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To EoTiatopio Mia’s cac kalwoopidlel
o€ MIA yOOTOOVOUIKN EUNEIPIa UE
APXN, XWPIC TEAOC, ONUIOUPYWVTAG
NIATA Nou NavTeeUouVv TNV Napddoon
UE TO ONUEPQ.

Anod Tnv Auyepia ZTandkn kal Tnv oudda TnG.

Mia’s

Restaurant welcomes you to

THE ONE and only, never ending
dining experience, creating dishes
that combine tradition with the
contemporary.

By Avgeria Stapaki and her team.



KaAdBi1 ye Wooui

and Tov ®oupvo pacg / Katd Atouo
Xapouniou, MNpoluuevio,

BouUTupo e AByoTdpaxo

Wapodoouna

Moug ®dBag avTtopivng
pe XTanodl Wnto
Todtvel Kpeppudiou, Addl Pivavng

KaAaudpl oto Josper 38€
MnpiIduy, MupwdIKJ,
Toing and MeAdvi 2Zounidg

Xelponointeg ®peokeg TpaAyaveg
MNatdtec KudwvdAaTteg
KaTolikiolo Moug, ®peokia Maupn
Kahokalpivrh TooUpa

Mooxapioclo MeQOUAI

Meiyua Botdvwy, @peoka
KapapeAwpeva Kpeuuudia,
dpuyaviopevo Mpoluuevio Wwul

Mudia AxvIoTd
PataTouUl Aaxavikwy, Zwuoc Mdpabou

TdpTta Aeukng Kanviotng MeAir¢avag
TouaTivia, ToaAapouTl,
AAGdI MaivTavou, AevTpoAiBavo

EAANVIKN ZaAdTa
MNaoupT! ye @eta MNMOI Apkadiag,
MniokoTo EAIAG, AddI Maivtavou

BaoiAikd KaBoupl

2napadyyia, Mayiovela ye TouaTivia
Kovpl, Toing and MeAdvi 2ounidg,
Meiyua BoTdvwv

AVOIXTO ZAVTOUITC

pe TapTtdp Mooxapiou
AuyoTtdpaxo, Mayiovela,
[MikAec 2nopwv Zivaniol

KapndTtoio AaBpdki
NAeUOVI, ZXxoIvonpaoo, EAalorado,
AvBoc AAaTioU KuBnpwyv

> ef3itoe Toinoupag ye Kapnoud
Wntece Minepieg, KoAlavopo,
Mnepopila, NMnepid ToiAl

‘OoTtpaka wud n oto Josper
>epRipeTal ye ApWUATIKA VTIN

ZeoTa
OpEeKTIKA

KpUa
OpPEKTIKA

EAANVIKO AuyoTtdpaxo “Trikalinos”

XaBidpl
Amour River Royal Ossetra

EAANVIKA Maupn TpoUpa



Warm
Starters

Cold
Starters

Bottarga ‘Trikalinos’
Premium Grey Mullet from Greece

Caviar
Amour River Royal Ossetra

EAANVIKA Maupn Tpoupa

Baker’s Bread Selection
Carob, Sourdough, Cow’s Butter
with Greek Bottarga

Fish Soup

Grilled Octopus

with Santorian Fava Mousse
Caramelized Onion Chutney,
Oregano oil

Squid in Josper
Briam broth, Herbs, Cuttlefish ink
chips

Handmade Crispy Potatoes
Goat cheese mousse, Greek Black
Truffle

Roasted Bone Marrow
Caramelized Onion Chutney,
Herb blend, Sourdough bread

Steamed Mussles
Ratatouille, Fennel jus

Santorian White Eggplant Tarte
Cherry Tomato Confit, Tsalafouti Soft
Cheese, Parsley oil, Rosemary

Greek Salad
Cherry Tomato Confit, Feta PDO
Yogurt, Black Olive Biscuit, Parsley oil

King Crab & Asparagus Salad
Baby Asparagus, Tomato Chutney
Mayonnaise, Herbs, Cuttlefish Ink Chips

Beef Tartar Toast
Grey Mullet Bottarga Mayonnaise,
Pickled mustard seeds

Sea Bass Carpaccio
Lemon, Chives, Olive Oil, Kythera Fleur
de sel

Sea Bream Ceviche

with Watermelon

Roasted Peppers, Coriander, Ginger,
Chili

Oysters Raw or in Josper
Served with chef’s condiments



Oxtail MNaoTiTo10
Mooxapiola Qupd, PaBioAl, Nipdadec
ApoevikoU Nda&ou

Mia’s Moucakd
Mouc MnecapéA, Toayaveg MaTtdaTeg,
>AAToa ano 1oV Zwuod Tou

[epIOTA

KolBapdkKl, Zwuog NeyioTwy,
=1vopulnBpa, pakiavo MNa&iuddl
Xapouniou, AddI Audcuou

