GAIA

LUNCH MENU
12:30 - 18:00



2OYTNA / SOUP

Ntoudra / Tomato
Kova cobTa apwpaTiopévn he PACIAKO kal Eivotopl Mdpou
Gazspacho infused with basil and sour cheese from Paros

18 €

LANATEY / SALADS

KukAasitikn / Cycladic
NTOUATES KAl AayyoLpPaKIa aTTo TNV Mapo, TITTEPIES, KPEUPLSIA, KATTAPN KAl QETA
HAPIVAPICHEVN HE TOTTIKO ELSI Kal EEAIPETIKO TTAPOEVO EAQIOATSO
Tomatoes and cucumber from Paros, bell peppers, onions, capers and feta cheese
marinated with local vinegar and extra virgin olive oil

22 €

OaAllaociveyv / Sea food

Kivoa pe apokavTo kal Tpdoivo UAAO, XTEVIA, YAPISES KAl KATTVIOTOG COAOUOG
Quinoa with avocado and green apple, scallops, shrimps and smoked salmon

32 €

AApvpa / Rock samphire
Me aptreAopAcoLAd, pavoLPl OTN OXAPA UE VTPETIVYK AASOAELIOVO

With spring beans, grilled ‘manouri’ cheese, extra virgin olive oil and lemon dressing
18 €

OPEKTIKA / APPETIZERS

Komravioty Mukovovo / ‘Kopanisti’ from Mykonos
MpolLUEVIO WU
Sourdough bread
13 €

Tapaudg / ‘Taramas’
Mpodlupévio TTagiuadl, o@Ivaki ToITTOLPO
Sourdough rusk, tsipouro shot

14 €

Aavpaki papivapiopévo / Marinated seabass
Me Aepovi, e€aipeTIKO TTAPBEVO EAAIOAQSO KAl ALYOTAPAXO MeTOAOYYIOL

With lemon, extra virgin olive oil, botarga from Mesologgi
24 €

Tovog Taptap / Tuna tartar
MapIVapIouEVOC HE HOOXOAEUOVO KAl CAATOA oOYIAg, TTACTA
ATTO HALPO COLOAUI KAl TPAYAVO KQEUMLSI
Marinated with lime and soya sauce, black sesame paste and crispy onion

26 €



WYnro Kovvooumidi / Roast cauliflower
Me TTEoTO THITTEQIAG, APWUATIOUEVO e KOANIAVSPO, KPEUD YIAOLETIOV HE TAXIVI
Bell pepper pesto, infused with coriander and yogurt cream with sesame tahini

20€

Avya paria / Fried eggs
AoUTla TAVOUL, TOIYAPIAoTA AyPIa XOPTA WE AePOVI KAl ToAYavA TTATATA
Loutza' from Tinos, sautee wild greens with lemon and rosti potato

15 €

Frapida cayavaki / Shrimps ‘Saganaki’
Me TTIKAVTIKN CAATOA ATTO TOUATES KAl YKOATIVAQIOUEVN (PETA
With spicy fomato sauce and feta cheese gratinated

28 €

NamovTtoakia / Papoutsakia
YIYOUQYEIQEUEVES UENTCAVEG E PAYOUL UOOXAPAKI, APEO UTTECAMPEN KAl ToaAyavh TTataTta
Slow cooked aubergines with beef ragout, bechamel foam and crispy potato

26 €

LYMAPIKA / PASTA

Fepiord / ‘Gemista’
TAUTTOLAE e KAAOKAIPIVA AaXAVIKA CAATOA TOUATAG KAl SLOCHO
Tabbouleh with summer vegetables, tomato sauce and spearmint

26 €

NouvPérol yapidag / Shrimp giouvetsi
Koi@apdki payeipepévo oToug {PoLS TNG, AIACTO TOUATIVI KAl AEUOVI
Orzo cooked in shrimp’s broth, sundried cherry fomato and lemon
32 €

Mapivapa / Marinara
XelpoTroinTa AlyKovivi atto heAdVI coLTTiac Ye Balacoiva,
OAATOQ ATTO TOUATIVIA KAl RACIAIKOG
Handmade squid ink linguine with seafood, cherry tomatoes sauce and basil

36 €

Tapaxra'lov / ‘Tarahta’ from los island
XelpoTroiNTa TTapadociakd JUAPIKA atto TNV 1o XLAWUEVA e AavOOTLPO
KAl HOOXAPICIO PAYOLAO
Handmade fraditional pasta from los island with ‘anthotyro’ cheese
and slow cooked veal cheek

36 €

KYPIQY / MAIN DISHES

Yapi1 nuépag otn oxapa / Grilled fish of the day
Kalokaipiva, Aaxavikd, xopTtd, AaSoOAEpovo
Summer vegetables, wild greens, exira virgin olive oil and lemon

110 €/ KINO-110€ / KG



KotomouvAo / Chicken
EAeLOEOAG POOKNAG HE TTOAEVTA, KAAQUTIOKI OTN OXAPA KAl CAATOA
ATTO TA KOKAAG TOL KOTOTTOLAOL
Free range with polenta, grilled corn and chicken sauce
34 €

Komn kpéarog nuépag / Meat cut of the day
Me TTovpé TATATAG, PAYOL PAVITAPIRYV, CAATOA HLPWSIKWY
With potato puree, mushroom ragout, herb sauce
Baoel SiaBeociuoTtnTacg 1ng ayopdg - Subject to market availability

79 €

EMIAOPTIIA / DESSERTS

Mwoaiko / ‘Mosaiko’
YOKOAQTQ e OTTITIKA UTTIOKOTA KAl ATTOENPAUEVA KOAVUTIEQIC

Chocolate with handmade biscuits and dried cranberries
22 €

ZeoTn TapTta unAov / Hot apple tart
Me Kpéua CIySANIoD, YnTA UNAQA KAl TTAYWTO AAULEN KOPAWEAD
With semolina cream, roasted apples and salted caramel ice cream
22 €

®polTa £moxXNS Kal coputré / Seasonal fruit and sorbet
22 €

Ol TIUEG CLPTTEPIANAURAVOLY OAES TIG VOUIEG EMPBAPLVOEIS | MA OTTOIASHTIOTE ANMEQYIT TTAPAKAAG ATTELOLVOEITE OTOV TEPRITOPO PAG. ITIG AVAOTEQW
TIAPAOKEVEG EVOEXETAI VA XONOIUOTTOINBOLY KAl (PRECKOKATEWLYUEVEG TTOWTEG DAEG. L€ OAEG TIG TTAPAOKELEG PAG XPNOIUOTIOIETAI £ETOA TTAPOEVO
EAQIOAQS0 Kal APIOTNG TTOIOTNTAG NAIEACIO YIa TNYavNTA £86¢0paTa. To EevoSoxeio Siatnpe TO SIKAIPA AANAYNG TGV TILGY, TOL WPEAPIOL KAl TWV NUERGV
AEITOLPYIAG TOL ETTIATOPIOL XWPIG TTPONYOLKEVN E50TTOINCN. H €TTXEioNON SICBETE EVTLTTIA SEATIAl KOVTA OTNV £€060 TOL ECTIATOPIOL YIA TNV KATAYPAMN
TOXOV TTAPATTOVRV. AYOPAVOUIKOG LTTELBLVOG: KwvoTavtivog Mrmodlag

O KATANAAQTHE AEN EXEl YIIOXPEQIH NA MAHPQXEI, AN AEN AABEI TO NOMIMO MAPAZTATIKO (ANOAEIZH - TIMOAOTIO).

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 fo 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).



