KANQZ HPOATE

Kpdpa: to ndvtpepa 600 h NEPIOCOTEPWV UALKQV,
pe To TeAlkd anotéheopa va xapaktnpizetal and pia appovikh opoloyévela.

H AéEn Kpdpa ouvdéeTal Appnkta pe To okond TNG YAYELPLIKAG pag: to ndvtpepa, dnhadn, Twv UAIKOV ot éva
anotéAeopa nou xapaktnpizetal andé anéAutn appovia kal 10opponia. Aev eival tuxaio AAAwoTe 6Tl To Kpdpa Kal
to kpaoi eival Aé€elg opdppizeg: o kekpapévog oivog ntav to 16avikd cupgnAnpwpa yia kabe yelua,
kabwg n npoaBnkn vepol (kpdoig) d1acpdAize Tnv kaAh 61d6gon kal tn dralyela Tou vou.

01 oAOPpeoKeg NPWTEG UAEG ouvOUAZOVTAlL PE TOUG N10 AvandvIeEXoug TPOMOUG,
0bnywvtag oe dnploupylkd NidTa nou eKMANCOOUV EUXAPLOTA TOV OUPAvioko.
Yné tnv kaBodnynon tou kata&lwpévou ka1 BpaBeupévou oegp Ndavvn Napikou,
n kouziva pag anotiel popo Tipng otnv Kukhaditikn ka1 otnv EAAnvVikA yaotpovopikh napddoon,
XPNOLPONo1OVTAg UALKE Tou Tdnou pag.

KaAn oag 6pegn!

FINE GREEK DINING
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@) 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 Yiannis Parikos, our cuisine pays
tribute to the Cycladic and Greek culinary tradition, using locally sourced seasonal materials.

Bon appétit!






TASTING MENU

RED VELVET SOUP

KoUa oouna topdtag pe Tuvotupl Xaviwv, KpouTtov kal Aadl BaciAikou
Cold Tomato soup with sour cheese, crouton and basil oil

RED MULLET TARTARE

Taptdp pnappnouviou pe KopivBiakn otapida, ninepid PAwpivng ka1 auyotapaxo
Red mullet tartare with corinthian raisins, red Florina peppers and Greek Bottarga

THE CALAMARI
KaAapdpl oxdpag Pe kpEua Tapapd, Yntd JapoUAL kal nikAa o1vandbonopou
Grilled squid served with creamy fish roe, roasted lettuce and pickled mustard seeds

KRAMA MUSHROOMS
Payou pavitaplov pe auyd nooe, kpePa natdtag kal Tpouga
Mushrooms ragout with poached egg, potato cream and truffle

12 HOURS LAMB
ApVAKl YGAGKTOG PAYEIPEPEVO Y1a 12 OPEC, PJE NOUPE OEAIVOP1ZAG KA1 KOUG KOUG
Baby lamb cooked for 12 hours with celeriac puree and couscous

LEMON TART
Kpgpa Aepovl og pniokdTo apuyddAou, dudopo ka1l naywtd Bavilia
Lemon cream in almond biscuit, spearmint and vanilla ice cream

Menu price per person
The tasting menu is served per table



Sharing food...
Sharing experiences
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WE LOVE

KRAMA MUSHROOMS
Mushrooms ragout with
poached egg, potato
cream and truffle

»
[



[EYSES THS THX
EARTH INSPIRED FLAVOURS

THE GREEK SALAD

Xwp1dtikn cahdta pe topativia Zavropivng, nagiuddla xapouniol kal GeTa
Greek salad with Santorini cherry tomatoes, carob rusks and feta cheese

SPINACH PIE SALAD
YaAdta onavakl pe kpépa avBoTupou, Tpayavo GUAAO KpoUoTag, YUPwOLKE kAl GOUGaL
Spinach salad with "anthotyro” cream, crunchy pie crust, herbs and sesame

PURPLE GARDEN
Mavtzapla Pe NPpao1vo PnAo, TupofBoAid Mukdvou, kaBoupdlopévo kapudl kal AdoL GvnBou
Beetroots with green apple, Mykonian “tyrovolia” cheese, roasted walnuts and dill oil

KRAMA MUSHROOMS
Payou pavitaplov pe auyd nooe, kpePa natdtag kal Tpouga
Mushrooms ragout with poached egg, potato cream and truffle

