GAIA

ALL DAY MENU
12:30 - 23:00



Npodvpévio yopi | Sourdough bread @ o
Me eNiEG, eAalOAaS0 kal avBd alaTiod atrd TO MeCOAOYY!I
With olives, extra virgin olive oil and sea salt flakes from Messologhi

YAAATEY | SALADS

5€

KvkAasitikn | Cycladic @

NTOuATES KAl ayyoLpdkia amod TNy MNApo, TTEPIES, KOEUUVLSIA, KATTAPN KAl
ZIivoTOPI MApoL, EAAIOAASO, TTAEIUAS! XaPOLTTIOV

Tomatoes and cucumbers from Paros, peppers, onions, capers, ‘xinofiri’
cheese from Paros, extra virgin olive oil, carob rusk

NavtZapi | Beetroot © O

Wnta mavtlapia, KaTolkiolo Tupi, uabpo okOPS0, POLVTOLKI, HEAACA POSIOL
Baked beetroots, goat cheese, black garlic, hazelnut, pomegranate molasse

duvA\opara emoxng | Seasonal leaves

Me TrpocobTO EvpLTAVIAG, TTETTOVI, VTOUATIVIA, OLKA, YpaPiEpa Mdapov,
VTPECIVYK XAPOLTTIOL KAl BAACAUIKOL

With prosciutto from Evrytania, melon, cherry fomatoes, figs, gruyere cheese
from Paros, carob-balsamic dressing

OPEKTIKA | APPETIZERS

23€

22€

21€

Tapapag | ‘Taramas’
ALYOTAPAXO MecoAoyyiov, AASI aTTO OXOIVOTTIOACO, AEUOVI TOLEGT, TTPOJLHEVIO W
Bottarga from Messologhi, chive oil, salt-cured lemon, sourdough bread

®dpa Ixoivovoag | Fava from Schinoussa () O
KatmvioTd okoLuTTl, KATTAEN, €AIEC, VTOUATA, KQITAWO
Smoked mackerel, capers, olives, tomato, samphire

Mapivapiouéivo yapl nuépag | Marinated catch of the day & @
Eotrepid0€idn, eAaIOAAS0, KOLUKOLAT KEPKLPAG, PPECKA HLPWSIKA, KALTEQT) TIITTEQIA
Citrus fruits, extra virgin olive oil, Corfu kumquat, fresh herbs, chili

Xtamodi | Octopus
YEG KpeppLSIoL, SevspoAipavo, &bl acLPTIKO, KPITAUO
Onion textures, rosemary, assyrtiko vinegar, samphire

Iayavaki yapisag | Shrimp ‘saganaki’ Q)
MIKAVTIKN CAATOA VTOUATAC, oLLO, KATOIKIOIA PETA KAl HLEPGWSIKA
Spicy tomato sauce, ouzo, goat feta cheese and greek herbs

17€

18€

29€

33€

26€



Imavakomra | ‘Spanakopita’
Toayavo QUANO, OTTAVAKI, PETA, PPECKA APWUATIKA, XOOTA ETTOXNG, KEPIO
Crispy phyllo, spinach, greek feta cheese, fresh herbs, local greens, kefir

24€

Mooxapiocio kapmaroio ‘tonnato’ style | Beef carpaccio ‘tonnato’ style  29€
EANNVIKA pooXiSa, KATTAPN, KPEUA AELKOL TOVOL, PEECKA APWUATIKA, TTIKAG JovoTapdacg
Greek heifer, capers, white tuna cream, fresh herbs and pickled mustard seeds

fepioTd | ‘Gemista’ @ O 22€
PO KAPVAPOAI, VTOUATA, ETTOXIKA AAXAVIKA, SLOCHOG, KATOIKIOIO TOPI, KOLKOLVAPI
Carnarolirice, tomato, seasonal vegetables, mint, goat cheese, pine nut

NaoTitolo | ‘Pastitsio’ 26€
ZOPAPIKA, BIOAOYIKOC HOOXAPICIOS KIUAC, UTTECAEA Kal YoaPiEpa Mdpou

