18
90

RESTAURANT

LUNCH MENU



A LA CARTE

BREAD / APTOX

SOURDOUGH BREAD carob sourdough, acidic tomato paste tarama (Gluten free bread available)
MPOZYMENIO AEYKO WQOQMI TT0OCUMEVLO WL E XOPOUTTL, OEWVOG TTEATEG, AEUKOC TOPANOG
(BLOBECLUO YW XwPLC yYAouTEVN)
4€ | per person, atopo NF DF EF

STARTERS / OPEKTIKA

AMBERJACK SASHIMI with harissa, tahini dressing, smoked mayonnaise
MATIATIKO ZAZIMI pe xaploa, VIPECLVYK JE TAXLVL, KATTVLOTN JayLloveda

19€DF S

LETTUCE VARIETIES with blue cheese, berries, hazelnut, herbs
AIAOOPA EIAH MAPOYAIOY pe blue cheese, hppouTa Tou SAo0UC, GOUVTOUKL, JUPWOLKA

18€ GF

SMOKED AND STEAMED MUSSELS with egg lemon sauce, fricassee risotto
KATNIZTA KAI AXNIZTA MYAIA ME 0UyOAEOVO, PLLOTO BPLKACE

20€NFCGFS

BEEF TARTARE with egg yolk puree, capers, pickled cucumber
MOZXAPI TAPTAP g KpOKOC QUYOU, KATTapn, AyYOUpOKL ToUpaot

23€ NFDF

CARROT with cumin, honey, carrot sauce
KAPOTA LE KUULVO, JEAL CONTOO KOPOTO

17€V GF

A LA CARTE

MAIN COURSE / KYPIQX MIATA

CATCH OF THE DAY with Bouillabaisse sauce, black olive puree, fried potato
WAPIHMEPAZ e 0OATOO MTTOUYLOUTTEDQ, TTOUPE MAUPNC EAOC, TNYOVNTH TTATATA

30€NFEFS

CAPPELLETTI with Gruyére cheese from Naxos, wild mushrooms (fresh truffie +12€)
KAMEAETI e ypaBiepa NGEou, Gypla avitapla (bpeokia Tpouda +12€)

23€ENFV

CHICKEN SUPREME with grilled broccoli, chicken jus
KOTOIOYAO 2THOOZ g PTTROKOAO OXAPAG, COATOA KOTOTTIOUAO

24€ GF NF

GRILLED SEA BREAM with pear & celery salad, baked leeks, celery leaves sauce

TZINOYPA XTA KAPBOYNA pe coAdTa axAGdL & OEAEQU, UAYELPEUEVA TTPAOA, CAATOA ATTO GUAAND GEALVOU

30€NFGFS

BEEF FILLET 200 gr, with fried potato, beef jus, confit onions, glazed carrots with cumin
MOZXAPI ®IAETO 200yp, e TNyavNTr TTATATA, OAATOO JOOXAPL, KPEUUOLO OLYOUOYELPEEVQ,
YAOOOPLOKEVA KOPOTA WE KUPLVO
L2€ EF SF

TO SHARE /T1A AYO

WHOLE CHICKEN with baked potatoes, oregano, chicken jus
OAOKAHPO KOTOINOYAQ e TTaTATeC GOUPVOU, plyavn, GONTOO KOTOTTOUAO

45€ NF

CATCH OF THE DAY with grilled broccoli, baked potatoes
OAOKAHPO WAPI HMEPAZ g pTTpOKOANO OXAPAC, TTATATEC HOUPVOU

