« KIRA POTHITI -

Freshe local einstinctive cuisine

On daily basis we collect top ingredients from the sea, the fields and small farms of
Schinoussa, and all islands around so that we can offer you savoury dishes, with no
preservatives, depicting our culinary instincts and deep love for cooking while

conslidering your hospitality as our main priority.

Sharing food and feasting around a table is the core of the Creek way of living

Honouring the freshness of the ingredients is the core of greek cuisine

Welcome to Kira Pothiti restaurant!
Cold starters

Tarama (fish roe) mousse with bottarga powder & homemade sepia ink
crackers
Anchovies marinated with pickled onion

Sea bass ceviche marinated in citrus, lime, orange, kumaquat, coriander &
fresh chilli

Sea bass carpaccio marinated with olive oil, sea salt,

pickles of cucumber & almira

Tuna tartare with cappers, black sesame & homemade pickles

Salami artisanal & aged graviera cheese from Naxos

Local green beans, zucchini, fresh crushed tomato, red onion

and tuna filet / without tuna

Warm starters

Organic fava from Shinoussa with cappers & onion

Round phyllo stuffed with Cyclades cheese, Creek honey & sweet chili
Fresh green beans on the grill with nuts & soft anthotiro cheese from Naxos
Bruschetta with sardines on our handmade bread, parsley pesto, green
apple pickle, tomato confit & crispy amaranth

Octopus local on the grill with lemon-olive oil sauce & fava

Fried squid local with parsley cream

oSmall shrimp from Symi island with tarama mousse
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Salads

Greek salad with soft local cheese

Crunchy salad with broccoli, cauliflower and sweet Kalamata olive

Creen leaves with sundried tomatoes, zucchini & vinaigrette with honey &
verbena

Crab salad with carot, cucumber, blue crab meat, sweet chili, cashews paste,
corlander & yogurt

Summer greens “almira” or “vlita” boiled

Main dishes * Barbecue

Moussaka Kira Pothiti with goat milk, cheese from Naxos & local ground beef
Local goat braised with orzo pasta & local cheese on top

Pasta orzo with fresh Greek shrimps

Biftekia/ beef patties with yogurt mint sauce

Beef tagliata from 30 days aged sirloin with mushroom cream & fries

Beetf filet with pepper sauce and fries

Short ribs of Naxos beef, smoked eggplant & almira

Sea bass filet steamed in fish broth with potatoes and vegetables

Tuna filet on the grill with mushroom glaze & smoked eggplant

Slice of fish of the day on the grill/ steamed
Fresh Fish

First A Class
White or black grouper, dentex, sea bass, sea bream, red mullet

In cold cut

On the grill or fried

Fricasse with local greens and leek

“glouvetsi” with orzo pasta with light sauce of fresh tomatoes, lemon zest &
herbs

Second B Class

Scorpio fish, john dory, mullet, parrot fish

In cold cut

On the grill or fried

Fricasse with local greens and leek

glouvetsl” with orzo pasta with light sauce of fresh tomatoes, lemon zest &
herbs

Lobster or slipper lobster

11
10
11

18

16
17
22
16
24
30
21
26
25

30/32

Whole
fish/
collar
90/kilo
88/kilo
98/kilo
98/kilo

80/kilo
18/kilo
88/kilo
88/kilo

140/150



* KIRA POTHITI -

dpéoxia « o * Puwpankr) kouldtva

KaBnpepvd ouléyoupe oW G TTOWOTNTAC UAIKA TTIOU HAC TIpoodépet 1) BAAaocca kat o
TOTIOC ¢ ZXOWOUOAC AAG KAl TWV YELTOVIKWY HAG VNOWWV TIPOKEIHEVOU VA OAC
TIEOOPEPOULE YEUOTIKA TIOLOTIKA TIATA OTA OTIO{aL ATIOTUTIWVETAL 1] HAYELOIKT| LAG

drroocodla xar n aydnn pag ya myv xouliva, Kat, TapdAnAaQ,
dpovrtiovtac yia mv dhogevia ocac.
To potpacpa xar n xapd etvat 1o eAANviKo tpanedt
H avdsein me dpeoxdadac twv uhikwv elvar 1 ehAnvikr| koudliva
Kahwg fpbare oto ecniatdplo Kupd Iobnm!
Kpta opexuxd
Moug¢ and Aeuko tapapd, tpippa apyotdpayou & yewpomnointa

KPAKEPG ATtd PHEAGVL COUTIAG 8
I'avpog papwarog pe xelporoinn mikha kpeppudiou 8
Aaupdt HOPWVAPIOHEVO pE E0TIEPISOELST| TIOPTOKAAL, AALLL, KOUH KOUAT & 18

