a Journey of the Senses
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To Phos Restaurant cac unodéxetal
oT0 €IOUANIOKS NEPIBAANOV TOU Kal
00C NPOCKAAE( OE €va YAOTPOVOUIKO
Ta&IdI YEUCEWY YEUATO XPWUATA KAl
apwpata, dinAa otn BAAacoa.

Me éunveuon and TNV EANANVIKNA

Kal UECOVEIAKN Koudliva Kal MPWTEG

UAeC dpioTng noloéTnTag and Tonikoug
napaywyouc, o Executive Chef uag kai

n éuneipn opdda Tou dnpioUpynocav

Y10 €0AG €va PEVOU E OUYXPOVEG MIVENIEG
nou Ba aIXUaAwTIoE! TIG aIoBNoEIg oac.

KaAn cag opeén!

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.

[MapakaloUpe evnpepwote pag yia tuxév aArepyieg i duoave€ies nou pnopei va éxete kal Ba xapoUpe va oag kaBodnynoouE.
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Appetizers
OPEKTIKO

Assorted Breads

A variety of fresh homemade bread rolls
served with virgin olive oil, olives and yoghurt dip

ApTookeudopuarta
Ppéoka xelponointa Ywpdkid, ouvoSeudpeva
e napBévo eaidAado, EAIEG Kal vTin yiaouptiol

Soup of the Day
2ouna Huépag

Goat Cheese
Crispy Cretan goat cheese in a crust of sesame and fresh herbs
from our garden, poached figs, and Sithonia honey

Katoikiolo Tupi

Tpayavé kartoikiolo tupl Kpftng o€ kpodota

ané oouadpl Kat ppeoka HUpwOIKA ToU KAMOU Hag,
oUka nooé kat PéAl ZiBwviag

Crispy Chicken Croquettes
Crispy chicken croquettes flavored with lime

and fresh herbs from our garden on a feta mousse
flavored with basil pesto

KpokeTeg KotdrnouAou

Tpayaveg KpOKETEG KOTAMOUAOU apwiATIOHEVES

e HOOX0AELIOVO Kal ppéoka Botava Tou KAnou Hag
navw O€ [IoUG PETAS apwiatiopévng He néato PaciAikol



Grilled Greens with White Tarama
Grilled seasonal leaf greens with white tarama

Wntd XoépT1a pe Tapaud

Wntd xépta enoxng pe Aeukd tapapd

Sea Bass Ceviche

Sea Bass fillets in sparkling wine with chili peppers,
fresh coriander, Mykonos Kopanisti cheese brik and chives

Naupdki Ceviche

o€ appwédn oivo eonepldoeldwv, pe minepid chili,
(ppéako koAlavdpo, Pnpik Konaviotig Mukdvou,
Kal oxowoérnpaoo

Salmon Tartare

Salmon fillet with mango, cucumber, Florina pepper
and fresh coriander on avocado cream and citrus sauce

Taptdp ZoAwuou

ndvw o€ kpépa afokadvto, pe pdvyko, ayyoupl,
ninnepid PAwpivng kat ppéako kGAlavépo

Kal odAtoa €oneplooeIdwv

Kataifi Shrimps
Shrimps in crispy kataifi dough served on traditional «saganaki» sauce
and crumbled Feta cheese from Halkidiki

[apideg KavTaipl
yapibeg TUALypéveg e kavtaipt ndvw o€ napadoolakn
odAtoa oayavdki kat KpapnA Qétag XaAkiSikAg



Grilled Scallops
Scallops cooked in aromatic butter
with avocado cream and carob rusk soil with herbs

Wntd XT1€VIa
payeipepéva o apwpatiké Boutupo, e Kpéua apokavto
Kal «xwpa» andé na&iuddt xapouniou Le Botava

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

XTanodl Zxapag
ndvw oe edfa Xavtopivng pe viopativia
Kovel, Kpépa ayloAl kal apwpatiké eAaiéAado

Fried Squid
Fried squid with semolina crust served with smoked tomato sauce,
zucchini flakes and roasted hazelnuts

KaAaudpi Tnyavntd
e Kpouota and olptyddAl, adAtoa kanviotr)g VIopdrdg,
(PAEIKG KoAokuBioU Kal KaBoupSIOpEVO (OUVTOUKI

Grilled Vegetables with Talagani
Crilled vegetables marinated in aromatic olive oil
and Talagani cheese from Epirus

Wntd Aaxavikd pe Tahayavi
Aaxavikd oxdpag papivaplopéva e apwatiko
edaiéAado kai taraydvi Hneipou
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Salad
> OAATa

Mixed Salad

Lettuce varieties, prosciutto, fresh mozzarella,
cherry tomatoes and basil pesto dressing alla Genovese

