyu, (VPN AOUKOLUA, KATIVIOTO TUPL,
Kalokalpwr) Tpovea | 24



Head to tail

Third parts of our fishes, yeast dough, local seaweed
powder, egg yolk sauce

ATtO TO KEPAAL WG TNV ouPA

Tolta pepn amo to Yapt, (VPN PE payla, okovn arno eukLa,
OAATOa KPpOKOUL auyou | 20

Aged rice, blue crab

Aged rice cooked in lemon water, blue crab,

raw and cooked citrus

[Malawwpevo pudL, PTTAE kaBoupt

MNoaAawwpevo pUQL HAYELPEPEVO OE VEPO [E APWHA AELOVLIOU,
MTIAE KABoUPL, WA KAl JAYELPEUEVA EOTIEPLOOELDT | 30

Octopus, chickpeas

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

WYNto xtamody, peBlBada, tpayava pefiBla, KamtapopuUMNG,
KOEHPUOL TOUPOL, BIVEYKPET E PPECKA HLUPWOIKA | 32

Scallops, bianco

Pan-seared scallops, pancetta, black eyed beans, celeriac,
“bianco” sauce

XTEVLa, MTILAVKO

XTévia, TIAVOETA, PHAUPOATIKA pacOAd, oeAvoplla,

OAATOa PTUAVKO | 30



Main Courses

Santorinian pasta

Fresh pasta, Santorinian peanut, fresh cheese foam,
semi-dried tomatoes

2avTopWLa pakapovada

Ppéoka CLUPAPLKA, 2aAVTOPWVLO PLOTIKL, APPOC ATtd PPECKO
Tupl, NUIEAPULOEATWHEVEG TOUATEG | 28

Sea bream, smoked eel

Sea bream, “canciofoles”, eggplant, black apple veil,
smoked eel, assyrtiko wine sauce

Toutoupa, KATIVIOTO XEAL

Toutoupa, “KavklooAeg”, peAttdava, TIETTAO aTto PaVPO
MrAO, KATIVLOTO XEAL, OAATOA ATIO ACOUPTIKO Kpaot | 48

Sea bass

Sea bass, fried zucchini, cured Symi’s shrimps,
warm pepper salad, saffron from Kozani
AaBpakt

AaBpdki, TNyavnto KOAOKUBL, TTaoTo yaplddkL 2UPNG,
Ceotr) caldta TtePLag, kpokog Kolavng | 49

Red porgy
Bread-crusted red porgy, fresh beans, carrot purée,
sea fennel, olive oil sauce

Paykpl
daykpl oe kpoVLoTA PWHLOV, PPETKA GACONAKLA,
TIOUPEG KAPOTO, KPITApog, cdAtoa pe eAaltdAado | 49



Lamb, xinohontros

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

Apvi, {ivoxovtpog

Apvi og 3 SLlAPOPETIKA PAYELPEPATA, EIVOXOVTPOG,
XOPTA TOyaplaoTd, CAATOA attd KAPAEAWHEVA
KpeppLOWa, apviclo Cou | 48

Veal cheek

Slow-cooked veal cheek, sesame, potato cream,
crunchy potatoes, parsley oil

Mdyouha pooxapiola yaAakTog

2 lYOMAYELPEPEVA AYOUAQ, COUOAL, TIOUPEG TIATATAG,
TPAYAVEG TIATATEG, AAOL paivtavou | 29

Chicken

Roasted chicken breast, puffed cereals, seasonal
mushrooms, parsnip, spinach, jus

Kotomouho

WYNto otr)Bog KOTOTTIOUAO, TPAyava SNUNTELAKAJ,

ETIOXLAKA AVITAPLA, TIACTIVAKL, OTtavakl, (OU KOTOTIOUAO | 39

Beef tenderloin

Beef tenderloin, black garlic, charred baby lettuce,
bone marrow, aged gruyere, crispy bread, beef jus
Mooxapilolo @\ETO

Mooyxaplolo @I\ETO, HaLpo okOPdO, kapaiiopevn kapdia
UAPOUALOU, ESOUAL, TTAAALWPEVN YpaBepa, TNyavnTto Ywd,
pHooxapiowo Cou |57



NOISIAMNI



