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SOUPS2. OYIE2

Soup of the day
souma Huépag
12.00€

SALADS/2 ANATE2

Greek salad with cherry tomatoes, cucumber, onion, olives, pepper, caper, feta cheese mousse and parsley flavoured olive oil.
EAAnvIKN oaAdTa pe viopaTivia, ayyoupl, SEpO KPEUUUSL, EAIES, TITEPIA, KATIAPN, HOUG PETAG Kol AdSI apWUATIOUEVO UE HATVTAVO.
14.00 €

Dakos with barley rusk, marinated small pieces of tomato, homemade tomato sauce, olives, caper, local sour cream cheese,
onion and spring onion.
NTakog pe madiuadt kpi@apiou, HAPIVAPIOUEVO KAPE VTOUATAG, XEIPOTTOINTN OAATOA VTOUATAS, EAIEG, kamapn, Mapiavn §ivouulnbpa, §Epo Kai
(PPETKO KPEUULSL.
14.00€

Salad with small pieces of beetroot, arugula, spinach, cream made of local cheese, pastel and balsamic dressing.
SaAata pe kapé mavrdapiou, poka, omavaki, kpepa Mapiavig ivopulnbpag,maoteAl kat dressing BaAoapikou.
14.00€

Salad with marinated chicken fillet, with red and green lettuce, orange fillets, homemade croutons, corn,
local gruyere cheese flakes and citrus dressing.
SOAQTO IE HAPIVAPITUEVO PIAETO KOTOTTOUAO, HE SiXpwHia HOPOUAIOU, PIAETA TTOPTOKAAIOU, XEIPOTIOINTA KPOUTOV, KAAQUTIOKI,
pAoibeg Mapiavng ypaBiepag kai dressing eomepISoedwv.
16.00€

Salad with marinated sauteed shrimps, arugula, spinach, green apple, Grana Padano and chili flavoured lemon dressing.
SaAATa UE HOPIVOPIOHEVES YOPISEG OWTE, pOKa, OTTAVAKL, TPAatvo pnAo, Grana Padano kai dressing Aepoviou pe ToidL*
18.00€

Tabbouleh with salmon fillet, small pieces of tomato, cucumber, corn, parsley, spring onion and balsamic cream.
TaUTTOUAE pE PIAETO 00AOLOU, KOPE VTOUATAG, ayyoUpl, KAAQUTIOKI, HaIVTAVOG, PPETKO KPEUUUSI Kat Kpépa BaAadpikou.
20.00€
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APPETIZERS/OPEKTIKA

Pita bread with homemade Greek creamy spreads, tzatziki, spicy cream cheese, tarama mousse and garlic flavoured beetroot mousse.
Mitaxia pe EAANVIKES XxelpomoinTeg aAolég, T{aTdiKl, KOTAvIaTH, HOUS TAPAUA Kal Houg mavT{apiol apwHaTIOUEVN HE akopbo.
14.00€

Variety of grilled vegetables, peppers, tomato, zucchini, mushrooms, carrot, onion and asparagus.
MotkiAia YNTWY AaXaviKwy, TITEPIEG, VTOUATA, KOAOKUOI, pavitapia, KapoTo, EepO KpeUUUSI Kal omapayyia.
16.00€

Feta cheese in kataifi crust with pistachio crumble and honey sauce.
DETA 0€ KpOUOTA KAVTaiIoU pe crumble ioTiKioU Kot odAToa peAioU.
16.00€

Fresh steamed mussels with ouzo flavoured sauce, fennel, onion, garlic and parsley.
®peoka pudla axviota pe oaAtoa oudou, PIvokio, PO KPEUUUSI, oKOPSO Kal paivtavo.
18.00€

Traditional marinated octopus in vinegar sauce with tarama cream and caramelized onion.
Mapaboaoiako XTamodi HapIvaplouevo o€ 0aATaa §USIOU UE KPEUX TAPAUA KOl KOPOUEAWUEVO KPEUUUEL*
20.00€

Shrimps in tomato sauce flavoured with ouzo and garlic, fennel and feta cheese pieces.
[apideg pe oGATOQ VTOUATOG APWHATIOUEVN HE 0U0 Kal OKOPSO, PIVOKIO Kl KOUUATIO (PETAG.*
20.00€

Sea bass ceviche with shallot onion, mango, chili peppers and lime juice.
Ceviche amo @IAéTo AaBpakt, kpeuuvdi shallot, pavyko, TaiAl mmepid Kat xuuo lime.

