GAIA

ALL DAY MENU
12:30 - 23:30



Npodvpévio wawpi / Sourdough bread @ o 4€
Me eAiEg kal avBo alaTiod amd To MeCOAOYYI
With olives & sea salt flakes from Mesologgi

YAAATEL / SALADS

KvkAasitikn / Cycladic @ 23€
NTOUATEG KAl ayyoLvpdkia armod TNy MNApo, TITTEPIES, KPEUULSIA,

KaTTapn kai EivoTupl Mapou Je TOTTIKO ELSI KAl EAIOAASO

Tomatoes & cucumber from Paros, peppers, onions, capers and “xinotiri” cheese

from Paros marinated with local vinegar & olive oil

Naviapi / Beetroot @ © O 22¢€
DINETA aTTO £0TTEPISOEISH, PPOVLTA TOL SACOLGS, KATOIKICIO TLEI KA KAPLSIA
Citrus fillets, berries, goat cheese & walnuts

Wnrd pumpoko)ivi / Grilled broccolini @ & O 18€

Kpéua pepiBIoL pe KOLPKOLUA, AEUOVI KAl PPECKA APWUATIKA
Chickpeas cream with turmeric, lemon & fresh herbs

OPEKTIKA / APPETIZERS

Tapaudg / ‘Taramas’ 18€
Movbdpa aTd ALYOTAPAXO MeCOAOYYIOL, TTOOLLUEVIO WU

ato Tov ELAOPOLPEVO KAl TOITTOLPO

Botarga powder from Mesologgi, sourdough bread baked

in wood oven and “tfsipouro”

Mapivapiopévo wapi nuépac / Marinated catch of the day & @ 29€
AepoVI, TapBEVO EAAIOAQSO KAl ALYOTAPAXO MeCOAOYYIOL
Lemon, virgin olive oil, botarga from Mesologgi

EAANVIKOG TOVOG TapTdap / Greek tuna tartar Q @ 26€
Mapivapiouévog pe HOOXOAEUOVO KAl CAATOA COYIAC, TTACTA ATTO UALPO COLOAUI KAl AyyoLE!
Marinated in lime & soya sauce, black sesame paste and cucumber

Xtamoéi / Octopus 33€
TN oXdpa Ue pAPA AovoLOAC, KAPAUEAWUEVO KQEUUDSI KA KOKAASITIKES TTIKAEG
Grilled with fava from “Donousa”, caramelised onions & cycladic pickles



Iayavaki yapidag / Shrimp ‘saganaki’ 26€
MIKAVTIKN CAATOA VTOUATAG, YKOATIVAQIOUEVN KATOIKIOIA (PETA KAl LEWSIKA
Spicy tomato sauce, gratinated goat feta cheese and greek herbs

LYMAPIKA / PASTA

‘TepIoTA’ KOLG KOLg / ‘Gemista’ cous cous @ @ 22¢€
KaAokaipiva Aaxavikd, CAAToA VTOUATAG Kal SLOCHO
Summer vegetables, tomato sauce and peppermint

®pioka vioki / Freshly made gnocchi @ 24€
LIYOUQYEIQEUEVA KAAOKAIPIVA AaXAVIKA, TAATOA QETAG
Slow cooked summer vegetables, feta sauce

Xeiporrointa omayyér pye axivo / Sea urchin homemade spaghetti 34€
ATIO OTTIPOLAIVA, APWUATICUEVO [E OIYOUAYEIPEUEVO

AELOVI KAl KPEUD YALKOL OKOPS0L

From spirulina, seasoned with confit lemon and sweet garlic cream

Kavelovi / Canelloni 35€

YTITIKO CLPAPI, PIOAOYIKOG HOOXAPICIOC KIUAG,
APPOG aTo UtmecapéA kai Mapiavn ypaPiEpa
Homemande dough, organic minced beef, bechamel foam and gruyere from Paros

Aavpaki / Seabass 45€

KpiBapoTo, dyplo uapabo Kal Kovepi vTouaTivia
Orzo pasta, wild fennel and sundried cherry fomatoes

KYPIQY / MAIN DISHES

AiyalomreAayitikn kakapia / Aegean ‘kakavia’ 35€
daykpi, capedv, Aaxavika Kal OTTITIKO AyYIOAI
Red seabream, safran, veggetables and homemade ‘aioli’

Mamovtodkia / Papoutsakia 29€
YIYOUQYEIOEUEVES HENITCAVES UE PAYOL HOOXAPAKI, APEO UTTECAUEN KAl ToAyaAvA TTATATA
Slow cooked aubergine with beef ragout, bechamel foam and crispy potato

dpikaot / Fricassee 49€
daykpi, aypla XOPTA KAl AAXAVIKA €TTOXNG E ALYOAEUOVO
Red seabream, wild greens and vegetables in egg-lemon sauce



®pioko yapl nuépag / Catch of the day & @
BpaoTd Aaxavikd, XOpTa eTOXNG, AASOAEUOVO
Steamed vegetables, seasonal wildgreens, olive oil and lemon sauce

KotomouAdaki / Baby chicken @
AepovaTo, TTataTeg poLEVOL

Lemon, baked potatoes

‘Narararo’ apvaki amo piIkpEg KukAadeg / O
‘Patatato’ lamb from small cyclades
YIYOUQYEIPEUEVO APVAKI, KpEUA aTTO TTaTaTeg Nagou
Kal CAATOA ATTO CIYOUAYEIPEUEVES VTOUATES

Slow cooked lamb, cream from Naxos potatoes

and slow cooked tomato sauce

®Aar Black Angus / Flap Black Angus

TG MTTeapVE], TTATATES KAOLVTOI
Bearnaise sauce, country potatoes

EMIAOPTIIA / DESSERTS

110€ 1o KINO / per kg

32¢€

42€

60€

NapeAdka cokoAharag/ Chocolate namelaka @
Moot axAdsl, KOAUTIA KAVEAAG, TTAYWTO AepavTa

Poached pear, cinnamon crumble, lavender ice cream

NoprokaAomrta / Orange pie @
Kpéua TopToKaAi, YALKO TOL KOLTAAIOD KOLU KOLAT, TTAYWTO RAVIAAg
Orange cream, koum kouat sweet, vanilla ice cream

Tpayavn papéyka / Crispy meringue @
Kpéua Eivotopl MApoL, HApIVAPIOUEVES PPAOLAES, COPUTTE YIAOLETI

Cream with “xinofiri"” cheese from Paros, marinated strawberries, yogurt sorbet

@ © 0 @

Vegan Cluten Lactose

free free

O TIHEG TTEQINAPBAVOLY OAEG TIG VOUILES EMRAPVVOEIG
AYOPQAVOUIKOG LTTELBLVOG: KwvoTavTivog Ziwag Mmoblag

O KATANAAQTHE AEN EXEl YITOXPEQYH NA MAHPQXEI, AN AEN AABEI TO NOMIMO

(MAPAXTATIKO (AMOAEIZH - TIMOAOTIO

Service and Taxes are included in the prices.
Inspector Market Officer: Konstantinos Sipsas Bouzas

CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

(RECEIPT - INVOICE)

19€

17€

18€



