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To EoTiatdopio Mia’s cag kahwoopilel
o€ MIA yOOTOOVOUIKN EUNEIPIa UE
ApPXN, XWPIC TEAOC, ONUIOUPYWVTAC
MNIATA NoOU NavTEeUoUV ThV Napddoon
UE TO ONHEPQ.

Executive Chef ‘EAAn MiTpdi
Consultant Chef Auyepia Ztandkn

Mia’s Restaurant

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

Executive Chef Elli Mitrai
Consultant Chef Avgeria Stapaki



KaAdBi pye Woui

and Tov ®oupvo pac / Katd Atouo 5€
Xapouniou, lNMpoluuevio, Kpitoivia,
ApwUaTIKO BoUTupo ue Mupwdika

Wapdoouna 14€

Mouc ®dBag XavTopivng
pE XTanoodl Wnto 38€
TodTvei Kpeppudiou, Addl Piyavng

Xelponointeg Tpayaveg MNMatdrteg 17€
KaTolkiola Moug,
EAANVIKA Maupn Toodpa

PelBubdada 28€

MedoUAl Mpodlupevio Ywul,
KanvioTd XeAl MecoAoyyiou,
Dpeoka MupwodIKa

Mudia AXvVIOTA 26€
Patatour Aaxavikwy, Zwouog Mdpabou

‘OoTtpaka wud n oTo Josper m/p
>epfipeTal ye APWUATIKS VTIN

TdpTta Aceukng Kanviotng MeAit¢dvag 23€
TouaTivia Kovopi, ToaAa@oUTl,
AGdI MaivTavou, AevTpoAiBavo

>aAdTa MNMavtddpl 21€
MNavtldpia WUntd, Moucg PETac,
Dpaunoudd BiveykperT, NMoudpa
Xapouniou, ®IoTikl Alyivng

EAANVIKNA ZaAdTa 19€
MaoupT! ye ®eta MOTr,
MniokOTo EAIGG, AGdI MaivTtavou

ABnvaikn ZaAdTta 29€
Baby lNatdTa, Baby KapoTo,
2Tk Mayiovela pe TkKpeUoAdTa

Kapndtoio AaBpdki 28€
NTpogoivyk Podiou, Addr Chives,
=—uvopa Agpoviou, Fleur de Sel

Ceviche Toinoupag 32€
Minepid ToiAl, Oi1vokio,
NGO KoAlavopou, Xxuuoc Adiu

Spicy Steak Tartar 38€

Creekstone Farm Black Angus Filet,
[MikAeg 2Znopwv 2Zivanioy, ToiAl, Auyo,
Toing MNatdaTacg

o——— ZeoTd
OpPEeKTIKA

o— Kpua

OpPEeKTIKA

Bottarga ‘Trikalinos’
PremiumGrey Mullet
from Greece
16€/209

Caviar Amour River
Royal Ossetra
90€/30g

Greek Black Truffle
12€/9



Warm ——o
Starters

Cold —o
Starters

Bottarga ‘Trikalinos’
PremiumGrey Mullet
from Greece
16€/209g

Caviar Amour River
Royal Ossetra
90€/30g

Greek Black Truffle
12€/9

Baker’s Bread /

Per Person 5€

Carob, Sourdough, Breadsticks, Cow’s
Butter with Greek Herbs

Fish Soup 14€

Grilled Octopus

with Santorinian Fava 38€
Caramelized Onion Chutney,
Oregano oil

Handmade Crispy Potatoes 17€
Goat Cheese Mousse,
Greek Black Truffle

Chickpea Stew 28€
Bone Marrow, Smoked Greek Eel
Toasted Sourdough, Fresh Herbs

Steamed Mussels 26€
Ratatouille, Fennel jus

Oysters Raw or in Josper m/p
Served with chef’s Condiments

Smoked White Eggplant Tart 23€
Cherry Tomato Confit, Tsalafouti Soft
Cheese, Parsley Oil, Rosemary

Beetroot Salad 21€

Grilled Beetroot, Feta Cheese Mousse,
Framboise Vinaigrette, Carob Dust,
Pistachios from Aegina

Greek Salad 19€
Cherry Tomato Confit, Feta P.D.O
Yogurt, Black Olive Biscuit, Parsley Oil

Athinaiki 29€

Grilled Catch of the day, Baby Potato,
Baby Carrot, Homemade Mayonnaise
with Gremolata

Sea Bass Carpaccio 28€
Pomegranate Dressing, Chive Oil,
Lemon Zest, Fleur de Sel from
Mesollonghi

Sea Bream Ceviche 32€
Chili Peppers, Coriander,
Shaved Fennel, Coriander Oil

Spicy Steak Tartar 38€

Creek Stone Farm Black Angus Filet,
Pickled Mustard Seeds, Chili, Egg,
Potato Chips, Mia’'s Herb Salt



Oxtail MNaoTiTol0 34€
PaB1oAlI ye Mooxapiola Oupd,
Mouc MoaBiepac Na&ou

Mia’s Mouocakd 32€
Mouc MneocaueA, Toing lNMatdTag,
>AAToa ano Tov Zwuod ToU

MepioTd 29€

Ko1BapdkKl, ZwUoc EUIoTWVY,
=1vopulnBpa, Xpakiavo MNa&iuddl
Xapouniou, Addl Audcuou

