Our Chef uses olive oil for our salads and maize oil for our fried items.
*Refers to frozen items.
Consumption of alcoholic beverages by persons under 17 years old is not permitted.
All taxes are included. Consumer is not obliged to pay if the notice
of payment has not been received (receipt-invoice).
The establishment is obliged to have printed forms available in a special location near the exit,
for the registration of complaints.
Food on this menu may contain traces of nuts and gluten. Please ask our associates
for further clarifications. We welcome inquiries from customers that wish to know whether
any dishes contain ingredients. Please inform us of any allergy or special dietary requirements
that we should be aware of, when preparing your menu request.

Market Inspection Representative: loannis Liakopoulos
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SALADS

Organic Lettuce 12.00€
Radish, fennel, yellow beetroot, asparagus, almond, cranberries

and watermelon-mint sauce

Organic Tomato Carpaccio 16.00€
Tinian “Kopanisti cheese”, crispy thyme crumble, green olive oil

and baby broccoli

String Beans 19.00€

Smoked eel, cherry tomatoes, royal quinoa and aged balsamic

STARTERS

Goat Cheese 12.00€
Grilled peaches, thyme honey from Tinos and “kataift” pastry

Beef Carpaccio 19.00€

Flower salt, horseradish, crispy capers, olive jam

Octopus 16.00€
Crispy polenta, sun-dried tomato pesto and grape molasses

with truffle sauce

“Kalamari’ 18.00€
Green peas puree, bell pepper compote, oil and lemon sauce

with fennel

Grouper Carpaccio 30.00

Lime, sea grapes, yellow beetroot puree, radish, avocado

PASTA

Fresh Tagliatelle
Greek veal ragout, oven-roasted tomato sauce, bechamel foam with

Tinos cheese and sourdough bread with rosemary

Fresh Tagliolini with scallops and sea urchin

Fennel, red pepper, cherry tomatoes and lime sauce

Lobster
Vialone Nano risotto with shellfish sauce, grilled porcini

mushrooms and Tinos gruyere

MAIN COURSES

Vegan Celery Root Bar

Turmeric marinated, basil vegan pesto, sweet potato puree and black chickpeas

Slow-cooked Black Pork “Iberico”

Celery root puree, cherry chutney, glazed summer vegetables and hazelnuts

Lamb Rack in “Aegina” Pistachio Crust
Potato cream with black garlic, whole mustard seed

chutney and glazed baby carrots

Beef Fillet

Crispy potato mille-feuille, red onion confit, asparagus and black truffle sauce

Fresh Grouper
“Kakavia” with “Kozani”’ saffron, celeriac risotto with lemon verbena,

peas and purple cauliflower couscous

Fresh Sea Bream
“Tarama” fish roe cream with pistachio pesto, smoked broccoli

and “Fava’ from Schoinousa

10.00€

20.00€

40.00€

18.00€

20.00€

33.00€

40.00€

45.00€

40.00€




O oep pas xpnoiponolei eAaiOAad0 yia ts caldtes pas kal apaBooitéAalo yia ta tnyavntd pas.
*AvapEpetal og KateWuypeEva cuotatikd.

[MepihapBavovtal 6hoi ol popol. O katavaAwtns dev unoxpeoUtdl va NANPWOoEl €4v Oev EXEl
napaAngBei n anddeign mMnpwpns. To idpupa unoxpeoutal va Siabetel évtuna oe €I81KO onpeio
kovtd otnv £€£080, yIa TNV KATaxwpnon Napanovwy. Ta IpoO@IYa o€ auto TO PeVOU evOEXeTal
va nepIEXoUV ixvn ENpuv Kapnwy Kal YAOUTEVNS.

To “Odera Tinos Autograph Collection” kataBdMel kaBe Suvath npoonddeia
Y1Q VA CUPHOPPWVETAl PE TS SIATPOPIKES ANAITNOEIS TWV ENIOKENTWVY Pas. PwtNote Tous cuvepydates
pas yia nepaitépw Sieukpivioels. XaipetiCoupe Ts epwTtnoels and neAdtes nou eniBupouly va pdbouv
€av kdnoia nidta NEPIEXOUV OUYKEKPIHEVA ouotatikd. [lapakahoUpe evNUEPWOTE pas yia TUXOV

alepyies N €101KES SIATPOPIKES ANAITACEIS MOU MPEMEl VA YVwPI{OUPE KATtd TNV NPOETOIPAcia pas.

