GAIA

DINNER MENU GAIA

19:00 - 00:00



XOYNA / SOUP

ArylorreAayitikn Kakapia / Aegean ‘Kakavia’
Wapl nuépag, oa@pav, Aaxavikd Kal OTTITIKO ayIOAl

Catch of the day, safran, vegetables and homemade ‘qjioli sauce’

32€

LANAATEL / SALADS

KukAasitikn / Cycladic
NTOUATEG KAl AyyoLPAKIa ATTo TNV MNApo, THITTEPIES, KPEUULSIA, KATTAPN KAl PETA
HapIVaAPIoPEVN WE TOTTIKO ELSI Kal EEQIPETIKO TTAPBEVO EAQIOAASO
Tomatoes and cucumber from Paros, bell peppers, onions, capers and feta cheese
marinated with local vinegar and extra virgin olive oil

22€

Navriap! / Beetroot
Me @IAETa aTTo €0TTEPISOEIST), PPOLTA TOL §ACOLCS, KATOIKICIO TLPEI KAl KAPLSIa
With citrus fillets, berries, goat cheese and walnuts

26€

AOnvaikn / ‘Athinaiki’
Me aypia opupida, xelpoTroinTn payloveld, Aaxavikd KAl pECKA APWUATIKA
With wild grouper, handmade mayonaise, vegetables and fresh herlbs

32¢€

OPEKTIKA / APPETIZERS

Tapapag / ‘Taramas’
Me TTobSpa aro avyoTdapaxo Mecoloyyiov, TTpolLuéVIo Wi
aTro ToV ELAOPOLPEVO KAl CPIVAKI TGITTOLPO
With botarga powder from Mesologgi, sourdough bread baked
in wooden fired oven and tsipouro shot

18€

Aavpaki Mapivapiopévo / Marinated Seabass
Me Aepovi, £€QIPETIKO TTAPOEVO eAAIOAASO KAl ALYOTAEAXO METOAOYYIOL
With lemon, extra virgin olive oil and botarga from Mesologgi

24€

Tovog Taptap / Tuna Tartar
MapIVapIoUEVOG HE UOOXOAEUOVO KAl CAATOA COYICAC,
TTAOTA ATTO PALEO COLOAI KAl AYYOoLPI
Marinated with lime and soya sauce, black sesame paste and cucumber

26€

TopatokepTEdeg Tavropivng / Tomato croquettes from Santorini
Me appaTik) caiaTa Paiviavou, yiaoLpTl Kal SLOCUO
With aromatic parsley salad, yogurt and spearmint

18€



Xtamoéi / Octapus
XTN oxAPa Ue PAPa AoOVOLOAC, KAPAPEAWUEVO KOEUHLSI KAl KOKAQSITIKES TTIKAEC
Grilled with fava split peas from ‘Donousa’, caramelized onions and cycladic picles

36€

Iayavaki Fapidag / Shrimp ‘saganaki’
Me TTIKAVTIKN CAATOQA TOUATAG, YKOAVTIVAPIOUEVN KATOIKIOIA QETA KAl LLPWSIKA
With spicy fomato sauce, gratinated goat ‘feta’ cheese and herbs

28¢€

LYMAPIKA / PASTA

Avyivapeg / Artichokes
Me xelpoTToinTo PPECKO VIOKI aTTo TTATATES NAgOoUL, ‘a Aa TTOAITA’
With handmade fresh gnocchi from Naxos potatoes, ‘al la polita’ style

26€

Imayyén / Spaghetti
XepoTToINTO PiE AXIVO, ARWUATIOUEVO LUE OYOUAYEIREUEVO AEUOVI KAI KOEUA YALUKOL OKOPSOL
Handmade with sea urchin, seasoned with lemon confit and sweet garlic cream

34€

Kavelovi / Cannelloni
Me otmimikd Coudipl, BIOAOYIKO HOCXAPICIO KIUG, ApEd ATTO UTTECAUEN kal Mapiavr) yoaiépa
With homemade dough, organic minced beef, bechamel foam and gruyere cheese from Paros

