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To Phos Restaurant cac unodéxeral
oTO €IOUANIAKO NEPIBANOV TOU Kall
00C NPOCKOAE( OE €va YaOTPOVOUIKO
TOEIDI YEUOEWV YEUATO XPWUATA KAl
apwpara, dinAa otn BAAacoa.

Me éunveucn and Tnv EAANVIKA

Kal UECOYEIAKNA KOUZiva KAl MPWTEG

UAeg dpiotng noldétnTag and Tonikoug
napaywyouc, o Executive Chef uac kai

n éuneipn opdda Tou dnuioUpyncav

yla €04G €va Pevou e OUYXPOVEG MIVENIEG
nou Ba aIXPOAWTIOE! TIG AIoBNCEIG 0aG.

KaAn cag 6peén!

Phos Restaurant welcomes you
to its idyllic environment and
invites you to a gastronomic
journey of flavors full of colors
and aromas, by the sea.

Inspired by Greek and Mediterranean
cuisine and using only the finest
ingredients form local producers,

our Executive Chef with his
experienced team created for you

a menu with a contemporary twist
that will captivate your senses.

Bon appetit!

Please inform us of any allergies or dietary requirements and we will be happy to accommodate you.

MapakaAoUpe evnpepoTe pag yia tuxov aArepyieg i duoaveies nou pnopel va éxete kai 6a xapoUpe va oag kaBodnynooupe.



PHIS







Appetizers
OPEKTIKG

Assorted Breads 3.00¢

A variety of fresh homemade breads

ApTooKeudouaTa
Ppéoka xelponointa Ywydkia

Soup of the Day 10.00¢
2ouna Huépag

Crispy Cheese Croquettes 17.50€
Aromatic crust, poached dried figs and Sithonia honey

Tpayaveég KpokeTteg Tupiou
L€ apwpatikn kpoUoTda, YapVIPIOUEVEG LIE
anoénpapéva oUka noaé kat PéAL ZiBwviag

Black Angus Carpaccio 21.00¢
Smoked Black Angus beef with rocket
and parmesan sauce with the aroma of truffles

Kapndrtoio Méoxou Black Angus
YapviplopEvo Le poka kal kpépa nappedavag
pe dpwpa tpolpag

Sea Bass Ceviche 19.50¢
Sea Bass fillets in sparkling wine with vegetable «straws»,
chilli peppers, fresh basil and lemon balm coulis

Naupdki Ceviche

0€ appwdn oivo e0nePIOOEIOWY, LIE «AXUpa» Aaxavikwy,
nineptd chili, ppéoko BaciAiké kal KoUAL HooxoA€povou



Salmon Tartare 24.00¢

Salmon fillet with pickled cucumber, fennel, Chinese cabbage,
avocado crema and citrus fruit dressing

Taptdp ZoAwpouU
L€ ayyoupdkl Toupal, @Ivokio, KIvE(iKo Adxavo,
Kpéua aBokdvrto kat dressing pe €oneplooeldn

Santorini Fava 10.00¢
Santorini Fava (yellow split pea puree) with caramelized onions,
confit tomato, oregano and scented olive oil

dapa Zavropivng
(pdBa Xaviopivng pe kapapedwpéva kpeppudia,
viopativia Kovetl, plyavn kat apwpatikd eAaiéAado

Crispy Shrimps 18.00¢

Shrimps in aromatic crust served on avocado mousse

Tpayaveég Mapideg

e apwpatikn kpoluota, Ndvw o€ [oug apokavto

Grilled Scallops 16.50¢
Scallops cooked in aromatic butter with citrus dressing

Wntd Xtévia
payeipepéva oe apwpatiké Boltupo,
e dressing eoneptboetdv



Grilled Octopus 18.50€

Octopus with two coloured Santorini Fava puree, cherry tomato confit,
creamy Aioli and aromatic olive oil sauce

XTanod Zxdapag
pe noupé and dixpwpn @dfa Xavtopivng, viopartivia
Kovel, kpépa ayloAl kal apwpatiké eAaiéAado

