GAIA

DINNER MENU

DINE UNDER THE CYCLADIC SKY

19:00 - 00:00



LAAATEL / SALADS

KvkAasitikn / Cycladic @)
JE VTOUATIVIA, ayyoLEl, KOEUULSI, TITTERIA PADPIVNG, EAIEC, KATITTAPN, KQITAUO, KATITTAPOMULAAQ,
EivopulnBpa Mapou, TTagiudsdia XapoUuTT KAl EAAIOAASO
with cherry tomatoes, cucumber, onion, Florina peppers, olives, caper, rock samphire, caper

leaves, xinomyzithra cheese from Paros, carob dakos and olive all
22€

Avapeiktn ocaldra / Mixed salad
HE AApDPEA, PAITA, PACOAAKIA, HALEOUATIKA, VTOUATIVIA, SLOCUO KAl AASOAEUOVO
with salicornia, amaranth greens, green beans, black eyed peas, cherry tomatoes, mint and

lemon oil sauce
24€

NMpdoivn caldra / Green salad
ue pavitapia wntd, flakes amd apoevikd Nagou kai vinaigrette préikov
with grilled mushrooms, arseniko cheese flakes from Naxos, and bacon vinaigrette sauce
26€

OPEKTIKA / APPETIZERS

Ialaroupl / Paros traditional salatouri
WAp!l NUEPAg pe PAITa, paylovéla pe avnoo, Aadi Aouilag, KReUULEAKI PPECKO KAl AEUOVI KOV
catch of the day, amaranth greens, dill mayonnaise, verbena-lemon oil, spring onions and lemon
confit
30€

Kapmaroio xramééi / Octopus carpaccio
HE PARA, KpEUA ANIAOTAG VTOUATAC KAl Jayioveéld padbpoL oKOPSOL
with fava, sun-dried fomato sauce and black garlic mayonnaise
32€

Iuau peArgava / Eggplant Imam @) @)
HE KAPAUEADUEVO KOEUPLSI KAl CAATOA VIOUATAG APWUATIOUEVN HE KAVEAQ KAl UTTAXAP!
with caramelised onions and imam sauce with cinnamon and allspice
30€

Movoakag / Moussaka
HE wNTr HeENITCAvA, oLPA UOTXOL UTTPECE, AXLEO TTATATAG KAl APEO UTTECAPEA
with grilled eggplants, braised veal tail, potato chips and béchamel sauce foam
36€

Kapmaroio yapi nuépag ‘aykivaparo’ / Catch of the day carpaccio “agginarato”
ue dressing atro XOpO KAPOTOL KAl EOTTEPISOEISH, TTIKAQ KAPOTOL, OKOVN ApaKd, TTOLPE AYKIVAPAG
KQl WNTEG AYKIVAPES
with carrot and citrus fruits dressing, pickled carrot, peas dust, artichokes purée and grilled
artichokes
36€

YoOma gazpacho / Gazpacho soup @
HE VTOUATA, pPAOLAQ, TIITTEQIA KAl TOIAI
with tomatoes, strawberries, peppers and chili
24€

@ Xwpic AakTtdln / Lacto Free Xwpic MNovtévn / Gluten Free Vegan @ Veggie.



KYPIQX TIATA / MAIN DISHES

NovPRérol actakoO / Lobster giouvetsi
HE LIPHICEN TIApOoL, AepovoxopTo, AvnBo Kal Kauévo RobTLPO KapaRidag
with mirmizeli (homemade pasta from Paros), lemongrass, dill and crayfish burnt butter
90€

Mooxapi piAéto / Beef fillet
HE TTOLPE PAVITAPI, TNYAVNTO JIAQEY TTATATAG KAl CAATCA YALKOL KOACIOL
with mushroom purée, fried potato mille-feuille and wine sauce
52¢

Apvi / Lamb
pE Kpépa EbyaAo, TTovpéE HeNITCAvVAG Kal TOITTG PeAIT{avag
with xygalo cream, eggplant purée and eggplant chips
44 €