Ayopavopikos YneuBbuvos: lwavvns Aiakdnoulos
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YANATEL

Biohoyika MapouUhia 12.00€

Panavaki givokio kitpivo navtldpr onapdyyia apuydalo cranberries

kal odAtoa and kapnoud kal pévia

Carpaccio Biohoyikns Ntopdrtas 16.00€

Konaviotn Thvou, tpayavo crumble Bupapiol, ayoupéAalo kal baby pnpokoho

Apnehopdooula 19.00€

Kanviotd xéAi, vtopativia, BaciAikn kivoa kal naAaiwpévo BAACApIKO

OPEKTIKA

Katoikiolo Tupi 12.00€

Wntd poddkiva Bupapiolo péN Tnvou kar kaviaip

Mooxapioio Carpaccio 19.00€

AvBS6 alatiou, xpévo, tpayavh kdnapn, papperdda eNid

Xtanoddi 16.00€

Tpayavn noAévta, néoto Niaotns viopdtas kal cdAtod and NeupE] pe tpoupa

KaAapapi 18.00€
[Moup€ and apakd, kanovdta anod TPIXPWHES NINEPIES,

AadoAépovo pe papabo

Carpaccio Xpupidas 30.00€

MooxoAepovo, otapuUN ths BdAacoas, moupe ano Kitpivo navt{dpl, panavdki, aBokavio

LYMAPIKA

DOpeokes Taiatées
Mooxapdki EMNVIKNS EKTPOPNS payou, OAATOa (pPOUPVICTAS VIOHATAS,

appo anod pnecapé pe kepahotupl Thvou kal NpodUpEVIo Ywpi pe SevipohiBavo

Dpcoko TahioAivi pe Xtevia kar Axivo

Divokio, pnoukofo viopativia kal caAtoa and HOCXOAEHOVO

Aotakods

Pi{6to vialone nano pe cdAhtoa and ootpaka, yntd Bacihopavitapa kar ypaBiépa Thvou

KYPIC)X

Vegan Mndpa and XeAivopida
Mapivapiopévn pe KOUPKOUMA, vegan NECTo BaciAikou, Moupe

ano yAukonatdta kal pavpa pePitia

Maupos Xoipos Liyopayeipepevos oe Kevo agpos
[Moup€ and yntn oehivopida, chutney kepdol, YAaoapiopeva kahokaipiva Aaxavikd

kal kaBoupvtiopEva pouvtoukia

Apvioio Kape o Kpouota ano ®iotiki Alyivns
Kpépa natdtas pe pavpo oképdo, chutney and oAOkANpo civandonopo

kal yAacapiopéva baby kapota

Mooxapiocio @iNéto
Tpayavo piApély natdtas, MeATE and KOKKIVO KPEPHUSI,

onapdyyia kal cdAtoa pe paupn tpouda

Opeokia Lpupida
Yahtoa kakaPid pe kpoko kolavns, pi¢oto anod ceAivopida pe Aouida, pnidéNia

kal Kous Kous and pwp kouvounid

Opeoko Oayypi

Kpépa tapapd pe néoto @iotiki, kanviotd PnpokoAivi kal ¢pdBa Xxolvouoas

19.00€

20.00€

40.00€

18.00€

20.00€

33.00€

40.00€

45.00€

40.00€




€0S

Desserts

Yogurt cremeux
With sorbet raspberry, vanilla siphon, fresh
raspberries lime zest, meringue and raspberry sauce

Caramelized Mille Feuille
Caramelized pastry sheets, vanilla pastry cream,
compressed peach with safran and mint leaves

Chocolate Tonka Cremeux
With crunchy base, Greek coffee montee and caramel
sauce with Greek coffee

Eniddpnia

Kpepe€ MNaouptiou
Me Loppne Batdpoupo, Bavihia, ppecko Batopoupo,
EUopa Ay, Hapgyka kal oos Batdpoupo

