dokartola pe devdpolifavo & ockopdoYwuo PJE dypla piyavn
Focaccia with rosemary & garlic bread with wild oregano

>epRipovTal e ApwWUATIKO BoUTUupPO KAl VTIN TohaTonInEPIAG
Served with flavored butter and tomato-pepper dip

OpeKTIKA | Appetizers

KpoorTivi ue MpooouTto | Crostini with Prosciutto

Me Kp€ua TuploU, Nendvi Kal kapudia
With cream cheese, melon and nuts

ApavTtoivi ue MotoapéAa & Aaxavikd | Arancini with Mozzarella & Vegetables

>epPipovTal pe dpooepn Kpéua navtlapiou
Served with fresh beetroot sauce

Kopudg Chévre os ®UANo KavTtdipl | Chévre Cheese in Kataifi Dough

KaTolikiolo Tupl, papueAdda and @pouta Tou dAocoUg KAl PpUOTIKI Alyivng
Goat cheese, forest fruits chutney and pistachio

Mooxapiocia TaAldta | Veal Tagliata

TaAidTa and KovTpa pnpiloAd, aBoKAvVTo, HOTOAPEAIVIa KAl TOUATIVIA
Veal tagliata, avocado, bocconcini and cherry tomatoes

Aaupdki ZeBitoe | Seabass Ceviche

Xupuoc and eonepidoeldn, 1¢iviep, dAKpUA KOKKIVNC NINEPIAC, UMPIK KAl
oxolvonpaoco
Citrus juice, ginger, red pepper drops, brick and chives

Wntd Aaxavikd | Grilled Vegetables

BloAovikn Kivoad, BIVEYKPET BAACAUIKOU KAl KOAOKUBAOOMOPOCg
Bio quinoa, balsamic vinaigrette and pumpkin seeds

220 € /&Topo

/person

8.50 ;€

9.00 €

9.00 €

1400 €

15°0€

900 €



>aAdrec | Salads

MnoupdTta | Burrata

TouaTivia, yoToapéAa, baby pdka, AddI BaciAikoU, NEépAec BaAcdAuikou
Tomato cherries, mozzarella, baby rocket leaves, basil oil, balsamic pearls

Koténoulo | Pollo

AloUNEPVYK, AVAUEIKTN OAAATA, KOOUTOV, TPAYAVO WUNEIKOV, OTNOOC KOTOMOUAO,
vIpAadecg napueldvac, VIPECIVYK HouoTAapdac YeAiou

lceberg, mesclun, croutons, crispy bacon, chicken breast, parmesan flakes and
honey mustard sauce

Mdavyko-MpoocouTto | Mango-Prosciutto

AvAuelkTn caAdTa, HAVYKOo, MpoooUTo, YPARIEPA, pPUYaAVICHEVN KOPUDQ,
BIvEYKPET unASEudou

Mesclun salad, mango, prosciutto, graviera cheese, roasted coconut, apple
vinaigrette

AoTtunalid | Astypalea

TouaTivia, ayyoupdkl, KAnapn, TOMATA, EAIEC, PPECKO KPEUUUDAKI, KPITCIVIA
xapouniou, unaAitoecg Tupiou

Tomato cherries, cucumber, capers, tomato, olives, fresh onion, carob
breadsticks, cheese balls

MNpdoivn | Verde

AvAueIkTn caAdTa, BaAepidva, NOPTOKAAI, KOAVUNEPI, MAOCTEAI, OUKO, BIVEYKPET
eonepIdoEIdWV
Mesclun salad, valerian salad, orange, cranberries, pastel, fig, citrus vinaigrette

AlaTpo®ikh | Super Food

Baby onavdki, Kokkivn AOAd, Kivod, TOUATIVIA, YOPISeS, aBOKAVTO, KOKKIVO
VKPEINPPOUT, BIVEYKPET AeukoU BAAcAuIKOU, MAnapouvocrnopog

Baby spinach, red lettuce, quinoa, shrimps, avocado, red grapefruit, white
balsamic vinaigrette, poppy seeds

’|'|.OO€

12.00 €

’|2.00 €

9.00 €

1050€

1390 €



dpoka Zupaplikd | Fresh Pasta

Znayyéri Kapunovdpa | Spaghetti alla Chitarra Carbonara

KanvioTh navoéTa apyng wpiyavong
Slow cured smoked bacon

ZnayvyET e MNéoTto BaolAikou | Spaghetti alla Chitarra al Pesto

TopaTivia, yoTtoapeAivia, n€oTo BAciAIKoU, EUoua Agpoviou
Tomato cherries, bocconcini, basil pesto, lemon zest

TaAlatéAeg pe Tpouga Kal KoténouAo
Tagliatelle Tartufate with Chicken

>TABOC KOTOMOUAO, PPECKA UavITApPId, ppEoKIa TpoUpa
Chicken breast, fresh mushrooms, fresh truffles