Fried Squid 18.00¢€

Fried squid with semolina crust served with aromatic cuttlefish
ink mayonnaise, zucchini sticks and roasted hazelnuts

KaAapdp! Tnyavntd
e kpouota and olurydaAL, apwyatikn payloveda and peAdvi
oounidg, oTikG koAokuBioU kat KaBoupdIOREVO (OUVTOUKI

Variety of Grilled Mushrooms 16.50¢
Porto belo, oyster mushrooms, champignons, smoked Metsovo
cheese and mayonnaise sauce flavored with truffle oil

MoikiIAia Mavitapiwv Zxapag
noptopnéAo, NAeupwroug, oapnividy, kanviotd tupi
MetodBou kal owg paylovedag apwpatiopévn pe Addt tpolpag

Greek Cheese Platter 23.00¢
Cretan graviera, Myconian Xinotyro, kefalograviera
from Amfilochia, Feta from Chalkidiki, manouri

[MAaTé EAANVIKWV Tupiwv
ypaBiépa Kpntng, Eivotupt Mukdvou, kewaAoypaBiépa
Apprioxiag, eeta XaAkidikAg, pavouplt
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Salad
> aAdTa

Smoked Salmon Salad 17.50€

Fresh salad with avocado, smoked salmon, dried onion,
cherry tomatoes and citrus dressing

> aAdTta Kanviotou ZoAopuou
bpooepn oaAdra pe afokdvto, kanvioté ooAopd,
KpEULUOL Eep0, viopativia kal dressing eoneplooelbwv

Organic Quinoa 19.50¢
Shrimps, avocado, chives and lemon balm dressing

BioAoyikn Kivoa
e yapideg, afokavto, ppéako
KDEWLUSL Kal dressing and I0oXoAEpovo

Chicken Breast Salad 16.50¢

Chicken breast with iceberg lettuce, corn, crispy bacon,
aromatic croutons, parmesan and caesar salad dressing

2 aAdTa pe 2mog Koténouou
Alopnepyk, kKaAaunoki, tpayavo Pnéikoy,
apwpatikd Kpoutoy, nappeddva kat ceasar’s dressing

Mixed Salad 16.00¢

with cherry tomatos, crostini bread, chives, dried-olive soil, garlic chips
and creamy Feta cheese dressing

AvApEeIKTN ZaAdTa
e vtopativia, KpooTivi, ppéako KpeUUUOL,
«XWpa» Adg, toing okopbaAidg kai dressing pétag



Greek Salad 15.00¢

Summer salad with tomato, cucumber, onion, pepper, olive,
capers, aromatic herbs and Feta cheese from Halkidiki

XwpI1dTikn ZaAdta
e vopdra, ayyolpl, Kpeppudt, mnepid, eAld,
kdnapn, apwyatikd fétava kat eeta XaAkidikAg

Mediterranean Salad 16.50¢

Crumbled Cretan rusks, colorful cherry tomatoes, pepper,
cucumber, caper leaves, basil pesto, mozzarella and honey dressing

Meooyeiakn ZaAdaTa

KpNtikG nagipddl, noAuxpwya viopativia,
ninepIég, ayyoupl, kKanapd@uAa, néato
BaoiAikoU, potoapéla kat dressing peAiou

All salads can be prepared in a vegetarian version.

‘OAgg o1 oaAdreg pnopouv va napaokeuaotolv
0TN XopTo@ayikn ek60XN TOUG.

Our meals are prepared with only the finest ingredients from local producers, fresh greek meat, daily fresh catch from the Aegean Sea
and vegetables of our own production. We use only extra virgin olive oil in all our dishes and seed oil of excellent quality in our deep frying.

‘OAa ta midra pag napaokeuddovtal e 4plotng nolétnTag npwtes UAEG and tonikous napaywyous, vwno vIonio KpEag,
BaAaooivd nou wapevovtal kabnpepivd ato Atyaio kal Knneutikd SIkAG pag napaywyngs. XpnoionoloUpe pévo €€tpa napBévo
eAaiéAado oe 6Aa ta nidta pag kar onopéAaio e€alpetikAg noldtnTag ota tnyavntd.