Kapapehwpévo MINpEly
Kapapehwpéva GUAa, kpépa Bavihias, kopnoota
poddkivo pe cappdv kal UANG pévTas

Kpepe 2okoAdta Tovka
Me tpayavn Bdon, povte ENAnvikou kagpe
Kal 00s KapapéAas pe EANvIKO kagé

14.00€

15.00€

17.00€

14.00€

15.00€

17.00€



All taxes are included. Consumer is not obliged to pay if the notice of payment has not
been received (receipt-invoice). The establishment is obliged to have printed forms
available in a special location near the exit, for the registration of complaints. Food on
this menu may contain traces of nuts and gluten. “Odera Tinos Autograph Collection”
makes every effort to comply with the dietary requirements of our guests.
Please ask our associates for further clarifications. We welcome inquiries
from customers that wish to know whether
any dishes contain ingredients. Please inform us of any allergy or special dietary
requirements that we should be aware of, when preparing your menu request.

Market Inspection Representative: loannis Liakopoulos

[MeprAapBdvovral ool ol popol. O katavahwtns Sev unoxpeoutal va mMAnpwoel eav Sev
€xel napaAngOei n anddeitn mAnpwpns. To iSpupa unoxpeoutal va Siabétel éviuna oe
e181Kd onpeio kovtd otnv €£080, yia TNV KAtaxwpnon Napanovwy. Ta tpd@ipa og autd o
HEVOU evOEXETAI VA MEPIEXOUV IXVN ENPWV KAPMWV Kal YAOUTEVNS.

To “Odera Tinos Autograph Collection” kataBdMel kGBe duvath npoondBeia yia va
OUHHOPP®VETAl HE TIS SIATPOPIKES ANAITACEIS TWV EMNICKEMTWV pas. Pwtnote tous
OUVEPYATES Pas yia NeEPAITEPW SIEUKPIVIOEIS. XaIPEUI(OUE TIS EpWTNOElS and MEAdTES MoU
emBupolyv va pdBouv edv Kdnola Midta NePIEXOUV CUYKeKpIpéva ocuotatikd. MNapakahoUpe
EVNHEPWOTE Has yIa TUXOV alepyies N €1SIKES SIATPOPIKES ANAITNOEIS MOU NPENel va
yvwpidoupe Katd TNV NPOEToIpAcia pas.

Ayopavopikds YneiBuvos: lwdvvns Alakdnoulos
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MINERAL/
SPARKLING WATER

Perrier Water 0.33lIt 5€
Zagori Mineral Water 0.50It 3€
Zagori Mineral Water 11t 5€
S. Pellegrino Sparkling Water 0.751t 6€
Evian 0.751t 7€

SOFT DRINKS/
REFRESHMENTS

Pepsi Cola/Max 0.25lt 5€
7-Up 0.251t 5€
HBH 0.251t 5€
Red Bull 0.251t 5€
Ginger Beer Three Cents 0.20It 6€
Pink Grapefruit Soda Three Cents 0.201t 6€
Ginger Ale Fever Tree 0.20It 6€
Soda Water Three Cents 0.20It 6€
Dry Tonic Water Three Cents 0.201t 6€
Aegean Tonic Three Cents 0.20It 6€
Ice Tea Lemon Pergamot/Peach 6€

COFFEE & TEA

Greek Coffee Single/Double 5/6€
Filter Coffee 5€
Espresso Single/Double 5/6€
Cappuccino Single/Double 6/7€
Freddo Espresso 6€
Freddo Cappuccino 7€
Frappé Iced Coffee 5€

Chocolate Hot/Cold 5€



TEA
SELECTION

English Breakfast 5€
Earl Grey 5€
Chamomile 5€
Verbena 5€
Peppermint 5€
Green Angel Bio 5€
Fresh Orange Juice 8€
Fresh Seasonal Mixed Fruits Juice 10€
Chilled Juices 6€
Orange, Peach, Apple, Pineapple, Cranberry