Xolpivo payouvAo Agpovaro / Pork cheek “lemonato”
JE TTOLPE paivTavopilag, crumble paiviavopilag, wntd kapoTa baby kal CAAToa Aepoviod
with parsley root cream and crumble, grilled baby carrots and lemon sauce
40€

Kalauapil ynt6 / Grilled calamari
HE TONIATENEG ATTO UEAAVI COLTTIACG, HAPUEAASA VTOUATAG, HLEGWSIKA KAl AEUOVI
with cufttlefish ink tagliatelle, tomato relish, local herbs and lemon
40€

Tovog wntog / Grilled tuna
ue EANNVIKR) caAdTa kal vinaigrette kammapng
with Greek salad and caper vinaigrette
44€

“rapibopakapovasda” / “Shrimp pasta”
HE YEUIOTA KOXVOAIQ aTTO KIUG Yapidag kal cAATOA VTOUATAG
Paccheri pasta filled with shrimp ragu and tomato sauce
46€

Pioto / Risotto (@)
HE APWUA YEUIOTWY KAl AppO PETAG
with stuffed vegetables flavour, and feta cheese foam
36€

WYapi nuépag ooté / Catch of the day sauté
pe ravtZapla, yntn oeAivopila, otrapdyyid kail beurre blanc vioudrtag
with beetroots, grilled celery root, asparagus and tomato beurre blanc
58¢€

KotémouvAo umrobm pymralotiva / Chicken ballotine
HUAPIVOPICUEVO PE TOTTIKA HLPGWSIKA, HAYEIREUEVO O€ KEVO AéPOG, e POANG apaKd, KapoTo baby,
(PACOACGKIQ, UaVITAPIA KAl AGSI aTtd AeovoBLUCPO
marinated with local herbs, cooked sous-vide, with snow peas, baby carrots, green beans,

mushrooms and lemon-thyme olive oil
38€

@ Xwpic AakTtdln / Lacto Free Xwpic MNovTévn / Gluten Free Vegan @ Veggie.



EMIAOPTIIA / DESSERTS

NapAopa / Paviova
HE ApPATN KPEUA YIAOLETI, PEAOLAES KAl COPUTTE RATOLOLPEO
with fluffy yogurt cream, strawberries and raspberry sorbet
25€

Exkuék kavtaipl / Ekmek kantaifi
HE TTAYWTO KAUAKI, KOKKIVA PpPOLTA KAl KAPAUEADUEVA PIOTIKIA AlYivNg
with kaimaki ice cream, red berries and caramelised pistachios
25€

Tapra cokoAarag / Chocolate tart
JE crémeux OOKOAATAG, KOKKIVA pPOoLTA KAl TTAYWTO POLVTOUKI
with chocolate crémeux, red berries and hazelnut ice cream
27€

@ Xwpig Aaktdln / Lacto Free Xwpic MNovTévn / Gluten Free Vegan Veggie.

OI TIIEG CLUTTEQINAPRAVOLY OAEG TIG VOUILES ETTIRAPVLVOEIS. TIal OTTOIASATIOTE AAEQYIA TTAPAKAAG ATTELOLVEEITE TTOV CEPRITOPO PAG. ITIC AVTEQWD
TIOPAOKEVEG EVEEXETAI VA XONOIUOTIOINGOVLY KO (PPECKOKATEWLYUEVEG TTOWTEG LAEG. L€ ONEG TIG TIAPACKEVLEG UG XONOILOTTOIETA £ETOA TIAPOEVO EAQIOACSO
Kal GEIoTNG TTOIOTNTAG NAEACIO YIa TNyavnTd edéopaTa. To §evosoxgio Slatnei To SIKaiPa AAAAYAG TGV TIGYV, TOL WEAEIOL KAl TRV NUEDGMV AETOLEYICS TOL
£0TIATOPIOL XWPIG TTPONYOLUEVN e6OTTOINCN. H ETTIXEIPNON SICBETE EVTLTTIA SEATIAl KOVTA OTNVY £6050 TOL ETIATOPIOL YIA TNV KATAYPAMH TUXOV TTARATIOVEV.
AyopavouIikdg LTreLBLVOG: KavoTtavtivog Mmmobdag. 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).