Pasta & Risotto
[doTta & PidoTo

Shrimp Linguine*

with cherry tomatoes, colorful peppers and fresh basil

Aykouivi pe Tapideg*

27.00¢

e vropativia, NOAUXpWHIES MINEPIES Kal (PPEOKO BaciAikd

Handmade Ravioli
with lobster shrimps and chorizo cooked in bisque

Xeiponointa PapidAia

29.00¢

e aotakoyapideg kai chorizo payeipepiéva oe bisque

Seafood Barley Risotto
with sea food of the day and fresh truffle

KpiBapdto ©alacoivwv
pe Bakaooivd nuépag kat ppéokia tpoupa

Wild Mushroom Risotto*
with porcini, fresh truffle and smoked Metsovo cheese flakes
PiZéTo pe Aypia Mavitapia*

noptolvi, ppéokia tpol@a Kal PAEIKG
ané kanvioté tupi MetadPBou

Greek Risotto*

with dried-olive soil and Feta cheese

P1Zé10 XwpidTiko*
e «XWpa» AIAS Kal péta

26.50¢

23.00¢

21.50¢



*

*

Spaghetti alla Chitara* 21.00¢
with chicken, porcini mushrooms, carmelized onions, smoked
Metsovo cheese sauce and truffle aroma

> nayyéEr alla Chitara*

e KOTOnMouAo, pavitdpla noptoivi, kapapeAwpéva
KpeUbIa, kpépa and kanviotd tupi MetadBou kai
dpwpa tpoupag

Spicy Casarecce with Vegetables* 18.00¢
with zucchini, pepper, broccoli, asparagus, tomato and fresh basil

Spicy Casarecce Naxavikwyv*
e koAokuBdkia, ninepid, prpdkoAo, onapdyy!a,
vropdta Kat ppéoko BactAiké

Potato Gnocchi* 22.50¢
with smoked pancetta, wild mushrooms and parmesan sauce

Nioki NatdTtac:
UE kanviot) navoeta, dypla pavitdpla
Kal kpépa nappedavag

Lobster Pasta serving for two 105.00¢
with linguine or barley pasta, cherry tomatoes and basil

ACTOKOPAKAPOVADA yia do dropa

Atykoulvi 11 kplBapdki pe viopativia kat factAké

Vegeterian Dish / Vegetarian version of the dish is available
Xoptopayiké nidro / Avvardtnta Petarponng Tou nidtou o€ XopTopayko
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Main Course
Kupiwg MNiaro

Rib Eye Black Angus 37.00¢

with baby potatoes, asparagus and roasted corn

Rib Eye Black Angus

pe natdteg baby, onapdyyia kar ynté kaAapnoki

Tenderloin Black Angus 34.50¢€
with creamed potatoes flavored with truffle oil,
asparagus, cherry tomatoes and Porto wine sauce
Tpupepd PiIAETO Black Angus
pe Kpépa natdrag apwpatiopévn pe Addt tpolgag,
onapdyyla, vtopativia kat cdAtoa and kpaoi Porto

Lamb Chops 27.00¢
with aromatic crust, baby potatoes, cherry tomatoes

and balsamic dressing
Apviola MNaiddkia Kapé
Ue apwpatikA kpouota, natdteg baby,
vtopativia kat odAtoa BaAoapikou

Pork Fillet 26.50€
with carrot puree, mashed potatoes and gravy sauce

XoipIvo DIAETO

UE Kpépa kapdtou, noupé natdrag kat odAtoa gravy



Chicken Fillet 21.00¢

Marinated juicy chicken breast with aromatic quinoa
and lemon balm sauce

Koténouho PIAETO
papivaplopévo (oupepd atnBog KOTOnouAo
L€ apwpatikn Kivoa kat odAtoa HooxoAépiovo