Morning Boost Smoothie 12€
Avocado, Honey Syrup, Cucumber Juice,

Almond Milk, Coconut

Tropical Breeze Smoothie 12€
Pineapple, Banana, Yoghurt, Coconut, Chia Seeds

Summer Blast 12€
Melon, Strawberry, Mint, Apple, Cranberry

Nissos Pilsner 0.33It 7€
Stella Artois Lager 0.33lt 7€
Mamos Draught Beer 0.41t 6€
Corona 0.33It 8€
Fix Anef, Low Alcohol 0.33It 6€
Lola IPA 0.33It 9¢€



SPIRITS

50ml
Rum
Havana Club Anejo 3 Anos 12.00€
Bacardi Carta Blanca 12.00€
Cachaca Leblon 12.00€
Havana 7* 14.00€
Sailor Jerry Spiced Rum 14.00€
Chairmans Spiced 14.00€
Plantation OFTD 16.00€
Appleton Estate 12* Rare Casks 18.00€
Brugal 1888 Gran Reserva 22.00€
Diplomatico Reserva Exclusiva 18.00€
Zacapa 23* 22.00€
Zacapa XO 35.00€
Tequila & Mezcal
Blanco
El Jimador Blanco 12.00€
Patron Silver 18.00€
Don Julio Blanco 18.00€
Fortaleza Blanco 25.00€
Clase Azul Plata 40.00€
Reposado
El Jimador Reposado 12.00€
Don Julio Reposado 18.00€
Clase Azul Reposado 55.00€
Anejo
Don Julio 1942 55.00€
Mezcal
Verde Momento Mezcal 15.00€



Vodka

Finlandia 12.00€
Absolut 12.00€
Ketel One 14.00€
Tito’s 14.00€
Belvedere 18.00€
Grey Goose 18.00€
Ciroc 18.00€
Crystal Head 20.00€
Beluga 20.00€
Gin

Beefeater 12.00€
Tanqueray 12.00€
Tanqueray 10* 14.00€
Mataroa 14.00€
Hendricks 14.00€
Monkey 47 15.00€
Gin Mare 15.00€
G'vine Floraison 15.00€
Etsu Original 15.00€
The Botanist 15.00€



Scotch Blended Whisky

Johnie Black Blended Scotch 15.00€
Malt Whisky

Lagavullin 16* 26.00€
Ardberg 10 Single Malt 22.00€
Macallan 12* 24.00€
Kilchoman Mahir Bay 20.00€
Bourbon, Tennessee & Rye

Bulleit Bourbon 14.00€
Jack Daniel’s Single Barrel 20.00€
Bulleit Rye 15.00€
Irish Whiskey

Jameson Black Barrel Irish Single Malt 15.00€
Blended Japanese

Nikka from the barrel Blended Japanese 20.00€
Hibiki Japanese Harmony 40.00€
Cognac & Brandy

Hennessy V.S. 15.00€
Pisco Barsol 12.00€
Metaxa Private Reserve 25.00€



Liqueurs

Bailey’s 12.00€
Limoncello Luxardo 12.00€
Skinos Mastiha 12.00€
Kahlua 12.00€
Sambuca Molinary 12.00€
Amaretto Disaronno 12.00€
Drambuie 14.00€
Bitters

Amaro Averna 12.00€
Fernet Branca 12.00€
Jagermeister 12.00€
Aperitifs

Noilly Prat 12.00€
Martini Bianco 12.00€
Carpano Antica Formula 18.00€
Campari 12.00€
Aperol 12.00€
Punt E Mes 12.00€
Cocchi Americano Rosa 12.00€
Cocchi Americano Bianco 12.00€
Cocchi Barolo Chinato 12.00€
Greek Distilled Spirits

Ouzo Varvagianni Blue 9.00€
Opurist Tsipouro 18.00€
Grappa

Sassicaia Jacopo Poli 25.00€
Valdani di Moscato Berta 18.00€



Consumption of alcoholic beverages

by persons under 17 years old is not permitted.

All taxes are included. Consumer is not obliged

to pay if the notice of payment has not been received
(receipt-invoice).

The establishment is obliged to have printed forms
available in a special location near the exit, for the
registration of complaints.

Market Inspection Representative: loannis Liakopoulos