Pasta, organic minced beef, béchamel and gruyere from Paros

MNapiavn pyakapovada | Parian pasta 24€
YMTIKO CLPAPIKO Pe CAATOA AvudpNng vToudTag MNapouv, katrapn,

eNIEG, POKA, COLPWTO Mdpov

Homemade dough with dry-farmed tomato sauce, capers, olives, rocket,

souroto cheese from Paros

Frapibopakapovada | Shrimp Pasta 33€
XelpotroinTta (LPAPIKA, YaPideg, (WUOC UTTIOK, VTOUATA, KATTVIOTO XaPIdpl

Handmade pasta, shrimps, bisque sauce, tomato, smoked caviar

Wnto kovvouidi steak | Roasted cauliffower steak @ © O & 25€
Cajun pytraxapikd, KapovpSiouévo apbySaAo, Taxivi

Cajun spices, roasted almonds, tahini

AiyaiorreAayitikn Kakapia | Aegean ‘kakavia’ 41€
DpECKO YAPI NUEPAG, CAPEAV, AAXAVIKA, OTTITIKA AYIOA

Fresh catch of the day, saffron, vegetables and homemade aioli

dpikaot | Fricassée 45€
DPECKO PAPI NUEPAG, HAPOVLAI, PPECKO KPEUMLEAKI, TEAIVOPILA, ALYOAEUOVO

Fresh catch of the day, leftuce, spring onions, celery root, egg-lemon sauce

®dpioko yapl nuépag | Catch of the day Q & 110€
BoaoTd AaXavIKd €TTOXNG, AASONEUOVO TO KIANO / per kg

Seasonal steamed vegetables, olive oil and lemon sauce



KotomouvAo iAéTo | Chicken fillet 32¢€
Kpéua amo matarteg poLPVOL AEUOVATEG, Piyavn, THKAA HoLoTAp&ag, jus RoTavmy

Roasted lemon potato cream, oregano, pickled mustard seeds, herb jus

Mooxapaki | Beef 44¢€
YIYOUQYEIPEUEVO UOOXAPAKI, OTAPEVIOS TRAXAVAG, APTEVIKO NAEOL, VTOUATIVIA KOV®I
Slow-cooked beef, wheat frahana, Naxos arseniko cheese, cherry tomato confit

Apvi | Lamb 42€
Karrviotr) peNit¢ava, cAAToa §ev6poAiPavoL, oTPAyYIoTO YIAoVLETI, COLOAUI

Smoked eggplant, rosemary sauce, strained yogurt, sesame

Flap steak black angus 60€
ToIUIToOLPI, TTATATEG TOAKIOTEG

Chimichurri sauce, crushed potatoes

IokoAdrta kal kapapéla | Chocolate and caramel 19€
MikEr COKOAATA, KOOKAV (POLVTOLKIOV, butterscotch, TAYwWTO AAULENS KAPAUEAAG

Dark chocolate, hazelnut croquant, butterscotch sauce, salted caramel ice cream
NoprokaAhomra | Orange pie 18€
Me KpAuTIA EAANVIKOO KA Kal TTaywTo Paviiia

With Greek coffee crumble and vanilla ice cream

‘AvOnon’ | Bloom 19€

MNapeé amd EivoTLupl MAPoL, PPACLAES, TRIAVTAPLAAO, ALK COKOAATA, PAPEYKA

Parfait from Paros ‘xinotyri' cheese, strawberries, rose essence, white chocolate, meringue

O @ O @

Vegan Nuts Gluten Lactose
free free

O1 TIpEG TTEQINAPBAVOLY OAEG TIG VOUILES EMBAPLVOEIG
AYOPAVOUIKOG LTTEBOLVOG: KVOTAVTIVOG Ziyag Mmoblag
O KATANAAQTHE AEN EXEl YIIOXPEQIH NA MAHPQZEI, AN AEN AABEI TO NOMIMO
MAPAZTATIKO AMOAEI=H - 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



