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GALAZIA HYTRA MENU

XOYTA / SOUP

Kpova coutra pe viopdTa Kal KapTroud,
ToLAoLUICIO MApoL Kal BACINKO

Tomato and watermelon Gazpacho soup with
Paros touloumisio cheese and basil

24,00 €

WAOMI / BREAD

Weopi atrd XapoLTT KAl AYOLEEAAIO
Carob bread with extra virgin olive oil

OPEKTIKA & XAAATEL /
APPETISERS & SALADS

AaRpdAKI avoIXTAG BAAACOAG e PENIC VTOUATAG
Kal TToLSPA ENIAC

Sea bass with tomato relish and olive powder

29,00 €

FaPISEC PE HOTXOAELOVO, PPAOLAA, KPEUA
RBaAcIAIKOL, AUTTEAOPACOLAC KAl AYOLPEACIO

Shrimps with lime, strawberry, basil cream,
grape beans and olive oil

42,00 €

Kpokéra ommravakopulo e KOAOKLOI KAPTTATOIO,
CAATOQ aTTO PETA KAl KPEUA TENEPI

Rice-spinach croquette with zucchini carpaccio,
feta cheese sauce and celery cream

24,00 €

AANULPA Pe KOAOKLOAKIQ, TAPAUA, WNTEG CAPSEENES
KAl KOLKOLVAPI

Monks beard salad with zucchini, tarama, grilled
sardines and pinenuts

26,00 €

NTOpATIVIO ZAVTOPIVNG HE PPAOLAD, YOAOTLOI,
MTTIOKOTO €NIAG KAl XAOOUTTI

Santorini cherry fomatoes with strawberry, galofiri
cheese, black olives biscuit and carob

24,00 €

IN BETWEEN

Frapida Carabinero ota k&dpRouvva pe KAPUEVO
emulsion axivoL Kai JIKPOPLAAG HLPWSIKS

Grilled Carabinero shrimp with burnt sea urchin
emulsion and micro herbs

85,00 €

TKOPTTIVA UTTOLPSETO e AAXAVIKG KAl KOOKO
KoZavng

Scorpion fish Bourdeto with vegetables and
saffron

38,00 €

KatmvioTo XEN, pAKES PTTEAOVLYKA KAl PIVOKIO
Smoked eel, beluga lentils and fennel

32,00 €



GALAZIA HYTRA MENU

KYPIQY / MAIN COURSES

MOLPRETOI UE YAPISES, WNTA VTOUATA, TIITTEPIA
dAwpivng kal ayplo pdpabo

Giouvetsi with shrimps, roasted fomato, Florina
peppers and wild fennel

48,00 €

ApPVi payeIpepEVO e POANA CLKIAG, KOLG KOLG JE
ApWUATIKA BOTAVA KAl CLKOUCISA

Lamb cooked in fig leaves, cous cous with aromatic
herbs and sikomaida

55,00 €

AOCTAKOG pE PAPRIOAI, pLEOLOLUO KAl CAATCA ATTO
TETPOYAPa

Lobster with ravioli, mussels juice and rockfish sauce
emulsion

85,00 €

Kokopdkl yntd Pe oeAivopida KAl VOOUTTIOLAO
Roasted baby rooster with celery and Noumpoulo

44,00 €

Mooxdpl rib-eye e Kpéua TTATATAG KAl CAATOA ATTO
TA KOKAAA TOL

Rib-eye steak with potato cream and sauce from
the bones

62,00 €

YLITAP! HEAWMUEVO PE TOAAAPOULTI, papabopila, PIoTiKI
Kal cAAToa aTmd EIVOYAAO e HLPGVIA

Barley with tsalafouti cream cheese, fennel,
pistachio and sour milk sauce with chervil

