MENOY TEYZITNQXIAY

KaAwoopioua

MNEolLUEVIO YW UE TTAPBEVO
eAQIOAQS0

Koba couta pe viopdTa Kal Kaptroud,

ToLAoLIoIO MAPoL Kal PACIAIKO

AANUOPA e KOAOKLOGKIA, TAPAUA,
WNTEC OAPSENES KAI KOLKOLVAPI

Fapidec carabinero e HOOXOAEUOVO,
PPAOLAQ, KPEUA PACIAIKOL,
AUTTEAOPATOLAC KAl AYOLPEAAIO

AOCTAKOG pE PAPRIOAI, HLSGLOLUO KAl
OAOATOQ aTTO TTETPOWAPA

Mooxapdki he ayKIvapeg
KAl appod KoAoOoTLI

YLOPUTTE TTOACIVOL UAAOL
DpoLTA TOL SACOLG PE KPEUA AEUOVI,

TTAYWTO ATTO TTPOREIO YAAQ KAl
PPECKA POAND SLOCLIOL

130 €

MENU DEGUSTATION

Welcome

Sourdough bread with
exira virgin olive oil

Tomato and watermelon Gazpacho
soup with Paros” touloumisio” cheese & basil

Monks beard salad with zucchini, farama,
grilled sardines and pine nuts

Carabinero shrimp with lime,
strawberry, basil cream,
long beans and olive oil

Lobster with ravioli, mussels juice
and rockfish sauce emulsion

Beef with artichokes
and “krasotiri” foam

Green apple sorbet
Berries with lemon cream,

goat milk ice cream
and fresh peppermint

Vegan Nuts

130 €

Lactose
free

OI TIUEG TTEQINAURAVOLY OAEG TIG VOUIUEG EMPBAPLVOEIG. AYOPAVOUIKOG LTTELOLVOGS: KwvoTavTivog Ziwag Mmovlag. O KATANAAQTHY AEN EXEI
YNOXPEQIH NA MAHPQZIEI, AN AEN AABEI TO NOMIMO MAPAZXTATIKO (AMOAEIZH - TIMOAQTIO).

Service and Taxes are included in the prices. Inspector Market Officer: Konstantinos Bouzas.
CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).

GALAZIA

HY T R A

MENU
19:00 - 23:30



GALAZIA HYTRA MENU

[MPOZYMENIO WQMI / SOURDOUGH BREAD

MNEolLUEVIO KAPPREA WU e EEQIPETIKA TTAPOEVO EAQIOAASO Kal avBo aAaTiob 7€
Sourdough bread loaf with extra virgin olive oil and sea salt flakes

XOYTIA / SOUP

Kpba cobTra e vIopdTa Kal Kaptrobd, TobAoLWIoIO MdpouL Kal PACIAIKO 20€
Tomato and watermelon Gazpacho soup with Paros “touloumisio”
cheese and basil

OPEKTIKA & XAAATEL / APPETIZERS & SALADS

AaPpaki avolxthg Baldcong Pe PEAIC VTOUATAG, TTOLSPA EAIAC KAl §0OCOLAITEG  32€
Sea bass with fomato relish, olive powder and drosoulites

Frapidec Carabinero pe HOOXOAEUOVO, PPAOLAC, KPEUA PATCIAIKOU, 48€
AUTTEAOPATOLAC KAl AYOLPEAAIO
Carabinero Shrimp with lime, strawberry, basil cream, long beans and olive oil

Kpokéta omravakopulo Je KOAOKLOI KapTTAToIO, 25€
OCAATOQ ATTO (PETA KA KQEUA TEAEQI

Rice-spinach croquette with zucchini carpaccio,

feta cheese sauce and celery cream

AANULPC e KOAOKLOAKIA, TAPAUA, WNTEC TAPSEANES KAl KOLKOLVAPI 26€
Monks beard salad with zucchini, tarama, grilled sardines and pinenuts

ABNvaikr caAdTa e PACIAIKO KARoLPEI, ALYOTAPAXO KAl UTTIOKOTO KAPE 35€
‘Athinaiki’ salad with king crab, bottarga and coffee crumble

KammvioTo XEAI, paKEG PUTTEAOVYKA KAl PIVOKIO 34€
Smoked eel, beluga lentils and fennel

GALAZIA HYTRA MENU

KYPIQY / MAIN COURSES

MNoLRETOI pE Yapideg, wnTr vTopdTad, TmepId GAwPivNg Kal Ayplo pdpabo 48¢€
‘Giouvetsi’ orzo with shrimps, roasted tomato, Florina peppers and wild fennel

ACTAKOG e paPRIOAI, pLEOGLOLUO KAl CAATCA ATTO TTETPOWAPA 70€
Lobster with ravioli, mussels juice and rockfish sauce emulsion

LKOPTTIVA UTTOLPSETO E AAXaVIKA Kal Kpoko Koldavng 55¢€
Scorpion fish “Bourdeto” with vegetables and saffron

YPLPISA YNTA HE TOIYaAPIAoTA XOPTA KAl CAUTIAYIOV ALYOAEUOVO 60€
Grilled grouper with seasonal fried greens and egg-lemon sabayon

KoTOTToLAO e TToLPE TEAIVOPIZAG KAl CAATCA OTIPASO 42¢€
Chicken with celery puree and ‘stifado’ sauce

Moo xapdki pe aykIvapeg Kal appod KoAooTOPI 50€
Beef with artichokes and ‘krasotiri’ foam

APVi HAYEIPEPEVO e PUAANT CLKIAG Kal PERLOASA YipVoL 50€
Lamb cooked in fig leaves and chickpeas from Sifnos

EMAOPTIIA / DESSERTS

PLOLOYOAO e COPUTTE REPIKOKO KAl KPEUQ ATTO PICTIKI Alyivng 24€
Rice pudding with apricot sorbet and Aigina pistachio cream

DpoLTA TOL SACOLG HE KPEUA AEUOVI, TTAYWTO ATTO TTPOREIO YAAD 23€
Kal ppECKA POAAD SLOCIOL
Berries with lemon cream, goat milk ice cream and fresh peppermint

Kpeué ooKOAATAG LYEIAC PE PTTAXAPIKA, TTAYWTO PAViAia 25¢€
KAl KOPAPEAWUEVOC KAPTTOG KAKAO

Cremeux of bitter chocolate with spices, vanilla ice cream

and caramelized cacao beans