36€

KYPIQY / MAIN DISHES

dpikaoce / Fricassee
Me wdipl nuépag, aypia XOPTA KAl AAXAVIKA ETTOXAC WE ALYOAEUOVO
With catch of the day, wild greens and season vegetables with egg-lemon sauce

54€

Aavpaki / Seabass
Me kpIBapoTOo, dyplo UaPaBo Kal Kovoi TouaTtivia
With orzo pasta, wild fennel, and sundried confit cherry tomatoes

48€

Narararo amo 1ig pikpég KukAadeg / Patatato from small Cyclades
YIYOUQYEIPEUEVO APVAKI, TTATATEG NAEOL KAl CAATCA ATTO TIC TOUATES
Slow cooked lamb, potatoes from Naxos and sauce from the cooked tomatoes

446€

Komn Kpéartog Huépag / Meat cut of the day
MoLPES TTATATAG, PAYOL PAVITAPIWY, CAATOA HLPWSIKWY
With potato puree, mushroom ragout, herb sauce
Baoel SiaBeoiuoTtnTac 1ng ayopdc - Subject to market availability

79€



EMIAOPTIIA / DESSERTS

MehomiTa / Honey pie
FALKIO HLZNBPA, PEAI EQIKNG KAI TTAYWTO YOPI KAl HEAI
Sweet ‘mizithra’, late harvest honey and bee pollen ice cream

22€

AimrAn XokoAara / Double Chocolate
Moug aTmo cokoAATa YAAAKTOC, T{AVTOLYIA LYEIAG KAl COPUTTE REQIKOKO

Milk chocolate mousse, dark gianduja chocolate and apricot sorbet
26€

®pouLTa ToL Adoouvg / Berries
11OV {WUO TOLG, HE KPEUA AepoVI, SLOCUO KAl TTAYWTO TTPOREIO YAAD
In their sauce, lemon cream, spearmint and sheep’s milk ice cream

22€

OI TIIEG CLUTTEQINAPRAVOLY OAEG TIG VOUILES ETTIRAPVLVOEIG. TIa OTTOIASTTOTE AAEQYIA TTAPAKAAG ATTELOLVOEITE TTOV CEPRITOPO UAG. ITIC AVTEQWD
TIOPAOKEVES EVEEXETAI VA XONOILOTIOINGOVLY KO (PPECKOKATEWLYUEVEG TTIOWTEG LAEG. L€ ONEG TIG TIAPACKEVLEG UG XONOILOTTOIETA EETOA TIAPOEVO EAQIOACSO
Kal GEIoTNG TTOIOTNTAG NAEACIO YIa TNyavnTd edéopaTa. To §evodoxgio Slatnpei To SIKAiPa AAAYAG TGV TIHGYV, TOL WEAPIOL KAl TRV NUEDGV AETOLEYIAS TOL
£0TIATOPIOL XWPIG TTPONYOLUEVN e6OTTOINCN. H ETTIXEIPNON SICBETE! EVTLTTIA SEATIAl KOVTA OTNY £6050 TOL ETIATOPIOL YIA TNV KATAYPAMH TUXOV TTARATIOVGV.
AyOopavouIkdg LTTELBLVOG: KavoTtavtivog Mmmoblag. O KATANAAQTHE AEN EXEl YITIOXPEQIH NA MAHPQIEI, AN AEN AABEI TO NOMIMO MAPAZTATIKO
(ANOAE=H - TIMOAOQTIO).

Service and Taxes are included in the prices. Please inform our staff of any food allergies. The above dishes may contain freshly frozen ingredients.
All dishes are prepared with extra virgin olive oil and finest quality sun flower oil for frying. The hotel reserves the right to amend prices, operating
hours and days that the restaurant is open without prior notice. The establishment has made printed forms available near the restaurant’s exit for the
registration of any complaints. Inspector Market Officer: Konstantinos Bouzas. CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS
NOT BEEN RECEIVED (RECEIPT - INVOICE).