B65€ / kg NF

DESSERTS / EMIAOPIIA

ECLAIR with vanilla, caramel
EKAAIP pe BaviAla, kapapeha

15€ V

BABA AU RUM with strawberries, lime cream
BABA AU RUM pe GPAOUAES, KOEUA MO

15€ V



TASTING MENU / MENOY TEYZIITNQZIAY
6 COURSE / 6 NIATON 70€

AMUSE BOUCHE
Serving of three different bites

KANQZOPIZMA
TpLhoyia kavatredwv

BREAD
Sourdough bread, carob sourdough, acidic tomato paste, tarama, briam olive

APTOZ

MPOCUMEVLO WWL, TTPOZUPEVLO WWUL JE XAPOUTTL, OEWVOC TTEATEC, TAPAMAC, EAL JE YEUON PTTPLAW

AMBERJACK SASHIMI
Harissa, tahini dressing, smoked mayonnaise

MATIATIKO ZAZIMI
Xaploa, VIPESLVYK UE TAXLVL, KOTIVIOTN JOYLOVEZQ

GRILLED SEA BREAM
Pear & celery salad, baked leeks, celery leaves sauce

TZINOYPA WHTH XTA KAPBOYNA
2 OAATA OXAOBL & OEAEQU, JAVELPEHEVA TTRAOA, COATOA ATTO GUAND GEALVOU

SMOKED AND STEAMED MUSSELS
Egg lemon sauce, fricassee risotto

KAMNIZTA KAI AXNIZTA MYAIA
AUYOAEIOVO, PLLOTO DPLKOCE

BEEF FILLET 100gr
Onion confit, beef jus, glazed carrots with cumin

MOZXAPI ®IAETO 100yp
KpeupUdLa OLYOUOVELPEUEVA, COATOO JOOXAPL, YAQOOPLOPEVA KOPOTO JE KUULVO

BABA AU RUM
Strawberries, lime cream
DPAOUAEG, KOEHA AALU

PETIT FOURS
Serving of three different bites
2ePPRLPLOKa TPLWY YAUKLOPOTWY

TASTING MENU / MENOY TEYZITNQXIAZ
9 COURSE / 9TNIATQON 90€

AMUSE BOUCHE
Serving of three different bites

KANQZOPIZMA
Tplroyla kavatredwy

BREAD
Sourdough bread, carob sourdough, acidic tomato paste, tarama, briam olive

APTOZ

MPOCUPEVLO WWIL, TTPOLUMEVLO WWL UE XOPOUTTL, OELVOG TTEATEC, TAPAPOC, EALG HE YEUON PTTPLOW

AMBERJACK SASHIMI
Harissa, tahini dressing, smoked mayonnaise

MATIATIKO ZAZIMI
Xaploa, VIPEOLVYK JE TAXLVL, KATTVLOTN JOYLOVECQ

BEEF TARTARE
Egg yolk puree, capers, pickled cucumber

TAPTAP MOZXAPI
Kpokog auyou, kAtmapn, ayyoupdkt Toupat

GRILLED SEA BREAM
Pear & celery salad, baked leeks, celery leaves sauce

TZINOYPA WHTH 2TA KAPBOYNA
2 0AATO OXAGOL & OEAEQPU, HAYELPEUEVO TTPAOA, OOATOA ATTO GUAAD OEALVOU

CAPPELLETTI
Cruyere cheese from Naxos, wild mushrooms (extra truffle +12€)

KAMEAETI
MpaBLepa NdEou, Gypla avitapla (hpeokia Tpouda +12€)

CATCH OF THE DAY
Bouillabaisse sauce, black olive puree, fried potato

WAPI HMEPAZ
> OATOQ UTTOUYLAKTTEDQ, TTIOUPE JOUPNC EALAC, TNYQVNTA TTATATA

BEEF FILLET 100gr
Onion confit, beef jus, glazed carrots with cumin
MOZXAPI ®IAETO 100yp
KpeppUdLa OLYOHAYELREPEVD, OGATOO JOOXAPL, YAOCOPLOWEVA KOPOTA JE KUULVO

PRE DESSERT
Greek yogurt, chervil, aimond
FLOoUPTL, HUPWVL, apUYOaAO

BABA AU RUM
Strawberries, lime cream
DPPAOUAEC, KPEUO ANAL

PETIT FOURS
Serving of three different bites
2ePRLOLOUa TOLWY YAUKLOUATWY



VEGETARIAN TASTING MENU / XOPTO®ATIKO MENOY TEYZITNQZIAZ
6 COURSE / 6 NIATON 65€

AMUSE BOUCHE
Serving of three different savory bites

KANQZOPIZMA
TpLroyla kavamredwy

BREAD
Sourdough bread, carob sourdough, acidic tomato paste,
smoked mayonnaise, briam olive

APTOX
MPOCUPEVLO WL, TTPOLUMEVLO WWL JE XapOUTTL,
OEWVOC TTEATEC, KATTVLIOTA JAYLOVELQ, EAG UE YEUON UTTPLOW

GLAZED CARROT
Carrot sauce, cumin, honey

FAAZAPIZMENO KAPOTO
>OATO0 KOPOTO, KUULVO, JEAL

CELERIAC
Smoked & baked celeriac, egg lemon sauce, fricassee risotto

>ENINOPIZA
Kammviotr 0eAlvOpLZa, QUYOAEIOVO, PLCOTO GPLKACE

BROCCOLI
Broccoli puree, hazelnut pesto

MIPOKOAO
[oUPE PTTPOKOAO, TTEGTO ATTO GOUVTOUKLO

CAPPELLETTI
Gruyére cheese from Naxos, wild mushrooms

KAMEAETI
paBLepa NAEou, aypLa JovLTapLa

BABA AU RUM
Strawberries, lime cream
DPPAOUAEG, KOEUA AOLU

PETIT FOURS
Serving of three different bites
2epRlpLopa TELWY YAUKLOPATWY



GF Gluten free option / EF Eggs free option / NF Nuts free option / DF Dairy free option / S Shelfish / V Vegetarian option

In case the customer is allergic to any product, he is asked politely to contact the Manager in charge of the restaurant or the Chef.

0 katavaAwtns dev €xel unoxpéwaon va nAnpwael av dev AaBel 1o vOpIpo napaoctatikd atoixeio (anddeign-tipoAdyio).

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

AnayopeUetal n KatavaAwon oIVONVEUUATWO®mV Notwv
an6 dropa kdtw twv 17 etwv nou dev ouvodevovtal and yoveis h KNSepOVes.

No alcohol will be served to persons under the age of 17 years unless accompanied by a parent or guardian.

MapakaAoUpe evNUEPWOTE T0 NPOCWNIKG Yia TUXOV aAAepyies h duoavegies.

Please inform the staff about any food allergies or intolerances.

Ayopavopikés YneuBuvos: Xpnatos Xidbnpdnoulos / Purchasing Manager: Christos Sidiropoulos

<,
ARIA HOTELS

ariahotels.gr