TaAiatéAeg ye ©®aAlaocoivad | Tagliatelle Frutti di Mare
fapideg, XTéVIA, NENEPOVTOIVI, UNIOK yapidag
Shrimps, scallops, pepperoncini, shrimp broth

PapidAia ye Znavdki kai Pikéta
Spinach and Ricotta Cheese Raviolli

> AAToa supreme, KoukouvdAapl, NEPAEC HUPTIAOU
Supreme sauce, pine nuts, bilberry pearls

PapidAia ye Mavitdpia Tou Adooug
Wild Mushroom Ravioli

Y AAToa PnTou, dAKpuUa KOKKIVNG MINEPIAG, PUTPEC OKOPOOU
Gravy sauce, red pepper drops, garlic sprouts

Ni1ékI Aaxavikwv | Gnocchi Primavera

MnpdkoAo, TouaTivia, patatodly Aaxavikwy, napueldva petdidvo
Broccoli, tomato cherries, veggie ratatouille, parmigiano reggiano

13.50 €

1350€

15°0€

17°0€

1400 €

1500 €

13.00 €



Nitoa | Pizza

MpooouTto | Prosciutto 1500 €

MoToapéAa, npoocouTo, TouATIVIO, baby pdka, ppeéokia TpoUupa, CAATCA TOUATAG
Mozzarella, prosciutto, tomato cherries, baby rocket leaves, fresh truffles,
tomato sauce

Mapyapita | Margarita 1100 €

MoTodpéAa, TouaTivid, cAdATod TOMATAC, PPECKOC BACIAIKOC
Mozzarella, tomato cherries, tomato sauce, fresh basil

Kourtoiva | Cucina 1400 €

Mapueldva, yoToapPEAQ, YOAOMOUAQ, UNEIKOV, HAVITAPIA, NINEPIES, OAATOA VAMOAI
Parmesan, mozzarella, turkey, bacon, mushrooms, peppers, napoli sauce

Menepodvi | Pepperoni 1300 €

MoTtoapéAa, nenepdvi, NINEPIEG, TOIAI, CAATOA TOUATAC
Mozzarella, pepperoni, peppers, chili, tomato sauce

AguKkni | Bianca 1490 €

[TKOpPYKOVTZOAQ, HOTOAPEAQ, KPEUA YAAAKTOC, baby onavdki, unpokoAo, unpeldoia
Gorgonzola, mozzarella, heavy cream, baby spinach, broccoli, bresaola

PiZéT1o | Risotto

P1oT10 Aypiwv Mavitapiwv | Wild Mushroom Risotto 1450 €

MoikIAia yaviTapiwy, napueldva, ppéokia Tpouda, NEPAEC BAaAcduikou
Mixed mushrooms, parmesan, fresh truffles, balsamic pearls

Pi1Zéto MNavtZapiou | Beetroot Risotto 1350 €

MdoTa navtlapiou, onapdyyid, KPEUA YIAoUuPTIOU, KOpudia
Beetroot puree, asparagus, yoghurt cream, walnuts

PiZéTo Aaxavikwyv | Primavera Risotto 1400 €

Partatouly Aaxavikwy, ndoTa YAUKIAC KoAoKUBaAc, Kp€ua Tuplou
Veggie ratatouille, sweet pumpkin puree, cream cheese



Kupiwg nidra | Main Dishes

MnaAoTtiva KoténouAo pe Mpafi€pa kai ZivopnAo
Chicken Ballotine with Graviera cheese and Sour Apple

KevéN naTdtag, NEcTo KApOTOoU, 0AATOO Buuapiou
Potato quenelle, carrot pesto, thyme sauce

DiIAETO XOoI1pIvo ZaATiunoka | Pork Tenderloin Saltimbocca

>AAToa nineplou, dAKpUA KOKKIVNG NINEPIAC, MOUPEC YAUKONATATAC
Pepper sauce, red pepper drops, sweet potato puree

Mooxapioio Rib-Eye | Veal Rib-Eye

ApwHaTIKO BouTupo, onapdyyld, YOAAIKEC NATATEC OWTE
Aromatic butter, asparagus, sautéed baby potatoes

Apvicio Kapé | Lamb Chops

KpoUoTa HUPWIIKWY, KPEUA KAapOToUu, dAKpUA KOKKIVNG NINEPIAC
Herb crust, carrot cream, red pepper drops

DiIAETo Tovou | Tuna Fillet

> aAToa odvyiag, ondpoll cnoauioU, KPEua oeAlvopIZag UE KOUPKOUUA
Soya sauce, sesame seeds, celery root cream with turmeric

DiIAéTo AAaupdKi | Seabass Fillet

Patatouiy Aaxavikwy, cAAToa eonepl1doeldwyv, noupeéc navtlapiou
Veggie ratatouille, citrus sauce, beetroot puree

