A TO TPANEZI - FOR THE TABLE

MAPINAPIZMENEY EAIEL pe apwpatikd Botava
MARINATED OLIVES with fresh herbs 6

MOYZ AEYKOY TAPAMA
FISH ROE MOUSSE 9

TZATZIKI napaboatakn cuviayn

HE ylaoUpti, ayyoupt Kat ak6pdo
TZATZIKI traditional recipe

with yoghurt, cucumber and garlic (V) 6

WAMI ME NTIN (ava dtopo)
FRESH BREAD WITH DIP (per person) 2

®1aAn 50 ml NapBévo EAaiéAado
Bottle 50ml extra virgine oil 2

OPEKTIKA - STARTERS

KAPTATZIO AABPAKI pe avB6 ahatioy, chilli kat ehaidhado

SEABASS CARPACCIO with salt flower,
chilli and extra virgin olive oil 18

TATAKI TONOY pe tapdpt, ehatdAado kat couadpt
TUNA TATAKI with tamari,
extra virgin olive oil and sesame 20

KPOKETEL ME KATNIZTO TYPI METZOBOY e péN eunotiopévo
pe Bupdpt Kat patpo ninépt

SMOKED CHEESE CROCHETTES with thyme and black pepper
infused honey 10

TPATANEL APIAEL* epBipovtat pe nikdviiko dip.
CRISPY FRIED SHRIMPS* served with our homemade
spicy dip. 14

AOYKANIKO IXAPAL xwpldtiko pe pupwdikd
GRILLED COUNTRY SAUSAGE WITH HERBS 12

WHTH MEAITZANA pe §uvopuBpa MNdpou,papuerdda viopdrtag

Kat Aadt BaaihikoU

BAKED AUBERGINE with white cheese from Paros, tomato marmalade
and basil oil (V) 14

XTAMNOAI KONOIT pe apwpatikd Botava
Kal pdPa Lavropivng

OCTOPUS CONFIT with aromatic herbs
and Santorini fava beans 19

AXNIZTA MYAIA pe Aepovi, wividep kat apwpatika fotava
STEAMED MUSSELS with lemon, ginger and aromatic herbs 16

MATATEX COUNTRY pe aioi pavpou okopdou
COUNTRY POTATOES with black garlic aioli (V) 7

dephine

LAAATEL - SALADS

EAAHNIKH pe viopdteg, ayyoupdkl, Kpeppubt,
npdotveg MiNePLES, Kanapd@UAAa, AIEG,
Bapeliola péta, eAaidAado

GREEK with tomato, cucumber, onion

green peppers, caper leaves, olives, barrel aged
feta cheese extra virgin olive oil (V) 14

AAONH pe avapikta cahatkd, eiAéto noptokahioy, podi,
Kapapedwpéva aptydala kat nikAa Kpeppudiow

DAPHNE with mixed salad leaves, orange slices, pomegranate,
honey glazed almonds and onion pickle 14

OAAALZA - SEA

AINTKOYINI TAPIAAL

o€ 0AATOa pNIoK e KpOKo Koavng
SHRIMP LINGUINE

in a bisque sauce with saffron 23

MAABPAKI OIAETO pe xdpta enoxng, koAokuBia

Kal owg nikdta e kanapn, BIveyKPET HooxoAélovou,
KpepHUBI Kat PactAiko

SEA BASS FILLET with seasonal boiled greens,
zucchini and picata sauce with capers,

lime vinaigrette, onion, basil 26

TZINOYPA OIAETO pe veapég natdrteg, viopativia kat €AIEG pe Bveykpet

AadoAépovou

SEA BREAM FILLET with new potatoes, cherry tomatoes and olives with

lemon and olive oil vinaigrette 26

RESTAURANT - BAR

KINOA ME KOTOMOYAQ ATMOY apwpatiopévo pe Adip,
He ppéaka Aaxavikd kat o§upeAt Biveykpét

KINOA WITH STEAMED CHICKEN flavoured with lime,
and fresh vegetables with oxymeli vinaigrette 17

BURRATA KEPKINHY pe viopativia, pappéhada aukou,
Kal néato KoAlavopou

BURRATA KERKINIS withe cherry tomato and coriander
pesto (V) 16

'H - LAND

AINTKOYINI ME NTOMATINIA ondvaki kat Baot\iko
LINGUINE WITH CHERRY TOMATOES spinach and basil 15

