Salads  ZaAdtec

Greek Salad 12.00€
Greek salad on rusk with marinated feta cheese and
sweet local cheese, olive paste and samphire

Xwptdtikn caidta oe kplBapokouvAovpa
pe praAdkia paptvaplopévne epétac, avbdtupon, maota eAlde Kat kplTtapo

Caesars Salad 14.00€

Green beans, croutons, corn, cherry tomatoes, grilled chicken fillet
ApmehoddoovAd, kpoutdv, KAAaUTokL, Topativia, Pntd GIAETO KOTOTTOVAO

Shrimp Salad 16.00€

Green salad with baby gems and shrimps, cucumber, mango, citrus sauce
[Tpdown oaAdta pe baby gem kat yapi8ec, ayyovpl, HavyKo, 0wg eoTtepLS0eldwV



Appetizers « OpekTikd

Saganaki Cheese

Variety of Naxos saganaki cheeses and homemade jam,

breaded with corn flakes and nuts

[MowAia ard ocayavdkia Tuplwv NA&ou kal oTiTikY) pappeldda,
ntavaplopéva pe corn flakes kat Enpovc kapmoic

Mushroom Trilogy

Sauté portobello, pleurotus, shimeji

with fresh lemon and aromatic thyme olive oil

Y.OTE TTOPTOUTIEAD, TTAEVPWTOUC, OLUET{L ofnopéva e dpéoko Aepdvl
KAl apwpatiko eAatdAado Bupaplot

Meatballs

Meatballs with roasted tomato sauce and potato chips
Kedteddkia pe odAtoa YnTr¢ VIOPATAC KAl TOUTE MATATAC

15.00€

12.00€

14.00€



Main Dishes « Kupiwc ITidta

Slow-cooked Lamb

Wild naxos lamb slow-cooked for 18 hours with sioufichta and sour cheese from Naxos
Apvdki Bayldpiko Nd&ov otyopayelpepévo 18 wpeg e aloudiytd kat Elvotupt Nd&ov

Moussakas

Moussaka with eggplant cream, veal cheeks, soft béchamel and crispy potato
AmoSopunpévog povoakdg pe kpépa peAttlavag, pooyapiota pdyovia,
adbpdtn precapé kal Tpayavn matdta

Pasticcio

Pasticcio with rigatoni, veal cheeks, soft béchamel
[Taotitolo pe ptykatovy, pooyapiota pdyouvia, appdtn Umecapén

Local Steak

Roasted corn, jacket potatoes and BBQ sauce
KaAaumokt PYnto, ormaotr) matdra kat BBQ owce

Primavera

Spaggeti vegetables and sogia tomato sauce
Spaggeti Aayavikwv ple 6AATod VIOUATAC ApWUATIOUEVT) e ooYLa

Seafood Barley

Seafood barley with shrimps, squid, saffran and lime
KpBapdto Baraoowvwy, pe yapida, kaAapdpt, cappdv kat AdLu

Chicken Fillet

Roasted stuffed chicken fillet with sun-dried tomato,
cream cheese with green salad

WUntd yepotd GIAETo KOTOMOVAO e Alaotr| viopdta,
KpEpa Tuplov e ovvodela mpdolvng cardtac

22.00€

16.00€

15.00€

22.00€

14.00€

16.00€

14.00€



Dessert « TAvka

Galaktoboureko

Fried Galaktoboureko with butterscotch
TnyavnTd yaAakTOUMOUPEKO UE KapapéAa Boutipou

Cheesecake

Greek cheesecake with homemade strawberry sauce
Cheesecake e omitikr cdAtoa ppdovAag

Ice Cream (Kayak)

Chocolate, Vanilla, Strawberry, Kaimaki
YokoAdta, Bavilia, ®pdovAa, Kapdkt

12.00€

10.00€

5.00€



Meat Menu

(Cost: 180€ for two people)

Welcome

Hot bread, fava beans, creamy spicy cheese and guacamole
Zeoto bwl, daPBa, TupokavTeP?| KAl YOUAKAUOAE

Spinach pie salad

Pie crust, baby spinach, feta chease and fresh herbs
®UAAo kpovoTag, baby omtavakt, deta kat péoka PuPoSIKA

Apaki

Smoked pork meat with marouva sauce
AmdkL e oaAtoa papova

Vittello Tonato

Grilled pikanha with tuna sauce, cherry tomatoes and caperberries
Unuévn mekdvia pe odAtoa tdévov, vTopativia kat kamapounia

Beef Steak or Short ribs (900-1000gr)

Local beef steak or slow — cooked short ribs
with potato offti, roasted corn and stuffed portobello
Ntoma pooyapiota pmptldAa 1) pooyapioteg otnBomAevpég
e atdata odptn, P1Td KAAAUTTOKL KAl YEULOTO TTOPTO UITEAO

Dessert

Chocolate mousse
Mouc cokoAdTag

A bottle of wine is included in the menu
Y10 pevol meplhapdvete kat pia GpLdAn kpaot



Seafood Menu
(Cost: 200€ for two people)

Welcome

Greek bread basket, fava beans, baked feta cream, fish roe salad mouss
KaAdBL eAAnvikwv Ppopwy, dapa, kpéua Yntng détag, poug tapaud

Kinoa Salad with smoked salmon

Smoked salmon with quinoa, mango, fresh herbs and citrus dressing
Kamviotog colopdc pe kivoa, pdvyko, dpeoka Lupwdikd kat odAtoa eomepl8oelSwv

Carpaccio

Carpaccio with lime and coliand dressing
Kapmdtolo pe vipéolvyk AL Kat KOALavEpo

Squid

Grilled squid with pesto basil and tarama mousse
Wntd kaAapdpt pe meoto BactAkov kat poug Tapapd

Fish roll
MrmovpgkL Ppaptov

Fish of the day

Sauteed or grilled fish fillet with finocchio salad
duAéto Paplov ooté 1 PNTd pe oardta bvoklo

Dessert

Fried galaktoboureko with butterscotch
Tnyavntd yaAaKTOUTOUPEKO e KApAUEAA BouTUpOU

A bottle of wine is included in the menu
Y10 pevou mepthapPavete kat pla dbLdAn kpaoi



COCOCQUM

UXURY LIVING
VILLAS