42,00 €

TpLPISa YNTA PE TOIyapIaoTa XOPTA KAl CAUTTAYIOV
ALYOAEUOVO

Grilled grouper with seasonal greens and egg-lemon
sabayon

52,00 €

WapI NUEPAG PE AAXAVIKG OTN KOKOTIEPA

Catch of the day with vegetables cooked in
cocofte pot

150 €/kg

EMIAOPTIIA / DESSERTS

Puloyalo pe Toayavo QUANO KPOVLOTAC, TTAYWTO
MAOTIXA KAl KOEUA E PIOTIKI Alyivng
Rice pudding with crispy crust, mastiha ice cream
and Aegina pistachios cream

26,00 €

NapAofa pe kpéua BaviNiag, ppovTa ToL SAcOoULC,
AEUOVI KAl COPUTTE YIAOLETI

Pavlova with vanilla cream, berries, lemon and
yogurt sorbet

27,00 €

NapeAGKa COKOAATAG PE APPO KAPAPEAAG KAl
UTTAXAPIKA, UTTIOKOTO COKOAATAC KAl TTAYWTO
Gianduja

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

28,00 €



Galazia Hytra otnv Napo

MNaidi ToL PEPARELUEVOL LE ACTEQI
Michelin ecTiatopiou Hytra,
n Galazia Hytra amoTeAei Tov ammoALTo

YAOTPOVOUIKO TIPOOPICUO TNS Mdpov.

H opdda Tou eoTmiatopiov Galazia
Hytra Tafibebel oTo vnoi pépvovTtag
padi TNG HOVAbIKEC TLVTAYEC TTOL
TTEECRELOLY TNV EAANVIKA
Snuiovpyikn kovdiva.

Mot oTN PINOCOPIa TNG YIA KAQTIKS
MATA TTOL eKPPAloVTAl Ye CLYXPOVN
paTia, n Galazia Hytra Sivel ugpaon
oTNV eCAIPETIKN TTPTN LAN.

H ayarmn yia 1a Totmkd TTpoidvTa Kal
Ol CLVEPYATIEC PE PIKPOLCS EAANVES
TAPAYWYOLCS ATTOTEAOLY CLVVLUA
TNG YOOTPOVOUIKNG KOLATOLOAG TOL
€OTIATOPIOL TTOL eTIOLUEI VA AVASEIgel
TOV TTAOVTO TNG EAANVIKNG YNG.

Galazia Hytra in Paros

Sister restaurant to the
Michelin-starred awarded Hytra,
Galazia Hytra is the ultimate
gastronomic desfination
of Paros.

The team of Galazia Hytra
brings unique recipes that
represent the best of Greek
creative cuisine to Paros.

True to its philosophy for
classic dishes expressed with
a contemporary eye,
Galazia Hytra emphasizes
the use of excellent raw ingredients.

The love for local products and
collaborations with small Greek
producers are synonymous with
the gastronomic culture of the
restaurant, which aims to highlight
the abundance of the Greek soil.

Ol TUEG CLUTTEPIAQURAVOLY OAEG TIG VOUILIEG EMPBAPVLVOEG
la omroiadnmoTe AMEQYIa TTAPAKAAG amreLBLYOEITE GTOV CEPPRITOPO PAG.
ITIG QVATEDG TTAPAOKELEG EVEEXETAI VA XPNOIHOTIOINBOLY KAl (POECKOKATEWLYHEVES TIPCITEG LAEG.
Y& ONEG TIG TTAPAOCKELEG AG XONOILOTTIOIETA £€T0A TTAPOEVO EACIOAAS0 Kal APICTNG TTOIOTNTAG NNEACIO YIA TNYavNTA €560UATAL.
To Eevodoxgio Siatnpei TO SIKAIWUA AANAYNG TGV TGV, TOL GPAPIOL KAl TRV NHEPGV AETOLEYIAG TOL ESTIATOPIOL XWEIG TTIOONYOLHEVN EI60TTOINCN.
H emmyeipnon SIaBETel éviuma SeATia KOVTG aTnV £5050 TOL ECTIATOPIOL YIA TNV KATAYPAM TUXOV TIARATIOVGV.
AyopavopiKdg LTTELBLVOG: KVOTAVTIVOG MTTOL{AG
O KATANAAQTHE AEN EXEl YIIOXPEQXH NA MAHPQZE,
AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAEI=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 fo 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).