AvAQuEIKTN ZaAdTa

[MoikiAieg papouAioU pe npooourto,

(ppéokia potoapéAa, viopativia kat dressing
ané néoto BaotAikoU aAd TlevoPéde

Quinoa Salad

Organic Tri-color Quinoa with cherry tomatoes,
grated carrot, avocado, parsley, Feta cheese crumbles
from Halkidiki and lime dressing

Kivoa pe Fapideg

BloAoyikn Tpixpwpn Kivéa pe viopativia,
TpILévo Kapdto, afokdvto, paivtavd, Kpapna
anoé peta XaAkioIkAG kat dressing HoOXOAELIovo

Chicken Salad

Herb crusted chicken bites with iceberg lettuce, corn,
aromatic croutons, parmesan, sesami and honey dressing

2 aAaTta Koténouho

MnoukI€G KotdnouAou e apwpatikn kpouotd,
Alopnepyk, KaAapnoki, apwpatikd Kpoutov, nappedava,
oouodpl Kai dressing peAioU



Greek Salad

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

XwpIATIKn ZaAdTa
e vtopdra, ayyoUpl, Kpeppudt, mnepid, eAd,
kdnapn, apwpatikd pétava kat eeta XaAkioikAg

Mediterranean Salad
colourful cherry tomatoes, aromatic Greek-style country bread croutons,
capers, aromatic herbs, Feta cheese mousse and balsamic cream

Meooyeiakn ZaAdTa

noAUxpwpa vropativia, apwpatikd Kpoutov

anoé xwpldtiko Ywyl, kanapn, apwpatikd fotava,
HouG pétag kat kpepa faAaapikou

All salads can be prepared in a vegetarian version.
‘OAgg o1 oaAdreg pnopouv va napaokeuaotouv
0TN XopToQayikr 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 napaockeudlovtal pe Gplotng nolétnTag npwtes UAEG and tonikous napaywyous, vwno vIonio KpEag,
BaAaooivd nou wapevovtal kabnpepivd ato Aryaio kal Knneutikd SIkNAG pag napaywyngs. XpnaionoloUue pévo €€tpa napBévo

eAaiéAado o€ 6Aa ta nidra pag kar onopéAaio €alpetikAg noldtnTag ota tnyavntd.



P S

RESTAURANT



Pasta & Risotto
[doTta & PidoTo

Shrimp Linguine*
with cherry tomatoes and fresh basil
Aiykouivi pe Ffapideg*

e viopativia kat ppeoko BaciAiko

Seafood Barley Risotto
with squid, scallops, shrimps, octopus and fresh truffle

KpiBapoTto ©aAacoivwv
pe kaAapdpl, xtévia, yaplibeg, xtanddl
Kal (ppeokia tpolpa

Wild Mushroom Risotto*
with porcini, fresh truffle and smoked Metsovo cheese flakes
P1¢6To pe Aypia Mavitdpia*

noptoivi, pEokia tpolma Kal eAEIKG
ané kanvioté tupi MetadPBou

Greek Risotto*

with olive soil and Feta cheese from Halkidiki

P1Z6T0 XWPIATIKO*
HE «XWpa» AIAG, PAEIKG ayyouploU
Kal péta XaAkiSIKAG

Vegeterian Dish / Vegetarian version of the dish is available
Xoptopayiké nidro / Avvardtnta petarponng tou Mdrou 0€ XopTopayiko



Chicken Linguine*
with chicken, porcini mushrooms, caramelized onions,
smoked Metsovo cheese sauce and truffle aroma

Aiykouivi Kotérnouho*

e KoténouAo, pavitdpla noptoivi, kapapeAwpéva
KpePUbIa, kpépa and kanviotéd tupl MetadBou
Kal dpwpa tpolpag

Greek Aroma Pasta*
Casarecce pasta with cherry tomatoes, olives, dried onion,
grilled Feta cheese from Naxos, red pepper flakes and fresh oregano

Pasta pe Apwpa EANGOQG*
Casarecce e vtopativia, eAIEG, Eepd KpePLUOL,
yntn péta Naéou, pnoukofo kat ppéokia piyavn

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

AoTaKouakapovAda yia duo dropa
Atykoulvi ) kpiBapdk! pe vtopativia katl BaciAikd

*

Vegeterian Dish / Vegetarian version of the dish is available
Xoptopayiké nidro / Avvardtnta petarponng tou ndrou 0€ XopTopayiko

*
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Main Course
Kupiwg MNiaro

Black Angus Fillet
Black Angus fillet with truffle oil flavored potato cream,
Porto wine sauce, asparagus, and confit cherry tomatoes

OiIAéTo Black Angus
Kpéua natdrag apwpatiopévn pe Addt tpolgag,
odAtoa Porto, onapdyyia kat viopativia kovepl

Black Angus Greek Casserole
Black Angus fillet on traditional Greek casserole,
rosemary oil and Feta mousse

Black Angus lNouB€Tol

oIA€to black Angus ndvw oe napadooiaxd yiouBetal,
Aadi pe devipoAiBavo kal poug pétag

