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ALL DAY




FRESH SALADS

Greek Style Ceasar Salad @ @ @ @

Lettuce, iceberg served with dressing, Gruyere flakes and marinated sea bass
carpaccio or freshly baked chicken fillet

Cycladic Island Salad
Santorini cherry tomatoes, capers, Naxos mizithra cheese, oregano infused olive oil

Parian Watermelon & Feta Salad (V) Gf)
Juicy Watermelon, barrel-aged feta, Kalamata olives and fresh mint

Quinoa salad
Colorful peppers and tomatoes marinated with orange sauce and fresh coriander

GOURMET MEALS

Greek Octopus
Octopus marinated and tempura fried bites served with tartar mayo side

Baked feta cheese
Feta cheese in the oven with figures and pistachio served with drizzling honey

Trio Gyros
Three gyros tacos with marinated pulled pork pico de Gallo and tzatziki sauce

Aegean Wagyu Burger
Juicy Wagyu beef, Naxian graviera, fried onions and truffle mayo aiolo on brioche
bun served with rosemary fries

Santorini Sunset Burger
Grilled chicken, Santorini sun-dried tomatoes, pesto Rosso, rocket, feta yogurt
dressing in a toasted bun



GOURMET MEALS

Paros Beach Club Sandwich
Grilled chicken, crispy bacon, lettuce, tomato and mayo toasted bread served with
homemade potato fries country style

Lobster Sando
Lobster Sando with coleslaw and cucumber filled with bisque champagne sauce

Sea bass mange ceviche
Sea bass mange ceviche served with caramelized sweet potato, onions, freshly chopped
coriander and mango leche de tigre

Tuna Delight
Crispy rice with marinated tuna tartar sweet chili sauce

DESSERT & FRUIT

Selection of Seasonal Fruit (Y) (V¢
Greek Yoghurt with Local Honey ‘:VE’

Homemade Mythic Ice cream
Flavor of the day

(V) Vegetarian Lactose-free

(veé Vegan G  Gluten-free

Please notify us of any allergies or dietary intolerances
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