Emddpnia | Desserts

NapAoBa ye ZaAtoa and Ppouta Tou Adooug | Pavlova with Forest Fruit Sauce

Mapeykdkia e paoTixa Xiou, KpEUa JaoKapndve, pUOTIKI Alyivng
Small meringues with mastic of Chios, mascarpone cream, pistachio

TepippEvTo ue AXAAdI MNooé | Semifreddo with Poached Pear

MkavAal ocokoAdTag, kapaueAwuevol Enpoi kapnoi | Chocolate ganache, caramelized nuts

To ynAo | The apple

Mouc AeUKNG OOKOAATAC, KOUMOTE PAAOU, KOAUMNA UNIOKOTOU KAVEAQG
White chocolate mousse, apple compote, cinnamon cookie crumble

MiIA@Ely Eonpéoco | Mille-Feuille Espresso

Tpayavd QUAANO, Kpéua Bavihiag, PIAE auuydaio, PPAOUAEC
Crushed sheet, vanilla cream, almond, strawberries

'|5.00 €

16°°€

3399€

2200€

'|8.00 ;€

‘|8.00 -,€

7.50 €

800 €

7.50 ;€

8.00 €



KOKTEIA

Pylaia’'s Breeze
NIKEP paoTixa, TV, o1pdni T¢ivilep, XUPod Aspoviou, o1poni YavTapivi

Herbal Smash
Tav, NIKEP PAOTIXA, PUAAA BaAcIAIKoU, NPAcIvo PNAAO, olpdni TEvTlep, XUUOS Agpoviou

Plori's Julep
AeuUKS poUul, NAAdIWPEVO poUUl, pPassoa, o1pdnl Bepikoko, o1pdni apuydalio,
o1poni Zdxapng, NOUPEC avavd, dpwua angostura, Xupog Agpoviou

Blue Aegean
Toinoupo Napadociako, XUupodg Adid, AIKEp créme de peche, blue curacao, TOVIK

Tequila Passion
TekilAa anejo, ciponi ayaung, dpwuad Adiu, noupg and gpouTta Tou Nndouc

Sweet Cinnamon
NeUKO poUul, NUiYAUKO Kpaoi vinsanto, Xxupog Adiy, o1pdni KAOVEAACG, PPECKO
pAAo, dpwpa angostura

Cucumber Ten
Tdv, AMikép grand marnier, AIkép saint germain, c1poni 1¢ividep, XUuoc Adiu, pol
ninépl, ayyoupl

Italicus Spritz
[talicus AIkEp, appwdng oivog, cdda

Apple Martini
BoTKa, npdoivo NAO, XUPOG Adid, o1pdni {axapng

Mojito
A€UKO poUuI, XUMOG Adiu, o1poni {axapng, pUAAa dudopuou, coda

Aperol Spritz
Aperol, appwdng oivog, cdda (NPOAIPETIKA)

Negroni
Tdiv, KOKKIVO BepuoUT, campari

Moscow Mule
BoTka, dpwpa angostura, ocipont dxapnc, Xuhoc Adiy

Manhattan
Mnépunov ouioKl, KOKKIVO BepuoUT, dpwuad angostura, KEpaodKl HAPACKIVO

’|2.00 €

110€

12.00 €

’I0.00 €

’I'I.OO€

'|'|.OO€

’I0.00 €

'|'|.OO€

’I0.00 €

’I0.00 ;€

'I0.00 ;€

’|2.00 €

10°°€

1000€



Cocktails

Pylaia's Breeze 1200 €
Mastic liqueur, london dry gin, ginger syrup, lemon juice, mandarin syrup

Herbal Smash JIERES
London dry gin, mastic liqueur, green apple, ginger syrup, basil leaves, lemon juice

Plori's Julep 12:00€
White rum, aged rum, passoa, apricot syrup, almond syrup, sugar, pineapple
puree, angostura bitters, lemon juice

Blue Aegean 1000 €
Traditional tsipouro, lime juice, liqueur creme de peche, blue curacao, tonic

Tequila Passion 1100 €
Tequila anejo, agave syrup, scrappy’s bitters, passion fruit puree

Sweet Cinnamon JIEEES
White rum, semi-sweet wine vinsanto, lime juice, cinnamon syrup, fresh apple,
angostura bitters

Cucumber Ten 1090 €
London dry gin, liqueur grand marnier, ligueur saint germain, ginger syrup,
lime juice, pink pepper, cucumber

Italicus Spritz 110 €
[talicus ligueur, prosecco, soda

Apple Martini 1000 €
Vodka, green apple, lime juice, sugar syrup

Mojito 1000 €
White rum, lime juice, sugar syrup, mint leaves, soda

Aperol Spritz 1090 €
Aperol, proseco, soda (optional)

Negroni 1200 €
Gin, rosso vermouth, campari

Moscow Mule 1000 €
Vodka, angostura bitters, lime juice, sugar syrup

Manhattan 1000 £
Bourbon whiskey, rosso vermouth, angostura bitters, maraschino cherry