Lamb Chops
with aromatic crust, baby potatoes, sweet potato cream,
cherry tomatoes and balsamic dressing

Apviola Naiddkia Kapé

yEe apwpatikA kpouota, natdteg baby, kpépa
YAukonartdtag, viopartivia kai odAtoa faioapikou

Chicken Leg

Marinated juicy chicken leg with aromatic quinoa and ginger

Koténouho MnourTi
paptvaplopévo {oupepd pnoutt KoténouAo
L€ apwpatikni Kivoa kat t¢ividep



Grilled Salmon

with pea cream, asparagus, cherry tomatoes
and potato pavé

WnTog Z0AouoG
UEe Kpépa apakd, onapdyyia, vropartivia
Kal natdreg pavé

Grilled Sea Bass Fillet

with fresh grilled greens and sautéed seasonal vegetables

PINETO AAUPAKI O0TN ZXApa
LE (ppETKa xopTa oxdpag kai Aaxavika
£MOXAC 00TE

Grilled Grouper Fillet
Grilled White Grouper fillet with celery cream,
seasonal vegetables and lime sauce

DINETO Zpupidag

DiAéto opupibag otn oxdpa e Kpépa
oelvopidag, Aaxavikd enoxng kat odAtoa
and pooxoAépovo
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Dessert
Emdopnio

Phos Four Seasons
Traditional Greek custard filled with crispy caramelized crust leaves,
Madagascar vanilla ice cream and salted caramel

Phos Téooepig ENoxEg

Kpépa yaAaktopnoUpeko pe tpayavd kapapeAwpéva
(UAAa kpouotag, naywtd Pavilia Mayadaokdpng
Kal aApupn kapapéia

Chocolate Brick

on white cream flavored with fresh vanilla, forest fruit sauce,
soil crumbs and Madagascar vanilla ice cream

NdoTta ZokoAdTag

ndvw o€ AEUKNA KpEUa apwyatiopévn Pe ppéokia Bavihia,
odAtoa ané ppouta tou 6doous, «XWHa» 0oKoAdtag

Kal naywtd Pavikia Madayaokdpng

Tiramisu Mille-Feuille
Traditional tiramisu cream on crispy puff pastry sheets
served with caramel ice cream

MiApEly Tipapioou
Kpéua napadootakoU tipapiooy ndvw oe tpayavd
(UAa opoAidrag ouvodeupévo pe naywto Kapapéia

Banoffee

Banoffee cream on Oreo cookie crumble, fresh bananas and salted caramel

Mnavool
Kpéua pnavéet ndvw oe kpapnA and pniokéto Oreo,
(PPEOKIEG pUNavaves Kal aApuph kapapéia



Dessert
Cocktails

Strawberry Pavlova
Pavlova served with soft cream, strawberry jam

and strawberry sorbet
MapAoBa pe Gpdouia
Ue eAappid Kpépa, pappeAdda ppdouia
Kal 0opUné ppdoulag

lce Cream Trilogy
Strawberry, chocolate and caramel ice cream
on biscuit crumble with syrup of your choice
TpiAoyia MNMaywTtou
[Maywté epdouAa, ookoAdrta kal kapapéra
ndvw o€ KpaunA Pniokotou kat olpdrt Thg NAoyng oag

Chilled Seasonal Fresh Fruits
Apooepd PpouTta ENOXNG

Spring Fever
Hendrick’s Gin, elderflower, fresh lime,
sparkling rose wine, strawberries, rhubarb bitters

Hendrick's Gin, elderflower, ppéoko Adip,
appwdes polé Kpaol, ppdouAeg, bitters and pafévu

Suzie Americano
Suze Liqueur, Carpano Bianco, club soda, grapefruit aroma
Alkép Suze, Carpano Bianco, 066a, dpwpa yKkp€inppout

Please Drink Responsibly - NapakaAw nivete uneuBuva



M

username: nissakihotel
password: 2289023902
Prices are in euros and include all legal charges and taxes.
O1mipég eivar o€ eupw Kal nepIAaPBAvVOUV ONC TIC VOUILES ENIBAPUVOEIS Kal pOPOUC.
Head for Market Regulations: loannis Kousathanas
Ayopavopikég Yneubuvog: lwdavvng KoucaBavdg
POS Card Terminal is available.
| H enixeipnon pac 0108€Tel eykekpIpévo TepPaTikd anodoxic 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 KatavaAwTAg dev Exel uNoxpEwan va nAnpwael €av 0 Adel o NOpIio napaoTatiko aToixeio (AnddeiEn i TipoAdyio).
RESTAURANT (Ayopavopikn didaragn Ap. 4/28-11-2012)
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Platis Yialos, Mykonos Greece, Entrance via Nissaki Hotel
T: +30 22890-27666, E: info@hotelnissaki.gr





