GAIA

CYCLADIC LUNCH
12:30 -18:00



LAAATEL / SALADS

KvkAasitikn / Cycladic @)
JE vTopaTivia, ayyoupl ,mmepld GAwpivng, TTASIUAdia XapoLTTiow, KOEUUOLSI, EAIES, KATTTTAPN,
KATITTAPOPULAAG, KPITAUO, eEAaIOAaSO kal EivouulnBpa Mapouv
with cherry tomatoes, cucumber, onion, Florina peppers, olives, caper, rock samphire, caper
leaves, xinomyzithra cheese from Paros and carob dakos
22¢€

Caesar
HE HAPOLAI baby, koTdTTOLAO WNTO, ATTAKI, KPOLTOV, flakes TTaAalwuévNg YpaRiEpag Na&ou kal
Caesar dressing
with baby lettuce, grilled chicken breast, Cretan apaki, croutons, aged gruyere from Naxos and
Caesar dressing

24¢€
Mélivn / Melini @)

HE TTPACIVN oaAATa, avBOTLPO, AIACTH VTOUATA, KOLKOLVAPI KAl dressing TTETTOVI e UEAI
with sun dried tomatoes, anthotyro cheese, pine nuts and honey-melon vinaigrette

18€

OPEKTIKA / APPETIZERS

Kpokéra maoritolo / Pastitsio croquettes
JE TTEOTO ATTO KLKAQSITIKEG VTOUATEG
with tomato paste pesto

24€

Taptap tévou / Tuna tartare
pE ayyoLpEl, pavyko MNapov, T¢ivilep Kal eOTIEQISOEISH) KOLKOLAT
with cucumber, mango from Paros, ginger and citrus fruit kumquat

26€

D.LY. kapovpi soft shell / D.1.Y. soft shell crab
HE MiNi TTiITEG, WNTO IAPEOLAI, AYYOLPI, VTOUATES KOV(I KAl KPEUA APOKAVTO
with Greek mini pita bread, grilled lettuce, cucumber, tomatoes confit and avocado sauce

32€

NMoikiAia amd aloipég / Selection of dips
pE UENITCaVOOAAATA, XOLUOLGS PERIBIOL KAl TAPAPA WE TTITA
with eggplant salad, chickpea hummus and fish roe sauce with pita bread

24€

KoAokvOokepTideg / Zucchini fritters
HE HLPWASIKA Kal TCEA YIAOLPETIOV
with local herbs and yogurt gel

24€

KaAhapapi Tnyavnto / Fried calamari
0€ KOOLOTA ATTO KAAQUTTOKI JE TAPAUA KAl TTOLSOA ATTO PAVPO AepOVI
in corn crust with fish roe sauce and black lemon powder

32€

@ Xowpig Aaktdln / Lacto Free Xowpig MNoutévn / Gluten Free Vegan @ Veggie.



KYPIQX THIATA / MAIN DISHES

Mooxapi giAéto / Beef fillet
JE TTATATEG TNYAVNTES KAl CAOATOC béarnaise

with triple-fried potatoes and béarnaise sauce
42€

KotomovAo umrobT ymraloriva / Chicken ballotine
HUOPIVAPICHEVO HE TOTTIKA JLPGSIKS KAl UAYEIQEUEVO O€ KEVO QéPOC, ME WNTA AAXAVIKA (TIITTEPIES,
KOAOKOOI, peNITCava, wnNTO PAPOLAI, HAVITAPIA TTAELPWTOLG)
marinated with local herbs, cooked sous-vide, served with grilled vegetables (peppers, zucchini,
eggplant, grilled lettuce, pleurotus mushrooms)
36€

PiZoTo / Risotto (@)
pe oTrapdyyia, EDCUA AeUoVvIoL Kal pOKA
with asparagus, lemon zest and rocket
34€

Xtamosi ynto / Grilled octopus
HE VIOKI @APAC, WNTO PPECKO KPEUMLEAKI KAl KOLAI KOKKIVNG TTITTEPIAG
with fava beans gnocchi, grilled spring onion and red pepper coulis
40€

Xoipivog Aaigog payeipepévog oav yopog / Pork neck gyros
pe T¢aTdiki, vToudaTivia Kovgi, AaSOTTa Kal KoeuLsI TTiKAQ
with dry cherry fomatoes confit, ladopita (traditional pie from Leykada island), pickled onions and
tzatziki sauce
36€

NouvBérol yapidag / Shrimp giouvetsi
HE HIPUICEN TIApouv, kapevo PobTLPO KapaRidag, AepovoxopTo kal dvnbo
with mirmizeli (homemade pasta from Paros), burnt crayfish butter with lemongrass and dill
38€

IKIOLPIXTA paviTapidy / Skioufihta pasta
JE paviTapla oItake, king oyster, Bopdpl kal BoLTLEO TEPOLPAG
with shiitake, king oyster, thyme and truffle butter
34€

Wapi nuépag / Catch of the day
HE AAULPEA, pacoAdkia pavpoudrika, flakes koAokVBI kal beurre blanc TopdTtag
with salicornia, black eyed peas, zucchini flakes and tomato beurre blanc
55€

@ Xowpig Aaktdln / Lacto Free Xowpig MNoutévn / Gluten Free Vegan @ Veggie.



EMIAOPTIA / DESSERTS

Mini kapmoyi / Mini watermelon @) (@)
YEUIOTO WE TTOIKIANIG ATTO PpPOVLTA ETTOXNG
filled with seasonal fruit salad
22€

Mmdpa ookoAarag / Chocolate bar
HE PIOTIKOPOVTLPEO, KPEUD COKOAATAC KAPE KAl TTAYWTO Pavilia
with peanut butter, coffee chocolate cream and vanilla ice cream
22¢€

®dpéoka podakiva / Fresh peach
HE KAPAUEAWPEVN AeOKN TOKOAATA KAl COPUTTE POSAKIVO
with caramelised white chocolate and peach sorbet
24¢€

Ol TIWEG CLPTTERPIANAURAVOLY OAES TIG VOUIES emPBapLvoeg | Waoui: 3.00€. Na ommoladnTToTe AAEQYIA TTAPAKAAGD aTreLOLVOEITE OTOV CEPPRITOPO PAG. ITIC
AVTEQK TTAPACKEVEG EVOEXETAI VA XPNOIUOTTOINOOLY KAl (POECKOKATEWLYHEVES TTOWTESG DAEG. L€ OAEG TIG TTAPAOKELEG UAG XONOIUOTTOIETAl EETPA TTAPOEVO
EAQIOAQS0 Kal APIOTNG TTOIOTNTAG NAIEACIO YIA TNYavNTA £660uaTa. To EeVOS0XEIo SIATNEEI TO SIKAIUA AAAYNG TGV TIIGY, TOL (EAPIOL KAI TRV NUEPCV
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 | Bread: 3.00€, 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).



