NOSTOS

eafood Restaurant

AaJpa

——— morethan A adinner.

EAég Kahapmv
Kalamata olives

Kalamata EVO

Wwui Pan del sal, pokdtoia pe EVO
Pan del sal bread, focaccia with EVO

E€aipetik6 napBévo ehadhado Kakapdtag

3,00 / dtopo
per person

4,50

3,00

ITPEIAIA & OMA [ OYSTERS & RAW

Y tpeidia pe mignonette
Batépoupou

Oysters with raspberry
mignonette

Ytpeidia Pntd motoyaki
Grilled oysters motoyaki

Taptdp pooxdpt o KEAUPOG
otpeldiol, VIPESIVYK OTPEIOIoU,
(elé ponzuy, mpdotvo prho, ecaldr,
shiso tepnolpa

Beef tartar in oyster shell, oyster
dressing, ponzu jelly, green apple,
shallots, shiso tempura

Carpaccio tévou pe ponzu fluid gel,
£0TEPLOOELON, KATVIOTO ANATL,
e€aipetikd napBévo ehaidhado, Toil
Tuna carpaccio with ponzu fluid gel,
citrus, smoked salt, evo, chili

Ceviche pe YapL nuépag, goji
berries dressing, nanapouvéocnopog,
lime, jalapefio

Ceviche fish of the day, goji

berries dressing, poppy seeds,

lime, jalapefio

7,00/pcs

9,50/pcs

18,00

24,00

22,00

~XAAATEX / SALADS

EMnvikA caldta pe topdta, KOKKIVo
KPEUMUOL, TNyavntr KAnapn, ayyoupt,
@éta, eNiég, EUOL, e€alpetikd maplévo
ehatdhado kat piyavn

Greek salad with tomato, red onion,
fried capers, cucumber, feta, olives,
vinegar, evo & oregano

12,00

MnAéikn caldta pe kafoupdicpéva
aplydala, oTPATOLATENT, OTIAVAKL,
POKa, A\adOAEHOVO Kat YAUKO
Kougpéto MAlou

Milos confection with roasted
almonds, stracciatella, spinach,
arugula, lemon EVO & preserved
pumpkin “koufeto”

14,00

Mpdotvn caldta pe tupl nétpopa
Avdpou, ppdouleg, pody, Yntod
poddkivo, dressing poddkivo,
apdrika QLotikia, SUOGHOG

Green salad, Petroma cheese from
Andros, strawberries, pomegranate,
grilled peach, peach dressing,
monkey nuts, spearmint

15,00




Aadévia Kipoou 6,00

Ladenia from Kimolos

Tlatlikt
Tzatziki

7,00

DdPa pe tnyavnt kanapn,
apvydala kat A\adoAépovo
Fava with fried capers, almonds

& lemon EVO

8,00

Tapapdg pe payonupo, Aadt toilt
Kal yAukomnatdra

Fish roe with buckwheat, chili

oil & sweet potato

10,00

[Natdteg tnyavnteg pe nostos
MiX HMAXAPIK®V
Fries with nostos spice mix

7,00

Aaképda pelinaotn pe
ehaidlado, lime
Semi cure bonito, EVO, lime

9,00

OPEKTIKA / STARTERS

Tacos pe yapida tepnolpa, §ivA
KPEUQ, TUKAVTIKN payloveéda,
KOKKIvo Etvoldyavo, jalapefo
KAl OXOLVOTPacO

Shrimp tempura taco with sour
cream, spicy mayo, sauerkraut
red cabbage, jalapefio & chives

17,00

Kalapdpt tnyavntd, payovela
£0TEPLOOEIOWY
Calamari fried, citrus mayo

16,50

Xtanddt Euddto, ehatdrado, EUdL,
runepld Phwpivng, paiviavog,
KOKKLVO KPEMMUOL

Octopus xidato, EVO, vinegar, red
Florina peppers, parsley, red onion

19,00

Axviotd pidia, ykouavicldhe,
EOKAUMETOE

Steamed mussels, guanciale,
escabeche

15,50

ZEXTA OPEKTIKA XTA KAPBOYNA
KONRO GRILL STARTERS

Enoyiakd xépta, kohokuBdkia,
AadoAépovo
Seasonal greens, zucchini,

lemon EVO

9,00

Wntég capés)\sq ME KanvioTd
TotooUpt kat ayloli jalapeno
Grilled sardines with smoked
chimichurri & jalapefio aioli

16,00

Kalaundkt gntd, kapukeupa nostos
Grilled corn, nostos seasoning

9,00

NtoApaddkia pe auyohépovo
Dolmadakia with avgolémono

13,50

Kalapdpt cacio e pepe
Calamari cacio e pepe

19,00

Wnto xtanddy, EVO, confit oképdo,
EUSL xéres, kaMvIoTod aldTt
Octopus psito, EVO, garlic confit,
xéres vinegar, smoked salt

19,50

Wapdoouna ota kdpPouva, ppécko
KPEUMUQL, memovakt (Cupapiko)

Fish soup in fire clay pot, spring
onions, peponaki pasta

14,00

Mehitldva ota kdpPouva, cdtoa
e viopativia confit, kpépa tupiav,
Baoc\ikdg, coupdk

