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BEACH RESTAURANT

5%




OpeKTLKa & Oalaocolvol Meledeg

Dip | 3
Wwpt r Titdkia kaAapmokLoy,
eAlec Kahapwy, £€tpa TapBevo ehatohado

Kamviotog Tapapag | 8,5
Huwlaotn vopadta, TpLupevo maguadl xapouTilou

Tpayavd KohokuBakia & MeAttaveg | 9,5

Kaptatolo pe ®peoko WapL Hugpag | 18
E&tpa mapbevo ehatoAado, shiso furikake,
TolAL yuzu, KOALAVEPOG

Xtamoébl |16
O&upeAL, Bloloyikn peBubada Zipvou,
VIOPATEG, (ppeoKa Botava

Fapideg Zayavakl | 15
Ntopdrta, ¢eta, TolAL, oo

MOSLa* | 12
AYVLOTA O AeUKO Kpaot e Aepovy,
TolAL, okopbo kat tpolupevio Pwpt

FaptSakL Zuplako | 14
Me §pooepr) owg Aepovioy

Tpayavo Kahapapt* | 14
Me Kpepa AeUKOU Tapapd Katl KATvLaTr) TIATPLKA,
AEUOVL KaL paivtavo

dpeokokoppeveg Tpayaveg Matdreg | 7
Kamviotn mémnpika, plyavn

EAANVIka Xopta Emoxng | 7,5
AEUOVL, (ppecKa Botava



Appetizers & Sea Food Meze

Dip|3
Bread or mini pita bread,
olives, extra virgin olive oll

Smoked Fish Roe | 8,5
Demi sundried tomato & grated carob rusk

Crispy Zucchini & Aubergines | 9,5

Catch of the Day Carpaccio | 18
Extra virgin olive oil, shiso furikake,
chili, yuzu, coriander

Octopus | 16
Oxymel, organic 'revithada’ from Sifnos,
tomatoes, fresh herbs

King Prawns Saganaki | 15
Tomatoes, feta, chili, ouzo

Mussels* | 12
Steamed in wine, with lemon sauce,
chili, garlic and grilled sourdough bread

Crunchy Shrimps from Symi Island | 14
With freshly squeezed lemon sauce

Crispy Squid* | 14
With white fish roe cream and smoked paprika,
parsley & lemon

Freshly Cut Crispy Potatoes | 7
Smoked paprika, oregano

Seasonal Greek Greens | 7,5
Lemon, fresh herbs



2> aAATEC

Bpaotd Aayxavika | 8
EEtpa mapBevo ehatohado, Aepovt

Maptavn) | 13
Ntopdra, eAlec Kahapwy, Kpltapo,
0oUpWTO Mapou, oEUHEAD, plyavn

dakeg Beluga | 13
Kpepa pntou mavrdaplou, ppeoka Botava,
TIOPTOKAAL, KapUdLa, VIPESLVYK BAACAULKOU

Burrata Panzanella | 14
NTopATa, KPEUA YKAOTIATOLO PE BACIALKO,
KPOUTOV, TIEPAEC BAACAULKOU

ABnvaikn | 17
KaBoupy, tatateg, kapoto, avnboc,
uaylovela pe Botava, auyotapayo,
TOUTG Toptiylag

MNaota & Puoto

TaALloAlvL pe MeAdvL ZouTtldg | 23
[apldec, pudLa, kKahauapt, KOAOKUBL,
oUC0, VTouateg San Marzano

PLloto KapaBidag | 24
MTiLok actakou, Tiepta PAwptvng, cappav,
BoUtupo Kal apwpatikda Botava

KplBapoto Aotakou* | 40
MTTLOK, TOlAL ppeoKOC BacAKOC, BoUTUPO



Salads

Boiled Vegetables | 8
Extra virgin olive oil, lemon

Parian | 13
Tomatoes, Kalamon olives, samphire,
Souroto cheese from Paros, oxymel, oregano

Lentils Beluga | 13
Roasted beetroot cream, fresh herbs,
orange, walnuts, balsamic dressing

Burrata Panzanella | 14
Tomato, gazpacho basil cream,
croutons, balsamic pearls

Athenian | 17
Crab, potatoes, carrot, dill,
mayo with herbs,
bottarga, tortilla chips