Salmon with Vegitable Spaghetti 27.00¢

with asparagus and estragon cream sauce

2 0AouOG YE ZnayyETI AaxXavIKwV
onapdyyla kai Kpépa eoTpaykov

Crispy Sea Bass Fillet 25.00¢
with basil puree, boiled vegetables and tomato marmelade

Tpayavé QIAETO AaupdKi
pe noupé BaciAikou, Bpaotd Aaxavikd
Kal pappeAdda viopdrag

Sautéed Cuttlefish 23.50¢

with spinach (leaves), creamy whipped Feta
and cuttlefish ink

2ounid 2oT€
pe onavdki, Kpépa e€tag Kat JeAdvi oounidg
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Dessert
Emdopnio

Phos Four Seasons 16.00¢

handmade choux pastry filled with 4 different cream fillings, caramel,
strawberry, vanilla and banana with chocolate sauce

Phos Téooepig Enoxég
xelporiointa choux Le yépion Kpépag o€ 4 yeloeig kapapéAa,
(ppdoula, Baviia kat pnavdva pe owg ookoAdrag

Chocolate Brick 14.00¢€
with chocolate soil (crumbs), patisserie cream flavored with
caramel and Madagascar vanilla ice cream

[NdoTta ZokoAdTac
E «XWpa» 00KoAdTag, Kpépa natioepi apwpatiopévn
e kapapéAa kal naywtd Pavikia Madayaokdpng

Cheesecake 14.00€
Philadelphia cream cheese flavored with Madagascar vanilla
and fruits of the forest
Cheesecake
kpéua Philadelphia apwpartiopévn pe Bavidia
Mabayaokdpng kai gppouta tou 64ooug

Lemon Wreath 14.00€
Aromatic kataifi dough wreath with lemon cream filling
and Madagascar vanilla ice cream

2TEQAVI Aepoviou
apWAtiopévo oTepavt and kaviaipl e yépion
and kpépa Agpioviou kai naywtd Pavikia Madayaokdpng



Ice Cream Trilogy 12.00¢

Chocolate and caramel ice cream and mango sorbet on biscuit
crumble with syrup of your choice

TpiAoyia MNaywTtou
naywtd ookoAdta Kai kapapéAa kai Havyko aopuné
névw o€ KpaunA pniok4Tou kai oipdni g enAoyns oag

Chilled Seasonal Fresh Fruits 12.00¢

Champagne
Cocktails

Apooepd ®pouTta ENoXNG

Jalisco Flower 18.00¢
reposado tequila, elderflower liqueur,

red grapefruit juice, brut

naiaiwpévn tekida, Aikép aapnouko,

XULIOG KOKKIVOU YKPEIN@®POUT, brut

Barracuda 18.00¢
black rum, galliano, pineapple, lime, brut
padpo poup, Aikép galliano, avavdg, Adiy, brut

Jayne Mansfield 18.00¢
stawberries, white rum, strawberry liqueur,

sugar syrop, brut

(PPAOUAEG, AeUKS poUplL, Aikép ppdouAag,

olpénit {axapng, brut

Absolutely Fabulous 18.00¢
vodka, cranberry, brut
Botka, kpdvunept, brut
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DESIGN AKRIVIBERDEBE /210 8033 634

M

username: nissakihotel

password: 2289023902

Prices are in euros and include all legal charges and taxes.

Ormipéc eivar og €upw kal nEpIAaPBAvVOUY OAEC TIC VOPILES ENIBAPUVOEIS KAl OPOUC.

Head for Market Regulations: loannis Kousathanas

Ayopavopikog Yneubuvog: lwdvvng KoucaBavdg

POS Card Terminal is available.

H enixeipnon pag 1a8€Tel eykekpiévo TepUaTikd anodoxng kaptwv POS. (ApBpo 66 N.4446/2016)
The Consumer is not obliged to pay, if the notice of payment is not received (receipt-invoice).

0 katavahwTic dev Exel unoxpéwaon va nAnpwoel dv de AaBel 1o NopIo napactatikd atoixeio (An6deiEn i TiuoAGyio).
(Ayopavopikn didtaén Ap. 4/28-11-2012)