XYAONITEL pe pavitapt shimegi, kpépa kdotoug

ypaPiépa Naou kat Aadt ipolpag

HILOPITES traditional Messinian pasta with shimegi mushrooms
cashews cream, Naxos gruyere and truffle oil 18

PACCHERI ZYMAPIKA ME APNAKI PAIOY
PACCHERI PASTA WITH LAMB RAGOU 24

MOYZAKAL napadootakog pe peht{aveg
MUSSAKA traditional recipe
with eggplants and minced meat 15

OIAETO KOTOINOYAQ LXAPAL

HE paUpo pudl Kat Biveykpét Aepoviou
GRILLED FILLET OF CHICKEN

with venere rice and lemon dressing 17

KOTZI APNIZIO atyoynpévo atn ydotpa,
oepPipetal pe noupé yAukonatarag
SLOW ROASTED LAMB SHANK,

served with sweet potato puree 24

TAAIATA MAYPQY XOIPQY IBERICO pe noupe kapotou
IBERICO BLACK PORK TAGLIATA with carrot puree 25

ANGUS RIB-EYE STEAK pe wntd Aaxavikd
ANGUS RIB-EYE STEAK with grilled vegetables 38

EMIAOPNIA - DESSERTS

KPEM MINPOYAE pe Bavikia Mabayaokdpng o€ pia
nAouala Kpépa, e enikdAuyn Kapapgehwpévng {axapng.

CREME BRULEE
vanilla beans Madagascar in a rich custard, topped
with caramelized sugar. 11

ANOAOMHMENH TAPTA AEMONIQY Kpépa AepovioU pe Bavilia
Mabayaokdpng Kappévn papévyka, Ynpévo KpAapnA oAlkng GAeong .

DECONSTRUCTED LEMON MERINGUE PIE Tangy lemon custard,

with vanilla beans Madagascar, torched meringue, whole wheat crumble. 11

LOKOAATOMITA kat wnuévo kpdunA, pe attdpt oAkng GAeong,
oaAtoa kapapéhag pe avo alatiol kat naywto Bavilia.

CHOCOLAT PIE with whole wheat crumble,
salted caramel sauce and vanilla ice cream. 13

LOPMIE MANTKO
SORBET MANGO 9

yla xoptogdyoug / suitable for vegetarian

MapakaAw evnpepwate pag yia KaBe eidoug aMepyia.

Please inform us if you have any kind of allergies.

I"a ta nidta pag xpnotponoloUpe napBévo ehatéAado kat ayehadvd Boutupo.
For our dishes we use virgin olive oil or cow milk butter.

l"a tnyaviopa xpnatponotoUpe nAEAato.

For frying we use sunflower oil.

01 yapibeg ivat kateyuypéveg.

Shrimps are frozen.

* 10 eoTlatdpto unoxpeoUtat va HlaBétel eviuna napandvwv / the restaurant is obliged to have complaint forms
* 0 KaTavaAWTNG dev UnoxpeoUtal va NAnpwaoeL av dev AdBet anddet§n N ipoAdylo
consumer is not obliged to pay if the notice of payment has not been received (receipt or invoice)
* 011§ 1€ nepapBavovat OAeg ol vopeg entBaplvaelg prices include all legal taxes
* ayopavopikog unevBuvog Pantdkn Adgvn /responsible for the low Raptaki Daphne



TO KTIPIO

Mapadoaolakd apxoviko, Kiapévo atig apxég tou 18ou awwva, 1o 1740.
Avnkel otnv okoyévela Kpionn, prag ané 1 naAatétepeg twv KukAadwy.

TO EXTIATOPIO

XuvbuadeL tnv dveon tou poviépvou pe tnv aiyAn tou napadoatlakou.
Inpeio ouvavinong yla Kagg, gpayntd, noto.

THE BUILDING

This neoclassic building was constructed in the 18th Century (1740) and belongs to the Krispi family,

one of the oldest families in Paros and the Cyclades.

THE RESTAURANT

Combines the modern comfort with the prestige of the tradition.
Meeting point for coffee, food, drink.
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