Beef carpaccio with arugula leaves, parmesan cheese, dijon mustard and truffle oil.
Carpaccio poaxapioU pe @UAAa pokag, mapuedava, povatapda vridov kai Aadi pokag.
24.00€

. \‘i/ L@J \;’//A\\‘il LQAA \;’///i\\‘i/ L@) \:'//A\\il L@) \://,i\\i/ qu
1715>>:<<AT7L >:\<</\/\7!\ >Z<</‘V7L >i<<)‘r\7!\
AN s s s

TIT
)\:>
c

A\

TIT
J\:>
c

S i A AR YN A RS
“\IL “\IL (‘\IL )\;’ “\IL A\;}}/
AR I A S DN I R I,




MAIN COURSES/KYPIQ2 TIATA

Dish of the day.
Mmarto Huépag.
18.00€

Grilled chicken fillet with greek aromatic herbs, sauteed vegetables and lemon sauce.
DIAETO KOTOTTOUAO WNTO pE EAANVIKA apwpaTIKA BoTava, AaXavIKQ OWTE KAl GAATGA AEUOVIOU.
22.00€

Pork escalope arroser with fresh grated pepper crust, sweet potato puree and buttery Cafe de Paris sauce.
SKaAomivi Xo1pIvo apode e KPOUTTA (PPECKOTPIUUEVOU TITTEPIOU, TOUPES YAUKOTTATATAG Kal BouTupaTn odAtoa Cafe de Paris.
24.00€

Grilled beef fillet with truffle flavoured potato puree, sauteed asparagus and sauce made from beef broth.
YnTo QIAETO oaXaploU E APWHATIOUEVO TTOUPE TTATATAS E TPOUQA, OTTAPAYYIN OWTE KAl GAATON o {wo HoaxaploU.
34.00€

Linguine with shrimps, grilled cherry tomatoes, garlic, chili peppers and parsley.
Linguine pe yapibeg, ynta vropativia, okopbdo, MIMEPIES TAIAL KAl paivTavo.*

24.00€

Seafood kritharoto with ouzo flavoured tomato sauce, garlic, onion and fennel.
KptBapoto pe Badaooiva, apwuaTiky 0aATod viopatag pe oudo, akopbo, KPEUUUSL Kal PIVOKIO.*
24.00€

Grilled squid with smashed baby potatoes combined with aromatic greek herbs and lemon sauce.
KaAapadpt ynto pe omaopeves matates baby pe EAANVIKG pupwbika kat odAToa AgpovioU.*
22.00€

Grilled sea bream fillet with seasonal greens and buttery lemon flavoured sauce.
WNTO PIAETO TOIMOUPAG UE XOPTA EMOXNG KAt AcpovaTtn odAtoa BouTupou.
26.00€

Grilled red snapper fillet with beetroot puree infused with garlic and fennel oil.
DIAETO (ayKpl 0T Oxdpa pE TOUPE MAVTIOPIOU OPWHOTIOUEVO UE OKOPSO Katl Adbt papabou.
32.00€

Grilled salmon slice with vegetables on the grill and lemon cream.
®ETA YNTOU goAopoU PE Aaxavika aTn oxapa Kat KpEUa Aepoviou.
28.00€
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DESSERTS/EIMIAOPT A

Chocolate souffle with almond parfait ice cream.
SOUPAE OOKOAATAG UE TTAYWTO MTAPPE aUUYSAAoU.
16.00€

Rice pudding arancini with fresh sauce made of seasonal fruits.
ApavTtaivi puloyadou e poaeph) oAAToa amo YPOUTA EMOXNG.
16.00€

Greek yogurt mousse with homemade sweet preserves peach, greek honey and buttery biscuit crumble.
Moug amo EAANVIKO yliaoUpTI UE XEIPOTTOINTO YAUKO TOU KOUTaAIoU pobakivo, EAANVIKO HEAL kat crumble pmokoto Boutupou.
14.00€

Traditional walnut pie with kaimaki ice cream.
Mapaboaoiakn KApUSOTITA UE TTAYWTO KATUAKL.
16.00€

Ekmek kataifi with mastic infused syrup, pastry cream, homemade whipped cream, grated pistachio and kaimaki ice cream.
EKUEK KQVTATPI UE APWUATIKO OIPOTII HAOTIXOG, KPEUX TTATIOEPI, XEIPOTIOINTN OAVTIYI, TPIUUEVO QIOTIKI KAl TAYWTO KATUAKL.
16.00€

*Frozen Product / Kateyuypévo Mpoiov

Please inform the waiters for any food allergies or restrictions.
Also you can ask the waiters for vegetarian or vegan options.
MapaKoAW EVNUEPWOTE TOUG OEPPBITOPOUS YId TUXOV SIATPOPIKEG AAAEPYIES 1) TTEPIOPICLUOUG.
Emiong umopeite va {NTNOETE amo TOUG OEPPBITOPOUG EMAOYES yia XOPTOWAYOUS I vegan.

Ayopavopikog YeOuvog
NikOAaog Zouvpng
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DINNER MENU

dglini %ncha

PAROS SEASIDE RESORT