APWHATIOHEVO pE KOMAVEPO Kat TaiAl
Naupdxi og AeTEG PETEC e eEAAOAASO, avBOC AAATIOU, LOOYOAEHLOVO,

ayyoupaxt Kat THkAQ aApUpag 18
Tovog taptap pe KAmapn, HaupoooUoaHO & XELOOTIOMTEG TIHKAEQ 20
ZaAapL xerporointo xat mahawwpevn ypaBiepa Nagou 12
Apmedoddoora vidma, KoAokUOL, dpéoKkia TOIUHEVT VIOPATA, KPEHUEL 17/12

KOKKIVO Kal PAETO TOVOU / ywplc tdvo

Zgotd opeKTIKA

Daa Zyowouoag pe kKanapn & KPeppudt 8
Tupoxouhoupa pe EuvopulhBpa, ypaRiepa & Apoevikd Ndéou pe dpéoka

HUPWEIKA, HEAL, HOUPOCOUOANO KAl XEPOTIOMTO YAUKO TotAt 10
daocoldxia ot oxdpa pe EnEouc KApToug Kat HaAaxd avBotupo Naéou 12
Mnpouoketa oapSeAAC oe XELOOTIOMTO YW, TIECTO Haiviavou, VIopativ 12
kovl, Ttikha tpdowou phiou & Tpayavo apdpavio

Xtamddi vioTo otn oxdpa pe odAtoa ehatohadou & ¢afa Zyovouoag 18

KoAapapdxia myavitd pe KpEUa Laiviavou 16



2UpoKo yaplddxt pe Houg tapapd

2aAdrteg

Kuxhaditkn oahdra pe viopdra, ayyoupt, 1payavo Taglpddl, eAEC, kamnapn
EuvopuhBpa vioma kot Kptitapo

ZOAATA HE TOAyavVA AQYAViKd, KOUVOUTHSL, UTPOKOAO, pamavdakl, Alaoth
VIOHATa, KAmapn & yAukid ead

[Tpdowa UAa cardtag e AlaoTr VIOPATa, KOAOKUOL

& Pwveykpet peAt - Aouila

ZaAdta xafoupt pe Kapoto, ayyoupt, wixa amd eAAnvikd pmie kaBoupt,
YAUKOS toiA, Tdota kaooug, KOAMavEp0o & ylaoupt

Alpupa

Kupiwe mdara & Xxapa

Mouoakdc Kupd IToBnm pe xatowiowo yaia, Apoevikd Nagou & viomo xipd
Katowdx viomo otn ydotpa yiouRetol pe odhtoa and $péoxia viopdta,
Hupwdikd & apoevikd tupt

KoBaporo pe ppeoxia yapida ApPpaxikou oe pmok amnod Kebdaia xapaidag

Mmétéxia pooyou otn oxAPa He KPERA yiaouptt SUSCHO

Tahdra pooyou and xévipa wpipavonc 30 nuepwv otn oxdpa pe Kogpa
HOVITAPIWV KAl TIATATEG TNYAVITEG

DIETO PLOOYOU e CAATOA TTEPIWV & TIATATEC TNYOVITEC

216npodpopog amnod pooyida Na&ou, kammviot) peatdava & aApupa

Aaupdxa daeto ayviotd oe {wpd Waploy LE TTATATOUAEC KOl AQYAVIKA
Tovog daéto o oxdpa pe YAACO pHavitaplwy & KAmviotn peAttdava
deta and Yapt NUEPAC Ot oxAPa / aviotd

dpéoka yapua

W xkamyopia A’

Zouplda, dayypel, poddg, oapyodg, ouvayplida, otelpa, okabdpt, tomovpa,
HTTOQHTIOUVL

oe wpn komn (oeBitoe 1) xapmAtolo)

OTn oYApaA 1 oTo TNyavt

dpwace e yopta enoyn ¢ & mpdoo

YOUBETO pe eAadp1d dpEoKia VIOPATA, APpwHa AepoVIoU & dpeoka HUpwOIKA
Wapla kamyopia B’

HTTAKAAIAQ0G, OKOPTIVA, XPoTOWAP0, KOUTCOHOUPA, HEAQVOUPL, OKAPOC

oe wpn komn (oeBitoe 1) xapmAtolo)

OTn oYApaA 1 oTo TNyavt

dpwace pe yopta enoxn ¢ & mpdoo

YOURETOL pe eAadp1d dpEoKia VIOPATA, ApwHa AepovioUu& Gpeoka HUpWIIKA
Aotaxég 1) koAoytima
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