Pasta & Rizotti

Tagliolini al Nero di Seppia | 23
Prawns, mussels, squid, zucchini,
ouzo, San Marzano tomatoes

Crayfish Risotto | 24
Lobster bisque, Florina pepper,
butter & aromatic herbs

Lobster* Orzo | 40
Bisque, chili, fresh basil, butter




Kupiwg Muata

d\eto Tovou | 25
Kpepa Taotvakl, Xopta emoxng
OWTE PE PPEOKA HUPWELKA KAl AELOVL

Zpupida | 28
AXLBASEC e BeAoUTE oAATOA KaKaBLA KAl Aayavikd €TTOXNG

AaBpdkL pe daBa Xxowvouvoag | 22
Wnto mavtddapl, Kpepa AeukoU Tapapd, aByotapayo

Mooyaplola Taktata Black Angus | 37
Matdreg baby pe Buudpt kat okopdo,

chimichurri, karvioto aAdtL

du\eto KotomouAo Sous Vide | 20
[eEpLOTO pe Tahayavt kat ploto Milanese

**Ppeoko WaptL Huépag pe Aepovdtn ZaAtoa
**Pntog AoTakoG* / Aotakopakapovasda

**MapAKAAW PWTNOTE TO TIPOCWTILKO PAG

ETildopria by Tserk

Tapta Agpove | 10
Tapta BoutUpPOoU UE KPEPE AEUOVL,
passion fruit & marshmallow Aepovt

Bitter FdAaktog pe ZaAtoa Batopoupo | 9
Kpepe bitter cokoAATag pe JovTe YOAQKTOG
o€ [3aon armo biscuit kakao

Feplot dwAla Kavtaigl | 16 (yia 2 dtopa)
DPECKO OLPOTILACHEVO BoUTUPO &
YEULON (PPECKLAG KPEUAC YOAQKTOUTIOUPEKOU



Main Courses

Tuna Fillet | 25
Parsnip cream, sauteed seasonal greens
with fresh herbs and lemon

Grouper | 28
Clams with 'kakavia’ sauce and seasonal vegetables

Seabass with Fava from Schinousa Island | 22
Grilled beetroot, white fish row cream, bottarga

Black Angus Beef Tagliata | 37
Baby potatoes with thyme & garlic,

chimichurri, smoked salt

Chicken Fillet Sous Vide | 20
Stuffed with talagani cheese & risotto Milanese

** Fresh Catch of the Day with Lemon Sauce
**Grilled Lobster* / Lobster* Spaghetti

**Kindly ask our staff

Desserts by Tserk

Lemon Tart| 10
Butter tart with lemon crémeusx,
passion fruit & lemon marshmallow

Milk Bitter with Blueberry Sauce |9
Bitter crémeux with milk montée
on cacao biscuit

Stuffed ‘Kantaifi' nest| 16 (for 2 pax)
Fresh syruped butter &
fresh galaktoboureko cream




Ayopavopikég YmeoBuvog: Kwotavtivog Nikohémovhog.  XTig Tipég mephapPdavovTal ONeg o VOUIHEG
emPapuvoelg. O TENATNG €xel TO Sikaiwpa va pnv TANpwoel edv dev AdPet To vopipo mapacTatikéd (amédeién
~ TIHOASY!I0).

MapakaloVOpE EVIUEPWOTE TO TPOOWTIKS TNG EMYEPNONG yla TuXSV aX\epyieg 1} Sucaveéieg Tou éyeTe oTa
mapamdvw TpoIpa. To pevol pag Hmopel va Tepléyel ANEPYIOYOVEG OUaieg 1 YV AUTWY. XTV COAdTA
XPnotpotololpe é6Tpa mapbévo eEhatdhado, Tnyaviloupe oe NAEAaIo, N déta eivat koOMSG. *(kaTeyuyuévo)

Responsible for market regulations: Kostantinos Nikolopoulos. Prices include all lawful taxes. Customer is not
obliged to pay if the notice of payment has not been received (receipt -invoice)

Please inform a member of staff if you are allergic to any of the above, as our dishes contain allergens or traces
of them. We use extra virgin olive oil for our salads, we fry in sunflower oil, the feta cheese is Kolios . * (frozen)

€3 Onmilos Beach Restaurant
@ omilos_parou

#omilosbeachrestaurant