NTOApAC 28€

[MAIyoupl, IMeoto QuUoTIKIOU,
=Uopa AgpovioU, MupwdIKd,
AGdI Maivtavou

Toayavo daykpi

pe Kouokoug 44€
APWUATIOUEVO WE 2appaAy,
>KOPOAAIG ue MeAdvi >ounidg

DIAETO AABpdKI 46€
MnoavTdda, XopTa,
2napdyyia, MupwdIKA

Koténouho Navdki 39€
APWUATIKO BoUTupo e MopxeAeC,
Ddpeokia Maupn Tpoupa,

MaoupTl e MupwdIkd & BoTava

KaTolkdkl oTto Josper 54€
Aypla MaviTdpia, Baby Aaxavika,
Mouc MNMaTtdTtag, MupwdIKA

dpéoka
©aAaocoivd oto Josper

Wdapl Huépacg 120€/Kg
BoaoTd Aaxavikd, XopTa Enoxng

BaoiAikd KaBouponddapa 190€/Kg
ApwaTIkO (eoTd BouTtupo
ue EoTpaykov, AadOAEUOVO

Ppeokoc EAANVIKOC ACTAKOG

150€/Kg

WnTd oTo Josper ye ApwuaTIkoO

BouTtupo ue Eotpaykov, AadoAEuovo
n

AOCTAOKAPOVADA

ue Alykouivi n MNouBeTol

o—— Kupiwg
mdrta

Bottarga ‘Trikalinos’
PremiumGrey Mullet
from Greece
16€/209g

Caviar Amour River
Royal Ossetra
90€/30g

Greek Black Truffle
12€/9



Main ————o  Oxtail Pastitsio 34€
course Beef Tail Ravioli, Mousse of Arseniko
Naxian Cheese

Mia’s Moussaka 32€
Crispy Potato, Bechamel,
Beef Broth Gravy

Gemista 29€

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

Dolmas 28€
Bulgur Wheat with Herbs & Lemon
Zest, Pistachio Pesto, Parsley Oil

Crispy Red Snapper
with Couscous 44€
Saffron, Garlic,
Cuttlefish Ink “Skordalia”

Greek Sea Bass Filet 46€
Brandade de Morue, Asparagus,
Herbs

Baby Rooster stuffed

with Black Truffle 39€

Foraged Mushrooms, Yogurt Dip
with Wild Herlbs

Baby Goat in Josper 54€
Wild Mushroom, Baby Root
Vegetables, Potato Mousse, Herbs

Fresh Seafood
from our Josper

Fish of the Day 120€ / Kg
Steamed Wild Greens & Vegetables

King Crab Legs 190€ / Kg

Bottarga ‘Trikalinos’

PremiumGrey Mullet Aromatic Warm Butter with Estragon,
from Greece Olive Oil with Lemon
16€/209g
Fresh Greek Lobster
Caviar Amour River 150€ / Kg
Royal Ossetra Aromatic Warm Estragon Butter,
90€/309 Olive Oil with Lemon
or
Greek Black Truffle Traditional Santorinian Lobster Pasta

12€/9 with choice of Linguini or Orzo



Creekstone Farm
American Black Angus

Tenderloin Filet Mignon 68€
2509 / 90z, (272€ / kg)

Flank Steak
(120€ / kg)

Snake River American Wagyu

Ribeye 105€
300g /' 10.50z, (348€ / kg)

Tomahawk
150€ / kg

Kobe Japanese Wagyu

Filet Mignon Grade A5 180€
2509 / 8oz

Ribeye Grade A5 305€
300g, (990€ / Kg)

Striploin Grade A5
(260€ /300gr)

Sides / ZuvodeuTIKA 8€

Potato Mousse
with Black Truffle

Wild Greens

Grilled
Baby Vegetables

Handmade
Crispy Potatoes

Mouc lNatdTac
he yavpn Tooupa

XopTa Emoxnc
Wnteg Pideg

MNatdteg TnyavnTeQ

o———— Butcher’s
Cuts
from our
Josper

(Served
with Mia’s
Steak Salt)

Bottarga ‘Trikalinos’
PremiumGrey Mullet
from Greece
16€/209g

Caviar Amour River
Royal Ossetra
90€/30g

Greek Black Truffle
12€/9



Avyopavouikde Yneubuvoc: Afrim Natsi

MapakAAOUE VA UAG EVNUEPWOETE VIA TUXOV AAAEQYVIES,

duoavegieg TIC onoleg NPENEl va yVwPEICOUUE.

Ol napandvw TIUES €ival o eupw (€).

Y€ ONEC TIC NAPACKEUECS WAG XxpNnaoluonolelTal eEAIPeTIKO NApBevo eAaIdAAd0
& dpioTng nolidTNTAG NAIEACIO Via TNnyavnTd e0€0UATA.

OI TIMEC cupnePIAQUBAVOUY OAEG TIG VOuIUES eniBapuvoelc DA 13% & 24%.
H enixeipnon gival unoxpswpévn va d1aBgTel evTuna OeATia o £va £101KO
XWEO KOVTA TNV €E0D0 VIA TNV KATAYPAPN TUXOV Napandvwy.

O KATAVOAWTNC deV €XEl UNOXPEWON va NANPWOoEl €AV dev AAREI TO VOUIUO
NapAocTATIKO OTOIXEIO, ANGOEIEN N TIMOAOYIO.

Health Director: Afrim Natsi

In case of food allergies, intolerances kindly inform us.

All above prices are in Euro (€).

All foods are prepared with extra virgin olive oil and finest quality
sunflower oil for any fried meals.

Services & taxes are included 13% & 24%.

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

Consumer is not obliged to pay if the notice of payment has not been
received, receipt or invoice.