SMOKED AUBERGINE

MeA1tzdva kanvioth e KpEua Konaviotng Mukdvou Kal BIVEYKPET pOOL
Smoked aubergine with Mykonian "Kopanisti” cream and pomegranate vinaigrette

BEETROOTS RISOTTO

P1z6T0 pe xpwpatiotd navtzdpla, £061 €0aAdT, katolkiolo Tupi ka1 AddL paivtavou
Risotto with colored beetroots, shallot vinegar, goat cheese and parsley oil



WE LOVE

SEA BASS CARPACCIO
Aegean Sea bass
carpaccio with sea urchin
roe, lime and algae



[EY2EIZ TH> ©OANAZ 2 A
AEGEAN SEA INSPIRED FLAVOURS

RED MULLET TARTARE

Taptdp pnappnouviou pe KopivBiakn otapida, ninepid PAwpivng ka1 auyotapaxo
Red mullet tartare with corinthian raisins, red Florina peppers and Greek Bottarga

SEA BASS CARPACCIO
Kapndatoio AaPpdkl ye axivo, Adiy kal gukla
Aegean Sea bass carpaccio with sea urchin roe, lime and algae

WHITE GROUPER KEBAB
Keundn opupidag pe kpéua ninep1ag PAwpivng, BAoIAKS KAl OwG UNAPUNEKIOU
White grouper kebab with red Florina peppers cream, basil and barbeque sauce

MARTINI SEA ROLLS

NtoApaddkia pe p1z4dTo 0oUNIAG 0TO PEAGVL TNG KAl OAATOA Kpokou Kozavng pe Dry Martini
Cuttlefish ink Risotto stuffed vine leaves in Dry Martini and Kozani saffron sauce

THE CALAMARI
KaAhapdpl oxdpag Pe KpePa Tapapd, Yntd papoUAL kal nikAa o1vandonopou
Grilled squid served with creamy fish roe, roasted lettuce and pickled mustard seeds



WE LOVE
SHRIMPS KRITHAROTO

Orzo pasta with 5

Sea shrimps, sweet
wine and Cretan
gruyere



[EY2EIZ TH> ©OANAZ 2 A
AEGEAN SEA INSPIRED FLAVOURS

CRUNCHY SEA BREAM

Toayavd @IAETa To1noUPag Ye NOUPE apakd, KanvioTh YeAITzAva kal kKapdTto
Crunchy sea bream fillets on green peas puree with smoked eggplant and carrots

SHRIMPS KRITHAROTO
Kp1Bapdto pe yapideg, yAukd kpaoi ka1 ypaBiépa Kpntng
Orzo pasta with Sea shrimps, sweet wine and Cretan gruyere

GRILLED WHITE GROUPER

Ypupida oxdpag pe kanvioth eaBa, Aaxavikd enoxng kal oaAtoa papabou pe kapu
Grilled white grouper with smoked Santorini fava beans, seasonal vegetables and curry-fennel sauce

LOBSTER SPAGHETTI

Inayyétl aoTakoU pe Topativia kovel, ppéoko BaoiAlkd ka1l yAuko kpaoi Zduou
Fresh spaghetti Lobster with cherry tomato confit, fresh basil and Samos sweet wine



WE LOVE

12 HOURS LAMB
Baby lamb cooked
for 12 hours

with celeriac puree
and couscous




[EY2EL> TH> OAPMAZ
FARM INSPIRED FLAVOURS

SOUTZOUKAKIA TARTARE

TapTap pooxaplol "o0oUTZOUKAKIA” JE AXUPO NATATAG KAl OGATOa TOPATAG Pe KUPIVO
Beef tartare with potato straws and cumin tomato sauce

12 HOURS LAMB
ApvaK1 YGAOKTOG PaYELPEPEVO V1O 12 OPEG, PE NOUPE OEAIVOP1ZAG KAl KOUG KOUG
Baby lamb cooked for 12 hours with celeriac puree and couscous

VEAL "PASTITSIO"
MoOXxAp1 YAAGKTOG OlyOUAYEIPEUEVO UE ZUPAPLKG KaAQPapdTa, UNecaper ypaBlepag kal Tpouea
Slow cooked veal with calamarata pasta, gruyere béchamel and truffle

