
AUTUMN MENU

     Bread and Spreads (for 2 persons)   6 €                                    
       Bread selection, marinated olives, fish roe dip

       -----------------------------

COLD STARTERS

Mediteeeanean Poisson Cru   19 €                                       
                 Tuna, coconut vinegar, celery, onion, ginger, grape, chili, tobiko 

                                                 Caribbean Seared Tuna   22 €                                           
        Tuna in a spice crust, dark rum dressing, lime, chili

 Sea Bream Ceviche 20,5 €                                               
         Tomato, cucumber, onion, avocado, coriander,

       sweet potato, jalapeño 

                            -----------------------------

      SALADS

     Monastery Salad   13 €                                         
      Tomato, cucumber, pepper, onion, capers, olives, feta,                                      

                                  lalaggi crispy dough strip, Naxos graviera, savory

       Beetroot Salad   14 €                                                  
Roasted pumpkin, orange, Paros souroto cheese, salted cashews

    Southern Summer   16 €                                            
           Mixed greens, octopus, melon, sour apple, smoked graviera,                                  

       hazelnuts, citrus dressing

   

    



  HOT STARTERS

   Fava with Marinated Octopus   15 € 

           Octopus, tomato jam, vanilla, lemongrass 

  Mussels of Morea   18,5 €

Steamed mussels, ouzo, fennel, oyster mushrooms, tomato sauce, feta crumble 

  Smoked Mackerel   16 € 

         Seasonal greens, potato, tarama, tomato 

       Grilled Squid   20 € 

      Bulgur salad, olive oil & lemon  

Shrimp Croquettes   16,5 €

  Shrimp, finely chopped vegetables, herbs, aged graviera cheese béchamel,                      
roasted pepper sauce

     -----------------------------

        MAIN COURSES

              Seafood Orzo   22 €                                             
            Shellfish sauce, scallops, mussels, prawns, herb butter  

            Tuna Fillet Penne   23 €                                               
Lemon penne, Mediterranean herbs, tuna fillet, honey, confit cherry tomatoes 

          Mushroom Pappardelle   18 €                            
               Pappardelle, assorted mushrooms, onion, pepper, sun-dried tomato,                              

   parsley, thyme, garlic, truffle oil

    Fish Fillet “Briam”   24 €                                                    
            Fish fillet, baked vegetables, roasted garlic cream, herbs, pumpkin seed oil 

     -----------------------------

   DESSERTS

                     Chocolate Fontant Duo   8,5 €                                      
                               Warm double chocolate cake, cocoa, rum, orange,                                       

Aegina pistachio, sea salt flakes, vanilla ice cream 

                                                                 -----------------------------

In our dishes we use extra virgin olive oil. For frying, a blend of vegetable oils is used (cottonseed oil and/or 
sunflower oil and/or soybean oil and/or corn oil and/or palm oil). The octopus & shrimp are frozen. Please ask us 
about the availability of fresh products. Please inform our staff of any allergies or intolerances you may have before 
placing your order.

 Prices include VAT and all applicable legal charges.


