START WITH...

Fresh Bread
Served warm with marinated tomato, olive oil & Kalamata olives
Y epBipetal LeoTd e Paplvaplopevn VIoUdTa, eAAlOAad0 & eAeq KaAapdtag

€4

Grilled Pita Bread
Olive ail, oregano / EAatoAado, plyavn

€25

Greek Spreads

Tarama White tarama cream, lemon pearls, dill oil
AEUKR KOEUA TApaAUd, TIEPAES Aguoviou, AddL dvnbou

Mediterranean Hummus Chickpea cream, caramelized chickpeas, tahini, garlic, cumin
Kpgua pefiblou, kapaueAwpeva peBibla, Taxivi, okopdo, KUULVo

Tzatziki Greek yogurt, cucumber, garlic, dill, olive il
EANVIKO ylaoUpTL, ayyoupt, okopdo, dvnBog, eAalOAAd0

Add warm pita bread €2.5
[ooocBeote (eotn nita €2.5
Raw Bar
Rock Oysters
Fresh oysters served on crushed ice with lemon, mignonette & Tabasco
(orice per piece)

Dpeoka oTPeldla o BPUULIATICUEVO TIAYO e ASUOVL, UVIoveT & Tabasco
(T ava teudxto)

€55

Aegean Ceviche
Fresh local sea bass, citrus dressing, Greek saffron, mastiha, tomato,
pickled cucumber, capers, onion
Dpeoko AaBpdki, dressing eomiepldOedUIV, EMNVIKO cadpay,
HaoTixa, VIopATa, ayyoupdKL ToUupat, KAmapn, KPEUUUSL

€18

Fish of the Day Carpaccio
Fish of the day, extra virgin olive oil, citrus & sea salt
WdplL nuePag, eSaLETIKO TapBsvo eAaldAado, eomeptdoeldr| & Baraoolvo aAdTL

€18

Organic Beef Tartare
Organic beef, early harvest olive oil, chives,
fresh oregano, olive fillets, sea salt flakes, lemon dressing
BloAoyikod pooxdpt, ayoupeAalo, oxovorpaco, ppeokLa plyavn, IAsta
eALAG, Vipadeg Balaoolvol aAatiou, dressing Asuoviou

€19



Salads & Vegetables

Zoi Salad Red & yellow cherry tomatoes, cucumber, peppers, onion, Kalamata €13
olives, sea fennel, capers, barrel-aged feta cheese, oregano & organic olive oil
KOKKIvVa & KiTpLva viouaTivia, ayyoupl, TIIMEPLES, KoeUUUdL, eAeq KaAapdtag,
Kpltapo, kdmapn, BapeAiola ¢eta, plyavn & BLOAOYIKS eAALOACOO
Parian Salad Red & yellow cherry tomatoes, olive oil, sea salt flakes, caper €1
leaves, sea fennel, oregano & fresh xinomyzithra cheese from Paros
KOKKIVa & KITpLva VIouaTivia, EAAlOAad0, VIdAdeg Baraootvoll aAaTiou, GUAAT
kdamapng, Kpltapo, plyavn & dpeokia EivouulnBpa Mapou
Watermelon-Beetroot Feast Watermelon, roasted beets, pistachios, cherry €13
tomatoes, goat cheese & citrus dressing
Kapmoud, wntd navt{dpla, dLotikia, viopativia, katolkiolo tupl & dressing
eonepLOoEldWV
Island Garden Salad Seasonal greens, vegetables & fresh herbs with €10
lemon-olive oil dressing
ETMoxkda Aaxavikd, peoka pupwaLlkd pe dressing Asuoviou Kat
eAaLoAadou
Meze, the Art of Sharing
Anchovy & Tarama Crostini Crisp €13 Flame-Grilled Octopus Fried €19

crostini topped with marinated anchovy,
whipped tarama & roasted red pepper
WNTE WWHAKLA PE APLVAPLIOUEVN
yaupo, adpdto Tapaud & wnth

KOKKWVN TUepLd

Volcano Saganaki Cheese Fried yellow €12
cheese with carob rusk crust & tomato
marmalade

lpaBepa MNapou pe kpoloTa

¥apouriou & YappeAdda vIopdTtag

Lamb Skewers Flame-grilled lamb, €185
yogurt marinade, pita bread

& chimichurri (3 pieces)

Apviola couBAAIKLO YAAAKTOG, apLvada
ylaoupTtloy, Tiita & chimichurri (3 teudxLa)

Crispy Zucchini & Eggplant Golden €13
zucchini & eggplant chips, tzatziki, grated

Parian gruyere

Tourng koAokuboU & pehtddvag, T¢atdiky,
ToWPEVN YpaREpa Mapou

Tyrokouloura Traditional phyllo pastry €1
with spicy feta cheese & Ikaria honey
Mapadoolakd GUANO IE TIKAVTIKN

deta & peN Ikaplag

Slow-Roasted Dolmades Stuffed with €n
rice, pine nuts, raisins & herbs, served

with yogurt sauce

leplotol pe pudL, koukouvapl, otadideg

& HUPWALKA, e GANTOa ylaoupTloU

Spicy Shrimp & Vongole Spicy olive €185
oil, cherry tomatoes, feta cheese
Mik&VTIKO EAALOAADO, VIOUATIVLO, GETa

caper berries, cherry tomato, baby
greens, hummus, lemon dressing
Tnyavntn kdmapen, vioyativia,
$UMa caAdTag, xoupoug,
dressing Agpoviou

