KAAQY HPOATE
Kpapa: to mavipepa dUo | TteploaOTEPWY UAIKWY,
LLE TO TEAIKO ATTOTEAET A va XapakTnpileTal ato pld appovIKr) OUOLOYEVELQ.

H AéSn Kpdpa guvoéetal AppnKTa LE To OKOTIO TNG LAYELIPLIKAG LAG: TO TIAVIPEUA, ONAAOH, TwV UAIKWY O€ éva
aTmotéAeapa Ttou Xapaktnpidetal amo amoiutn apuovia kal tocoppoTia. Agv eival Tuxaio AAAwaoTe OTL To Kpdpa Kat
10 Kpaaol eival AéGelg opdppldeg: 0 KEKPAUEVOG 0{vog NTav To 10aVIKO CUUTIARpWUA yia KaBe yeuua,
kKaBwg n TpoaBnkn vepou (kpdalg) dlac@dAlle tnv kahr dtdBean kat tn dlavyela Tou vou.

Ol 0AOPPETKES TIPWTEG UAEG uvOUALOVTAL LLE TOUG TTLO AVATIAVTIEXOUG TPOTIOUG,
00NYWVTAg o€ dSNULOUPYLKA TILATA TTOU EKTTATOOUV EUXAPLOTA TOV OUPAVI{TKO.
Y16 tnv kabodrynon Tou katalwpévou kat Bpafeupévou ag@ lwavvn Mapikou,
n koudiva pag atmotiel pdpo TIpAg otnv KukAaditikn kat otnv EAANVIKNA yaoTpovouikh tapadoaon,
XPNOLUOTIOLWVTAG UALKA TOU TOTTOU UAG.

KaAr oag 6peén!

FINE GREEK DINING

22
®) KRAMA

WELCOME

Krama: a Greek word which signifies the harmonious marriage
of parts that create a concordant ensemble.

The ancient Greek word Krama perfectly matches our conception of what great cooking is about: an excellent
combination of ingredients that is characterized by harmony and balance. It is no coincidence that krama and krasi
(wine) have the same root: “kekramenos oenos” (wine mixed with water) was the ideal accompaniment for every meal,
as the mixing with water kept the good mood and ensured clarity of mind.

The freshest ingredients are combined in unexpected ways, leading to creative dishes that delight even the most
discerning palates. Under the guidance of renowned and award-winning chef loannis Parikos, our cuisine
pays tribute to the Cycladic and Greek culinary tradition, using locally sourced seasonal materials.

Bon appetit!
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KPAMA: TO
[MTANTPEMA AYO H
[MEPI2>OTEPQON
YAIKQN,

ME TO TEAIKO
ATTOTEAEZMA NA
XAPAKTHPIZETAI ATO
MIA APMONIKH
OMOIOIENEIA.

KRAMA: A GREEK
WORD WHICH
SIGNIFIES THE
HARMONIOUS
MARRIAGE OF
PARTS THAT
CREATE A
CONCORDANT
ENSEMBLE.
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TASTING MENU

GREEK CRAB
EMINVIKO kafoUpl, Tpayavo PTplog, Kpéua aBokdvto kal yaAdkTwLa BadtAikou

Greek crab, crunchy brioche, avocado cream and basil emulsion

CYCLADICCEVICHE
Ceviche MehavoUpl pe kohavopo, Talh, tlividep, (ehé 0UdoU Kal YUud TOUATAg

Saddled Sea Bream Ceviche with coriander, chili, ginger, ouzo jelly and tomato juice

CRUNCHY SEA BREAM
Tpayavd @IAETa TOLToUPAG UE TIOUPE Apakd, KarvioTn UeAltddva kal kapdTo

Crunchy sea bream fillets on green peas puree with smoked eggplant and carrot

KRAMA MUSHROOMS
Payou pavitaplwv e auyo TTO0E, KpELA TIATATAS Kal Tpouga

Mushrooms ragout with poached egg, potato cream and truffle

12 HOURS LAMB
ApVAKL YAAAKTOG UAVEIDELLEVO YIA 12 WPEC, LLE TIOUPE TeALVOPLLag Kal KOUG KOUG

Baby lamb cooked for12 hours with celeriac puree and couscous

CHOCOLATE DREAM
Y(paipa ookoAdTag, Kpépa Tpailvag pouvtoukloU, "Ywa" 0okoAdTaAg, TIAywTo 0OKOAATA YAAAKTOC Jivara

Chocolate sphere, hazelnut praline cream, Jivara milk chocolate ice cream

Menu price per person {130}

The tasting menu is served per table
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KRAMA MUSHROOMS