Charcoaled eggplant, confit cherry
tomatoes salsa, cheese fondue,
basil, sumac

12,50

[apideg Yntég, nostos peri
peri sauce
Grilled shrimps, nostos peri
peri sauce

19,00

Kapafideg pe eMnviki XO sauce,
oképdo, Ay, beurre noisette
Crayfish with greek XO sauce,
garlic, lime, beurre noisette

34,00




KYPIQX MIATA / MAIN COURSES

Wdpt nuépag pe onavdkl, emoyiakda
XOPTa, appds oelivopilag ka
ApWHATIKS AAdL

Fish of the day with spinach,
seasonal greens, siphon celeriac

and herb oil

23,00

Mavéotpa Balacowvay, xtévia,
yapideg, Ydpt nuépag, Toil, okdpdo,
pangrattato, BoUtupo avtlolyiag
Sea food manestra (orzo), scallops,
shrimps, white fish, chili, garlic,
pangrattato, anchovy butter

25,00

Fapidopakapovada pe Avykouivy,
uruok, odAtoa vodka

Shrimp pasta linguini, bisque,
vodka sauce

22,00

Mrnoupdta, nanapdéla ndota,
KPEUA e AAdL Tpolpag, pavitdpla
Burrata, papardelle pasta, truffle ol
cream, mushroom

21,00

Kotdérouho piléto pe dypia
navitépia, pult atpoy,

appds ypaBiépag

Chicken fillet with wild mushrooms,
sticky rice, gruyére foam

17,00

Mooyxdpt inside skirt pe kanviotd
chimichurri, moupég natdrag pe
A&dt tpoupag

Inside skirt (beef) with smoked
chimichurri, potato puree with
truffle oil

34,00

Dpéoko Yapt npépag [ Fish Of The Day

Wnt6 ota kdpPouva, emoyiakd xopta
Grilled charcoaled, seasonal greens

50/50 (wun napackeur/PYntod), enoxiakd xépta

90,00/kg

120,00/ kg

50/50 (raw preparation/grilled), seasonal greens

e kpoUoTa alatioy, ENOYIAKA XopTa

En croute de sel, seasonal greens

Actakdg [ Lobster

Wntdg ota kdpPouva
Grilled charcoaled

Actakopakapovdda fj actakoyloufétol

Lobster with linguini or orzo

110,00/kg

130,00/ kg

140,00/ kg




EMIAOPTIIA / DESSERTS

Tres Leches 14,00
[(tpla ydhata) napadooctakd wonavikd emddpmio]

Tres Leches

[(three-milk cake) traditional spanish dessert]

Bdokiko cheesecake, polpa ota kdpPouva 15,00
Tarta de queso, moras a la brasa (grilled blackberries)

Tiramisu “Agppoditn” 17,00
Tiramisu “Aphrodite”

Moptokahdruta, maywtd Pavihia 14,00
Orange pie, vanilla gelato

Yokohatévio &clair pe Tpiupévn kapuda kat ppdouleg 16,00
Chocolate éclair with grated coconut and strawberries

Airmheg, kapudia, Maywtd Kavéla 12,00
Diples, walnuts, cinnamon gelato

MNaywté pnxavig (Bavilia, cokoldta, avdpeikto) 6,00
Soft Ice-Cream (vanilla, chocolate, mixed)

MAatd eNNVIK®OV TUPLOV PE EMOXIAKA PPOUTA, HOPHEAADA TOIAL

kat A\aldyyia Meoonviag 19,00
Greek cheese plater with seasonal fruits, chili jam

and lalagia Messinias

H p\ocopia tou Chef pag kat o tpémog nou cag mpoteivoupe va napayyeiete eival to family style.
‘O\a ta Tudta éxouv oxediactel yia va tonofetolvtal oto kévtpo tou Tpaneliol kat va poipdlovrat
eUkoa, BoTe d\ot va xahapwvouy, va arnolapfBdvouy tn otypr kat va Biédvouy to yelpa padi, xwpls
AYXOG yla ToV XPOVo.
H kouliva kat n opdda tou oépPig pag eivat mMifpwg mpoetotpacpévol va cag kaodnyricouv oe pia
aléxaotn yaoTtpovouikn eumelpia.
KafBiote avanautikd, popacteite amdyepa kat anoladote éva and ta kakltepa yeluata nou fa
dokipdoete otnv EANGSa.

«Xuvepyaldpaocte pe vionoug YPapddeg, yi' autéd oAa ta UAIKA pag eival ppéoka kat e§aptadvat
ano TNV eNOXIKOTNTA.»

Our Chef's philosophy and the way we encourage you to order, is family style. All dishes are designed
to be placed at the center of the table, to be shared effortlessly, so everyone can relax, enjoy the
moment, and experience the meal together without worrying about timing. Our kitchen and service
are fully prepared to guide you through a memorable dining experience. Sit back, share generously,
and enjoy one of the finest meals you'll have in Greece.

“We corporate with local fishermen, so all of our ingredients are fresh & depend on the season”

*Mapakalolpe evnuepwote pag yia tuxdv alkepyieg  Sucavefeg.

*Please inform your server of any allergies or intolerances.