Beef Meatballs With pita bread, €18
soy yogurt, tomato sauce &

parsley oil

Me miita, ylaouptt coylag, cOAtoa
vIopdtag & AddL paivtavou

Fried Calamari With jalapefio €18
mayo & lemon blossom

Me payiovela jalapeno &

AvBog Aepoviol

Fresh Mussels Saganaki €17
Fresh mussels, tomato salsa, chili,
crumbled feta cheese, white wine
DpEoka PUdLa, GANTCA VIOUATAS,

1ol BpuppaTiopevn GETa, ASUKO

Kpaol

Country-Style Fries Hand-cut €6.5
potato chips with skin on,

oregano

DpEoKES MATATEG KOULEVES

OTO XEQL

Add truffle oil & parmesan or
garlic aioli €7.5

[NpooBeote AddL Tpoupac &
napuedava ry aioli okdpdou €7.5



Pasta

Fresh Truffle Linguine
Fresh Greek truffle, parmesan cream, white wine & cracked black pepper
DPEOKIA ENNVIKN TooUda, KpEUa TTAPHElAVAG, ASUKO KOaOo & OTIAOWEVO LAUPO TILTTEPL

€24

Alle Vongole
Linguine with vongole veraci, olive oil, garlic, red chili & parsley
Atykouivt pe axBadeq veraci, EAalOAad0, OKOPDO, KOKKIVO TOMAL & paiviavo

€19

Sea Bass Paccheri
With capers, Kalamata olives, lemon zest & cherry tomato sauce
Me kdmapn, eAeg KoAaudtag, Eloua Aspoviol & oGAToa VIOHATag

€22

Seafood Orzotto
With assorted fresh seafood & skillet-glazed cherry tomatoes
Me dpgoka Baraoolvd & KapapEAWUEVA VIOUATIVIO

€24

FROM THE SEA

Zoi Raw & Chilled Seafood Platter Fresh oysters, langoustine, prawns, mussels, €27
sea bass carpaccio & signature sauces (per person)

Dpeoka otpeldla, kapaRideg, yapideg, pudia, kapndtolo AaBpakiou & signature

sauces (avd dtouo)

Sea Bass Fillet, steamed vegetables, basil-citrus sauce €24
DNETO, AaXaVIKA aTUOU, 0AAToa BActAkol & eomepLd0EdWIV

Octopus Cooked with honey, shallots & Vinsanto wine, served with potato chips €24
Mavelpeugvo e ueN, shallots & kpaot Vinsanto, oepfipetal pe matdteg

Grilled Butterfly Prawns With garlic-butter sauce €23
Me odAtoa Boutlpou & okopdou

Grilled Stuffed Squid Stuffed with feta, sun-dried tomato & red pepper, served €25
with seasonal greens (horta) & olive oil-lemon emulsion

[eULoTO pe GETa, AT VIoUATa & KOKKIVN TILMEPLS, pe xOpTa emoxnig & emulsion

eAaloAddouU-AgpovioU

Grilled Lobster of the Day €140/kg Fresh Fish of the Day €95/kg
ACTAKOG NUEPAS 0T OXAPA DPECKO YWAPL NUEPAG



DEDICATED
TO MEAT LOVERS

Beef Tenderloin 200 g €39 Ribeye Steak 350 g
Grilled over open flame Grilled over open flame
WYnuévo oe avolkt dwtd Wnuevo oe avolxtr) dwtd

Flame-Grilled Chicken Tagliata Chicken breast & thigh, fresh herb marinade, burnt
lemon-yogurt dressing
2 TNB0G & PMoUTL KOTOTIOUAOU, Japlvada LUpWOLKWY, dressing kapevou Aepuoviou & ylaouptiou

Lamb Slow-cooked in our wood-fired oven with lemon verbena, greens & dill sauce
Apyopuayelpeuevo o EUNOPoupvo pe Aouitda, xopta & odAtoa dvnbou

Truffle Burger Black Angus beef patty, truffle mayo, pickles, grilled onion, provolone cheese,
lettuce, tomato & French fries

Mrudtext Black Angus, payloveda tpoudag, TKAES, WnTo KPpepuUdL, provolone, UapouAL,
VIOUATa & MATATEG TNYAVNTES

Zoi’s Kebab Pita bread, yogurt sauce, grilled tomato, marinated onion,
potato chips & grilled pepper
Mita, cdAtoa yiaoupTioU, WYNnTr VIOUATA, UOPWVAPLOWEVO KOEUUOL TIATATEG & WNTH TILEELA

Sides

Smoked Lemon Potato Purée
[Moupeg MATATAG UE KATVIOTO ASUOVL

Add truffle oil & parmesan €75
[MoooBeote AddL Tpoupac & nopeldva €7.5

Seasonal Vegetables
AQXQVIKA EMOXNG

Corn on the Cob
KaAaumokL otn oxdpd

Golden Garden Salad
Golden Garden coAdta

DESSERTS

Magic Muffin Chocolate orange soufflé, dark chocolate ice cream
Y OUPAE COKOAATAG-TIOPTOKAALOU, TTAYWTO Palpng COKOAATAG

Sour Cherry Semifreddo Topped with fresh seasonal berries & almond biscuit
Me ppsoka ppoUta emoxng & UTILOKOTO apuyddAou

Greek Coffee Tiramisu Mascarpone cheese, Greek coffee, dark chocolate
Maokapmove, EMNVIKOG KaDEG, Laupn COKOAAT

Baked Cheesecake Made with local goat cheese & strawberry sauce
Me ToTIKO KaToK{oLo TUPl & cAAToa GPAoUAag

Daily Selection of Ice Creams & Sorbets €5 Fresh Seasonal Fruits
(price per scoop) Dpeoka ppolta eMOXNQ
(T ava pnaia)

€48

€19

€24

€19

€18

€6.5

€6.5

€75

€7

€13

€9

€10

€1

€10