Mushrooms ragout
with poached egg,
potato cream and

truffle



TEY2EI2 TH2Z TH2
EARTH INSPIRED FLAVOURS

THE CREEK SALAD
XWPLATIKN 0aAdTa e Touativia 2aviopivng, avakota @eta, Tiumeptd PAwplvng, kamapd@uila kal BIVEVKPET TOUATAC

Greek salad with Santorini cherry tomatoes, panna-cotta feta, Florina peppers, caper leaves and tomato vinaigrette {18}

DELOS CARDEN
Qomplada pe edBa,mavildpt, viopuativia kat Ynto pavoupt

Salad with legumes, fava beans, beetroot, cherry tomatoes, capers, and grilled manouri cheese {18}

KRAMA MUSHROOMS
Payou uavitaplwy e auyo TTO0E, KPELA TIATATAG Kal Tpouga

Mushrooms ragout with poached egg, potato cream and truffle {26}

MYKONIAN PITA
Wnt mtita pe tpdoo, omavakl, apwpatika fotava kat tupofoiid Mukovou

Grilled pie with Leek, pinach, aromatic herb , and Mykonian "tirovolia" chee e {18}

BEETROOT RISOTTO
PiléTo pe Ypwuatiotd taviddpla, UL e0aAdT, KATolKlolo Tupl kat Aadt paiviavou

Ri otto with colore beetroot, hallot vinegar, goat chee e an par ley oil {28}



WE LOVE |
SEA BASS CARPACCIO

with lemongrass,
aromatic seaweed, olive
oil and soy pearls



[TEY2ZEI2Z TH2Z OAANAZZAZ
AEGEAN SEA INSPIRED FLAVOURS

SEA BASS CARPACCIO
Kaptatolo AaBpdkl Le HOOYXOAELOVO, APWIATLKA QUKLA, EALOAAOO KAl TIEPAEG abYLAC

Aegean Sea bass carpaccio with lemongrass, aromatic seaweed, olive oil and soy pearls {30}

CYCLADIC CEVICHE
Ceviche pehavouplt pe kéhavopo, Toil, Tlivilep, eAé oUlou kal Yu Lo TopdTag

Saddled sea bream Ceviche with coriander, chili, ginger, ouzo jelly and tomato juice {30}

GREEK CRAB
EANVIKS kaPoUpl, Tpayavo pplodg, Kpéua aBokavto kal yaraktwa Baciikou

Greek crab, crunchy brioche, avocado cream and basil emulsion {32}

SEAFOOD DOLMA
Adyavo oafol, yapiodeg, kapaBideg, moupe oehvopllag, auyorELOVo

Cabbage Savoy, shrimps, prawns, celery root puree, egg-lemon sauce {32}

CRUNCHY SEA BREAM
Tpayavd @INETa TOITToUPag e TTIOUPE apakd, KatmvioTn HeAltdava kat kapoto

Crunchy sea bream fillets on green peas puree with smoked eggplant and carrots {38}

SHRIMPS KRITHAROTO
KplBapoto pe yaplodeg, yAuko kpaaot kat ypaBiepa KpAtng
Orzo pasta with Sea shrimps, sweet wine and Cretan Gruyere {36}

AEGEAN UMBRINA
MUAOKOTIL UE TOLYapLaoTA KaAoKalplva XOpTa , KpEUa attd oeAlvoplla kal odAToa KakapLag

Aegean Shi Drum (Umbrina) with smoked summer greens, celery root cream and kakavia sauce {42}



Baby lamb cooked for
12 hours with celeriac [§
puree and COUSCOUS B



[EY2EI2Z TH2Z OAPMAX
FARM INSPIRED FLAVOURS

12 HOURS LAMB
ApPVAKL YAAAKTOG PLAVELPELLEVO VIA 12 WPEC, LLE TIOUPE OeAVOPLLAG KAL KOUG KOUG

Baby lamb cooked for12 hours with celeriac puree and couscous {38}

BEEF TARTARE
Moaoyapiolo taptdp, Tpayavr matata, Tireptd PAwplvng, 0AATOA TOUATAG APWUATIOUEVN LLE AVATOAITIKA UTtaxapikd

Beef Tartare, crispy potato, "Florina" pepper, tomato sauce flavoured with oriental spices {30}

CHICKEN FILLET
DIAETO KOTOTIOUAO LUE payoU dNUNTPLAKWY, XOUPUAOES, pOOL KAL KPEUA KAPOTOU
Chicken fillet with cereal ragout, dates, pomegranate and carrot cream {28}

THE GREEK “MOUSAKA”
Kamviotn peiitddava, payou atoéd pooxapiola oupd, a@pdtn UTIECAUEN

