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Kahwg AANBate oto eotiatdpio Grandma'’s kar oe pia Eexwploth
epmelpia Seimvou oxediaopévn and tov o 2wtrpen Euayyéiou,
gvav anod Toug Kopugaioug ipeoPeutéc tng Movtépvag EMnvikig
KouCivag tg xwpag. Ymd tnv 1016tNtd tou wg Consulting
Chef, o k. Euayyéhou pall pe tov Executive Chef ©eddwpo
Kupiakidn, mpopnBedovtar uhikd uynArig moidtntag and ta
vnold twv KukAddwy, dnuioupywvag veéa mdta eumveuspeva
amd TG TMAOUCIEG YAOTPOVOUIKEG TTAPAdACEIG TNG TTEPIOXNG

kal avamtiooovtag pia dnuioupyikr -du jour- @IAocoia.

Welcome to Grandma'’s restaurant and to a special dining
experience designed by the celebrated chef Sotiris Evaggelou,
one of the country’s leading ambassadors of Modern Greek
Cuisine. In his capacity as Consulting Chef, Evaggelou, along
with the Executive Chef Theodoros Kyriakides, have been
sourcing top-quality ingredients from the Cycladic islands,
crafting new dishes inspired by the region’s rich culinary

traditions and developing a -du jour- creative philosophy.



MENOY TEYZITNQXZIAX
TASTING MENU

NH KAI OAAAZZA 180
LAND AND SEA 180

110.00€

Wwpi kar 2vak Kékopag

Bread and Snack Wntd otrbog, tpol@a, kpéua amod KoAokubi kal dudacpo,
odAtoa pe topdta kal Eepd ouka

Topdta kar Kapmoud Rooster

Kpua couma pe topdta kar kapmoud, 2kotipl ‘lou, Roasted breast, truffle, zucchini cream with mint,

BaciAikég, mmepodpida tomato and dried figs sauce

Tomato and Watermelon A/ or

Chilled tomato and watermelon soup, local Skotiri cheese, Mooxdpi

basil, ginger Wntr aykivdpa lepoucarrjy, {wpdg Aeukou Kpaoiou, OlvanooTopog
Beef

Carpaccio Aaupdxki Baked topinambur, white wine broth, mustard seeds

Poodkivo og (Upwon, vepd Topdtag, mmepodpila

Sea bass Carpaccio MNaoupt kar Mé

Fermented peach, tomato water, ginger Kpgpa yiaolpt, kapapeAwpéva mekay, maywtd xXapopnAl, HEAI

Yogurt and Honey
XéM Yogurt cremeux, caramelized pecans,
MeAit¢dva oe (wpd and pavitdpid, KamvioTo XEA, chamomile ice cream, honey
eiotiki Alyivng, dudouog
Smoked Eel
Eggplant in mushroom broth, smoked eel, pistachio, mint | Wine pairing, 5 glasses 45.00€ |
n/or
21peidia
2.aAikdpvid, cdAToa auyoAEpovo, kKapmog kakdo, dvnbog
Grilled Oyster

Salicornia herbs, egg yolk and lemon sauce, cocoa bean, dill



NH KAl ©OAAAZZA 360
LAND AND SEA 360
135.00€

Wwpi ka1 Zvak
Bread and Snack

Topdta kar Kapmoud)