CHICKEN FILLET

PIAETO KOTOMOUAO Pe aPWHATIKO BOUTUPO KAl YEUIOTA KaveAdVIa Pe PaviTtapla,
AoUza MukOvou kal KOUKouvapl
Chicken fillet served with aromatic butter and stuffed cannelloni with mushrooms,
Mykonos “louza” (local smocked prosciutto) and pine nuts



WE LOVE

TOMAHAWK
steak aged for 30 days



KPEATA 2XAPA2 EAAHNIKH2 KOTI'H>
GREEK PRIME MEAT CUTS

TOMAHAWK
Qpipavong 30 nuepwv / 1 kg
Tomahawk steak aged for 30 days / 1 kg

PORTERHOUSE
Mooxapioio gpiAéTo kdvTpa, wpipavong 40 nuepwv / 8509
Porterhouse steak aged for 40 days / 850g

STRIP LOIN
Mooxapioia ynpizoAa xwpig KOKKaAo
Strip Loin steak 300g

BLACK PORK

MMPIZOAA MAYPOY XOIPOY QPIMANSHS 40 HMEPQN / 300g
BLACK PORK STEAK AGED FOR 40 DAYS / 300g

SIDE DISHES

Natdteg Tnyaviteg | Fries
Noupéc natdtag | Mashed potatoes
Naxaviké BoutUpou | Butter vegetables
Bpaotd xépta | Boiled greens



WE LOVE
CHOCOLATE

AND FRAMBOISE |

Chocolate cream |,
on hazelnut cookies
and framboise

sorbet -




EMAOPTIIA
SWEET GOODNIGHT

CHOCOLATE AND FRAMBOISE

Kp€pa ookoAdtag o€ Pn1okOTO POUVTOUKIOU KAl COPUNE ppapnoudz
Chocolate cream on hazelnut cookies and framboise sorbet

GODS PEACHES
KapapeAwpeva podaklva e Poug ylaoupTliol , PEAL kal copune Adiy
Caramelized peaches with yoghurt mousse, honey and lime sorbet

APRICOTS RICE PUDDING

Puzoyaho pe Bepikoka noo€, kavéAa kal pactixa Xiou
Rice pudding with poached apricots, cinnamon and Chios Mastiha

LEMON TART
Koépa Aepodvi oe pniokdto apuyddhou, budopo kal naywtd Bavilia
Lemon cream in almond biscuit, spearmint and vanilla ice cream



REFRESHMENTS & MORE...

AvBpakoUxo vepd 0,25L
Sparkling Water 0,25L

AvBpakoUxo vepd 0,75L
Sparkling Water 0,75L

Puoikd peTarALKS vepd 1L
Natural mineral water 1L

Avayuktika
Refreshments

MnUpEeg
Beers

Espresso

01 T1pég eival oe Eupw. O1 QwToypapieg Tou kATaAdyou Gev avTINpoowneUouv Ta Ndta Pag.
Ayannté neAdtn, otnv nepintwon nou undpxel onoladNOTE CUYKEKPILEVN TPOPIKA aMepyia f ducavetia
To npoownikd pag Ba xapei va oag BonBAcel va emAELeTe To kKaAUTEPO MATO.
5Ta tnyavntd xpnolponoloUpe kahapnokéhaio i nA1éAalo kai extra napBévo eAaidAado otiq oahdteg & Ta payelpeuTd.
H péta efvar eAAnvikn. 01 yapideg eival katePuypéveg.
2TG TpEG oupnepthapBavovtal: 0,5% Anpotikog popog kal P.M.A 24%. Ayopavoplkdg unelBuvog: Znotpdnourog Mecpy1og
To katdotnpa unoxpeoutal va éxel évtuna deAtia kal €101kh B€on, 6inAa otnv eioodo, yia tnv dratinwon onolacdinote drapaptupiac.
0 kaTavaAwTAg Oev €xel UNOXPEWON va NANPWOEL £Av O AGBEL TO vOPIPO NapaoTatikd otoixeio (AndoelEn - Tipohdyio).

All prices in Euro. Please note that the photos do not depict our actual dishes.
Dear customer, our staff will be happy to help you choose the best dish related to any specific food allergy or intolerance issue.
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.
Prices include: 0,5% Municipal Tax and Vat 24%. Surety: George Zisimopoulos
The shop is obliged to have printed documents in a special case beside the exit for stating of any existed complaint.
Consumer is not obliged to pay if the notice of payment has not been received (Receipt - Invoice).




