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GALAZIA HYTRA MENU

2OYMA / SOUP

Kpoba couTTa pe viopdTa Kal KapTroudl, TobAoLUIcIo MApou Kal RACIAIKO

Tomato and watermelon Gazpacho soup
with Paros touloumisio cheese and basil

24 €

OPEKTIKA & XAAATEL / APPETISERS & SALADS

AAPPGKI AvoIXTNG BANACTAC HE PEAIC VTOPATAG, TTOLSPA EAIAG KAl YPAVITA S§00COLAITN
Sea bass with tomato relish, olive powder and ice plant sorbet

29 €

FaPISEG e HOOXOAELIOVO, MPAOLAC, KOEUA BACIAIKOV, AUTTEAOPACOLAC KAl AYOLEEATIO
Shrimps with lime, strawberry, basil cream, string beans and extra virgin olive oll

42 €

Kpokéra omravakopulo he KOAOKLOI KAPTTATOI0, TAATOA ATTO PETA KAl KQEUA TEAEQI
Rice-spinach croquette with zucchini carpaccio, feta cheese sauce and celery cream

24 €

AANUOOA PE KOAOKLOAKIA, TAPAUA, WNTEC TAPSEAEC KAl KOLKOLVAPI
Monks beard salad with zucchini, roe fish, grilled sardines and pine - nuts

26 €

NTOATIVIO ZAVTOPIVNG HE PPAOLAQ, YAAOTLEI, UTTIOKOTO ENIAC KAl XAPOLTT
Santorini cherry tomatoes with strawberry, galoftiri cheese, black olive and carob biscuit

24 €

KatmvioTo XA, PAKEG PTTEAOLYKA KAl PIVOKIO
Smoked eel, beluga lentils and fennel

32 €



GALAZIA HYTRA MENU

KYPIQY / MAIN COURSES

MoLPRETOI e YapIdeg, wnNTA vIopdTa, TTepId PAWPEIVNG Kal ayplo papabo
"Giouvetsi” orzo with shrimps, roasted tfomato, Florina peppers and wild fennel

48 €

AOCTAKOG pE PARIOAI, HLEOLOLUO KAl TAATCA ATTO TTETPOWAPA
Lobster with ravioli, mussels juice and stone fish sauce emulsion

85 €

YKOPTTIVA PTTOLPSETO e AaxaAVIKA Kal Kpoko Koldvng
Scorpion fish Bourdeto with vegetables and saffron

38 €

YpLEISA WNTH PE TOIYAPIAOTA XOPTA KAl CAUTTIAYIOV ALYOAELOVO
Grilled grouper with seasonal fried greens and egg-lemon sabayon

52 €

Wapl NUéPAG pe Aaxavikd OTn KOKOTIEQPA
Catch of the day with vegetables cooked in cocotte pot

150 € / kg

Kokopdki pe oeAivopIla, VOOUTTIOLAO KAl CAATOA OTIPASO
Baby rooster with celery, noumpoulo and ‘stifado’ sauce

44 €

MooxapdKl Ye AYKIVAPES KAl APpEO KPATOTOPI KAl CAPTIAYIOV ALYOAELOVO
Beef with arfichokes and ‘krasoftiri’ foam

48 €

ApPVi JayelpePEVo Pe UANDO CLKIAGC Kal PERLOASA LipvoL
Lamb cooked in fig leaves and cheakpeas from Sifnos

55 €

EMAOPTIIA / DESSERTS

PuloyaAo pe Toayavo YOAQ, COPUTTE REPIKOKO KAl KPEUT WE PIOTIKI Alyivng
Rice pudding with crispy crust, apricot sorbet and Aigina pistachio cream

26 €

DPOLTA TOL SACOLC E KPEUA AEUOVI, TTAYWTO ATTO TIOOPREIO YAAA KAl POECKT PLANA SLOCIOL
Summer berries with lemon cream, sheep’s milk ice cream and fresh peppermint

27 €

NapeAGKa COKOAATAG PE APPO KAPAPEAAG KAl UTTAXAPIKA, UTTIOKOTO COKOAATAG
Kal TTaywTo Gianduja

Chocolate namelaka with caramel foam and spices, chocolate biscuit
and Gianduja ice cream

28 €



MENOY TEYZITNQZXIAY

Kalwoodpioua

Weopi atrd XapoLTTI KAl EEAIPETIKO
TAPOEVO eEAAIOATS0

Kpba cobTTa Pe vioudTta Kal KapTroud,
ToLAoLICIO MdPOoL Kal PACIAIKO

ANULPA e KOAOKLBAKIA, TAPAPA,
WNTEC CAPSENES KAl KOLKOLVAPI

FapISEC UE HOOXOAEUOVO, PPAOLAQ,
KOEUA RATIAIKOL, QUTTEAOPATCOLAC
KAl AYOLPEAQIO

AOCTAKOC e PAPRIOAI, pLSOGLOLUO
Kal CAATCA atTd TTETPOWaPA

Mooxapdki e pepuBada,
CAATOO ATTO XAPOLTTOUEAO KAl APPO
ato &ivotvpl NMapouv

YOPUTTE TTIOACIVOL UAAOL
NaUEAGKO COKOAATAC UE APPEO

KAPAUEAQG KAl UTTAXAPIKA, UTTIOKOTO
OCOKOAGTAC Kal TTaywTo Gianduja

110 €

MENU DEGUSTATION

Welcome

Carob bread with extra
virgin olive oll

Tomato and watermelon Gazpacho soup
with Paros touloumisio cheese and basil

Monks beard salad with zucchini,
roe fish, grilled sardines and pine - nuts

Shrimps with Lime, strawberry, basil
cream, string beans and early harvest
extira virgin olive oil

Lobster with ravioli, mussels juice
and stone fish sauce emulsion

Beef with slow cooked cheakpeas,
carobhoney sauce and sour cheese
foam from Paros

Green apple sorbet
Chocolate namelaka with caramel

foam and spices, chocolate biscuit
and Gianduja ice cream

110 €

OI TS CLPTTEPIAAPBAVOLY OAEG TIG VOUILES EMPAPVLVOEIS. A OTTOIASATIOTE AMEPYIA TTAPAKAAG ATTELBLVOEITE OTOV CEPPRITOPO PAG.
ITIG QVATEDG TIAPATKELEG EVEEXETAI VA XONOILOTIOINOOLY KAl (POECKOKATEWLYMEVES TTPGTEG LAES.
Y& ONEG TIC TIAPAOKELES PG XONOIMOTTOIETA £€TOQ TTAPBEVO EACIOAAS0 Kall APIOTNG TTOIOTNTAG NAIEACIO YIa TNYAVNTA £6£0IATAL.
To &evodoxgio Siatnpei To SIKAIUA AAAYAG TAV TGV, TOL GPARIOL KAl TRV NUEDGV AETOLPYIAG TOL ESTIATOPIOL XWPIG TIPONYOLLEVN EI60TTOINCN.
H emmyeipnon SI0BETel EvTLTTAl SEATIA KOVTG OTNV £E060 TOL ECTIATOPIOL YIA TNV KATAYPAMN TUXOV TTARATIOVGV.
AYOPAVOUIKOG LTTELBLVOG: KevoTavTivog Mmoblag
O KATANAAQTHE AEN EXEl YIIOXPEQIH NA MAHPQZEI,
AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAE=H - 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 to amend prices, operating hours and days that the restaurant is open without prior nofice.
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,
|F THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).