Kpua coumna pe topdta kar kapmoud, 2kotipl ‘lou,
BaoiAikdg, mimepdpila

Tomato and Watermelon

Chilled tomato and watermelon soup, local Skotiri cheese,

basil, ginger

Fapideg
Kpéua BaaoiAikoy, kitpo, pdpabo, eAaidAado
Red Prawns

Basil cream, yuzu, fennel, olive oil

XEM

MeAit¢dva oe (wPod and pavitdpld, KamvioTo XEA,

oiotiki Alyivng, Sudopog

Smoked Eel

Eggplant in mushroom broth, smoked eel, pistachio, mint
i/ or

2tpeidia

> ahiképvid, AAToa auyoAéUoVo, KapTidg Kakdo, dvnbog
Grilled Oyster

Salicornia herbs, egg yolk and lemon sauce, cocoa bean, dill

Xtévia

Xtévia oto Tnydvi, KaAaumokl pe Bavihia, odAtoa and netpdyapa

Scallops

Seared scallops, corn with vanilla bean, rockfish jus

Aaupdki

Pidto kahapdpl, yeAdvi coumidg, appog ano kpoko Koldvng

Sea bass

Calamari risotto, cuttlefish ink, saffron foam

Apvi

2N yAoTpa, PYnTeG aykivdpes Kal odAtoa amnod ta @UAAG Toug

Lamb

Cooked in clay pot, roasted artichokes and sauce from their leaves
i/ or

Mooxdpi

Wntr aykivapa lepoucairiy, (wpog AsukoU Kkpaaoioy, oivandomopog
Beef

Baked topinambur, white wine broth, mustard seeds

Mapéyka kar Aepovéxopto
2 OpPUTIE HAPEYKAG Pe pHapperdda amd gpouta emoxng
Meringue and Lemongrass

Meringue sorbet with seasonal fruit compote

MoptokaAdmita
Kitpo, maywtd anod @uAAa oukidg, ToImg and ydAa kal apumapopida
Orange pie

Yuzu, fig leaf ice cream, milk and apple geranium crisps

| Wine pairing, 6 glasses 55.00€ |



A LA CARTE MENU

STARTERS

Topdta kar Kapmoudi

Kpua couma pe topdta kar kapmoud, 2kotipl ‘lou,
BaciAikég, mmepdpila

Tomato and Watermelon

Chilled tomato and watermelon soup, local Skotiri cheese, basil, ginger
19.00€

Carpaccio Aaupdki
Poodkivo og (Upwon, vepd Topdtag, mmepopila
Sea bass Carpaccio

Fermented peach, tomato water, ginger
29.00€

lapideg

Koéua BaoiAikoy, kitpo, pdpabo, ehaidAado
Red Prawns

Basil cream, yuzu, fennel, olive oil

29.00€

Tartare Mooxapioy

[aAdktwpa otpeldioy, kdmapn, ayyoup!
Beef Tartare

Oyster emulsion, capers, cucumber
36.00€

IN BETWEEN

Kakafia

Kpokog Koldavng, Topdta, Aaxavikd otov atpo
Rockfish Kakavia soup

Saffron, tomato, steamed vegetables

24.00€

Topativia

®Ppdouleg, katoIkiolo KpepWdeG Tupl, palpn eAid, xapour
Heirloom Cherry tomatoes

Strawberries, goat cream cheese, black olives, carob
21.00€

XéN

MeAit¢dva og (wpd and pavitdpia, Kanviotd XeAl,

piotiki Alyivng, dudopog

Smoked Eel

Eggplant in mushroom broth, smoked eel, pistachio, mint
32.00€

Kahapdpi

> dAtoa AeukoU tapapd, otagideg, xaPidpl, mmepdpila
Calamari

White fish roe sauce, golden raisins, caviar, ginger
36.00€

Xtévia

Xtévia oto Tnydvi, kKaAaumoki pe Bavihia, odAtoa and netpddPapa
Scallops

Seared scallops, corn with vanilla bean, rockfish jus

38.00€

21peidia

> aAikdpvid, cdAtoa auyoAéuovo, kaptmog kakdo, dvnbog
Grilled Oyster

Salicornia herbs, egg yolk and lemon sauce, cocoa bean, dill
32.00€

8



MAIN COURSES

Aaupdi

Pidto kahapdpl, yeAdvi coumidg, appog anod kpoko Koldvng
Sea bass

Calamari risotto, cuttlefish ink, saffron foam

46.00€

2upida

Me matdta, auyotdpaxo, papabdpila, cdAtoa orange wine
White grouper

Seared with potato, bottarga, fennel, orange wine sauce
48.00€

Aotakoég

Wntdg aotakdg, pafioA, kovidk Meta&d, kdpdapo
Lobster

Grilled lobster tail, ravioli, Metaxa cognac, cardamom
52.00€

Kékopag

Wntd otriBog, Tpolea, kpéua and kohokibi kal dudopo,
odAtoa e topdta kal &gpd ouka