Smoked eggplant, veal tail ragout, velvet béchamel {30}

BEEF FILLET SOUVLAKI
Mooyapiolo @iheéto oouBAdKL, apakiavr Ttita, Téatdikl aBokdvio kal YnTd pmpdkoia

Veal fillet souvlaki, Sfakian pie, avocado tzatziki, and grilled broccoli {48}



TOMAHAWK %



EKAEKTHZ KOMMH2Z KPEATA
PRIME CUT MEAT

IBERICO PORK PLUMA | 300gr {46}
BLACK ANGUS RIB-EYE STEAK | 300gr {52}
BLACK ANGUS TOMAHAWK | 1.1kg {160}

BLACK ANCUS FLAP STEAK | 300gr {48}

SIDE DISHES {6}

[atateg tnyavités | French Fries
Wnto baby papouht | Roasted baby lettuce
Wnra pumpokoiaxia | Grilled broccoli

[Toupég maoTvaxt | Parsnip puree
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hazelnut praline K=
cream, Jivara milk ;
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EMMTITAOPTITA
SWEET GOODNIGHT

THE BAKLAVA
MTrraxkhafdg Ue LaXAETIL, KpEUA LaoTixa, OLpOTIL TPLAVIAPUAND KAl TTAyWTO KAlAKL

Baklava with mahlepi, mastiha cream, rose syrup and kaimaki ice cream {18}

PARIS BREAST
Napeldka Aeukng cokoAdtag, Tpaiiva @LoTikioU Alyivng Kal TIaywTo eAnVIKoU Kape

White chocolate namelaka, Aegina pistachio praline, and Greek coffee ice cream {16}

CHOCOLATE DREAM
Y(alpa ookoAdtag, Kpépa Tipaiivag ouvTtoukloU, "YwIa" 0OKOAATAG KAl TIAYWTO 0OKOAATA YAAAKTOC Jivara

Chocolate sphere, hazelnut praline cream, Jivara milk chocolate ice cream {18}

LEMON TART
Crumble Aepioviou, kpgua hepovt, gel Sudopou, YnTr Lapéyka kal Taywto yiaoupTtl

Lemon crumble, lemon cream, mint gel, toasted meringue and yogurt ice cream {16}

SORBET TRILOGY
Tplhoyla amod coputé Aepovioy, Ldvyko kal Batépoupou
Trilogy of lemon, mango and raspberry sorbet {12}



REFRESHMENTS & MORE...

AvBpakoUyo vepd 0,251
Sparkling Water 0,25L {4}

AvBpakoUyo vepod 0,750
Sparkling Water 0,75L {6}

DuUOLKO LETAMIKO vepO 1L

Natural mineral water1L {5}

AvaUKTIKA
Refreshments {4}

MTUpeg
Beers {8}

Espresso {4}



Ayamnté meAdtn, 0Tnv Mep(MTwonN TOU UTAPYXEL OTMOLAOATOTE CUYKEKPLUEYVN TPpOOLKA alhepylia n
buogavetia,
TO TpoOowWTIKO pag Ba yapel va oac fonbBnoel va emniAéete 10 KAAUTEPO TTLATO

Dear customer, our taff will be happy to help you choose the be t dish related to any
pecific food allergy or intolerance issue.

Xwpi¢ yhAoutévn - Gluten Free

Xoptopayog - Vegetarian

Ol TIMEZ EINAI SE EYPQ | PRICES ARE IN EURO

¢ TIPEG cupTiepIAapBavovTal: 0.5% AnpoTIKOC @dpog Kal 1o DA 24%Prices include: 0.5% Municipal Tax and Vat 24%
Ayopavopikog Yevbuvog | Surety: ZHZIMOMOYAOZ MEQPTIOX
To KaTAoTNUa UTIOXPEOUTAL VA £XEl EVTUTIA DEATIA, O€ €18IKN B€an, diTTA 0TV €i00d0, yia TNV dIOTOTIWON OTIOIGSHTIOTE SIONAPTUPING.
The shop is obliged to have printed documents in a special case beside the exit for setting out of any existed complaint.
O KOTOVOAWTAG JEV EXEl UTIOXPEWAT VO TIANPWOEL €AV deV AGBEI TO VOUILO TIOPOCTOTIKO GTOIXEID (ATIOSEIEN- TIHOAGYIO).
Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice).

10 TNyavnté XPNOIUOTIOIOVHE KOAOUTIOKEANIO 1 NAIEAXIO Kol extra TIapBEVo eAAIOAADO OTIC COAGTEG & TO POYEIPEVTA.
H @éta gival EAAnvikr. Ot yapideg €ival KATEYUYHEVEG.
We use corn — oil for all fried foods and extra virgin olive-oil in salads and cooked foods.
We use Greek feta cheese. Shrimp / prawns are frozen.
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