Toayavo Mnapunouvi

pe KouokoUg ApWUATICUEVO UE
>a@PaAV, ZKopdOAAId ue MeAdvi
2ounidacg

AaBpdKI ZoTE
KoAokuBoavboi, Mnpavtdada,
MUpPwOIKG

MouBeTol AcTakou
Oupd AcTakoU, Koibapdkl, TouaTivia,
NGOl EcTpaykov

KotdnouAo Navdkl ApwuaTIKO
BoUTupo ue Mopxeheg, Opeokia
Maupn Tpoupa,

Mupwdikd & BoTava

KaTolkdkl oTto Josper
Ayplia MaviTdplia,
Baby Aaxavikd, Mupwdikd

dpéoka O@aAlaocoiva
oTo Josper

Wdp1 Hugpag
BoaoTd Aaxavikd, XopTa Enoxng

BaoiAikd KaBouponoddapa
ACOOAEOVO,
ApwuaTIKO CeoTO BoUTupO

D®peokoG EAANVIKOC ACTAKOG
AoTauakapovada N WUntog

ue ApwuaTiko BouTtupo EoTpaykoy,
& ANAOOAELOVO XAUOUNAI

Kupiwg
mdrta

EAANVIKO AuyoTdpaxo “Trikalinos”

XaBidpl
Amour River Royal Ossetra

EAANVIKN Maupn Tpougpa



Main
course

Bottarga ‘Trikalinos’
Premium Grey Mullet from Greece

Caviar
Amour River Royal Ossetra

EAANVIKA Maupn TpoUpa

Oxtail Pastitsio
Beef Tail, Ravioli, Flakes of Arseniko
Naxian Cheese

Mia’s Moussaka
Crispy Potato, Bechamel,
Beef Broth Gravy

Gemista

Orzo, Vegetable Broth, Xinomyzithra
Cheese, Handmade Sfakian Carob
Rusk, Spearmint Olive Oil

Crispy Barbouni

with Couscous

Red Mullet flavored with Santorini
Saffron, Cuttlefish ink ‘Skordalia’

Greek Sea Bass Filet
Zucchini blossoms,
Brandade de Morue, Herbs

Lobster Giouvetsi
Lobster Tail, Orzo, Cherry Tomato,
Tarragon Olive Oil

Baby Rooster stuffed

with Black Truffle

Black Greek Truffle, Foraged
Mushrooms, Wild Herbs

Baby Goat in Josper
Wild Mushroom, Baby Root
Vegetables, Herbs

Fresh Seafood
from our Josper

Fish of the Day
Steamed Wild Greens & Vegetables

King Crab Legs
Aromatic Warm Butter, Olive Oil
with Lemon

Fresh Greek Lobster

Traditional Santorian Lobster Pasta
or Grilled with Estragon Butter,
Chamomile Lemon Ol



Creekstone Farm
American Black Angus

Tenderloin Filet Mignon
2509 / 9oz

Outside Skirt
300g /' 10.50z

Westholme Farm
Australian Wagyu Striploin
300g /10.50z

Snake River
American Wagyu Ribeye 97€
300g /' 10.50z

Kobe Japanese Wagyu
Ribeye Grade A5

Sides / ZuvodeuTikd

Potato Mousse with Black Truffle
Wild Greens

Grilled Baby Vegetables
Handmade Crispy Potatoes

Mouc lNatdTac ye yauvupn TpoUupa
XopTa Enoxng

Wnteg Pidec

MNaTtdTeg TnyavnTeQ

Butcher’s Cuts
from our Josper

Enhance any item with:

Bottarga ‘Trikalinos’
Premium Grey Mullet from Greece

Caviar
Amour River Royal Ossetra

EAANVIKA Maupn Tpoupa



Emddpnio

Dessert

MnakAaBdag
Appoc DioTikl, Kpgua MNMopTokdAA,
KapapeAwpeva GUAAa BnpuTou

> OKOAATQ

Brownie @ouvTouUKl,

Kogua >okoAdTtag Caraibe 66%,
kavad Kapauea,

MaywTd EAANVIKOU Kape

AEUOVI
Kogua Aepoviou, Musseline TZivtep,
MnIokoTo ApuyddAou

Xelponointa MNaywTtd
Mia’s BaviAla, EAANVIKOU Kage,
Tovka, MaoTixa, 2opune MavTapivi

Baklavas
Pistachio Foam, Caramelized Phyllo,
Beirut, Orange Creameux

Chocolate

Brownie Hazelnut,

Creameux Chocolate 66% Caribe,
Salty Caramel Ganache,

Greek Coffee Ice Cream

Lemon
Lemon Creameux, Ginger Musseline,
Almond Biscuit

Handmade Ice Cream
Mia’s Signature Vanilla, Greek Coffee,
Tonka, Mastic, Sorbet Mandarin