Rooster

Roasted breast, truffle, zucchini cream with mint, tomato
and dried fig sauce

42.00€

Apvi
21N YdoTpa, YnTeg aykivdpes kal odAtoa amod ta euUAAa Toug
Lamb

Cooked in clay pot, roasted artichokes and sauce from their leaves

44.00€

Mooxapi

WntA aykivdpa lepoucaiiy, (wpog AsukoU kpaaoioy, oivandomnopog

Beef
Baked topinambur, white wine broth, mustard seeds
52.00€

DESSERTS

MaolUpt kai MéN

Kpéua yiaolpt, kapapehwpéva mekdy, maywtd XAPOoUnAL, HEA
Yogurt and Honey

Yogurt cremeux, caramelized pecans, chamomile ice cream, honey
16.00€

MoptokaAdmita

Kitpo, maywtd amd @uAAa oukidg, Toimg and ydAa kai apumapdpila
Orange pie

Yuzu, fig leaf ice cream, milk and apple geranium crisps

15.00€

Parfait ZokoAdtag

Eompéoo, alpupr| kapapéia, pouvtoukia,

Maywto and onopoug TOVKa

Chocolate Parfait

Espresso, salted caramel, hazelnuts, tonka bean ice cream
16.00€



‘OAa ta mpoidva eival olvBetq, anoteholval

and MoMd ouoTatikd kal TapdyovTal og KOVoUG
TIAPAywyIkoUg XWPouUg, €101 dev Jropel va
arokAeiotel n mBavdtnta va uridpxel o kdrolo and ta
TIdEANAVw ANEPYIOYAVOG TIAPAYOVTAG TIAEOV QUTWV
Tiou avaypdgovtal.

[. Anuntpiakd TIou TIEPIEXOUV YAOUTEVN

2. Kaprvoeidr| (Bahacoivd pe kéEAUpOG)
& TpoidvTta Toug

3. Auyd & mpoidvta pe Bdon ta auyd

4. Wdpia & mpoidvta pe Bdon ta Ydpia

5. Apaxideg (apdmika guotikia) & mpoidvta
e Pdon TG apaxideg

6. 26yia & mpoidvia pe Bdon tn odyia

7. [aha & mpoidvta pe Bdon to ydAa

8. Kaprofl pe kéhugpog (Tx apiydalq,
@ouvtouKia, Kapudia, KAT)

9. 2ZéAvo & mpoidvta pe Bdon o oéhivo

10. Zivém & mpoidvta pe Bdon to ovdrm

[I. 2mdpol couoapiol & mpoidvta pe Bdon autols

12. AioEeidio Tou Beiou (SO,) & Beiwdeig evwoelg

13. Aoumvo & mpoidvta pe Bdon to Aoumivo

[4. Mahdkia & mpoidvta pe Bdon ta pardkia

All products are composed of various ingredients
and produced in similar production areas,
hence the aforementioned dishes may contain
additional allergens.

Cereals containing gluten
. Crustaceans (seafood in shell) & their products
. Eggs & products based on eggs
. Fish & products based on fish
. Groundnuts (peanuts) & products based on peanuts
. Soybeans & products based on soy
Milk & products based on milk
. Nuts (e.g. almonds, hazelnuts, walnuts, etc.)
9. Celery & products based on celery
10. Mustard & products based on mustard
[Il. Sesame seeds & products based them
12. Sulphur dioxide (SO,) & sulphites
13. Lupine & products based on lupine
[4. Mollusks & products based on mollusks

O NOoNUT N WN T

To Eevodoxeio diatnpel to Sikalwpa arayrig

TWV TIHWY, TOU wpapiou Kai Twv NPEPWV AeItoupyiag
TOU £0TIATOPIOU XWPIG TIPONYoUUevVn eidomoinan).
The hotel reserves the right to alter prices,
operating hours and days of the restaurant
without prior notice.

Ayopavopikdg YreuBuvog: Aptéung Aeva&dg
Inspector Market Officer: Artemis Denaxas

O katavaAwtrg Sev €Xel UMTOXPEWON VA TTANPWOEI
edv Sev AdPel To VOUIPO TIApacTatikd OTOIXEID
(amédeign-tipoAdyio).

Consumer is not obliged to pay if the notice of
payment has not been received (receipt-invoice).








