
Mikrasia offers a culinary journey through the Aegean Sea... What is the 

Mediterranean but one vast sea, from the lacelike coasts of Asia Minor to 

the last end of Gibraltar? Spread along the humid embrace of the Aegean, 

the most beautiful of all its seas, the Cyclades are travelling in the immensity 

of time. It is this very voyage that is reflected in our menu, starring all the 

tastes and the aromas of the ‘encircling islands’ (that is what ‘Cyclades’ 

means in Greek), which form a rough circle around the sacred island of 

Delos, birthplace of Apollo’.

E N J O Y  Y O U  D I N N E R !



Pizzetta from Naxos to Corfu

Mini Mostra with ‘Kopanisti’ Cream Cheese and Tomato Jam

Our Onion Pie with Truffle

Smoked Bonito ‘Louza’

red peppers sorbet / tomato

Shrimp Tartare like a ‘Dakos’

Onion Cappelletti

Mykonos ‘Tirovolia’ soft cheese / aromatic herbs pesto

Fish of the Day

cauliflower / green amatriciana / Mozzarella cannolo

Organic Lamb

smoked aubergine purée / herb salsa / garnishes

A M V R O S I A

Rose Garden

crunchy meringues / strawberry jam / turkish delight ice cream / tonka foam

M I G N A R D I S E S

Travelling
€  1 8 0

P L EA S E  I N F O R M  O U R  S TA F F  O F  A N Y  A LL E RG I E S  O R  D I E TA RY  R E S T R I C T I O N S .

TA S T I N G  M E N U S  A R E  D E S I G N E D  TO  B E  E N J OYE D  BY  T H E  W H O L E  TA B L E . 

• 
A LL  P R I C E S  A R E  P E R  P E R S O N .

W I N E  P A I R I N G S

‘Greek Terroirs’ 	 / €  70

‘Grand Cru’ 	 / €  160



S TA R T E R S

Colorful Beetroots
marinated in aged vinegar

Andros ‘Volaki’ soft cheese / bergamot extract

Smoked Bonito ‘Louza’ 
red peppers sorbet / tomato

Shrimp Tartare like a ‘Dakos’

F I R S T  C O U R S E S

Topinambur Risotto
grilled artichokes / onion broth

Squid Risotto
tomato extract / ‘Metsovone’ cheese

Meat al Coltello
Tinos ‘Kariki’ blue cheese / pickled vegetables

M A I N  C O U R S E S 

Fish of the Day
cauliflower / green amatriciana / Mozzarella cannolo

Sea Bass Pavé 
aubergine mousse / Florina pepper extraction

Onion Cappelletti
Mykonos ‘Tirovolia’ soft cheese / aromatic herbs pesto

Slow Cooked Pork
apple calvados cream / mustard / coffee foam

Organic Lamb
smoked aubergine purée / herb salsa / garnishes

D E S S E R T S

Rose Garden
crunchy meringues / strawberry jam / 
turkish delight ice cream / tonka foam 

Vibrato 70% 
bitter chocolate cream with fig honey / 
cooked blueberries / sesame ice cream

Citrus and Herbs
orange cake with citrus tapenade / fresh herbs / 

Sichuan pepper ice cream

a la carte 
S TA R T E R  •  F I R S T  C O U R S E  •  M A I N  C O U R S E  •  D E S S E R T

€  1 5 0

YO U  M AY  C H O O S E  O N E  I T E M  F RO M  EAC H  C AT EG O RY.  A LL  P R I C E S  A R E  P E R  P E S O N . 

P L EA S E  I N F O R M  O U R  S TA F F  O F  A N Y  A LL E RG I E S  O R  D I E TA RY  R E S T R I C T I O N S . 

I N  C A S E  YO U  A R E  I N T E R E S T E D  I N  E N J OY I N G  A  V EG E TA R I A N  TA S T I N G  M E N U  P L EA S E  R E F E R  TO  O U R  S TA F F .

 V EG E T E R I A N  C H O I C E


